


IFTAR MONDAY

Ramadan Juices Station
Jalap juice, tamer hindi, kamar alden, arkasos, karkadi, vimto, karoubi 

juice, rose juice,
pomegranate juice, laban and signature camel milk blends

Bread Station
Assorted Arabic bread, brown and white, whole grain bread, bread 

roll, French baguette

Cold Mezze Station 
Hummus, moutabel

Baba ghanouj, labneh with garlic
Muhammara, beetroot moutabel, tabouleh

Stuffed vine leaves, spinach bil zeit
Okra bil zeit, green bean bil zeit

Fava bean bil zeit, shanklish cheese
Kashkeh, olive salad

Halloumi cheese salad
Makdous salad
Artichoke bil zeit

Eggplant moussaka
Mushroom bil zeit

Potato harra
White cabbage salad

Moudardara with lentils
White bean bil zeit

Fried eggplant salad
Zucchini bil zeit with mint

Barrasya bil zeit
Fried zucchini with tahina sauce

Fried cauliflower salad
Chickpeas salad with cumin

Fried vegetable with tahina sauce
Tomato with onion and sumac

Mixed pickles, rahib salad
Lebanese tagen

Burghul with chickpeas
Burghul mujadara

Hummus beirut
Lentil salad, assorted dolmas

Beef tongue salad, lamb brains salad

Salad Bar
Romaine lettuce, Iceberg, arugula leaves, mixed green leaves

Carrot, cucumber, tomato



Dressings
French dressing, balsamic dressing, lemon olive oil dressing

Italian vinaigrette, Thousand Island, ranch dressing

Condiments
Green and black olives, feta cheese,

Lemon wedges, croutons
Pickled onions, gherkins

International Salads
Vegetable antipasti

Tomato and mozzarella
Smoked salmon

Hot Mezze Station
Kibbeh, Cheese sambousek, lamb sambousek, spinach fatayer

Soup Station
Oriental lentil soup, fried Arabic bread and lemon wedges

Moroccan lamb harira

Main Dishes
Chicken molokhiya
Vegetable salona

Vermicelli rice
Mixed grill

Lamb harees
Moroccan lamb tagine & vegetable couscous

Falafel Station
Pickles, tahini, garlic sauce, spicy sauce

Seafood on Ice
Shrimps, mussels, clams, crab, calamari,

with lemon wedges, condiments and dressing

Sushi Station
Dragon roll

Spicy tuna roll, California roll, cucumber maki roll, salmon 
Philadelphia roll

(soy sauce, pickled ginger, wasabi)

Manakish Station
Cheese, zaatar, spicy tomato, lamb



Chicken and Lamb Shawarma
Mixed pickles, garlic mayonnaise, fresh Arabic bead

Sliced tomato
Parsley salad with white onion and sumac,
turnip pickles, chilli pickles, mixed pickles,

garlic sauce, tahina sauce, sour cream

Saj Station
Cheese and zaatar saj, muhammara

Emirati Station
Lamb harees

Chicken nashif
Prawns machbous

Baby camel mwash

Levantine Corner
Lamb mansaf

With saffron rice and fried pine nuts
Baby lamb ouzi

Served with rice, fried nuts
Yoghurt, cucumber, dry mint and garlic

Lamb yabreh
Chicken maqluba

Moroccan Station
Lamb tajine with prunes and almond
Chicken tajine with lemon and olives

Fish tajine with vegetables
Tajine lentils with merguez

Yemeni Station
Chicken bukhari
Chicken mandi

Syrian Station
Fakharat

Italian Station
Penne, farfalle, fusili

Tomato sauce, cream, mushroom, Bolognese, Grana Padano wheel

Mixed Grill Station
Shish tawook, lamb shakef, lamb kebab, chicken tikka

Ajwain fish tikka, grilled lobster, grilled shrimps, grilled mussels
Sauces and condiments

(Tahina sauce, garlic sauce, harissa sauce, barbecue sauce)



Thai Station
Thai stirfried chicken with cashew nuts

Thai chicken green curry
Thai seafood curry

Jasmine rice

Indian Station
Butter chicken

Aloo gobi
Shrimp biryani with condiments

Dhal makhana
Ghee rice

Egyptian Station
Kushary

Vermicelli rice
Green lentil

Macaroni & spaghetti pasta
Boiled chickpeas

Spicy tomato sauce
Tomato sauce

Vinegar, cumin & olive oil
Macaroni bechamel

Molokhia
Vermicelli rice

Fatteh & Foul Live Station
Boiled foul (broad bean)

Boiled chickpeas
Dawood basha
Boiled chicken

Tomato, onion, garlic, cumin, paprika, pine nuts
Parsley, toasted Arabic bread, lemon juice, oil olive

Tahina sauce

Western Station
Chicken breast stuffed with ricotta, roasted potatoes and rosemary jus

Barbecue beef ribs
Cauliflower gratin



DESSERT 
Arabic Sweet

Warbat with cream or nuts
Wardat with cream

Madlouka with cream
Maghshosha with cream

Osmalia cream
Barazek, ghrebeh

Stuffed maamoul, walnut, pistachio, ajwah
Maamoul maad, pistachio, walnut, ajweh

Harissa pistachio, almond
Halwet al joben

Ballouria with pistachio
Mabroumeh with pisatachio

Esh al bulbul, pistachio, cashew, pine nuts,
Aseeh with cashew, walnut

Asaabe, turkieh
Kataif with nuts or cream

Kataif asafereh with cream
Zenab finger
Znood alseit

Owameh
Mahalabeyya

Ameraldin pudding
Umm ali

Western Dessert
Mango mousse

Decadence chocolate tart
Apple tatin

Fruit crumble
Strawberry tiramisu
Mango cheesecake

Crème brulée
Rice pudding with dry apricots

Fresh fruit tart
Sliced fresh fruit



IFTAR TUESDAY

Ramadan Juices Station
Jalap juice, tamer hindi, kamar alden, arkasos, karkadi, vimto, karoubi 

juice, rose juice,
pomegranate juice, laban and signature camel milk blends

Bread Station
Assorted Arabic bread, brown and white, whole grain bread, bread 

roll, French baguette

Cold Mezze Station 
Hummus, moutabel

Baba ghanouj, labneh with garlic
Muhammara, beetroot moutabel, tabouleh

Stuffed vine leaves, spinach bil zeit
Okra bil zeit, green bean bil zeit

Fava bean bil zeit, shanklish cheese
Kashkeh, olive salad

Halloumi cheese salad
Makdous salad
Artichoke bil zeit

Eggplant moussaka
Mushroom bil zeit

Potato harra
White cabbage salad

Moudardara with lentils
White bean bil zeit

Fried eggplant salad
Zucchini bil zeit with mint

Barrasya bil zeit
Fried zucchini with tahina sauce

Fried cauliflower salad
Chickpeas salad with cumin

Fried vegetable with tahina sauce
Tomato with onion and sumac

Mixed pickles, rahib salad
Lebanese tagen

Burghul with chickpeas
Burghul mujadara

Hummus beirut
Lentil salad, assorted dolmas

Beef tongue salad, lamb brains salad

Salad Bar
Romaine lettuce, Iceberg, arugula leaves, mixed green leaves

Carrot, cucumber, tomato



Dressings
French dressing, balsamic dressing, lemon olive oil dressing

Italian vinaigrette, Thousand Island, ranch dressing

Condiments
Green and black olives, feta cheese,

Lemon wedges, croutons
Pickled onions, gherkins

International Salads
Sweet corn, fresh cilantro, sun-dried tomatoes

Tuna Nicoise salad
Smoked salmon with condiments

Hot Mezze Station
Kibbeh, Cheese sambousek, lamb sambousek, spinach fatayer

Soup Station
Oriental lentil soup, fried bread and lemon wedges

Cream of chicken with oats

Main Dishes
Chicken, potato, garlic, lemon and coriander

Fish sayadieh with fried onion & pine nuts
Carrot and green peas salona

Saffron rice
Mixed grill

Lamb couscous & vegetable
Aloo mutter

Mutton biriyani

Falafel Station
Pickles, tahini, garlic sauce, spicy sauce

Seafood on Ice
Shrimps, mussels, clams, crab, calamari,

with lemon wedges, condiments and dressing

Sushi Station
Dragon roll

Spicy tuna roll, California roll, cucumber maki roll, salmon 
Philadelphia roll

(soy sauce, pickled ginger, wasabi)

Manakish Station
Cheese, zaatar, spicy tomato, lamb



Chicken and Lamb Shawarma
Mixed pickles, garlic mayonnaise, fresh Arabic bead

Sliced tomato
Parsley salad with white onion and sumac,
turnip pickles, chilli pickles, mixed pickles,

garlic sauce, tahina sauce, sour cream

Saj Station
Cheese and zaatar saj, muhammara

Emirati Station
Lamb harees

Chicken nashif
Prawns machbous

Baby camel mwash

Levantine Corner
Lamb mansaf

With saffron rice and fried pine nuts
Baby lamb ouzi

Served with rice, fried nuts
Yoghurt, cucumber, dry mint and garlic

Lamb yabreh
Chicken maqluba

Moroccan Station
Lamb tajine with prunes and almond
Chicken tajine with lemon and olives

Fish tajine with vegetables
Tajine lentils with merguez

Yemeni Station
Chicken bukhari
Chicken mandi

Syrian Station
Fakharat

Italian Station
Penne, farfalle, fusili

Tomato sauce, cream, mushroom, Bolognese, Grana Padano wheel

Mixed Grill Station
Shish tawook, lamb shakef, lamb kebab, chicken tikka

Ajwain fish tikka, grilled lobster, grilled shrimps, grilled mussels
Sauces and condiments

(Tahina sauce, garlic sauce, harissa sauce, barbecue sauce)



Thai Station
Thai stirfried chicken with cashew nuts

Thai chicken green curry
Thai seafood curry

Jasmine rice

Indian Station
Butter chicken

Aloo gobi
Shrimp biryani with condiments

Dhal makhana
Ghee rice

Egyptian Station
Kushary

Vermicelli rice
Green lentil

Macaroni & spaghetti pasta
Boiled chickpeas

Spicy tomato sauce
Tomato sauce

Vinegar, cumin & olive oil
Macaroni bechamel

Molokhia
Vermicelli rice

Fatteh & Foul Live Station
Boiled foul (broad bean)

Boiled chickpeas
Dawood basha
Boiled chicken

Tomato, onion, garlic, cumin, paprika, pine nuts
Parsley, toasted Arabic bread, lemon juice, oil olive

Tahina sauce

Western Station
Chicken breast stuffed with ricotta, roasted potatoes and rosemary jus

Barbecue beef ribs
Cauliflower gratin



DESSERT 
Arabic Sweet

Warbat with cream or nuts
Wardat with cream

Madlouka with cream
Maghshosha with cream

Osmalia cream
Barazek, ghrebeh

Stuffed maamoul, walnut, pistachio, ajwah
Maamoul maad, pistachio, walnut, ajweh

Harissa pistachio, almond
Halwet al joben

Ballouria with pistachio
Mabroumeh with pisatachio

Esh al bulbul, pistachio, cashew, pine nuts,
Aseeh with cashew, walnut

Asaabe, turkieh
Kataif with nuts or cream

Kataif asafereh with cream
Zenab finger
Znood alseit

Owameh
Mahalabeyya

Ameraldin pudding
Umm ali

Western Dessert
Strawberry mousse
Chocolate mousse

Fresh fruit Brittany tart
Pear and almond tart

Caramelised pears and rice milk
Blueberry cheesecake

Crème caramel
Panacotta dulce de leche

Fresh fruit tart
Sliced fresh fruit



IFTAR WEDNESDAY

Ramadan Juices Station
Jalap juice, tamer hindi, kamar alden, arkasos, karkadi, vimto, karoubi 

juice, rose juice,
pomegranate juice, laban and signature camel milk blends

Bread Station
Assorted Arabic bread, brown and white, whole grain bread, bread 

roll, French baguette

Cold Mezze Station 
Hummus, moutabel

Baba ghanouj, labneh with garlic
Muhammara, beetroot moutabel, tabouleh

Stuffed vine leaves, spinach bil zeit
Okra bil zeit, green bean bil zeit

Fava bean bil zeit, shanklish cheese
Kashkeh, olive salad

Halloumi cheese salad
Makdous salad
Artichoke bil zeit

Eggplant moussaka
Mushroom bil zeit

Potato harra
White cabbage salad

Moudardara with lentils
White bean bil zeit

Fried eggplant salad
Zucchini bil zeit with mint

Barrasya bil zeit
Fried zucchini with tahina sauce

Fried cauliflower salad
Chickpeas salad with cumin

Fried vegetable with tahina sauce
Tomato with onion and sumac

Mixed pickles, rahib salad
Lebanese tagen

Burghul with chickpeas
Burghul mujadara

Hummus beirut
Lentil salad, assorted dolmas

Beef tongue salad, lamb brains salad

Salad Bar
Romaine lettuce, Iceberg, arugula leaves, mixed green leaves

Carrot, cucumber, tomato



Dressings
French dressing, balsamic dressing, lemon olive oil dressing

Italian vinaigrette, Thousand Island, ranch dressing

Condiments
Green and black olives, feta cheese,

Lemon wedges, croutons
Pickled onions, gherkins

International Salads
German potato salad
Mixed beans salad

Smoked salmon with condiments

Hot Mezze Station
Kibbeh, Cheese sambousek, lamb sambousek, spinach fatayer

Soup Station
Oriental lentil soup, fried bread and lemon wedges

Seafood chowder

Main Dishes
Chicken freekeh with roasted almond
Kibbeh labneh with garlic coriander

Vegetable moussaka
Flavoured white rice

Mixed grill
Staff vegetables dolma

Lamb couscous & vegetables
Lamb harees
Dal makhani

Samak biriyani

Falafel Station
Pickles, tahini, garlic sauce, spicy sauce

Seafood on Ice
Shrimps, mussels, clams, crab, calamari,

with lemon wedges, condiments and dressing

Sushi Station
Dragon roll

Spicy tuna roll, California roll, cucumber maki roll, salmon 
Philadelphia roll

(soy sauce, pickled ginger, wasabi)

Manakish Station
Cheese, zaatar, spicy tomato, lamb



Chicken and Lamb Shawarma
Mixed pickles, garlic mayonnaise, fresh Arabic bead

Sliced tomato
Parsley salad with white onion and sumac,
turnip pickles, chilli pickles, mixed pickles,

garlic sauce, tahina sauce, sour cream

Saj Station
Cheese and zaatar saj, muhammara

Emirati Station
Lamb harees

Chicken nashif
Prawns machbous

Baby camel mwash

Levantine Corner
Lamb mansaf

With saffron rice and fried pine nuts
Baby lamb ouzi

Served with rice, fried nuts
Yoghurt, cucumber, dry mint and garlic

Lamb yabreh
Chicken maqluba

Moroccan Station
Lamb tajine with prunes and almond
Chicken tajine with lemon and olives

Fish tajine with vegetables
Tajine lentils with merguez

Yemeni Station
Chicken bukhari
Chicken mandi

Syrian Station
Fakharat

Italian Station
Penne, farfalle, fusili

Tomato sauce, cream, mushroom, Bolognese, Grana Padano wheel

Mixed Grill Station
Shish tawook, lamb shakef, lamb kebab, chicken tikka

Ajwain fish tikka, grilled lobster, grilled shrimps, grilled mussels
Sauces and condiments

(Tahina sauce, garlic sauce, harissa sauce, barbecue sauce)



Thai Station
Thai stirfried chicken with cashew nuts

Thai chicken green curry
Thai seafood curry

Jasmine rice

Indian Station
Butter chicken

Aloo gobi
Shrimp biryani with condiments

Dhal makhana
Ghee rice

Egyptian Station
Kushary

Vermicelli rice
Green lentil

Macaroni & spaghetti pasta
Boiled chickpeas

Spicy tomato sauce
Tomato sauce

Vinegar, cumin & olive oil
Macaroni bechamel

Molokhia
Vermicelli rice

Fatteh & Foul Live Station
Boiled foul (broad bean)

Boiled chickpeas
Dawood basha
Boiled chicken

Tomato, onion, garlic, cumin, paprika, pine nuts
Parsley, toasted Arabic bread, lemon juice, oil olive

Tahina sauce

Western Station
Chicken breast stuffed with ricotta, roasted potatoes and rosemary jus

Barbecue beef ribs
Cauliflower gratin



DESSERT 
Arabic Sweet

Warbat with cream or nuts
Wardat with cream

Madlouka with cream
Maghshosha with cream

Osmalia cream
Barazek, ghrebeh

Stuffed maamoul, walnut, pistachio, ajwah
Maamoul maad, pistachio, walnut, ajweh

Harissa pistachio, almond
Halwet al joben

Ballouria with pistachio
Mabroumeh with pisatachio

Esh al bulbul, pistachio, cashew, pine nuts,
Aseeh with cashew, walnut

Asaabe, turkieh
Kataif with nuts or cream

Kataif asafereh with cream
Zenab finger
Znood alseit

Owameh
Mahalabeyya

Ameraldin pudding
Umm ali

Western Dessert
Banana mousse

Cherry chocolate mousse
Paris brest

Custard tart
White chocolate berry dacquoise

Caramel toffee cheesecake
Crème brulée

Semolina pudding with raisin
Fresh fruit tart

Sliced fresh fruit



IFTAR THURSDAY

Ramadan Juices Station
Jalap juice, tamer hindi, kamar alden, arkasos, karkadi, vimto, karoubi 

juice, rose juice,
pomegranate juice, laban and signature camel milk blends

Bread Station
Assorted Arabic bread, brown and white, whole grain bread, bread 

roll, French baguette

Cold Mezze Station 
Hummus, moutabel

Baba ghanouj, labneh with garlic
Muhammara, beetroot moutabel, tabouleh

Stuffed vine leaves, spinach bil zeit
Okra bil zeit, green bean bil zeit

Fava bean bil zeit, shanklish cheese
Kashkeh, olive salad

Halloumi cheese salad
Makdous salad
Artichoke bil zeit

Eggplant moussaka
Mushroom bil zeit

Potato harra
White cabbage salad

Moudardara with lentils
White bean bil zeit

Fried eggplant salad
Zucchini bil zeit with mint

Barrasya bil zeit
Fried zucchini with tahina sauce

Fried cauliflower salad
Chickpeas salad with cumin

Fried vegetable with tahina sauce
Tomato with onion and sumac

Mixed pickles, rahib salad
Lebanese tagen

Burghul with chickpeas
Burghul mujadara

Hummus beirut
Lentil salad, assorted dolmas

Beef tongue salad, lamb brains salad

Salad Bar
Romaine lettuce, Iceberg, arugula leaves, mixed green leaves

Carrot, cucumber, tomato



Dressings
French dressing, balsamic dressing, lemon olive oil dressing

Italian vinaigrette, Thousand Island, ranch dressing

Condiments
Green and black olives, feta cheese,

Lemon wedges, croutons
Pickled onions, gherkins

International Salads
Tuna and white bean salad

Palm heart salad
Smoked salmon with condiments

Hot Mezze Station
Kibbeh, Cheese sambousek, lamb sambousek, spinach fatayer

Soup Station
Oriental lentil soup, fried bread and lemon wedges

Pumpkin soup

Main Dishes
Chicken makloubeh with eggplant

Lamb shish barak with garlic coriander
Vermicelli rice

Potato with lemon garlic coriander
Mixed grill

Fish with tahina
Lamb harees

Rubiyan biryani
Palak paneer

Murgh dhansak

Falafel Station
Pickles, tahini, garlic sauce, spicy sauce

Seafood on Ice
Shrimps, mussels, clams, crab, calamari,

with lemon wedges, condiments and dressing

Sushi Station
Dragon roll

Spicy tuna roll, California roll, cucumber maki roll, salmon 
Philadelphia roll

(soy sauce, pickled ginger, wasabi)

Manakish Station
Cheese, zaatar, spicy tomato, lamb



Chicken and Lamb Shawarma
Mixed pickles, garlic mayonnaise, fresh Arabic bead

Sliced tomato
Parsley salad with white onion and sumac,
turnip pickles, chilli pickles, mixed pickles,

garlic sauce, tahina sauce, sour cream

Saj Station
Cheese and zaatar saj, muhammara

Emirati Station
Lamb harees

Chicken nashif
Prawns machbous

Baby camel mwash

Levantine Corner
Lamb mansaf

With saffron rice and fried pine nuts
Baby lamb ouzi

Served with rice, fried nuts
Yoghurt, cucumber, dry mint and garlic

Lamb yabreh
Chicken maqluba

Moroccan Station
Lamb tajine with prunes and almond
Chicken tajine with lemon and olives

Fish tajine with vegetables
Tajine lentils with merguez

Yemeni Station
Chicken bukhari
Chicken mandi

Syrian Station
Fakharat

Italian Station
Penne, farfalle, fusili

Tomato sauce, cream, mushroom, Bolognese, Grana Padano wheel

Mixed Grill Station
Shish tawook, lamb shakef, lamb kebab, chicken tikka

Ajwain fish tikka, grilled lobster, grilled shrimps, grilled mussels
Sauces and condiments

(Tahina sauce, garlic sauce, harissa sauce, barbecue sauce)



Thai Station
Thai stirfried chicken with cashew nuts

Thai chicken green curry
Thai seafood curry

Jasmine rice

Indian Station
Butter chicken

Aloo gobi
Shrimp biryani with condiments

Dhal makhana
Ghee rice

Egyptian Station
Kushary

Vermicelli rice
Green lentil

Macaroni & spaghetti pasta
Boiled chickpeas

Spicy tomato sauce
Tomato sauce

Vinegar, cumin & olive oil
Macaroni bechamel

Molokhia
Vermicelli rice

Fatteh & Foul Live Station
Boiled foul (broad bean)

Boiled chickpeas
Dawood basha
Boiled chicken

Tomato, onion, garlic, cumin, paprika, pine nuts
Parsley, toasted Arabic bread, lemon juice, oil olive

Tahina sauce

Western Station
Chicken breast stuffed with ricotta, roasted potatoes and rosemary jus

Barbecue beef ribs
Cauliflower gratin



DESSERT 
Arabic Sweet

Warbat with cream or nuts
Wardat with cream

Madlouka with cream
Maghshosha with cream

Osmalia cream
Barazek, ghrebeh

Stuffed maamoul, walnut, pistachio, ajwah
Maamoul maad, pistachio, walnut, ajweh

Harissa pistachio, almond
Halwet al joben

Ballouria with pistachio
Mabroumeh with pisatachio

Esh al bulbul, pistachio, cashew, pine nuts,
Aseeh with cashew, walnut

Asaabe, turkieh
Kataif with nuts or cream

Kataif asafereh with cream
Zenab finger
Znood alseit

Owameh
Mahalabeyya

Ameraldin pudding
Umm ali

Western Dessert
Blueberry mousse

Brownies and cream tart
Lemon meringue

Pavlova
Strawberry cheesecake

Mocha sponge cake
Crème caramel

Open custard tart
Fresh fruit tart

Sliced fresh fruit



IFTAR FRIDAY

Ramadan Juices Station
Jalap juice, tamer hindi, kamar alden, arkasos, karkadi, vimto, karoubi 

juice, rose juice,
pomegranate juice, laban and signature camel milk blends

Bread Station
Assorted Arabic bread, brown and white, whole grain bread, bread 

roll, French baguette

Cold Mezze Station 
Hummus, moutabel

Baba ghanouj, labneh with garlic
Muhammara, beetroot moutabel, tabouleh

Stuffed vine leaves, spinach bil zeit
Okra bil zeit, green bean bil zeit

Fava bean bil zeit, shanklish cheese
Kashkeh, olive salad

Halloumi cheese salad
Makdous salad
Artichoke bil zeit

Eggplant moussaka
Mushroom bil zeit

Potato harra
White cabbage salad

Moudardara with lentils
White bean bil zeit

Fried eggplant salad
Zucchini bil zeit with mint

Barrasya bil zeit
Fried zucchini with tahina sauce

Fried cauliflower salad
Chickpeas salad with cumin

Fried vegetable with tahina sauce
Tomato with onion and sumac

Mixed pickles, rahib salad
Lebanese tagen

Burghul with chickpeas
Burghul mujadara

Hummus beirut
Lentil salad, assorted dolmas

Beef tongue salad, lamb brains salad

Salad Bar
Romaine lettuce, Iceberg, arugula leaves, mixed green leaves

Carrot, cucumber, tomato



Dressings
French dressing, balsamic dressing, lemon olive oil dressing

Italian vinaigrette, Thousand Island, ranch dressing

Condiments
Green and black olives, feta cheese,

Lemon wedges, croutons
Pickled onions, gherkins

International Salads
Apple coleslaw salad

Grilled vegetable salad with aged balsamic dressing
Smoked salmon with condiments

Hot Mezze Station
Kibbeh, Cheese sambousek, lamb sambousek, spinach fatayer

Soup Station
Oriental lentil soup, fried bread and lemon wedges

Tomato soup

Main Dishes
Chicken mughrabi

Marinated pan-fried fish fillet
Stuffed cabbage with lemon garlic sauce

Iranian rice
Burghul bidfeen

Mixed grill
Lamb harees
Butter chicken

Vegetable korma
Mutton biryani

Falafel Station
Pickles, tahini, garlic sauce, spicy sauce

Seafood on Ice
Shrimps, mussels, clams, crab, calamari,

with lemon wedges, condiments and dressing

Sushi Station
Dragon roll

Spicy tuna roll, California roll, cucumber maki roll, salmon 
Philadelphia roll

(soy sauce, pickled ginger, wasabi)

Manakish Station
Cheese, zaatar, spicy tomato, lamb



Chicken and Lamb Shawarma
Mixed pickles, garlic mayonnaise, fresh Arabic bead

Sliced tomato
Parsley salad with white onion and sumac,
turnip pickles, chilli pickles, mixed pickles,

garlic sauce, tahina sauce, sour cream

Saj Station
Cheese and zaatar saj, muhammara

Emirati Station
Lamb harees

Chicken nashif
Prawns machbous

Baby camel mwash

Levantine Corner
Lamb mansaf

With saffron rice and fried pine nuts
Baby lamb ouzi

Served with rice, fried nuts
Yoghurt, cucumber, dry mint and garlic

Lamb yabreh
Chicken maqluba

Moroccan Station
Lamb tajine with prunes and almond
Chicken tajine with lemon and olives

Fish tajine with vegetables
Tajine lentils with merguez

Yemeni Station
Chicken bukhari
Chicken mandi

Syrian Station
Fakharat

Italian Station
Penne, farfalle, fusili

Tomato sauce, cream, mushroom, Bolognese, Grana Padano wheel

Mixed Grill Station
Shish tawook, lamb shakef, lamb kebab, chicken tikka

Ajwain fish tikka, grilled lobster, grilled shrimps, grilled mussels
Sauces and condiments

(Tahina sauce, garlic sauce, harissa sauce, barbecue sauce)



Thai Station
Thai stirfried chicken with cashew nuts

Thai chicken green curry
Thai seafood curry

Jasmine rice

Indian Station
Butter chicken

Aloo gobi
Shrimp biryani with condiments

Dhal makhana
Ghee rice

Egyptian Station
Kushary

Vermicelli rice
Green lentil

Macaroni & spaghetti pasta
Boiled chickpeas

Spicy tomato sauce
Tomato sauce

Vinegar, cumin & olive oil
Macaroni bechamel

Molokhia
Vermicelli rice

Fatteh & Foul Live Station
Boiled foul (broad bean)

Boiled chickpeas
Dawood basha
Boiled chicken

Tomato, onion, garlic, cumin, paprika, pine nuts
Parsley, toasted Arabic bread, lemon juice, oil olive

Tahina sauce

Western Station
Chicken breast stuffed with ricotta, roasted potatoes and rosemary jus

Barbecue beef ribs
Cauliflower gratin



DESSERT 
Arabic Sweet

Warbat with cream or nuts
Wardat with cream

Madlouka with cream
Maghshosha with cream

Osmalia cream
Barazek, ghrebeh

Stuffed maamoul, walnut, pistachio, ajwah
Maamoul maad, pistachio, walnut, ajweh

Harissa pistachio, almond
Halwet al joben

Ballouria with pistachio
Mabroumeh with pisatachio

Esh al bulbul, pistachio, cashew, pine nuts,
Aseeh with cashew, walnut

Asaabe, turkieh
Kataif with nuts or cream

Kataif asafereh with cream
Zenab finger
Znood alseit

Owameh
Mahalabeyya

Ameraldin pudding
Umm ali

Western Dessert
Forest berry mousse
Qatari coffee opera

Fruit strip
Chestnut tart with lady fingers

Lemon cheesecake
Date apple cake

Crème brulée
Fresh fruit tart
Plum curd tart



IFTAR SATURDAY

Ramadan Juices Station
Jalap juice, tamer hindi, kamar alden, arkasos, karkadi, vimto, karoubi 

juice, rose juice,
pomegranate juice, laban and signature camel milk blends

Bread Station
Assorted Arabic bread, brown and white, whole grain bread, bread 

roll, French baguette

Cold Mezze Station 
Hummus, moutabel

Baba ghanouj, labneh with garlic
Muhammara, beetroot moutabel, tabouleh

Stuffed vine leaves, spinach bil zeit
Okra bil zeit, green bean bil zeit

Fava bean bil zeit, shanklish cheese
Kashkeh, olive salad

Halloumi cheese salad
Makdous salad
Artichoke bil zeit

Eggplant moussaka
Mushroom bil zeit

Potato harra
White cabbage salad

Moudardara with lentils
White bean bil zeit

Fried eggplant salad
Zucchini bil zeit with mint

Barrasya bil zeit
Fried zucchini with tahina sauce

Fried cauliflower salad
Chickpeas salad with cumin

Fried vegetable with tahina sauce
Tomato with onion and sumac

Mixed pickles, rahib salad
Lebanese tagen

Burghul with chickpeas
Burghul mujadara

Hummus beirut
Lentil salad, assorted dolmas

Beef tongue salad, lamb brains salad

Salad Bar
Romaine lettuce, Iceberg, arugula leaves, mixed green leaves

Carrot, cucumber, tomato



Dressings
French dressing, balsamic dressing, lemon olive oil dressing

Italian vinaigrette, Thousand Island, ranch dressing

Condiments
Green and black olives, feta cheese,

Lemon wedges, croutons
Pickled onions, gherkins

International Salads
Crab corn salad

Wild rocca salad with figs and parmesan cheese, beef pastrami
Smoked salmon with condiments

Hot Mezze Station
Kibbeh, Cheese sambousek, lamb sambousek, spinach fatayer

Soup Station
Lentil soup with kubus crouton and lemon wedge

Cream of mushroom

Main Dishes
Chicken harra sauce

Fish tagine with tahina sauce
Dried white bean with tomato

Chickpeas and cumin rice
Chicken molokai

Lamb harees
Lamb couscous & vegetables

Falafel Station
Pickles, tahini, garlic sauce, spicy sauce

Seafood on Ice
Shrimps, mussels, clams, crab, calamari,

with lemon wedges, condiments and dressing

Sushi Station
Dragon roll

Spicy tuna roll, California roll, cucumber maki roll, salmon 
Philadelphia roll

(soy sauce, pickled ginger, wasabi)

Manakish Station
Cheese, zaatar, spicy tomato, lamb



Chicken and Lamb Shawarma
Mixed pickles, garlic mayonnaise, fresh Arabic bead

Sliced tomato
Parsley salad with white onion and sumac,
turnip pickles, chilli pickles, mixed pickles,

garlic sauce, tahina sauce, sour cream

Saj Station
Cheese and zaatar saj, muhammara

Emirati Station
Lamb harees

Chicken nashif
Prawns machbous

Baby camel mwash

Levantine Corner
Lamb mansaf

With saffron rice and fried pine nuts
Baby lamb ouzi

Served with rice, fried nuts
Yoghurt, cucumber, dry mint and garlic

Lamb yabreh
Chicken maqluba

Moroccan Station
Lamb tajine with prunes and almond
Chicken tajine with lemon and olives

Fish tajine with vegetables
Tajine lentils with merguez

Yemeni Station
Chicken bukhari
Chicken mandi

Syrian Station
Fakharat

Italian Station
Penne, farfalle, fusili

Tomato sauce, cream, mushroom, Bolognese, Grana Padano wheel

Mixed Grill Station
Shish tawook, lamb shakef, lamb kebab, chicken tikka

Ajwain fish tikka, grilled lobster, grilled shrimps, grilled mussels
Sauces and condiments

(Tahina sauce, garlic sauce, harissa sauce, barbecue sauce)



Thai Station
Thai stirfried chicken with cashew nuts

Thai chicken green curry
Thai seafood curry

Jasmine rice

Indian Station
Butter chicken

Aloo gobi
Shrimp biryani with condiments

Dhal makhana
Ghee rice

Egyptian Station
Kushary

Vermicelli rice
Green lentil

Macaroni & spaghetti pasta
Boiled chickpeas

Spicy tomato sauce
Tomato sauce

Vinegar, cumin & olive oil
Macaroni bechamel

Molokhia
Vermicelli rice

Fatteh & Foul Live Station
Boiled foul (broad bean)

Boiled chickpeas
Dawood basha
Boiled chicken

Tomato, onion, garlic, cumin, paprika, pine nuts
Parsley, toasted Arabic bread, lemon juice, oil olive

Tahina sauce

Western Station
Chicken breast stuffed with ricotta, roasted potatoes and rosemary jus

Barbecue beef ribs
Cauliflower gratin



DESSERT 
Arabic Sweet

Warbat with cream or nuts
Wardat with cream

Madlouka with cream
Maghshosha with cream

Osmalia cream
Barazek, ghrebeh

Stuffed maamoul, walnut, pistachio, ajwah
Maamoul maad, pistachio, walnut, ajweh

Harissa pistachio, almond
Halwet al joben

Ballouria with pistachio
Mabroumeh with pisatachio

Esh al bulbul, pistachio, cashew, pine nuts,
Aseeh with cashew, walnut

Asaabe, turkieh
Kataif with nuts or cream

Kataif asafereh with cream
Zenab finger
Znood alseit

Owameh
Mahalabeyya

Ameraldin pudding
Umm ali

Western Dessert
Apricot mousse

Chocolaté pots de crèmes
Tart tropézienne
Roulade biscuit

Chocolate toffee cheese cake
Strawberry millefeuille

Crème caramel
Fresh fruit tart

Cherry clafoutis
Sliced fresh fruit



IFTAR SUNDAY

Ramadan Juices Station
Jalap juice, tamer hindi, kamar alden, arkasos, karkadi, vimto, karoubi 

juice, rose juice,
pomegranate juice, laban and signature camel milk blends

Bread Station
Assorted Arabic bread, brown and white, whole grain bread, bread 

roll, French baguette

Cold Mezze Station 
Hummus, moutabel

Baba ghanouj, labneh with garlic
Muhammara, beetroot moutabel, tabouleh

Stuffed vine leaves, spinach bil zeit
Okra bil zeit, green bean bil zeit

Fava bean bil zeit, shanklish cheese
Kashkeh, olive salad

Halloumi cheese salad
Makdous salad
Artichoke bil zeit

Eggplant moussaka
Mushroom bil zeit

Potato harra
White cabbage salad

Moudardara with lentils
White bean bil zeit

Fried eggplant salad
Zucchini bil zeit with mint

Barrasya bil zeit
Fried zucchini with tahina sauce

Fried cauliflower salad
Chickpeas salad with cumin

Fried vegetable with tahina sauce
Tomato with onion and sumac

Mixed pickles, rahib salad
Lebanese tagen

Burghul with chickpeas
Burghul mujadara

Hummus beirut
Lentil salad, assorted dolmas

Beef tongue salad, lamb brains salad

Salad Bar
Romaine lettuce, Iceberg, arugula leaves, mixed green leaves

Carrot, cucumber, tomato



Dressings
French dressing, balsamic dressing, lemon olive oil dressing

Italian vinaigrette, Thousand Island, ranch dressing

Condiments
Green and black olives, feta cheese,

Lemon wedges, croutons
Pickled onions, gherkins

International Salads
Crab corn salad

Wild rocca salad with figs and parmesan cheese, beef pastrami
Smoked salmon with condiments

Hot Mezze Station
Kibbeh, Cheese sambousek, lamb sambousek, spinach fatayer

Soup Station
Lentil soup with kubus crouton and lemon wedge

Cream of mushroom

Main Dishes
Chicken potato

Stuffed vine leaves
Kibbeh bil laban
Laham maklouba

Mixed grill
Chicken molokia

Shish barak
Roasted potatoes

Lamb harees
Lamb ouzi

Falafel Station
Pickles, tahini, garlic sauce, spicy sauce

Seafood on Ice
Shrimps, mussels, clams, crab, calamari,

with lemon wedges, condiments and dressing

Sushi Station
Dragon roll

Spicy tuna roll, California roll, cucumber maki roll, salmon 
Philadelphia roll

(soy sauce, pickled ginger, wasabi)

Manakish Station
Cheese, zaatar, spicy tomato, lamb



Chicken and Lamb Shawarma
Mixed pickles, garlic mayonnaise, fresh Arabic bead

Sliced tomato
Parsley salad with white onion and sumac,
turnip pickles, chilli pickles, mixed pickles,

garlic sauce, tahina sauce, sour cream

Saj Station
Cheese and zaatar saj, muhammara

Emirati Station
Lamb harees

Chicken nashif
Prawns machbous

Baby camel mwash

Levantine Corner
Lamb mansaf

With saffron rice and fried pine nuts
Baby lamb ouzi

Served with rice, fried nuts
Yoghurt, cucumber, dry mint and garlic

Lamb yabreh
Chicken maqluba

Moroccan Station
Lamb tajine with prunes and almond
Chicken tajine with lemon and olives

Fish tajine with vegetables
Tajine lentils with merguez

Yemeni Station
Chicken bukhari
Chicken mandi

Syrian Station
Fakharat

Italian Station
Penne, farfalle, fusili

Tomato sauce, cream, mushroom, Bolognese, Grana Padano wheel

Mixed Grill Station
Shish tawook, lamb shakef, lamb kebab, chicken tikka

Ajwain fish tikka, grilled lobster, grilled shrimps, grilled mussels
Sauces and condiments

(Tahina sauce, garlic sauce, harissa sauce, barbecue sauce)



Thai Station
Thai stirfried chicken with cashew nuts

Thai chicken green curry
Thai seafood curry

Jasmine rice

Indian Station
Butter chicken

Aloo gobi
Shrimp biryani with condiments

Dhal makhana
Ghee rice

Egyptian Station
Kushary

Vermicelli rice
Green lentil

Macaroni & spaghetti pasta
Boiled chickpeas

Spicy tomato sauce
Tomato sauce

Vinegar, cumin & olive oil
Macaroni bechamel

Molokhia
Vermicelli rice

Fatteh & Foul Live Station
Boiled foul (broad bean)

Boiled chickpeas
Dawood basha
Boiled chicken

Tomato, onion, garlic, cumin, paprika, pine nuts
Parsley, toasted Arabic bread, lemon juice, oil olive

Tahina sauce

Western Station
Chicken breast stuffed with ricotta, roasted potatoes and rosemary jus

Barbecue beef ribs
Cauliflower gratin



DESSERT 
Arabic Sweet

Warbat with cream or nuts
Wardat with cream

Madlouka with cream
Maghshosha with cream

Osmalia cream
Barazek, ghrebeh

Stuffed maamoul, walnut, pistachio, ajwah
Maamoul maad, pistachio, walnut, ajweh

Harissa pistachio, almond
Halwet al joben

Ballouria with pistachio
Mabroumeh with pisatachio

Esh al bulbul, pistachio, cashew, pine nuts,
Aseeh with cashew, walnut

Asaabe, turkieh
Kataif with nuts or cream

Kataif asafereh with cream
Zenab finger
Znood alseit

Owameh
Mahalabeyya

Ameraldin pudding
Umm ali

Western Dessert
Apricot mousse

Chocolaté pots de crèmes
Tart tropézienne
Roulade biscuit

Chocolate toffee cheese cake
Strawberry millefeuille

Crème caramel
Fresh fruit tart

Cherry clafoutis
Sliced fresh fruit


