
R A M A D A N  D R I N K S
Karkadeh, Jallab, Ayran, Orange Juice, Dates on the Table

Assorted Nuts and Fruits on the Table 

S O U P
Lentil Soup with Lemon Croutons, Harira Soup with Condiments

Selection of Breads and Rolls

S A L A D S  A N D  C O L D  M E Z Z E H
Hummus, Fattoush, Moutabel, Tabbouleh, Makdous, Vine Leaves 

Black and green Lebanese Olives, Mudardara, Beetroot Salad
Greek Farmhouse Salad with Feta Cheese, Mixed Oriental Pickles

H O T  M E Z Z E H
Meat Kibbeh, Fatayer, Cheese Sambousek 

M A I N  C O U R S E
Mixed Grill (Kofta, Chicken, Shish Tawook), Lamb Biryani, Moussaka, Dawood Basha

Roasted Baby Potatoes Rolled in a Herb jus, Turkish Stuffed Vegetables
Grilled Fish with Harra Sauce Topped with Pine Seed, Buttered Vegetables 

Pasta cooked with Pesto and capsicums, Vermicelli Rice

D E S S E R T S
Um Ali, Cheese Kunafa, Mahalabia, Fruit Salad, Assorted oriental pastries

Aysh El Saraya, Mango Mousse, Crème Caramel, Chocolate Cake 

OUTDOOR CATERING
IFTAR MENU -  DELUXE

 AED 170  NET PER PERSON

*Minimum number of guests required: 30 guests
**Transportation and staff charges additional



R A M A D A N  D R I N K S
Qamar eldeen, Jallab, Vimto, Laban, Mineral Water

Nuts, dates and dried fruits 

S O U P
Lentil Soup with Lemon Wedges and Crisp Croutons, Cream of Mushroom Soup

Selection of Breads and Rolls

S A L A D S  A N D  C O L D  M E Z Z E H
Hummus, Fattoush, Moutabel, Tabbouleh, Rocca and Tomato Salad

Marinated Mixed Lebanese Olives, Greek Farmhouse Salad with Feta Cheese
Mixed Oriental Pickles, Lebanese Stuffed Vine Leaves, Italian Pasta Salad

Mixed seasonal Salad Leaves, Selection of Salad Dressing

H O T  M E Z Z E H
Cheese Samboussek, Meat Samboussek, Lamb Kibbeh

M A I N  C O U R S E
Mixed Grill (Kofta, Lamb Kebab, Shish Tawook), Moussaka, Dawood Basha

Beef Medallions with Mushroom Sauce, Chicken Bhatinda
Traditional Arabic baby lamb with oriental rice (Ouzi), Vermicelli Rice
Grilled Nile Perch Fish Fillet with Artichokes and Lemon Butter Capers

Garlic Roasted Potatoes, Penne Pasta with Tomato Chili Sauce, Buttered Vegetables

D E S S E R T S
Um Ali, Cheese Kunafa, Mahalabia, Fruit Salad, Rice Pudding, French Pastries

Crème Cameral, Date Pudding, Twin Chocolate Mousse

OUTDOOR CATERING
IFTAR MENU -  PREMIUM

 AED 200  NET PER PERSON

*Minimum number of guests required: 30 guests
**Transportation and staff charges additional



 الحد اͱĠدͲť لعدد الضيوف المطلوب: 30 ضيفاً
 Ͳͼţتضاف تكاليف النقل والموظف
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