
 

 
 

 

G O L D  I N T E R N A T I O N A L  B U F F E T  I  

Cold Mezzeh  

Crudités Platter,  Hummus, Babaganoush  
 Vine Leaves,  Moutabel,  Tabouleh, Fatoush,  Moudardara  

Mixed Pickles,  Labneh with Garl ic  and Ol ive Oil   

Starter & Salads  

Marinated Mozzarel la with Tomatoes and Fresh Basi l  

Pineapple and Chicken Salad with Light Curry  Dressing  
Smoked Salmon with condiments  

Soup  

Chinese Hot & Sour Soup  

Main Course  

Beef Tenderloin w/ Pepper Sauce  

Stuffed Chicken Breast with Tarragon Sauce  

Gri l led Seafood Skewers,  Iranian Mixed Gri l led  

Thai Green Chicken Curry,  Grat inated Potatoes  

Stir  Fried Vegetables  

Tortell ini  with Spinach in a Cheese Cream Sauce  

Steamed Rice  

Beef Tenderloin w/ Pepper Sauce  

Dessert  

Om Ali ,  Kunafa,  Tiramisu, Arabic Sweets  

Exotic Fruit  Salad 

Individual Chocolate and Vanil la Cream in Glass  

Individual Exotic Fruit  Flavors in Glass,  Crème Brulee  

Selection of  Individual  Pastries and Tartlets,  Fresh Fruit   

Beverages  
Chil led Juices  

Soft  dr inks  

Tea, Coffee, Arabic Coffee  
 

 


