KD16.000

ORIENTAL BUFFET - SILVER 2

NORMAL DINNER MENU
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NORMAL DINNER MENU

Mixed Fresh Vegetable Platter, Mixed Pickles

Hummus, Moutabel, Tabouleh, Oriental Salad

Stuffed Vine Leaves

Artichoke Salad, Laban with Cucumber

Fassouillia Salad, Moudardara,Kibbeh Potato
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Fried Kibbeh, Meat Sambousek, Cheese Fatayer

Gy 5ilb8 (an) duwguow B0 @S

Shish Taouk, Kebab & Kofta

Kibbeh bil Laban

Hammour Harra

Makloubah with Lamb

Meat Lasagna

Stuffed Chicken with Faricka
Vegetable Salona, Roasted Potatoes
Margook Gulfstyle, Lebanese Mix Grill

Vermicelli Rice
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Ash Al Saraya, Om Ali

Selection of baklavas, Muhalabia
Fresh Exotic Fruit Salad
Profiteroles with Chocolate Sauce,
FloatingIsland with Vanilla Sauce
Selection of Mini French Pasties

Fresh Fruit display
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Chilled Juices
Softdrinks, Tea, Coffee & Water
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KD 18.000




INTERNATIONAL BUFFET - GOLD 2
VIP LUNCH MENU
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VIP LUNCH MENU

Hummus, Babaganoush, Tabouleh, Fatoush, Labneh
Vine Leaves, Fried Eggplant & Yogurt Salad

Broad Beans bel Zeit, Feta Cheese Salad

Seafood Salad

Sweet Corn & Red Capsicum Salad

Assortment of Fresh Lettuce Leaves

Sliced Tomatoes & Cucumbers

Gherkins, Green & Black Olives

Arabic Bread

Selection Of Dressing

Cocktail, Blue Cheese, Balsamic & Olive Oil, Vinaigrette
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Cheese Samboussek, Spinach Fattayer & Fried Meat Kebbeh
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Ouzi Kuwaiti Style

Hot Dolma

BeefSteak with Pepper sauce
Roasted Chicken with Macaroni
Lamb Biryani (Omani Style)
Samak Al Harra

Stuffed Chicken Breast with Spinach

Lamb Kebab, Shish Taouk, Kofta served with Grilled Vegetables

Oriental Rice
Cannelloni Stuffed with Mushroom and Ricotta Cheese
Buttered Vegetable

Roasted Potato
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Chinese Hot & Sour Soup
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BeefTenderloin w/ Pepper Sauce

Stuffed Chicken Breast with Tarragon Sauce
Grilled Seafood Skewers

Iranian Mixed Grilled

Thai Green Chicken Curry

Gratinated Potatoes, Stir Fried Vegetables
Tortellini with Spinach in a Cheese Cream Sauce

Steamed Rice
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Fresh Fruit Display

Sliced Fresh Fruit

Chocolate Mousse,

Vanilla Cream Brulee

Cream Caramel

Opera Cake

Muhalabiya, Baklava & Kunafa
Selection of finger Arabic Sweets, Om Ali
French Pastries

Strawberry Cheese Cake
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