
 

 INTERNATIONAL BUFFET MENU 3 

 
Cold Starters 

 
Smoked salmon with horseradish, capers and lemon 

Chicken terrine with pistachio 
German potato salad 

Seafood salad with pesto 
White Quinoa salad  

Greek salad, Cobb salad 
Tuna Niçoise   

Hummus, fattoush 
 

Salad Bar  
 

Tomato wedges, onion rings, sliced carrots, sliced cucumbers, sweet 
corn, lettuce, olives  

 Dressings: Lemon olive oil, Cocktail, Vinaigrette 
Baker’s basket with a selection of breads, Arabic bread and rolls  

 Butter, margarine 
 

Soup 
Cream of broccoli and toasted almonds 

 

Hot Starters 
Mini lamb kofta skewers, jalapeno poppers  

  

Main Dishes 
 

Steamed rice  
Seafood paella 

Roasted chicken in mustard gravy 
Grilled hammour with caper sauce  

Beef steaks with onion sauce  
Baked macaroni with mushroom and cheese  

Lamb Navarin  
Chicken Monaco  

Mashed potatoes with chives  
Steamed garden vegetables 

 

Desserts 
 

Chocolate fountain with condiments 
Raspberry marble cheesecake 

Rose water mahalabia 
Pistachio crème brûlée 

Strawberry mille-feuille sablé 
Chocolate brownies 

Espresso tiramisu 
Black Forest cake 

 Blueberry Bakewell tart 
Seasonal fresh sliced fruits 
Whole fresh fruit display 

 
 
 

The menu includes water, soft drinks and chilled juices 


