
Diamond Buffet
Menu

For Weddings



Ouzi Kuwaity Style with Dakouss Sauce
Charcoal Lebanese Mixed Grill
Chicken Ferikeh with Yoghurt

Fish Tikka Masala
Japanese Style Shrimp with Soy Sauce
Grilled Beef Steak with Pepper Sauce

Stir Fried Beef with Vegetables

Stuffed Dolma with Lamb Chops
Butter Chicken
Marag Bamia

White Basmati Rice
Sautéed Garden Vegetables

Roasted Potato with Rosemary

Bread Pudding with Vanilla Sauce
Konafa Nabulsiya

Crème Brûlée Selection
Crème Caramel

Black Forest Cake
Caramel Mille Feuille

Meli Melo/Peach Mousse/ 
Strawberry Mousse

Raspberry Cheesecake
French Pastry Selection

Znoud Alset
Halawet Aljobn
Sab Algafsha

Rice Pudding Lebanese Style
Seasonal Fresh Fruits Cuts  

and Carvings

Terms and conditions apply

Shrimp on Ice with Cocktail Sauce
Mozzarella Caprese with Pesto Sauce
Pasta with Asparagus and Sun Dried 

Tomato Dressing
Heart of Artichoke Salad
Grilled Fresh Vegetable 
with Balsamic Dressing

Sweetcorn and Olive Salad
Mushroom Salad

Traditional Caesar Salad with 
Garlic Croutons and Parmesan

Jarjir Salad with Pomegranate Seeds

Fattoush with Toasted Arabic Bread
Fresh Beetroot Salad with Spring Onions

Stuffed Vine Leaves Lebanese Style
Halloumi Cheese Salad with Tomato 

and Fresh Mint
Eggplant Mutabal with Tahini

Tabouleh Salad with Arabic Lettuce
Hummus Beiruti with Garlic and Cumin

Mouhmara with Walnut and Olive Oil 
in Farm Bread

Our Baker’s Selection of Home 
Baked Speciality Bread

HOT APPETISERS
Fried Kibbeh, Vegetable Spring Roll

MAIN DISHES

HOT AND COLD DESSERT

Selection of Fresh Juices Soft Drinks /  
Mineral Water

Tea and Coffee

FRESH JUICES AND BEVERAGES

STATION
Chocolate Fountain with Fruit Cubes, Marshmallows and Brownies
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