
 
 

CONTINENTAL BUFFET (1)  
@ 10.000 KWD. Per person  

Minimum 50 person 
Salads & Appetizers 

Roast Beef Salad with Vinaigrette dressing 
Tuna ’Nicoise’ with Lemon Garlic dressing, Onions, Tomatoes, Beans, Olives and Croutons  

Egg Mayonnaise with Shallots and Pickled Cucumber  
Grilled Mediterranean Vegetables with Feta Cheese, marinated Moroccan Olives and Pesto 

Kernel Corn and Potato Salad with French dressing 
Chicken Salad with Spicy Pineapple and Papaya 

Selection of Garden Greens with standard House dressings, Condiments and Pickles 
Bread basket with selection of rolls, Loafs and Oriental Bread 

 
Main Course 

Beef Stroganoff with Peppers and Gherkins 
Fried Chicken strips with Honey Mustard sauce 

Spanish Paella with Fish chunks, Shrimps and Green Lipped Mussels 
Spaghetti with Olives and Eggplant in Tomato sauce 

Baked Vegetable Princess 
Buttered Potato cubes with Herbs and Parsley 

 
Sweet Ending 
Crème Brule  

Chocolate Fudge Cake  
Date Pudding 
Apple Strudel 

Black Forest Slice 
Mixed Fruits in Coulis topped with whipped Cream 

Strawberry Mille Feuille 
Chocolate Mousse Cake 

Fruit Tart (Assorted Fruits) 
Fruit Salad with Mint 

 
Beverages  

Fresh Juices – Orange, Lemon with Mint 
Tea, Coffee, Soft drinks 

Mineral water 
 


