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Christmas Lunch

Assortment of salad bar

Fresh baby corn, Cherry tomato, Cucumber, Mixed Salad leaves, Palmetto, Broccoli
Sweet corn, Beetroot, Carrots, Rocca, pasta, tuna
Dressings
1000 Island, Vinaigrette, Balsamic, CocKtail, Blue Cheese and French

International salad

Greek beef salad, Thai seafood salad, Dijon chicken salad,

Grilled vegetables with balsamic, Russian salad with crab meat, shrimp
Hawaiian salad, Cajun chicken Ceasar salad,

Marinated salmon, Oyster, shrimps and SmoRed salmon with small onion and
capers display

International Cheese with Accompaniments

Camembert, Emmantal, Boursin, Danish Blue, Cheddar, Brie, Chevre

(Crackers, Grapes, Raisin, Walnuts, Almond)

Cold salads Oriental

FHommos beyrouteh, Moutabal, Tabbouleh, Fattoush, Warak Inab and mixed
dolmas, fish Tajen, fish Harra, oRra in oil, hindbeh in oil, Eggplant raheb



Main Courses

Lobster bisque soup
Roasted vegetables
Fried rice
Potatoes dauphinoise
Lasagna with shrimp and spinach
Beef stuffed with mushroom and onion
Chicken caprese
Mediterranean salmon
Warak einab and castaletta
Kebbeh, Sambousek, Fatayer
Lamb Biryani
Roasted Turkey with roasted vegetables and potatoes
Prime 1ib with roasted potatoes and mashed potatoes

Shawarma, Tanour, Pasta live station
Nayieh station




Desserts
Creme Caramel, Creme Brulee, Opera Cake, Mini MoRg, Baba au Rhium, Exotic

Fruit Tartlets Sacher Cake, selection of shooters, Strawberry Cheese Cake
Chocolate Mille-Feuille, Choux a la Créme, Baked Cheesecake
Othmalieh, Atayef, Bakalawa
3 kind of Fresh Fruits Cuts
Crepe knefeh and chocolate fountain station
Kids corner

Mini pizza, crispy, pasta with 2 Rinds of sauce, mini bruger and smiley potatoes.




