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SALADS & APPETIZERS

Oriental fatoush romaine lettuce, tomato salad with
cucumber, pomegranate seeds,

peppers, sumac, mint, lemon, extra virgin olive oil
“Salet Zahra” cauliflower with sesame paste
Shrimps salad with potatoes, black olives and lemon
olive dressing

Tabouleh salad with parsley crushed wheat, tomato,
cucumber and onion

Hummus dip, with chick pea, sesame paste and lemon
Labneh with zaatar

Mutabal eggplant salad

Babaganoush salad

Muhammara salad with peppers and walnuts
Stuffed grape and cabbage leaves with rice, tomato
and fresh herbs

“Raheb salad” with roasted eggplant, onion, tomato
and virgin olive oil

Boiled carrot salad, marinated with cumin, lime and
coriander

Avocado, arugula and tahina salad

Red beans and corn salad with coriander and
jalapenos peppers

Coleslaw salad with pineapple

White mushrooms salad, balsamic vinegar and dill
Caesar salad station with grilled chicken, veal bacon,
herbed croutons and parmesan cheese

Poached shrimps with cocktail sauce and curly endives
Norwegian smoked salmon with horseradish cream,
mustard and honey dressing

Smoked peppered mackerel

Quiche Lorain

Assorted lettuces leave and vegetable crudités

Lemon juice, extra virgin olive oil, balsamic, lemon
and vinaigrette

Turnip, cauliflower, cacumber and mushroom pickles
Green, red and black olives

Arabic and International cheese selection with
condiments

(Kashkaval, halumi, feta cheese, akawi, emmental,
brie, labneh in oil)

Freshly baked bread rolls and Italian grissini’s
White and whole wheat Arabic pita bread

HOT APPETIZERS
Sambousa with cheese and meat

Spinach fatayer
Kibbeh

Sobatly alalll

« Oloy o ¢ HLAIL ablabs dales ¢ (Slag,y i (035u Slisid
Shiae SSs Gt e ¢ Gsadd ¢ g Lad ¢ Blaw « Jils

Canb @ baniyd el panll 4L

Oedd (s Lalia 5 ageal ) ¢ puballas @ Ly, Aol
Juadly sLadly abalalally (ysadall madlly Guigalall g dlss dalis
Osaaly dands ¢ paan g ¢ paas il

sesll &l

Oladils Jsie dalus

olisiabls dali

swadls JAAIL 8 yane dlalis

aolb liely ablaby 557 do odine isdlog e 39

e pblablly duadly Gasall Glasildl ge "cal )l dalis”
Sl gl

858 5 Ol 5 (5eSs alite gls j5a dales

Lanblly sumyadly 9alSea¥ ) ol

s la Jalallg 8,030 ae 8,405 ol yandl Llgenldll dhaly
ool e slew JoS dals

iy geanaly JA ¢ AT Hld Al

seall ¢ aaill Jasll anl ¢ ol glaall go 5y dals dans
Olyaas Ll Lang Glae¥h Gasall

anall cbuigll 5 LSSl dalio go sboss Glus)

Jewsll daling Joalls dadll day S e A e (o295 sele
JAIL caall gy SU

ool S

LIELI &g pandly degiill ualdl G,y
a5 s ¢ ey ¢ Slae S () cuy ¢ Qs e
shdlls HLally Ly 8l el Jlae

Jalsill ae didleg duye oliad AU
(cudll Gal ¢ g« Jlia) ¢ sle o Lad Lan o gagla ¢ §l58.53)

LI grissini's g g yUall yall csslal
Jol&l madll o (50 5o

L Lol & YL
andly Bl Toasiane
gl il

Wedding Menu | S colia alak 4508



CARVING STATION

Roast lamb Quzi with rice and local spices served with
dagous spicy sauce and cucumber yogurt

Oven baked beef fillet, stuffed with sundried tomato, white
feta cheese, served with black pepper sauce

HOT DISHES

Grilled chicken legs and oyster mushrooms and black
pepper cream sauce

“Robian bil salsa” Oriental style cooked shrimp with tomato
sauce and spices

“Fasoulieh bieda” dry white beans with lamb and tomato
sauce

Grilled hammour fish fillets with lemon butter sauce and
coriander

Breaded chicken fillets with saffron tartar

Roast fish fillets with spicy tomato and peppers sauce
Turkish pizza “peinirli” with lamb mince meat, halumi and
kashkaval cheese

Tortellini gratin with gorgonzola, veal bacon and pecorino
cheese

Grilled vegetables, balsamic syrup and fresh herbs
Bokhari rice with raisin and saffron

Potatoes sautéed with garlic and rosemary

DESSERTS

Kunafa with cheese

Umm Ali-bread with milk and cream

Mahalabiya with rose locum and Turkish candy floss
Mini baklawa selection

Mafrouka with kashta

“Aish alsaryia” roasted toast bread with kashta cream
“Rusgala” milk cheese dumpling

Cardamom rice pudding

Greek style lukuma with honey and walnuts

Shahi Tukra, Indian bread & butter pudding
“Halowat al jaben” semolina with cheese

MINI INTERNATIONAL SWEETS

Sicilian cannoli with pistachio cream and chocolate sauce
Prunes, raisins and apple strudel
Assortment of fruits tartlets

Strawberry chocolate mousse in glass

Mille feuille

Créme brulle

Coconut cream cake

Black forest shot glasses

Profiteroles with vanilla cream and caramel
Berries panna cotta

Chocolates, pralines

Macaroons

FRUITS

Seasonal whole and sliced fruits

Saffron fruit salad with mint and cinnamon
Dried fruits and nuts display

Fruits coulis, vanilla and chocolate sauce

DRINKS
Homemade lemonade with candied lemon and spearmint
Selection of freshly squeezed juices
Soft drinks

Coffee or Tea

Mineral water
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