4k 450 PER PERSON

ON ARRIVAL
ARABIC COFFEE FRESH JUICE LABAN
VIMTO DATE JUICE DATES

WATER

FROM THE KITCHEN

HOT APPETIZER

CAMEL SLIDERS
Caramelized Onions | House Made Pickles | Aged Cheddar

CHICKEN SATAY

Peanut Sauce | Lime

PIZZA

MARGHERITA

San Marzano Tomato Sauce | Buffalo Mozzarella Cheese |
Fresh Basil

MUSHROOM & TRUFFLE PIZZA
Wild Mushrooms | Caramelized Onions | Chive Cream | Black
Truffle

BARBEQUE

Smoked Beef | Caramelized Onion | Olive Qil

CHICKEN TIKKA PIZZA
Chicken Tikka | Tomato Masala | Red Onion | Jalapeno Peppers

BUFFET & LIVE STATIONS

BREAD

WARM ARABIC BREAD
GRILLED FOCACCIA
MULTI SEED BREAD
LAVASH

WOLFGANG’S PRETZELS

SALAD & COLD MEZZE SECTION

HUMMUS WITH LAMB
Hummus | Tahini | Garlic | Olive Oil | Spiced Lamb

DUQQUS SAUCE

Tomato | Garlic | Cilantro

FATTOUSH SALAD
Cucumber | Tomatoes | Parsley | Mint | Red Onion | Olive Qil |
Lemon Juice | Sumac | Fried Pita Bread | Red Radish |

Pomegranate Molasses

TABBOULEH
Parsley | Tomatoes | Mint | Onion | Bulgur Wheat | Olive Oil |

Lemon Juice

MUTABAL

Roasted Eggplant | Tahini Paste | Garlic | Fresh Lemon Juice

MUHAMMARA

Charred Red Peppers | Fresh Lemon Juice | Walnuts | Cumin

ENDIVE & FRISEE SALAD
Baby Beetroot | Sukkari Dates | Feta | Candied Walnuts

PASTA SECTION

WILD MUSHROOM RISOTTO

Tomato | Parsley | Lemon

CHEESE AGNOLOTTI

Mascarpone Cheese | Parmesan | Sage

HOUSE MADE RICOTTA

Cheese Gnocchi Beef Bolognese Ragout | Parmesan

WOK SECTION

RED THAI FISH CURRY

Local Fish Sultan Ibrahim | Prawn | Scallop | Thai Basil

JASMINE RICE

HOT BUFFET SECTION

FOUL MADAME
Stewed Fava Beans | Olive Oil | Cumin | Chopped Parsley |
Garlic | Onion lemon Juice | Chopped Tomato | Chili

SHORBET ADAS (LENTIL SOUP)

Fried Pita Bread | Fresh Lemon

AUSTRALIAN LAMB CHOPS

Chinois Sauce

CHICKEN SHAWARMA

Arabian Pickles | Garlic Sauce

BRAISED BEEF SHORT RIB RENDANG

Kaffir Leaf | Coconut & Peanut Sauce

ROASTED CHICKEN
Thyme Gravy
ROASTED ROOT VEGETABLES

Carrots | Leeks | Turnip | Beetroot | Fennel

MASHED POTATO

Butter | Cream

LAMB OUZI

Oriental Rice



SASHIMI BLACK PEPPER PRAWNS 220

Thai Basil | Black Bean Sauce

BLUEFIN TORO SASHIMI 165
Wasabi | Daikon | Shiso Leaf AUSTRALIAN BLACK ANGUS TENDER VALLEY
TOMAHAWK, MBS 3+ 1,325
SALMON JALAPENO 90 Chimichurri Sauce
Jalapeno Ponzu | Crispy Shallots
PHILADELPHIA CHEESESTEAK 140
USDA Pri Rib C lized Oni H ie Roll
SPECIALTY ROLLS Chedda:lgwaeucé eye | Caramelize nion | Hoagie Roll |

SPICY TUNA LAYMUN 170
Tuna | Pine Nuts | Lemon | Garlic

VERY MUCH CALIFORNIA 130
Crab | Avocado | Edible Flowers | Micro Green

K.S.A 10

Kimchee | Salmon | Avocado | Cucumber | Cilantro

SOFTSHELL CRAB SUMAC 170
Crispy Crab | Cucumbers | Sumac |

Pickled Plum Vinaigrette

TUNA TARTAR ON CRISPY RICE 125
Crispy Fried Rice | Spicy Tuna | Jalapeno Ponzu

DESSERT BUFFET STATION

SELECTION OF ARABIC PASTRIES SELECTION OF COOKIES & MACARONS
AND DATES MADAGASCAR VANILLA RICE PUDDING
GRANDMA'’S CHOCOLATE CAKE
PIES PISTACHIO BAKLAVA
(Famous Pecan Pie, Apple Pie and Lemon Meringue Pie) LOCAL DATE CAKE, TOFFEE SAUCE
APPLE / PEAR CRUMBLE
BASQUE CHEESECAKE FRESH FRUIT SELECTION

MIXED BERRY TART

ICE CREAM CART

ICE CREAM SORBET
CARAMEL RASPBERRY
VANILLA PASSION FRUIT
HAZELNUT PEACH

STRAWBERRY MANGO
COFFEE CHERRY
BANANA YOGURT

ICE CREAM TOPPINGS & SAUCES

JAR ITEMS FOR TOPPINGS SAUCES FOR TOPPINGS
MARSHMALLOW CHOCOLATE SAUCE
HONEYCOMB TOFFEE VANILLA SAUCE

DULCE DE LECHE
PISTACHIO SAUCE

Menu items may contain or come into contact with wheat, eggs, peanuts, and milk. For more information, please speak with a manager.
Adults need 2,000 calories per day on average, and individual calorie need may vary from person to person. All prices are inclusive of VAT at 15%
(C) Crustacean (Ce) Celery (E) Eggs (F) Fish (G) Gluten (L) Lupin (M) Milk (Mo) Mollusc (Md) Mustard (N) Nuts (P) Peanuts (S) Soybean (Ss) Sesame (So2) Sulfur Dioxide (V) Vegan (VG) Vegetarian
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food born illness, especially if you have certain medical conditions

Menu items are subject to change based on availability and at the culinary team'’s discretion.



