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I ftar Buffet Menu

Ramadan Drinks & Dried Fruits ’  Stat ion
Yoghurt Ayran, Kamar El Din, Karkadeh, Ja lab

Assorted Nut and Dried Fruit
 

Cold Mezze
Hummus, Moutabal ,  Tabbouleh, Fatuous, Baba ghanoush, Moudardara, Cabbage
Salad, Muhammara, Shankhl is ,  Eggplant Moussaka, Artichoke Salad, Feta Cheese
Salad, Caul if lower Salad with Tahini Sauce, Potato Salad, Mixed Pickles,  Mixed

Olives

Fresh Salad Bar
Roasted Baby Potatoes on Red Onion Salad, Marinated Mushrooms, Fresh Snow

peas Salad with corn, Gri l led Artichoke Salad with Sun Dried Tomatoes,
Iceberg Lettuce, Lol lo Rosso Lettuce, Watercress,  Cherry Tomato, Mushroom,

Spring Onion, Cucumber, Feta Cheese

Dressing
Thousand Is land dressing, Caesar Dressing, Ranch Dressing, Balsamic

Vinaigrette, Olive Oil
Bread Selection

Selection of assorted whole bread, assorted bread rol ls ,  assorted Arabic bread

Hot Mezze 
Spinach Fatayer, Cheese Fatayer, Meat Fatayer, Kibbeh Meat

Soups
Cream of Broccol i  Soup, Lenti l  Soup

 
Carving on Buffet

Ouzi Lamb
 

Main Courses
Vermicel l i  Rice, Lamb Stew with Green Peas, Gri l led Turkish Kebab, Roasted

Chicken with Molokhia,  Oven Baked Potato, Steamed Vegetables,  Lasagna
 

Assorted Arabic Desserts
Assorted Cut Fruit ,  Fruit Salad, Assorted Baklava, Kunafa, Harissa,  Namoura,

Rice Pudding, Mouhalabiyah, Shaabiyat ,  Umm Ali


