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❖ Seafood gallery - station 1 
❖ Marinated Prawns 
❖ Marinated mussel 
❖ Scottish smoked salmon 
❖ Mirin Wood Flavored Smoked Salmon 
❖  Sugar Cane Smoked Salmon 
❖ Tea Home Smoked Salmon 
❖ Cherry Wood Oak Smoked Salmon 
❖ Mirin Wood Flavored Smoked Salmon 
❖ Home Cured Yuzu & Ginger Marinated Salmon 
❖ Steam Crab 
❖ Smoked halibut 
❖ smoked mackerel 
❖ Crab Legs 
❖ Fresh Oysters with condiments (Red onions, red vinegar, Tabasco, lemons, cocktail sauce) 
 
BBQ 
❖ King fish 
❖ Nile perch  
❖ Lobster 
❖ Prawns 
❖ Assorted local fish 
❖ Seafood Salad -individual  
❖ Pink tuna niçoise 
❖ Lemon marinated hammour with crab and water chestnuts (N) 
❖ Seafood salad in spicy gazpacho sauce 
❖ Antipasti 
❖ Roast onions (V) 
❖ Roast garlic (V) 
❖ Sundried tomatoes(V) 
❖ Kalamata olives, thyme and balsamic(V) 
❖ Green kalamata, lemon, red chili (V) 
❖ Sundried tomatoes (V) 
❖ Grilled eggplant (V) 
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❖ Grilled green, yellow zucchini (V) 
❖ Roast red, yellow peppers(V) 
❖ Marinated mushroom (V) 
❖ Marinated wild asparagus (V) 

 

❖ Arabian ocean – Station 2 
❖  Mini Manakeesh 
❖ Cheese and Zaatar 

 
❖ Under the lamp 
❖ Spinach fatayer 
❖ Cheese sambousek (N) 
❖ Arabic Live station  
❖ Chicken sharwarma with condiments  
❖ Falafel   with tahina sauces  
❖ Chef choice salad live  
❖ Tabule and Fattoush Live assorted Arabic salad  
❖ Soup  
❖ Oriental lentil soup with pita croutons and green lime (V) 

 
❖ Arabic Cold -_ individual   
❖ Mutable - Char-grilled eggplants blended with tahina paste (V) 
❖ Warak enab – Rolled vine leaves filled with rice and herbs cooked  
❖ Labnet mezza – Goats labneh with olive oil 
❖ Rocca salad – salad of rocca leaves with sumac and sliced onions (V) 
❖ Moukhalalaat – Arabic mixed pickles (V) 
❖ Jabneh bil zattar – Sliced Arabic cheese with fresh zattar (V) 
❖ Labneh – labneh with mint (V) 
❖ Babaganoush – Roast eggplant with peppers and olive oil (V) 
❖ Hommous – chickpeas ground with tahina paste flavoured olive oil (V) 

 
Arabic buffet 
❖ Nile perch harra – baked nile perch with harra sauces  
❖ Vermicelli rice- rice with vermicelli noodle  
❖ Mouloukieh – chicken stew with mouloukieh leaves 
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❖ Sheikh al mehshi – Fried eggplant stuffed with minced lamb and tomato sauce 
❖ Lamb Ouzi with oriental Rice (N) 

 

❖ America highway 3  
Quesadilla 

❖ Tortilla breads, Julienne tomatoes, Sliced onions, Sliced blackened chicken/beef Monterey 
jack cheese, Chopped coriander, Sliced jalapenos, Tomato salsa, Guacamole ,Sour cream 
Nachos station 

❖ Blackened corn and avocado salsa, Roast tomato and black bean salsa, fruit salsa 
❖ Sour cream, jalapeno, jack cheese, coriander, spring onion and tomato salsa 
❖ Beef and chicken slider    
❖ Choice of chicken and beef mini burger, hot dog  
❖ With condiments – Tomato. Onion, mustered, gherkins and lettuces  
❖ Salad individual  
❖ Char grilled cauliflower with tomato, dill and capers (V) 
❖ Roasted butternut squash, eggplant and pomegranate (V) 
❖ Three bean salad (V) 
❖ Red chicory, parmesan, rocket and black pepper honey (v) 

 
❖ Dream of Asian station   4 
❖ Wok 
❖ Noodles, Stir fry, Nasi goreng  
❖ With choice of Asian vegetable and sauce 
❖ Noodles, rice, snow peas, bean sprouts, Chinese cabbage, baby corn, red capsicum, yellow 

capsicum, spring onions, coriander, carrots, bamboo shoots, mushrooms 
❖ Choice of sauces – 
❖ Soy, oyster sauce, sweet soy, sweet chilli, sambal & plum 
❖ Soup  
❖ Laksa soup with chicken 

 

❖ Carving 
❖ Banana warped Baked Salmon with coconut sauces  

❖ Peking duck with ginger honey soya sauces 
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❖ Live Sushi station  
❖ California roll, Shrimp tempura roll, Dragon roll, Spicy tuna roll, Rainbow roll, Tuna 

sashimi, Salmon sashimi, Tuna sushi, Salmon sushi, Shrimp sushi, Eel sushi, Crab sushi 
 

❖ STEAM –DIM- SUM 

❖ Shrimp Shaomai, Shrimp dim sum, Seafood Dumpling, Gyoza, Chicken or vegetable char 
sui bun 

❖ Sweet chilli sauce, soya sauce, homemade tomato and sesame chutney 
 

❖ Salad individual  
❖ Teriyaki marinated roast beef with onion sambal 
❖ Glass noodles, beef and mango salad 
❖ Rice and coconut salad with sambar flavour  
❖ Fried tofu and shrimp salad with soy garlic sauce 
❖ Green mango and Crab salad on citrus jelly 
❖ Hot food 
❖ Kaend phenang kai’ Phenang chicken curry with baby egg plant 
❖ Chicken cashew nut with basil 
❖ Char sieu lamb with chestnut 

 
❖ Mediterranean station 5 
❖ Salad individual  
❖ Minted peas salad (V) 
❖ duck, goat cheese, caramelized red cabbage  
❖ Beetroot, apple and cheese salad with honey mustard dressing (V) 
❖ Buffalo mozzarella and tomato platter with pesto dressing (VN) 
❖ Pasta salad with basil pesto sauces (V) 
❖ Marinated escalope with aloe very jelly   
❖ Eggplant cannelloni  
❖ Sweet melon stacked with Swiss air-dried beef 
❖ Quail eggs with flying fish roe 
❖ Honey roast fig on goat’s cheese croquet 

 
❖ Assorted Mini pizza - station  
❖ Black olive, mushroom and color peppers (V) 
❖ Beef salami, chili, basil or Seafood (N) 
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❖ Pasta station 
❖  Pasta -Spaghetti, Fettuccine, Penne, Bow tie pasta, tortellini, ravioli  
❖  Condiments- Mushrooms, Chicken strips, chopped tomatoes, smoked salmon, chopped 

prawns, Red onion, Parsley, Roast garlic, Chopped garlic, Red chili, Cream sauce 
❖  Sauces -Tomato sauce, Bolognese sauce, Basil Pesto sauce 

 
❖ Cold cuts– station  
❖ Beef pastrami 
❖ Chicken ballotine 
❖ Air dried beef  
❖ Smoked chicken 

 
❖ Carving  
❖ Olive and parsley crusted salmon fillet with tapenade sauce   
❖ Roast beef rib eye black pepper sauce  
❖ Roasted lamb leg with apple sauce 
❖ Yorkshire pudding   
❖ BBQ 
❖ Barbeque chicken thigh 
❖ Grilled Nile perch  
❖ Grilled shrimps  
❖ Lamb chop  
❖ Lobster  
❖ Assorted Iranian mixed grill  

❖ Accompaniments 

❖ Baked potatoes  
❖ Saffron rice with dill 
❖ Corn on the cob 
❖ Sauces  
❖ Caper butter sauce  
❖ BBQ sauce with pineapple  
❖ Mushroom sauces  
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❖ British to Indian journey station 7 
❖ Live tandoori  
❖ Naan bread  
❖ Chicken tikka and assorted kebab  
❖ Murgh makhani 
❖ Lamb rojan josh 
❖ Black dal (V) 
❖ Chicken biryani (N) 
❖ Palak paneer (V) 

 
❖ Mini hot food  
❖ Cottage pie individual portions  
❖ Fried calamari with coriander sweet chilli sauce  
❖ Salmon and leek quiche 
❖ Wild mushroom puffs with caraway seeds and rock salt 
❖ Scotched eggs  

 
❖ Lamb Irish stew – lamb with potato and vegetables stew  
❖ Mashed potatoes with herbs  

 
❖ Fish and chips stations 
❖ Choice of fish - hammour and squid rings 
❖ Condiment 
❖ Tartar sauce, pepper aioli, malt vinegar, lemon wedges 

 
❖ Healthy corner Salad bar 
❖ Romaine lettuce, Lollo ross, Oak leave lettuce, Rocket, Boston lettuce, Mesclun greens, 

Broccoli 
❖ Cauliflower, Sliced tomato 
❖ Sliced cucumber, Green beans, Cherry tomato, Yellow cherry tomato, Caper, Sliced red 

onion, Lemon wedges, Pearl onions, Red pepper, Yellow pepper, Green pepper, Red 
radish, Lemon olive oil, Balsamic vinaigrette, French dressing, Herb vinegar dressing, 
Sesame oil dressing 

❖ Selections of Cheese  
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❖ Emmental cheese  
❖ Whole wheel parmesan- Blue cheese, Gouda cheese, Cheddar cheese, Camembert 

cheese, Rebluchon cheese, Stuffed brie with walnuts, Green apple, red apple and grapes  
❖  Fig chutney, cheese crackers, water crackers, candid walnuts, dates and pineapple 

chutney, papaya chutney 
❖ Bread section 
❖ Foccacia, French baguette, Whole wheat baguette, Sundried tomato roll, Bavarian bread 
❖ Rustical bread loaf, Brown hard roll, Arabic bread, Basil pesto, Black olive tapenade, Sun 

dried, tomato pesto, Grain mustard, Olive oil, Balsamic vinegar 
 
❖ Dessert buffet 
❖ Individual - assorted mousse in glass 
❖ Assorted mini French pastries 
❖ Classique mille feuille 
❖ Fruit truffle in glass 
❖ Lemon meringue tart 
❖ White chocolate brownies 
❖ Caramelized banana 
❖ Chocolate fudge pudding 
❖ Mandarin cream brulée 
❖ Mango mousse cake, 
❖ Chocolate mousse 
❖ Seasonal sliced fruits 
❖ Vanilla Profit rolls 
❖ Mont blanc 
❖ Sacher tart 
❖ Fruit Salad 
❖ Mahlabiah 
❖ Fruit cake 
❖ Um Ali (N) 
❖ Kunafa  
❖ Baklava  (N) 
❖ Zalebia 
❖ Basbusha  
❖ Gulab Jamun 
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❖ Jalebi 
❖ Assorted Indian sweet  
❖ Chocolate fountain w/fruit skewers /marshmallows / melons / dried cake  
❖ Selections of Ice cream (Vanilla, chocolate, strawberry and mango) 
❖ Assorted candy markets 

 
  

❖ Kids Buffet Corner 
❖ Hot selection 
❖ Beef hot dogs 
❖ Mini chicken burgers 
❖ Fish nuggets  
❖ Assorted mini pizzas 
❖ French fries 
❖ Penne pasta with cream and cheese sauce 
❖ Sandwich  
❖ Open face sandwich 
❖ Pasta Salad individual 
❖ Desserts 
❖ Assorted jellies in glasses 
❖ Fresh Fruit trifle in plastic glass  
❖ Cupcake with M&M  
❖ Live  
❖ Pop Corn 
❖ Kandy Floss 

 
❖ Cooking class  

 
❖ Pizza – cookies, cupcake – sandwich 

 
 


