New Year’s Eve —

APPETIZERS ON MIRRORS

Cold roasted prime rib
Fresh salmon pillards with lemon sauce and chives
Beef carppacio with rocket salad and parmesan shaves

SALADS

Fresh artichokes a la Greek
Tricolor Pasta & cold cuts salad
Leeks vaingrette
Selection of fresh salad leaves
Ceasar salad with croutons and bacon tips
Endive salad with blue cheese
Green beans with salmon
Marinated Calamari
Avocado funs stuffed with seafood
Fresh Mozzarella balls with basilicum

ORIENTAL SALADS

Hummus with paprika and olive oil
Tabbouleh with chopped tomatoes
Fattoush with toasted Arabic bread
Baba ghannouj,
Stuffed vine leaves
Grilled Zucchini, Eggplants and Peppers

FROM THE SOUP KETTLE

Wild mushroom cream soup
With rosamry croutons

MAIN COURSE

Pan seared salmon fillet on cilantro and asparagus
Pan fried sea food in very light curry cream sauce
Roasted fillet of beef with bacon served brown sauce
Duck Confit with panfried bolet mushrooms
Grill rock lobster Meuniere
Vegetable ratatouille lazagna

Hot CARVING STATION

Roasted turkey ballotinne with chestnuts stuffing
Ouzzi with khalta rice

ACCOMPANIMENTS

Williamine potato
Soft buttered fresh spinach gratin
Buttered seasonal vegetables

DESSERTS CORNER

Paris Brest, Apple Strudel,
Fresh strawberries tart
Opera cake, fresh fruit salad
white and dark chocolate mousse
Passion fruits tart, cheese cake,
Creme Brulee with blackcurrants, Tiramisu, Dates Tart
Variety of arabic sweet
Chrismas Yul log
Exotic fresh fruit salad




