
INTERNATIONAL MENU 

 

 

 Salads (Any 3) 
1. Caesar Salad. 
2. Bean Salad. 
3. Green salad. 
4. Arabic fattoush salad. 
5. Fermiere salad.  

6. Aloo chana chaat. 
7. Greek salad. 
8. Coleslaw. 
9. Yogurt/Raita. 
10. Hummus. 

 
 Main Course Non-Veg (Any 2) 

1. BBQ chicken. 
2. Chicken Tandoori. 
3. BBQ chicken wings. 
4. Peri chicken 
5. Lamb seekh kebab. 
6. Lebanese grilled chicken. 
7. Butter chicken. 
8. Chicken salona. 
9. Chicken masala. 
10. Mutton rogan josh.  

11. Mutton Kadai. 
12. Chicken/ Mutton Hyderabadi 

dum biryani. 
13. Beef Stroganoff. 
14. Beef roast. 
15. Grilled fish in lemon butter 

sauce. 
16. Fish curry. 
17. Thai seafood curry. 

 
 Main Course Veg (Any 3) 

1. White rice. 
2. Pulao rice. 
3. Pilaaf rice. 
4. Spaghetti pasta. 
5. Mac and cheese pasta. 
6. Penne pasta. 
7. Veg nizami handi. 
8. Aloo matter. 

9. Mix vegetable sabzi. 
10. Paneer butter masala. 
11. Daal tadka. 
12. Grilled sauté vegetable. 
13. Noodles. 
14. Pancit noodles. 
15. Fried rice. 

 
 Breads - Assorted breadbasket. (Naan, roti or Arabic bread, bread rolls) 

 
 Desserts : -(Any 2) 

1. Chocolate brownie  
2. Assorted pastries. 
3. Fresh fruit salad. 
4. Rice pudding. 
5. Mango rice pudding. 

6. Sheer khurma. 
7. Shahi Tukda 
8. Umali. 
9. Caramel pudding.  

 
 Beverages – Water. 


