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MENU 99 AED

Sunday, 26" January 2025

Salad Bar
Signature House Salad Served with Lemon Garlic Dressing,
Shrimps & Vegetable Salad in 1000 Island Dressing & Spring Onion
Vegetable Salad with Peanut Dressing
Chicken Tikka Salad with Yoghurt Dressing
Apple & Potato Salad with Walnut Mayonnaise
Root Vegetable Salad with Shredded Cucumber & Rocket Salad in Sesame-Sake Dressing
Greens, Iceberg, Carrot, Cucumber, Sprouts Bacon, Gherkin, Olive Black, Pickled
Vegetable, Croutons
Herb Mixed Green Salad in Grain Mustard Dressing French, Italian, 1000 Island Dressing
Honey mustard dressing, Balsamic dressing Lemon & Olive QOil
Selection of International bread rolls & Arabic bread

SOUP
Smoked Tomato Soup with Sweet Corn

MAIN COURSE ¢ SNACKS
Grilled Lamb Chops with Baby Marwo
Baked Fillet of Fish Fillet with herbs Cream Sauce
Pasta Alfredo with Chicken
Roasted Chicken Stew in Mushroom Cream Sauce
Potato Lyonnaise
Seasonal Asian Vegetable with Mushrooms
Chicken Biryani
Steamed Rice
Methi Chana
Malai Kofta

ON BOARD
Sicilian Arancini
Sweet Chill Chicken Wings
Sliders BBQ Burgers
DESERTS
Assorted Pastry
Jell-O
Chocolate Cake
Fruit Salad
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MENU 99 AED

Sunday, 2" February 2025
Salad Bar
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato [Cucumber | Carrot | Peppers | Olives
Grilled marinated vegetables
Waldorf salad, Potato Dill in cream
Greek salad, Caesar Salad
French beans with Pine nuts, Air dry Beef
Seafood Salad marinated with pesto and broccoli
Tomato Basil Bruschetta
Finger Sandwich
Honey mustard dressing, Balsamic dressing
Lemon & Olive Qil
Selection of International bread rolls & Arabic bread

SOUP
Chicken Cream Soup

MAIN COURSE ¢+ SNACKS

Panko Crusted Fish with Tomato Basil Sauce

Creamy Mashed Potatoes

Arabic Mix Grill

Chicken Maklouba
Fried Rice with Vegetable & Garlic

Truffle baked Cauliflower

Braised chicken

Mughlai Aloo
Sweet and Sour VEG

ON BOARD
Pizza Vegetarian
Onion Bhaji with Mint Yoghurt
Fried Cauliflower

DESERTS
Assorted Pastry
Fruit Salad
Cheese Cake
Seasonal Cut Fruits
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MENU 99 AED

Sunday, 9" February 2025
Salad Bar
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato [Cucumber | Carrot | Peppers | Olives
Seafood salad, Nicosia salad
Tunisian salad, Mozzarella salad
Pasta and Cheese salad, Remoulade salad
Mushrooms Greek style salad
Tabouleh, Hummus
Mutable, Garden Fields
5 kinds of crudités
Sauces
Pepper cream, Thousand Island, Mayonnaise, French dressing

SOUP
Laksa Soup

MAIN COURSE ¢ SNACKS
Mix Seafood in Saffron dill Sauce
Chicken Cordon Bleu
Grilled Beef with Mushroom
Homemade herb’s Potato Wedges
Pasta with basil and black olives
Steamed Rice
Veg Korma with paratha

ON BOARD
Mix Pizza
Fried chicken KFC
Pakora veg ,Garlic Bread

DESERTS
Assorted Pastry
Cream Caramel

Fruit Salad
Seasonal Cut Fruits
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MENU 99 AED

Sunday, 16" February 2025
Salad Bar
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato [Cucumber | Carrot | Peppers | Olives

California Roll sushi
Egg mayo sandwich

Feta Cheese with Olive

Cabbage Avocado Salad

Tabouleh Salad
Grilled Halloumi Salad
Honey mustard dressing, Balsamic dressing
Lemon & Olive Qil
Selection of International bread rolls & Arabic bread

SOUP
Ash Reshteh Soup

MAIN COURSE ¢ SNACKS
Grilled Nile Perch with creamy veg
Nasi Goren Rice
Rolled chicken
Slow Roasted Beef Brisket
Pasta with Pesto Sauce
Baked Potato with Sour Cream
Roasted Pumpkin with honey & Feta
Veg Biryani
Aloo Mutter

ON BOARD
Pulled Beef Burger
Pizza Vegetarian
Onion Bhaji with Mint Yoghurt
Fried Cauliflower
DESERTS
Assorted Pastry
Cream Caramel
Chocolate Mousse
Fruit Salad
Seasonal Cut Fruits



