
  
 
 
 

OASIS BBQ SATURDAY 
 
A La Carte: 

For the little one – choice of 

Chicken nugget, hot dog, Mac & cheese 

 

 

Buffet:  

Homemade Freshly Baked Bread  

 

Pasta Live Station 

Penne or spaghetti – White sauce, red sauce, pink sauce – mushroom, chilli, vegetable  

 

Salad Bar 

Selection of Fresh Lettuce: Romaine, Rocca,  

Selection of Dressing: Lemon Dressing, Balsamic,  

Condiments: Onion, Carrot, Bell Peppers, Cucumber, Tomato Wedges 

 

Antipasti  

Roasted artichoke - marinated feta (MLK) - Sundries Tomatoes - grilled zucchini - grilled 

eggplant – Artichoke - Grilled bell pepper 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  
 
 
 

Day 1 – Mediterranean BBQ 

A la carte BBQ Live Station 

Meat: Lamb- cube of lamb with Garlic, parsley, cumin, coriander | Chicken Souvlaki – 

Oregano, lemon, garlic, olive oil | Beef Ribeye – Paprika, garlic, rosemary 

Seafood: Sardine alla Griglia – Whole sardine with Lemon wedge & parsley | Garlic & 

Lemon Prawns – Olive oil, oregano, lemon zest, parsley 

Veg: Halloumi Skewers with zucchini & bell pepper (MLK) | Jacket Potato with butter, sour 

cream & chives (MLK) | Grilled Mushroom Skewers with chili & olive oil 

Buffet: 

Starters / Salads 

• Healthy Mushroom & Quinoa Salad (VE) 

• Classic Greek Salad (MLK, V) 

• Tomato & Mozzarella Salad (MLK, V) 

• Niçoise Salad (FSH, EGG) 

• Potato Salad (V, EGG) 

• Panzanella Salad (CRL) 

• Roasted Pumpkin with Rocket & Sunflower Seeds (VE) 

• Hummus (SES, VE) 

• Hot Mezzeh: Cheese Sambusek (CRL, MLK, V) | Vegetable Spring Roll (CRL, EGG, 

V) 

Desserts (7) 

• Passion Fruit Panna Cotta (MLK, NT) 

• Greek Yogurt with Honey & Walnuts (MLK, NT) 

• Fresh Fruit Salad with Orange Blossom Water 

• Classic Shortbread Cookies (CRL, EGG, MLK) 

• Tiramisu (CRL, EGG, MLK) 

• Red Velvet Swiss Roll (CRL, EGG, MLK) 

• Basque Cheesecake (CRL, MLK, EGG) 

 

 

 

 

 

 

 



  
 
 
 

Day 2 – Moroccan Inspired BBQ 

BBQ Live Station 

Meat: Lamb Skewers Chermoula | Chicken Harissa Yogurt (MLK) | Beef Ras el Hanout Rub 

Seafood: Prawns with Preserved Lemon | Grilled Sea Bream with Coriander & Cumin 

Veg: Eggplant Zaatar Skewers | Couscous-Stuffed Peppers (CRL) | Spiced Corn with Butter 

(MLK) 

 

Starters / Salads 

•  Carrot & Orange Salad with Cumin 

•  Moroccan Chickpea Salad (VE) 

•  Lentil Salad with Mint & Olive Oil 

• Eggplant Zalooka (SES, VE) 

• Roasted Pepper Salad 

• Spiced Tomato & Olive Salad 

• Zucchini & Lemon Salad (VE) 

• Hot Mezzeh: Cheese Briouat (CRL) | Spinach Fatayer (CRL, MLK) 

Desserts (7) 

• Orange Blossom Cake (CRL, EGG, MLK) 

• Date & Almond Tart (CRL, NT, MLK) 

• Mahalabia with Pistachio (MLK, NT) 

• Honey Semolina Cake (CRL, MLK) 

• Pistachio Baklava (CRL, NT, MLK) 

• Coconut Pudding (MLK) 

• Fresh Fruit Salad with Mint 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  
 
 
 

 

Day 3 – Provencal Inspired BBQ 

BBQ Live Station 

Meat: Lamb Herbes de Provence | Chicken Dijon Thyme (MUS) | Beef ribe-eye Shallot 

sauce (SUL) 

Seafood: Grilled Salmon with Fennel Orange (FSH) | Prawns Meuniere sauce  (SF, SUL, 

MLK) 

Veg: Ratatouille Skewer | Baked Potato with Herb Butter (MLK) | Mushroom with Garlic & 

Herbs 

Starters / Salads 

• Salad Niçoise (FSH, EGG) 

• Beetroot & Goat Cheese Salad (MLK) 

• Lentil & Herb Salad (VE) 

• Tapenade with Crostini (SES, CRL) 

• Roasted Tomato & Bell Pepper Salad 

• Green Bean & Almond Salad (NT) 

• Fennel, Orange & Olive Salad (VE) 

• Hot Mezzeh: Cheese Gougères (CRL, MLK, EGG) | Ratatouille Tart (CRL, MLK) 

Desserts  

• Tarte Tatin (CRL, MLK, EGG) 

• Chocolate Mousse (MLK, EGG) 

• Madeleine Cookies (CRL, MLK, EGG) 

• Lemon Lavender Tart (CRL, MLK, EGG) 

• Almond Clafoutis (CRL, NT, MLK, EGG) 

• Profiteroles with Vanilla Cream (CRL, MLK, EGG) 

• Fresh Fruit with Rosemary Syrup 

 

 

 

 

 

 

 

 

 

 

 

 



  
 
 
 

Day 4 – Turkish Inspired BBQ 

BBQ Live Station 

Meat: Adana Kebab (Lamb & Beef) | Chicken Shish with Sumac (MLK) | Beef Steak with 

Pomegranate Glaze 

Seafood: Grilled Mackerel with Lemon | Calamari Smoked Paprika & Garlic 

Veg: Zucchini Rolls with Feta (MLK) | Bulgur-Stuffed Mushrooms (CRL) | Grilled 

Asparagus with Chili Oil 

 

Starters / Salads 

• Shepherd’s Salad 

• Kisir, Bulgur Wheat Salad (CRL, VE) 

• Cucumber & Yogurt Dip (MLK) 

• Muhammara (NT, SES, VE) 

• Roasted Eggplant Salad 

• Tomato & Pepper Salad (VE) 

• Red Lentil Salad (VE) 

• Hot Mezzeh: Meat Sambousek  (CRL, MLK) | Mohammara manakish (VE) 

Desserts  

• Baklava (CRL, NT, MLK) 

• Gullac  (CRL, NT, MLK) 

• Rice Pudding (MLK) 

• Apricot & Almond Cake (CRL, NT, EGG) 

• Chocolate Halva Tart (CRL, SES, NT, MLK) 

• Fig & Walnut Tartlets (CRL, NT) 

• balaback (CRL, NT, MLK) 

 

 

 

 

 

 

 

 

 

 

 

 



  
 
 
 

 

 

 

Day 5 – Greek Inspired BBQ 

BBQ Live Station 

Meat: Lamb Skewers Oregano Lemon | Chicken Gyro Marinade (MLK) | Beef Steak Olive 

Oil & Rosemary 

Seafood: Grilled Octopus with Oregano (MOL) | Sea Bream with Lemon & Herbs 

Veg: Halloumi Skewers (MLK) | Stuffed Tomato Rice & Herbs (CRL, VE) | Zucchini 

Skewer Garlic Oil 

Starters / Salads 

• Greek Salad (MLK) 

• Horiatiki Salad 

• Beetroot & Walnut Salad (NT) 

• Tzatziki (MLK) 

• Roasted Pepper & Olive Salad 

• Lemon Chickpea Salad (VE) 

• Fennel & Orange Salad (VE) 

• Hot Mezzeh: Spanakopita (CRL, MLK) | Zucchini Fritters (CRL, MLK) 

Desserts  

• Galaktoboureko (CRL, MLK, EGG) 

• Baklava Rolls (CRL, NT, MLK) 

• Yogurt & Honey Parfait (MLK, NT) 

• Pistachio Kataifi (CRL, MLK, NT) 

• Almond Semolina Cake (CRL, MLK, NT, EGG) 

• Fresh Fruit with Mastika Syrup 

• Chocolate Walnut Torte (CRL, NT, MLK, EGG) 

 

 

 

 

 



  
 
 
 

Day 6 – Levantine Inspired BBQ 

BBQ Live Station 

Meat: Kafta Kebab | Chicken cube marinated with Yogurt Garlic (MLK) | Beef Ribeye with 

Sumac Thyme Rub 

Seafood: Sea Bass with Za’atar & Lemon | Prawns with Cumin & Coriander 

Veg:Grilled Portobello mushroom with tabbouleh  | Sweet Potato with Tahini (SES) | 

Eggplant with Pomegranate Molasses 

Starters / Salads 

• Fattoush (CRL, SES) 

• Tabbouleh (VE) 

• Labneh with Olive Oil & Za’atar (MLK) 

• Beetroot Hummus (SES, VE) 

• Chickpea Salad with Lemon & Cumin (VE) 

• Roasted Carrot & Tahini Salad (SES, VE) 

• Lentil & Herb Salad (VE) 

• Hot Mezzeh: Kibbeh (CRL, NT) | Cheese Rakakat (CRL, MLK) 

Desserts  

• Knafeh (CRL, MLK, NT) 

• Basbousa (CRL, MLK, NT) 

• Pistachio Cream Mousse (MLK, NT) 

• Layali Lubnan (MLK, NT, V) 

• Rosewater Rice Pudding (MLK) 

• Ghorayeba (CRL, NT, MLK) 

• Fresh Fruit with Pomegranate 
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