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DINNER MENU

PREPARED SALADS:-
GREEK SALAD
CHICKEN CAESAR SALAD
WALDROF SALAD
ASIAN COLESLAW SALAD
GERMAN POTATO SALAD
MOUTABEL
HUMMUS
FATTOUSH

SALAD CORNER:-
CUCUMBER, TOMATO, LEMON WEDGES
ASSORTED GREENS
(CAESAR, VINAIGRETTE, COCKTAIL DRESSING, BALSAMIC, HONEY MUSTARD)

BREADS:-
ASSORTED BREAD ROLLS AND ARABIC BREAD

SOUP:-
CHICKEN CLEAR SOUP
CREAM OF VEGETABLE SOUP

UNDER THE LAMP:-
SPRING ROLLS
PRAWN CRACKERS

MAINS:-

STEAMED RICE
LAYONNAISE POTATO
STEAMED GARDEN VEGETABLES
PENNE PASTA IN BASIL TOMATO SAUCE

BRAISED BEEF STEAK WITH HERB SAUCE
STUFFED CHICKEN BREAST WITH CREAMY MUSHROOM SAUCE
ROASTED FISH WITH LEMON BUTTER SAUCE

DAL MAKHANI
DESSERTS
ASSORTED SELECTION OF INTERNATIONAL PASTRIES (06 KINDS)

FRESH CUT FRUITS
UMM ALI OR PUDDING



