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DRINKS
Qamardeen, Lemon and Mint, Cocktail Juice, Lab an Ayran

SALAD
Exotic Green salad
Fattouh
Hummus
Greek salad
Zaatar &Tomato salad
Aloo Channa chat
Kachumber
Labneh with mint
Pasta with three capsicum salad
Mix Olives & Mix Pickles
Labneh Ball
Plain Yogurt
Cucumber mint raita
Black/Green olives Arabic pickle
Arabic breads / Bread Rolls

HOT MEZZAH
Lamb Kibbeh
Chicken spring roll

Cocktail vegetable samosa
Mix vegetable Pakora.

Mint chutney / Sweet chili sauce/ Tomato ketchup



SOUP
Arabic Lentil with fried croutons
Chicken Manchow

MAIN COURSE
Lamb Oozi
Arabic mix grill
(Lamb Kofta / Chicken Shis taouk)
Grilled Fish with lemon butter sauce

Butter chicken
Hyderabadi chicken Biryani
Spicy potato wedges
Fettuccine in tomato basil sauce
Vegetable Hakka Noodles
Dal Mughlai
Vegetable in Thai green curry
Paneer Butte masala
Steamed Rice

DESSERT
Fresh cut Fruits platter
Chocolate Fresh pastry
Pistachio mousse
Cream Brule
Fruit truffle
Basboosa
Gulab Jamun
Vanilla Gateaux
Umali
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