
IFTAR MENU
(MONDAY)

SOUPS
Cream of Broccoli Soup | Chicken manchow soup

SALADS
Apple & Beetroot salad | Malfouf Coleslaw / Chenna chat

Sliced carrots | Sliced Cucumber | Tomatoes | Lettuce
Sweet corn | Beans | Boiled Channa | Mix Capsicum

Salad Dressing | Lemon Wedges
 

CLASSICAL IFTAR 
Dates Sukary | Dates Ajwa I Apricot Dry

Dried Mixed Nuts | Dried Fig | Black Olives | Green Olives
Wine Leaves | Tutti Fruity 

ARABIC BREADS & SPREADS 
Manakish cheese | Spinach Fatayar (Table service)

Bread Rolls | Khubz | French Baquet
Garlic Toast | White Bread | Brown Bread

DIPS| RELISH
Hammus | Baba Ganush | Labneh | Muhamara

Shashlish | Mutabal | Yoghurt
Arabic Pickles | Indian Pickles | Cabbage Sauerkraut

STARTER
Tempura Prawn I Lolly pop chicken I Fish Cutlet

samosa or spring roll 

MAIN COURSES
Sindhi Chicken Briyani I Mutton Rogan josh

Stingray fish and shrimps I Beef Souvlaki/ chick peas sauce
Veg jalfrezi

 
DESSERTS

Vanilla mousse/shahi Tukda I Fresh fruit salad I luqaimat
 

BEVERAGES 
Chilled Juices I Sweet Lazzi I Detox Water

Selection of tea /coffee & juices 



IFTAR MENU
(TUESDAY)

SOUPS
Cream of chicken soup I French Onion & Mutton clear Broth

SALADS
Pumpkin & Spinach Salad | Thai Beef / Aloo matter chat | 

Sliced carrots | Sliced Cucumber | Tomatoes|Lettuce
Sweet corn | Beans | Boiled Channa | Mix Capsicum

Salad Dressing | Lemon Wedges
 

CLASSICAL IFTAR 
Dates Sukary | Dates Ajwa | Apricot Dry

Dried Mixed Nuts | Dried Fiq
Black Olives |Green Olives
Wine Leaves | Tutty Fruity 

ARABIC BREADS & SPREADS 
Manakish cheese| Spinach Fatayar (Table service)

Bread Rolls | Khubz | French Baquet
Garlic Toast | White Bread | Brown Bread

DIPS | RELISH
Hammus | Baba Ganush | Labneh | Muhamara

Shashlish | Mutabal |Yoghurt
Arabic Pickles | Indian Pickles | Cabbage Sauerkraut

STARTER
Crispy calamari | Chicken tikka | Mutton kebeb | Samosa or spring roll

MAIN COURSES
Beef biryani | Fish molee | Chilli Gobi | Pepper chicken charcoal Masala | Paprika

potato fried
 

DESSERTS
Banana pudding / Gulab jamun | Fruit mezze Platter | Luqaimat

 
BEVERAGES 

Chilled Juices | Leban | Detox Water
Selection of Tea /Coffee & juices 



IFTAR MENU
(WEDNESDAY)

SOUPS
Potato & leeks Soup | Arabic Chicken Shorba

SALADS
Green garden salad | Anglo Lamb & Fig salad / Onion Tomato Peanut Salsa

Sliced carrots | Sliced Cucumber | Tomatoes | Lettuce 
Sweet corn |  Beans | Boiled Channa | Mix Capsicum | Salad Dressing 

Lemon Wedges
 

CLASSICAL IFTAR 
Dates Sukary | Dates Ajwa | Apricot Dry | Dried Mixed Nuts | Dried Fig

Black Olives | Green Olives | Wine Leaves | Tutti Fruity 

ARABIC BREADS & SPREADS 
Manakish cheese | Spinach Fatayar (Table service)

Bread Rolls | Khubz | French Baquet
Garlic Toast | White Bread | Brown Bread

DIPS | RELISH
Hammus | Baba Ganush | Labneh | Muhamara | Shashlish

Mutabal | Yoghurt | Arabic Pickles | Indian Pickles | Cabbage Sauerkraut

STARTER
Fish Amirtsari | Kung Pao shrimp | Indo-Chinese Drumettes

Samosa or Spring roll

MAIN COURSES
Chicken Pandang Rice | Lamb kofta Gravy | Vegetable stir-fry

King Fish fry | Herbs & Oregano Roast potato 
 

DESSERTS
Mango Rice kheer/ Semolina cake | Fruit Truffle

Luqaimat
 

BEVERAGES 
Chilled Juices | Rooh Afza | Detox Water

Selection of Tea /Coffee & Juices 



IFTAR MENU
(THURSDAY)

SOUPS
Cream of Spinach Soup | Pochoy Broccoli Wanton soup

SALADS
 Chicken ceasar | Corn & Canberry salad /Fathoos

Sliced carrots | Sliced Cucumber | Tomatoes | Lettuce
Sweet corn | Beans | Boiled Channa | Mix Capsicum

Salad Dressing | Lemon Wedges
 

CLASSICAL IFTAR 
Dates Sukary | Dates Ajwa | Apricot Dry | Dried Mixed Nuts

Dried Fig| Black Olives |Green Olives | Wine Leaves
Tutti Fruity 

ARABIC BREADS & SPREADS 
Manakish cheese | Spinach Fatayar (Table service)

Bread Rolls | Khubz | French Baquet
Garlic Toast | White Bread | Brown Bread

DIPS| RELISH
Hammus | Baba Ganush | Labneh | Muhamara

Shashlish|Mutabal|Yoghurt
Arabic Pickles | Indian Pickles | Cabbage Sauerkraut

STARTER
Hot Butter Squid Masala | Chicken 65 Popcorn | Golden Fish Sticks

Samosa or Spring Roll

MAIN COURSES
 Khaleeji Chicken Briyani | Lamb korma | Chili chicken

Beef Mossaka | Veg ratatouille
 

 DESSERTS
Bread Butter Pudding/ Carrot Halwa | Tropical Fruit custard or Fruit Agar Agar

Luqaimat
 

BEVERAGES 
Chilled Juices | Sweet Lazzi | Detox Water

Selection of Tea /Coffee & Juices 



IFTAR MENU
(FRIDAY)

SOUPS
Cream of Mushroom Soup | Harrira Lamb soup

SALADS
Salata Baladi | channa salad /(Black-Eyed Peas Salad)

Super chicken Salad | Sliced carrots | Sliced Cucumber | Tomatoes | Lettuce
Sweet corn | Beans | Boiled Channa | Mix Capsicum

Salad Dressing | Lemon Wedges

CLASSICAL IFTAR 
Dates Sukary | Dates Ajwa | Apricot Dry |Dried Mixed Nuts

Dried Fig| Black Olives | Green Olives | Wine Leaves
Tutti Fruity 

ARABIC BREADS & SPREADS 
Manakish cheese | Spinach Fatayar (Table service) |Bread Rolls | Khubz | French

Baguette |Garlic Toast | White Bread | Brown Bread

DIPS | RELISH
Hammus | Baba Ganush | Labneh |Muhamara

Shashlish | Mutabal | Yoghurt
Arabic Pickles | Indian Pickles | Cabbage Sauerkraut

STARTER
Fish tikka | Buffalo wings | Spinach sapanacopita

Samosa or spring roll

MAIN COURSES
Mutton biryani | Beef Coconutmasala | Veg kofta Gravy

Morrocon chicken breast (live) | Grilled Fish/Garlic aioli sauce
Veg Fried Rice | Creamy Hash Brown potatoes 

DESSERTS
Gulab Jamun /Oreo pudding | Supreme fruit platter

Luqaimat
 

BEVERAGES 
Chilled Juices | Leban | Detox Water

Selection of Tea /Coffee & Juices 



IFTAR MENU
(SATURDAY)

SOUPS
Cream of Butternut Soup | Tomato & Basil Soup

SALADS
Fathoos/Thenga Manga Pattani Sundal (Coconut Mango Pea Salad) 

Summer Quinoa Chicken salad | Cauliflower Tabbouleh 
Sliced carrots | Sliced Cucumber | Tomatoes | Lettuce

Sweet corn | Beans | Boiled Channa |Mix Capsicum
Salad Dressing | Lemon Wedges

CLASSICAL IFTAR 
Dates Sukary | Dates Ajwa | Apricot Dry | Dried Mixed Nuts

Dried Fig | Black Olives | Green Olives | Wine Leaves
Tutti Fruity 

ARABIC BREADS & SPREADS 
Manakish cheese|Spinach Fatayar (Table service) | Bread Rolls | Khubz| French

Baguette | Garlic Toast | White Bread | Brown Bread

DIPS| RELISH
Hammus | Baba Ganush | Labneh | Muhamara | Shashlish| Mutabal | Yoghurt

Arabic Pickles |Indian Pickles|Cabbage Sauerkraut

STARTER
Breaded Calamari | Chicken shishtook | Mutton Cutlet 

Samosa or Spring roll

MAIN COURSES
Chicken mandi | Malai fish Curry | Mushroom Manchurian |Grilled Beef Steak(live)

Greek chicken Kontosouvli(live) | Prawn Coconut Rice  | Falafel with Cabbage Wrap

DESSERTS
Luqaimat| Deluxe fruit cuts  / Fruit Agar Agar 

Baklava Cheese Cake / Aish el saraya
Assorted ice cream

BEVERAGES 
Chilled Juices  | Rooh Afza  | Detox Water

Selection of Tea /Coffee & Juices 



IFTAR MENU
(SUNDAY)

SOUPS
Lentil Soup | Sea Food Chowder 

SALADS
 Horiatiki salad /(Kidney Bean Salad) | Rocket Walnut salad

Arabic chopped salad | Sliced carrots | Sliced Cucumber | Tomatoes | Lettuce
Sweet corn| Beans | Boiled Channa | Mix Capsicum

Salad Dressing | Lemon Wedges

CLASSICAL IFTAR 
Dates Sukary | Dates Ajwa | Apricot Dry | Dried Mixed Nuts

Dried Fig| Black Olives | Green Olives | Wine Leaves
Tutti Fruity 

ARABIC BREADS & SPREADS 
Manakish cheese|Spinach Fatayar (Table service)

Bread Rolls | Khubz | French Baguette |  Garlic Toast | White Bread | Brown Bread

DIPS| RELISH
Hammus | Baba Ganush | Labneh | Muhamara

Shashlish | Mutabal | Yoghurt | Arabic Pickles | Indian Pickles | Cabbage Sauerkraut

STARTER
Squid Tikka skewer | Fish fingers  | Chicken Cutlet

Samosa or Spring roll

MAIN COURSES
Lamb oyzi | King Fish Stew | Greek Bifteki(Live) | Grilled Cajun Chicken(live)

Chicken Liver Roast | Prawn Fried Rice| Crab salsa Baby potato   

DESSERTS
 Umm Ali |  Toffee Fruit custard  | Tamriyeh / Luqaimat

Assorted ice cream

BEVERAGES 
Chilled Juices  | Sweet Lassi | Detox Water

Selection of tea /coffee & juices 


