
E X C L U S I V E  M E N U

NEW YEAR’S EVE

Shrimp cocktail salad with tomato bell pepper and
pineapple (S) 

Smoked Salmon with condiments (S)
Selection of cheese 

(Hylex, Gouda, Cheddar, Danish blue with
condiments & nuts) (N)

Tomato mozzarella salad with rocula (N)
Waldroff salad (N)

Hammous (SS), beet root moutable (SS), 
fattoush (V), tabboule (V), jadkhodra (V)

Cold counter Fresh selection 
of breads

Selection of Gourmet Breads
2 kinds bread loafs
2 kinds bread rolls

with Butter and Margarine

Soup
Crab Bisque with garlic croutons &

aioli (seafood base) (S)

Hot Counter
Mix Grill 

(Grill shrimps (S), Shish tawook, lamb kofta, lamb
kebab)

Baked Salmon with Lemon butter Sauce (S) 
BBQ Chicken (N) 
Lamb Kabsa (N)

Dawood Basha with vermicelli rice (N) 
Beef Steak with Mushroom Sauce 

Shrimps Biryani (S)
Rosemary & garlic Roasted Potato (V)

Steamed Vegetables (V)
Seafood thermidor (S)

Under the Lamp

Kibbeh (N), Cheese, Samboushek
Chicken nuggets, Fried Jalapenos, Spring Roll

Live Station
Samar pasta station/ live shawarma

Mac ‘N’ Cheese 
Chicken nuggets

French fries 
Pizza Margherita 

Kids’ Menu  

Dessert 
Umm Ali (N)

Jalebi /Motichoor Ladoo/Gulab jamun  
Selection of mini-Cakes

Caramel custard, chocolate mousse, strawberry mousse 
(red velvet, black forest, blueberry cheesecake,
strawberry cheesecake, chocolate brownie) (N)

Chocolate Fountain 
with Marsh mellow & cut fruits 

Beverages
Orange juice

Cranberry juices
Tea & Coffee 

Dear guest, we kindly request you to inform us if you or any of your guests have an allergy
or dietary restrictions to any of the menu items in order to accommodate your request.

(N) - Nuts, (V) - Vegetarian, (SS) - Sesame Seeds, (S) – Seafood


