DINING CONCEPT starting from AED 270.00 per person
3options from each LIVE STATIONS / BUFFET STYLE

LIVE STATIONS

SALAD BAR

BURRATA CaP)

e

CHICKEN CAESAR SALAD

Anchovy Dressing {0, G)
GREEX SALAD
Feta, Tomato, Cocumber, Onions, Calamata Olives (¥, D, GF)

NICOISE SALAD

Clives, Soft Beiled Egg

THAI BEEF SaLAD

(v, GF)
GARDEN SALAD

Mix leaves lettuce, cucumber, tomato, pepper, anion (V)

Tamato, Mozzarelia Di Buffalo, Pesto, Pine Nuts & Frash Basil (V, N, GF)

Grillad Chicken, Roman Lettuce, Cured Egg, Parmesan Cheese,

Tuna, Tomato, Cucumber, Grilled Pepper, Artichoke, Anchovy, Black

Carrot, Celeriac, Snow Peas, Cariander, Peanuts, Nuoe Cham Dressing

BBQ_CORNER

BEEF SLIDERS
Home Made Bun, Shart Ribs, Remoulade (0}
MARINATED LAMB CHOPS
Sweet Potato, Harissa Sauce, Goat Curd (D, GF)
ROASTED SALMON
Spicy Honey (GF)
PREMILIM BEEF BLACIC ANGLS RIBEYE
Chimichurrt Sauce (GF)
CORN FEED CHICKEN

Mushroom Sauce (1)
SIDES

GRILLED VEGETABLES (V)
FRENCH FRIES (v}
MASHED POTATO (D, V)
STEAMED RICE

LIVE STATIONS

PASTA & RISOTTO BAR

CHEESE & SPINACH RAMIOLL
Tomato & Basll Sauce (v, D)
SPAGHETT| PASTA
Cream Sauce (V, D}
PEMME & L'ARRABBIATA
Spicy Tomato Sauce
LINGEANI PASTA
Aglic e Clio (V, §)

BAKED CONCHIC

NI
Veal Sausage, Sage & Butternut

Squash (D)

MUISH M RISOTTO

Parmesan Cheese (V, D, GF)

~»



DINING CONCEPT starting from AED 270.00 per person

LIVE STATIONS / BUFFET STYLE
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SWEET CORNER

ARABIC SWEETS (D, N}

ASSORTED MACARDONS (D, N}
CREAMY CHOCOLATE & HAZELNUT TART (D, N)
TIRAMISU (D)

FRESH FRUIT TARTLET & VANILLA
MASCARPONE CREAM (D)

MIN| COCONUT CREME BRULEE (D)

COOKIE JARS




