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Dinner Rotation

Selection of Salad Lettuces, Vegetables and Herbs

The following lettuces and herbs will be displayed in the cold salad counter:
Frissee, Lollow Rossow, Lollow Bionda, Local Lettuce, Coz Lettuce, Butter
Lettuce, Ice Berg Lettuce, Ruccola, Radicchio, Yellow Endives, Red Endives,
Cherry tomatoes

Composed Salads

-Scallops and pineapple salad

-Grilled mushroom and artichoke salad with truffle oil
-Shredded beef salad with sweet peppers and roast garlic
-BBQ chicken and walnut salad with wild rocket

-Crispy beans salad with avocado and semidried tomato
-Potato salad with veal bacon

-Chick pea and fennel salad

- Penne pasta salad with shrimps

Selection of Salad Dressings

-Balsamic Dressing

-Olive oil

-Vinaigrette

-Ranch Dressing

-Thousand Island Dressing

Conveyor Belt
For Dinner, the conveyor belt will display 2 types of items,
Mediterranean Style Tapas and Sushi

Crostini Display
-Three different Kinds of Crostini with Salsa, one Vegetarian

Cheese Board

For Dinner on a cheese board are displayed different kinds of assorted cheeses
together with

Cheese crackers and three kinds of Chutneys for Cheese

Cold Mezzeh

Display 11 kinds of Arabic cold Mezzeh like:

Tabouleh, Hummus, Moutabal, Fattoush, Makdous, Stuff vine leaves, Mixed
pickles, Halabi olives, Cheese with zatter, Labneh bil zet, Khyar bil laban
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LIVE STATION ONE:
Graved Salmon Station
Graved Salmon, Marinated Salmon
Sour Cream, Dill Cream, Horseradish Sauce, Cocktail Sauce, American Cocktail
sauce
Sliced small boiled Potatoes, Crostini, Pumpernickel, White Bread, Shallots,

Tomato Concasse, Mustard, Mustard Dill Sauce, Capers, Caper Berries,
Onion Rings

LIVE STATION TWO:

Asian Salad Station

The following items will be made a la minute and displayed as complex dishes:
Spring onions, Asian Noodles, Crackers, Hoi Sin Sauce, Soy Sauce, Sweet Chili
Sauce, Chili Sauce, Carrot Julienne, Leek Julienne, Cucumber Julienne, Sweet
Pepper Julienne, Coriander, Ginger, Garlic, Zucchini, smoked Chicken Breast,
Red Chili

Green Chili

Italian Pizza
4 kind of Vegetarian Pizza,
4 kind of Pizza with Meat, Poultry or Seafood

Anti Pasti:
Dlsplay of seven different kind of Anti Pasto Dishes and separate Condiments:
Grilled Asparagus
Marinated Fennel
Braised Endives
Air Dried Beef
Salmon Terrine
Smoked Salmon with Herb Cream

Pasta

The following fresh and dried pasta will be on display for making a la minute
pasta dishes

Spaghetti, Cascarette, Penne, Fusilli, Linguini, Fettuccini, Gnocchi, Pancherri,
Fregola

Pasta Sauces

Pasta dishes will be cooked to order using the following pre prepared sauces:
Carbonara, - Bolognaise, - White Cream, - Cheese Cream, Herb Cream, Tomato,
Arabbiata, Pesto, Seafood Sauce
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Italian Station Chaffing Dishes
The following Italian dishes will be displayed in hot chaffing dishes:
Spinach Ricotta Cannelloni, - Eggplant parmegiano (V), Vegetable Lasagna,

Selection Condiments

The following condiments will be on display:

Parmesan grated and shaved, Olive oil, Chili Qil, Basil Qil, Sea Salt, Crushed
black pepper

Selection of Homemade Organic & Spelt Breads
Baguette, Milk Rolls, Rye Rolls, Whole Wheat Rolls, Mini Foccacia, Mini
Ciabatta, Bread Twist, Sesame Rolls, Poppy Seed Rolls , Sour Dough, Cheese

Soup and Stews

These dishes will be displayed behind the Indian section
-Soup of the Day, chef’s choice

-Beef Goulash with Bell peppers and pearl onions

Rotisserie/Roast

The following items will roasted using the rotisserie and displayed on the
Carving board

English Rolled Lamb Leg, - Atlantis Beef Chuck Roll,

Whole Butter Roasted Jacket Potatoes

Sauces:

Béarnaise, Mushroom Jus, Plain Jus, Pommery Sauce, Horseradish Sauce,
Sour Cream, Dijon Mustard

Carving Station Chaffing Dishes

The following Italian dishes will be displayed in hot chaffing dishes:
-Sage Butter Pumpkin,

-Grilled mixed Bell Peppers,

-0sso-Bucco with Garlic Jus

-Salmon with Lemon Butter Sauce,

-Roasted potatoes with Herbs

Tandoor & Indian Curry Buffet

The following Indian and Asian curry dishes will be on display in chaffing dishes:
Curries:

-Saffron Pulao

- Dal Makhani

-Aloo Gobi

-Chicken Tikka Marsala
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-Kadhai Gosht
Tandoor Items
- Tadoori Gobhi
-Tangi Kebab (Chicken Drumstick)
- Indian marinated Paneer Cheese
Selection of Homemade and Sambal’s and Salsa’s,
Butter Naan, Stuffed Naan, Paperdumms.
Cucumber Raita

Asian Noodle Soups
- Chicken Broth

- Prawn Broth

- Laksa®

Selections Condiments and Sauces

Arabic

Oriental Rice

Mixed Arabic Kebabs - Shish Taouk, Kofta Kebab, Shish Kebab
Grilled Arabic vegetables

Assorted Arabic Hot Mezze

Dim Sum

The following Dim Sum will be on display in the Steamer:
Chicken Pau, Prawn Siew Mai, Steamed Fish

Selection of Condiments and Sauces

Asian Grill

Three kinds of Sates: Lamb, Chicken and Beef

Peanut sauce, Sate sauce

PRAWN; VEGETABLE AND GARLIC CRACKERS

Salads and Sauces,

BBQ plum Sauce, Sweet Sauce Chili Sauce, Acharr, Chili Garlic Soy sauce,
Hoi Sin sauce

Thai beef salad

Rice noodle salad with vegetables

Egg noodle salad with chicken and hoi sin

Spicy kimchee salad

Vietnamese beef salad

Pastry Display Individual Items
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Pineapple coconut mousse
Chocolate pain de gene

Paris brest

Apple praline tart

Opera cake

creme brulee

Raspberry créme de pot
Cherry with white chocolate mousse
Apricot creamy

Umm Ali

Caramelized apricot crumble
Species Bread butter pudding

Assorted jelly,ice cream,macaroon ,arabic
sweet,dates



