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Lunch Rotation

Selection of Salad Lettuces, Vegetables and Herbs

Tomatoes / cherry red and yellow
Assorted mixed lettuce
Assorted crispy vegetable
Broccoli
Bean sprouts
Cucumber
Peppers /red /green /yellow
Mushroom /button
Beetroot /cooked

Composed Salads
Home made baked Veal paté
Bresaula white Rocca salad and shaved Parmesan
Honey roasted duck breast with grapefruit
Spiced Tandoori chicken salad
Potato salad with veal bacon
Spicy chicken nuts salad
Rice noodles and beef salad with 1000 island dressing
Artichoke salad with fresh tomato and mushroom
Lamb's salad with bell pepper and bamboo shoots
Mushroom and roast pepper Salad
Mixed Vegetables salad

Selection of Salad Dressings
Balsamic Dressing
Olive oil
Vinaigrette
Caesar dressing
Thousand Island Dressing
Italian Dressing
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Conveyor Belt
Maguro (tuna)
ikasushi (squid)
ebi (shrimp)
California Rolls (crabstick, avocado, cucumber)
takka makimono (tuna)
unagi makimono(smoked eel)
spicy tuna makimono
shake makimono (salmon)
kyuri makimono (V)(cucumber, raddish)
Condiment : soya sauce, wasabi, ginger pickles

Condiment
Lemon wedges,
Capers,
Horseradish sauce,
Mustard, cranberry sauce,
Cocktail onion,
Breaded garlic croutons,
Mini pickled gherkins,
Pickle vegetable,
Anchovies,
Chopped sundry tomato,
Chopped spring onion,

Cold Mezzeh
Hummos
Motabal
Tabouleh
Fattoush

baba ghanouj
Mohamara
olives salad
shanklish
Harra potatoes
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LIVE STATION ONE

Salad Live Station Mixed various of Salad
Caesar salad, Greek salad
Romaine Lettuce, iceberg lettuce, mixed lettuce
Cucumber, Tomato, Peppers (3 colors), Black Olives, Feta cheese,
sliced smoked turkey
Dressing : Caesar dressing, vinaigrette dressing,
5 condiment : onion ring slices, grated parmesan cheese, anchovies in oil, cooked
anchovies in oil, chopped crisp bacon

LIVE STATION TWO

Lunch Bites Sandwiches
Various of bread for display and sandwiches
Guest can ask the filling of their sandwich.
Selection of sandwiches vegetarian: tortilla filled with roasted pepper, bagel with
roasted vegetables
Selection of sandwiches non vegetarian: Ham in fruit bread, smoke turkey sliced in
focaccia bread, smoked salmon in bagel, tortilla filled with beef pastrami, grilled
vegetables with cheese.

LIVE STATION THREE

Mussels Station
Mussels Sautéed to your preference

Italian Pizza
Margarita Pizza

Four Cheese Pizza

Tomato and Mushroom Pizza
Cheese Bianca (with nut)
Seafood Pizza
Chicken Dialova Pizza
Salami Pizza
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Anti Pasti:

Display of seven different kind of Anti Pasti Dishes
Marinated salmon
Home smoked tuna
Marinated mussel
Filled baby calamari
Goose liver terrine
Hammour ceviche
Assorted roll mops
Chicken galantine with pistachio
Grilled goat cheese and rosted pepper's
Crab Mango and Avocado Salad
Confit celery root
Roast Pepper
Grilled Asparagus
Tomato Mozzarella
Salmon terrine

Pasta
The following fresh and dried pasta will be on display for making a la minute pasta
dishes
Spaghetti, Cascarette, Penne, Fusilli, Linguini, Fettuccini.

Pasta Sauces
Pasta dishes will be cooked to order using the following pre prepared sauces:
Carbonara, Bolognaise, Cheese Cream and mushroom sauce, Herb Cream, Tomato,
Arabbiata, Pesto.

Italian Station Chaffing Dishes

The following Italian dishes will be displayed in hot chaffing dishes:
Lasagna
Capponato
Stuffed Zucchini
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Selection Condiments
The following condiments will be on display:
Parmesan grated and shaved,
Olive oil
Chili Qil
Basil Qil,
Marinated Parmesan in olive oil
Marinated Parmesan in herbs oil.

Selection of Homemade Organic & Spelt Breads
French Baguette
Milk Rolls
Rye Rolls
Whole Wheat Roll
Sesame Rolls
Poppy Seed Rolls
Sunflower bread
Fruit Bread
Cereal bread
Raisin Bread
Sesame Bread

Selection of Vegetarian Soup

-Soup of the day western soup : Pumpkin soup, cauliflower soup
-Indian soup : Tomato shorba

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

Atlantis Beef Rib Eye
Roasted Chicken
Baked Tomatoes

Yorkshire Pudding
Jacket potatoes
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Sauces and condiment:
Mushroom sauce
Gravy sauce
Herb Sauce
Horseradish Sauce
HP Sauce
Sour Cream
Dijon Mustard

Carving Station Chaffing Dishes

Osso buco
Sauté paprika chicken

Grilled baby perch with lemon grass sauce
Mussle mariniere
Sauté mixed Vegetable
Lyonnaise potato

The following Italian dishes will be displayed in hot chaffing dishes:
Seared hamour with buttered cherry tomato and snow peas, lemon sauce
Garlic Roast Potato
Honey Glazed Pumpkin
Mixed sautéed vegetables

Tandoor & Indian Curry Buffet
The following Indian and Asian curry dishes will be on display in chaffing dishes:
Selection Vegetarian Indian Counter

Curries:
Chole Masala
Aloo shimla mirch
Aloo ghobi
Dal makni

Tandoor Items
Paneer Tikka
Tandoori Aloo
Aloo Tikki
Vegetable Pakoda
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Selection of Homemade breads and 7 chutneys
Butter Naan, Plain Naan, Pudina Naan, Methi Naan, Paperdumms,
Raita, tikhee chutney, deacha chutney, carrot and raisin chutney, pear chutney, peach
chutney, mango chutney, chilli chutney.

Non Vegetarian Indian Section
Mutton kadi
Butter Chicken Masala
Gosht do Piazan (lamb)
Tandoori Items
Tangri Kebab
Tandoori Pomfret

Asian Noodle Soups
Chicken Broth
Vegetable Clear Soup (V)
Laksa'Soup

Condiment for the Soup and some Sauces
Boiled Egg, soaked wakame(seaweed),boiled baby asparagus, boiled chicken cubes,
julienne carrot, straw mushroom, onion slices, slices cucumber
Garlic in soya, fish sauce, chilli flakes, chilli in vinegar, mashed vegetables, chilli in soya,
fried garlic, fried onion, slice spring onion.

ARABIC SECTION
Oriental Rice
Mixed Arabic Kebabs — Shish Taouk, lamb kebab , Shish kebab
Grilled Arabic vegetables
Assorted Arabic Hot Mezzeh — stuffed kebeh, cheese roll,
Roasted Arabic breads
Plain Arabic breads
chilli in Arabic bread
Tahina sauce
Garlic Sauce
slices chilli pickles
dry condiments turmeric, chilli and sumac powder.

COLD SEAFOOQOD STATION

Shrimps, Blue Swimmer Crabs, Mussels & Clams
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Dim Sum
The following Dim Sum will be on display in the Steamer:
Chicken Bun, Prawn Siew Mai, Lo makai, Hakau prawn dimsum, vegetables dumpling,
fish dumpling,meatball.

Asian chaffing dishes and crackers
Steamed Rice
Stir Fry Vegetables
Stir fry Chicken
Prawn Cracker, Vegetables crackers and garlic crackers

Pastry Display individual cakes

Créme brulee
Raspberrycheese cake
Vanilla panna cotta
mango cake
Whipped cream
Vanilla and honey panna cotta
Apple jelly with mascarpone cream

Hot pastry items:
Um ali
Pineapple crumble
Banana fritters
Chocolate volcano
Assorted of nuts in caramels

Variety of hot sauce for hot pastry
Spice sugar syrup, raspberry sauce, white
chocolate sauces, butterscotch sauce, mix

berries, chocolate sauces,
Variety of cupcakes
Variety of cakes and mandanin
Variety marshmallow and cookies
Variety of ice cream

Selection of Sliced Fruit, Fruit salad and
Whole fruits
Assorted dried fruit and Roasted Nuts



