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Soup 
Truf�e mushroom soup

Lobster Bisque soup
vegetable Bacon soup 

APPETIZERS
Seafood Tower: Fresh salmon

gravlax with capers and mustard

honey sauce ,  Whole Smoked, 

Salmon Smoked Fish Platter:

Herring, mackerel, and smoked

eel Roasted Beef with Tomato

Sauce , Leg of Lamb with

Asparagus, Duck with Dried Fruit

, Whole Stuffed Turkey with Fresh

Fruits  , Chicken Liver Terrine

with Dried Fruit (individually

plated), Sushi and Sashimi with

Shredded Horseradish or Ginger,

Wasabi, and Soy Sauce

SALADS
 -Oyster Mushrooms Salad -

Ar tichoke Salad -Squid Salad -
Octopus Salad -Marinated

Mushrooms -Crispy Summer Salad
-Chicken Salad -Green Beans With
Bacon Beef --Coleslaw -Shrimp and

Asparagus Salad -
Cabbage Salad With Bacon -Potato
Salad With Tuna -Dried Meat With

Honeydew Melon -Italian Meat
Salad -Broccoli  With Walnuts - 

Caesar 
Salad Selection of sauces and

dressings Corner Avocado sauce,
Balsamic vinegar, Cocktail  sauce,
Soy sauce, Yogurt sauce, Mango
sauce, Italian dressing, French

dressing, Basil
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Dessert 
Fruitcake , Sachertorte Strawberry Shortcake Blackberry
Tart Chocolate Mousse Passion Fruit Mousse Charlotte

Cherries Coffee Cakes Peach Pie Puff
Pastry Florentines Pastries Chocolate

Pudding Papaya Chocolate
Mousse Profiterole Mousse Fried Banana, Apple and
Pineapple Date Swirl Selection of Tartlets Chocolate

Buffet Truffle & Marzipan Ice Creams: White, Chocolate,
Strawberry, and Lemon with Condiments Assorted

Nuts Assorted Toppings Oriental Desserts Fresh Seasonal
Fruits

 Roasted turkey with fruit skewers 
 Roasted lamb leg with herb crust,

served with mint sauce 
Salmon served on sweet potatoes with
lemon butter sauce ,  Beef Wellington

served with Château potatoes and
Griffey sauce 

- Roasted whole duck served with
orange sauce 

Grilled swordfish , Beef tenderloin with
Château Bryan sauce 

Chicken thighs , Quail  , Shish Taouk 

Rice with mushrooms and, sweet corn 
Saffron rice 

Festival potatoes 
Lasagna à la Franciscaine  

MAIN COURSES Side Dishes 
Broccoli Sultan with Nuts

Vegetable Skewers with Mushrooms and
Mixed Bell Peppers

Vegetable Sauté
Mushroom Shashlik with Cherry

Tomatoes
Ravioli Stuffed with Cheese and Tomato

Sauce
Pasta Station

  

BBQ Station 

Grill Station 

Side Dishes 

Oriental Corner 
Oriental Corner

Roasted Whole Lamb Served with Kabsa
Rice


