
This Christmas, let us make your holiday celebrations extra special. Gather 

your loved ones around our table at The Dunes Restaurant for a magical 

Christmas dinner you›ll never forget.

Whether you›re celebrating with family, friends, or that special someone, our 

warm and welcoming atmosphere is the perfect place to share joy, laughter, 

and unforgettable moments.

Our December 24th Christmas’s Eve program is as follows:

2.30 PM AT MINT GARDEN
Christmas Choir with 30 Young Santa 

Santa arrives on CAMEL With Presents .

Christmas Sunset Cocktail 

6.30 PM AT DUNES TERRACE 
Reception Cocktail with live music performance. 

Animation With Suites 

Dunes Terrace instrumental 

Cooke’s + Chocolate Strawberry + Canape 

With Glue Wine

X-Mass Gala Dinner Buffet at Dunes Restaurant 

7.00 PM: 10.00 PM 
Festive Xmas Gala Dinner at Dunes Restaurant with background music

Instrumental Violin Elissa 

Live Duet Band Daylina & Lilly Performance 

Belly Dancer



CHRISTMAS BUFFET 2024

RECEPTION COCKTAIL
Smoked Salmon with toasted bread & cucumbers

Smoked Beef roulade stuffed with cream cheese.

Goat Cheese & walnuts on top of green melon

Puff Pastry stuffed cheese and seafood with basil sauce

Baskets of fresh orange stuffed shrimp cocktail sauce

Stuffed Crepe with crab steak & cheese mousses

APPETIZERS & SALAD 
Beetroot orange salad with baby spinach 

Kenyan beans with tomato salsa 

Blanched asparagus 

Artichoke Salad with goat cheese 

Assorted cold cuts

Chicken and pistachio terrine  

Tomato mozzarella with fresh basil

German style potato salad

Marinated assorted antipasti

Bacon and onion Spanish tortilla

Chicken & mango salad, coriander dressing

Spicy green papaya salad

Assorted mixed leaves 

Red Bell Peppers Stuffed with quail



HEALTHY CORNER & DRESSING & SAUCE 

DRESSING FOR GREEN CORNER

Balsamic dressing / Ranch dressing / Caesar dressing / Thousand 

Island dressing / Sauce vierge / Honey mustard dressing 

ORIENTAL SALAD CORNER

Humus / Babaghanoush / Mohammara / Tabule / Mackdoushe / 

Mint labne / Fettushe salad / Wrak enab / Balady salad

SEAFOOD DISPLAY 

Poached shrimps

Smoked salmon and trout, peppered mackerel

Crabs 

Tuna tartare

Mussel marinated with lime leaves and chili

Seafood terrine with saffron aioli

Marinated Sea bass tartar with herbs

Tuna vitello

LIVE STATION

Rolled Smoked Salmon with spinach, avocado, cucumber

SUSHI STATION

Sushi station with wasabi dip, pickled ginger and soy sauce and 

condiments

CHEESE CORNER

Selection of International cheeses served with caramelized nuts, 

dry fruit, crackers, grapes, celery, and homemade apple chutney



EGYPTIAN STYLE CORNER

BREAD DISPLAY

Selection of International and Arabic breads 

SOUP STATION

Wild mushroom soup, Croutons  

Seafood Soup served with condiment

PASTA STATION

Four selections of Pasta 

Tomato sauce / Cream Sauce / Bolognaise / Pesto 

Selection of traditional condiments 

BIRDS’ CARNIVAL

Roast turkey with cornbread and sausage stuffing

Mashed potato, roasted chestnut with French beans

Bread sauce, cranberry sauce & gravy

Cornmeal bread 

GRILL STATION

Grilled Shrimps

Grilled Crabs

Grilled Fresh Salmon Fillet

Grilled Fresh Fish Fillet

Grilled Fresh Calamari

SAUCES 

Romesco / Aioli / Mango Salsa / Tartar Sauce

ORIENTAL BBQ STATION

Shish Beef kabab & Shish Tawook, Lamb Rack, Beef Kofta

Grilled Vegetables

Harisa / Garlic / Tahina sauce 



MAIN DISHES
Chicken Breast stuffed with dried apricots and cashew nuts

Sautéed Pomme Parisian with Bacon

Beef medallions, crushed sweet potato, Mushroom sauce 

Salmon Teriyaki  

Lamb Stew with cuscus and dried plums

White Rice

Glazed Root Vegetables

Mac & Cheese gratin 

Rice Mushroom & Chestnut

 Baby potato

DESSERT / LIVE STATION
Cheesecake with wild berry sauce 

Strawberry and white chocolate mille feuille

Warm cherry clafoutis, Croquembouche

Panettone, stolen with cranberry  

Mango, blueberries, chocolate mousse

Mini chocolate, praline and vanilla éclairs

Pear tart Tatin, Tiramisu

Orange and chocolate mousse cake

Sacher Tort, Seasonal fruit tart

Selection of Arabic sweets (3kind)

Seasonal cut fruit

CHRISTMAS DISPLAY 

Stollen / Panettone / Christmas pudding / Fruit cake 

CREPE SUZETTE 

With selection of condiments

Marshmallows, Brownie bites

Pound cake or sponge cake cubes

Waffles cubes, Strawberries, Bananas, Pineapple chunks, Biscuit


