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Mirror Platter
Fish terrine with smoked eel, Roast beef 
mirror, Smoked salmon station, cheese 

plateau, Pâté maison , Marinated sea bass 
with dill, Chicken terrine stuffed with 

pistachio, Sushi mirror
Salad

Shrimps salad, Fresh mushroom salad, 
Garden salad, Green beans, White 

cabbage with smoked beef salad, Seafood 
salad

 
Sauces & Dressing

French, Italian, Thousands island, Balsam-
ic, Blue cheese, Walnuts and cocktail 

sauce, Yogurts with honey sauce

Soup
Creamy Seafood Soup with basil and garlic 

stick,
Provincial Consommé Soup

Carving
Roast beef with mushroom sauce

Lamb leg with rosemary Sauce
Whole fresh Salmon with lemon butter 

sauce

Live Cooking Station
Italian Station

An assortment of homemade Italian pasta 
with a variety of spices

Chinese Station
Seafood with vegetables, Chinese noodles, 

garlic, onion, fresh ginger and many 
Condiments

Mexican Station
Chicken & Beef quesadillas, Beef enchiladas, Tacos 

sandwich with Spicy Mexican sauce 

Seafood Station 
Grilled fresh salmon, Shrimps shish, fresh fish,  

Classic fritto misto with potatoes croquette 

From The Charcoal Grill
Beef kebab, Beef fillet medallion, Shish tawouk, 

Lamb chops and Kaftah 
A selection of Oriental Casseroles 

Main Course
Tortellini stuffed salmon

Chicken ala kiev
Willem potatoes

Mexican rice with sweet corn and red beans
Seasonal vegetables sautéed

Beef fillet with sweet pepper sauce
Stuffed fish with shrimps, vegetable and mush-

room
Homemade ravioli stuffed seafood

Dessert
French pastry, Fruit cake, Mango cake, Cheese cake, 
Tulip cranberry, Barren cake, Mousse caramel cake, 

Chocolate mousse strawberry, Mille feuille cake 
with Strawberry, Strawberry charlotte, Chocolate 
soufflé with Crispy, Chocolate Fruit tulip, Gratin 
tart, Swiss roll with chocolate, Assorted Oriental 

Sweet, Rich fruit display


