RAMADAN
Hicor Mlone

Day 1

JUICE STATION

Rose Milk
Kamrudin
Jallab
Laban

SALADS

Hummus
Hindbeh Bil Zeit (Dandelion
Greens with Olive Oil)
Tabbouleh
Fattoush
Moutabal
Fried Cauliflower with Tahini
Labneh with Zaatar
Muhammara
Rocca Salad
Beetroot Salad
Chicken Caesar Salad

Moussaka

CONDIMENTS

Assorted Lettuce
Assorted Marinated
Olives
Onion Pickles
Chili Pickles
Turnip Pickles
Cucumber Pickles
Green Olives
Mixed Pickles
Garlic Pickles

HOT APPETIZER

Meat Kibbeh
Sambousek
Samosas (Meat or Vegetable)
Pakora
Vegetable or Chicken Spring
Rolls
Spinach Fatayer
Falafel




RAMADAN
Hiar Menu

BREAD DISPLAY

White Arabic Bread
Brown Arabic Bread
Assorted Bread Station
Butter and Margarine

SOUP

Arabic Lentil Soup with
Condiments
Moroccan Harira Soup
with Condiments

LIVE COOKING

STATION

Manakish (Cheese and Zaatar)
Chicken Shawarma , Saj
Lamb Ouzi with Oriental Rice
Assorted Arabic Mixed GCirill
Grilled Fish
Lamb Kofta
Shish Tawook Tenders
Sweet Corn Cob
Garlic Sauce
Tahini Sauce

MAIN COURSE
Mutton Hyderabadi Biryani
Chicken Tikka Masala
Fish Harra
Chicken Siniyah
Vermicelli Rice
Sumac Potatoes
Chicken Cordon Bleu
Lamb Okra Stew
Dawood Basha
Stir-Fried Egg Noodles

DESSERTS

International and Arabic
Desserts
Hot Desserts:
Kunafa
Umm Ali




RAMADAN
Hicr Wl

Day 2
JUICE STATION CONDIMENTS
Rose Milk Onion Pickles
Kamrudin Chili Pickles
Jallab Turnip Pickles
Laban Cucumber Pickles
Green Olives
SALADS Mixed Pickles
L — Garlic Pickles
Beetroot Hummus
Moutabal HOT APPETIZER
Baba Ghanoush Meat Kibbeh
Tabbouleh e, —
Fattoush Samosas (Meat or Vegetable)
Muhammara Onion Bhajji
Potato Harra Vegetable or Chicken Spring
Moussaka el
Couscous Salad Spinach Fatayer
Rocca Salad Ealafal

Artichoke Salad
Labneh Bil Jooz (Labneh with
Walnuts)




RAMADAN
Hiar Menu

BREAD DISPLAY MAIN COURSE
White Arabic Bread Chicken Biryani
Brown Arabic Bread Mutton Rogan Josh

Assorted Bread Station Chicken Molokhia

Butter and Margarine Stir-Fried Beef with Oyster Sauce
Herb-Crusted Fish with Tahina Sauce

SOUP Sumac Potatoes
Oriental Soup Siniyet Vegetables
Chicken Vermicelli Vegetable Caponata
Soup Vegetable Fried Rice
Roasted Lamb with Rosemary Sauce
LIVE COOKING DESSERTS
STATION Assorted French Pastries
Manakish (Cheese and Zaatar) International and Arabic

Sweets

Chicken Shawarma , Saj TP
ot Desserts:

Lamb Ouzi with Oriental Rice

Lamb Kofta Kunata
Shish Tawook Tenders
Sweet Corn Cob
Garlic Sauce
Tahina Sauce

Umm Ali




RAMADAN
Hir Mlone

Day 3
JUICE STATION CONDIMENTS
Rose Milk Onion Pickles
Kamrudin Chili Pickles
Jallab Turnip Pickles
Laban Cucumber Pickles
Creen Olives
SALADS Mixed Pickles
H Garlic Pickles
ummus
Hummus Beirut
Moutabal HOT APPETIZER
Baba Ghanoush Meat Kibbeh
Tabbouleh il
Fattoush Samosas (Meat or Vegetable)
Muhammara Onion Bhaiji
Potato Harra Vegetable or Chicken Spring
Moussaka Rl
Loubieh Bil Zeit (Green Beans Spinach Fatayer
in Olive Oll) Falafel

Couscous Salad
Mujaddara (Lentils and Rice)
Rocca Salad
Moussaka




RAMADAN
Hiar Menu

BREAD DISPLAY MAIN COURSE
White Arabic Bread Shrimp Biryani
Brown Arabic Bread Chicken Kadai

Assorted Bread Station Lamb Tajine
Butter and Margarine Fish Chermoula
Chicken Freekeh
SOUP Fattet Hummus
Lentil Soup Koshari
Chicken Freekeh Soup Beef Ragout

Harra Potatoes
Mushrooms and Bok Choy with
Guillon Sauce

LIVE COOKING DESSERTS
STATION Assorted French Pastries
Manakish (Cheese and Zaatar) International and Arabic
Chicken Shawarma , Saj Sweets
Lamb Ouzi with Oriental Rice Hot Desserts:
Lamb Kofta Kunafa
Shish Tawook Tenders Umm Ali

Sweet Corn Cob
Garlic Sauce
Tahina Sauce




RAMADAN
Hieor Mlone

JUICE STATION

Rose Milk
Kamrudin
Jallab
Laban

SALADS

Hummus
Moutabal
Baba Ghanoush
Tabbouleh
Fattoush
Muhammara
Potato Chermoula
Arabic Spinach Salad
Warak Enab (Stuffed Grape
Leaves)
Beetroot Salad
Moussaka Salad
Roasted Beef Salad

Day 4

CONDIMENTS

Onion Pickles
Chili Pickles
Turnip Pickles
Cucumber Pickles
Green Olives
Mixed Pickles
Garlic Pickles

HOT APPETIZER

Meat Kibbeh
Sambousek
Samosas (Meat or Vegetable)
Onion Bhajji
Vegetable or Chicken Spring
Rolls
Spinach Fatayer
Falafel




RAMADAN
Hiar Menu

BREAD DISPLAY

White Arabic Bread
Brown Arabic Bread
Assorted Bread Station
Butter and Margarine

SOUP

Arabic Lentil Soup with
Condiments
Chicken Vermicelli
Soup

LIVE COOKING

STATION

Manakish (Cheese and Zaatar)
Chicken Shawarma
Assorted Arabic Mixed Grill
Lamb Ouzi with Saffron Rice
Grilled Fish
Lamb Kofta
Shish Tawook Tenders
Sweet Corn Cob
Garlic Sauce
Tahina Sauce

MAIN COURSE

Chicken Mandi Rice
Steamed Rice
Kung Pao Chicken
Lamb Shakriyeh
Fish in Harra Sauce
Saffron Potatoes
Assorted Mixed Meat Mahshi
Moroccan Vegetable Tagine
Seafood Provencal
Beef Stroganoff

DESSERTS

International & Assorted
Arabic Sweets
Hot Desserts:

Kunafa
Umm Ali




RAMADAN
Hieor Mlon

JUICE STATION

Rose Milk
Kamrudin
Jallab
Laban

SALADS

Hummus
Moutabal
Baba Ghanoush
Tabbouleh
Fattoush
Muhammara
Beetroot Hummus
Moussaka
Potato Harra
Watermelon Feta Salad
Quinoa Salad
Roasted Pumpkin Salad
Coleslaw Salad

Day 5

Seafood with Avocado Salad

Labneh
Rocca Salad

CONDIMENTS

Onion Pickles
Chili Pickles
Turnip Pickles
Cucumber Pickles
Green Olives
Mixed Pickles
Garlic Pickles

HOT APPETIZER

Meat Kibbeh
Sambousek
Samosas (Meat or Vegetable)
Onion Bhajji
Vegetable or Chicken Spring
Rolls
Spinach Fatayer
Falafel




RAMADAN
Hiar Menu

BREAD DISPLAY MAIN COURSE
White Arabic Bread Mutton Biryani
Brown Arabic Bread Butter Chicken
Assorted Bread Station Beef Lasagna
Butter and Margarine Stuffed Kousa Bil-Laban (Stuffed
Zucchini with Yogurt Sauce)
SOUP Chicken Maklouba
Lentil Soup Lamb Okra Stew
Lamb Harira Soup Zaatar Potatoes

Grilled Fish with Mixed Herb Sauce
Vegetable Ratatouille
Eggplant Moussaka (Greek Style)

LIVE COOKING DESSERTS
STATION Assorted French Pastries
Manakish (Cheese and Zaatar) Assorted International &
Chicken Shawarma , Saj Arabic Sweets
Lamb Ouzi with Oriental Rice Hot Desserts:
Assorted Arabic Mixed GCirill Kunafa
Grilled Fish Umm Ali
Lamb Kofta

Shish Tawook Tenders
Sweet Corn Cob
Garlic Sauce | | | |
Tahina Sauce Al BARSHA




RAMADAN
Hieor Mlone

Day 6

JUICE STATION

Rose Milk
Kamrudin
Jallab
Laban

SALADS

Hummus
Moutabal
Baba Ghanoush
Tabbouleh
Fattoush
Muhammara
Beetroot Hummus
Moussaka
Potato Harra
Antipasto Salad
Quinoa Salad
Roast Beef Salad
Spinach Salad
Watermelon Feta Salad
Mujaddara (Lentils and Rice)

CONDIMENTS

Onion Pickles
Chili Pickles
Turnip Pickles
Cucumber Pickles
Green Olives
Mixed Pickles
Garlic Pickles

HOT APPETIZER

Meat Kibbeh
Sambousek
Samosas (Meat or Vegetable)
Onion Bhajji
Vegetable or Chicken Spring
Rolls
Spinach Fatayer
Falafel




RAMADAN
Hiar Menu

BREAD DISPLAY MAIN COURSE
White Arabic Bread Chicken Hyderabadi Biryani
Brown Arabic Bread Chicken Nawabi Handi

Assorted Bread Station Lamb
Butter and Margarine Samak Harra
Kofta Saynia
SOUP Stir-Fried Beef with Ginger Soy Sauce
Arabic Lentil Soup Kousa Bil-Laban (Stuffed Zucchini with
Lamb Harira Soup Yogurt Sauce)

Lyonnaise Potatoes with Herbs
Crilled Vegetables with Balsamic Glaze

Stir-Fried Noodles
LIVE COOKING DESSERTS
STATION

Assorted French Pastries
Manakish (Cheese and Zaatar) Assorted International &

Chicken Shawarma , Saj Arabic Sweets

Lamb Ouzi with Oriental Rice Hot Desserts:
Lamb Kofta Kunhafa
Shish Tawook Tenders Umm Ali

Sweet Corn Cob
Garlic Sauce
Tahina Sauce






