
	
	

Buffet Menu 1 
OMR 18 

 
Salad bar 

Tomatoes, cucumbers, carrots, onion rings, lollo rosso and Romaine lettuce 
Green & black olives, croutons, sweet corn, beetroots 

Selection of dressing (Italian dressing, French dressing, balsamic & olive oil, thousand island) 
 

Marinated Salads 
Pasta salad, smoked turkey, iberico chorizo 

Beetroot, orange and feta salad 
Tomato cheese salad with pesto sauce, 

Potato, eggs, shallot, salad 
 

Oriental Cold Mezze 
Hummus, mutable, fattoush 

 
Fresh from the Bakery 

Arabic bread and bread rolls 
 

Hot Starters 
Assorted sambousek 

Kibbeh 
 

Hot Mains 
Oriental baked Chicken 

Beef tenderloin in green pepper sauce 
Oriental mixed grill -shish tawouk, shish kebab and kofta kebab 

Seafood garlic butter 
Crispy pan-fried potatoes with bacon and onions 

Buttered pilaf rice with sweet corn 
Assorted buttered vegetables 

 
Sweet Conclusions 
Fresh sliced Fruits 

Chocolate mousse cake 
Vanilla crème brulée 

Arabic sweets 
Lemon meringue tart 

Pistachio slice 
Coffee walnut charlotte 

Fruit jelly 
Pineapple layer cake  



	
	

Buffet Menu 2 
OMR 19 

 
Salad bar 

Tomatoes, cucumbers, carrots, onion rings, lollo rosso, romaine lettuce and radicchio 
Green and black olives, croutons, chopped nuts, artichoke, red kidney beans, 

Boiled chickpeas and roasted chicken julienne 
Selection of dressing (Italian dressing, French dressing, balsamic & olive oil, thousand island) 

 
Marinated Salads 

Asian seafood salad 
 Coleslaw salad 
 Mix bean salad  

Spicy chili beef Thai salad 
Pasta salad in tomato basil sauce 

 
Oriental Cold Mezzeh 

Hummus, mutable, babaganoush, fattoush and Arabic pickles 
 

Fresh from the Bakery 
Arabic Bread, Assorted white and brown bread rolls 

 
Hot Starters 

Sambousek of cheese and meat 
Spinach fatayer 

Kibbeh 
 

Hot Mains 
Fried hamour with tartar sauce 

Chicken moussakhan 
Slow roasted lamb leg over root vegetable with rosemary sauce 

Beef broccoli, mushroom Asian stew 
Golden gratin of potatoes with cheese and garlic 

Stir fried noodles with vegetables 
Paneer mutter 

(Indian spiced cottage cheese and green peas yellow curry) 
Basmati Rice 

 
Sweet Conclusions 
Fresh sliced Fruits 

Opera Cake 
Tiramisu with fresh Blackberry’s 

Mango Mousse 
Chocolate Walnut Cake 

Assorted Baklava 
Fresh Fruit Tarts 
Mixed Nut Pies 



	
	

Vanilla Cake  
Baked Yoghurt with Strawberry 

 
  

  



	
	

Buffet Menu 3 
OMR 25 

 
Salad bar 

Tomatoes, cucumbers, carrots, onion rings, lollo rosso, Romaine lettuce and radicchio 
Green and black olives, croutons, boiled cauliflower, lemon wedges, artichoke, red lentil, chickpeas, 

sweet corn, Grated cheese, beef bacon bits and smoked turkey 
Selection of dressings (Italian dressing, French dressing, balsamic & olive oil, Caesar, cocktail) 

 
Marinated Salads 

Shrimp cocktail and avocado 
 Potato, eggs, shallot salad 

 Chicken Caesar 
Greek salad with feta cheese 
 Japanese sesame beef salad  

 
Oriental Cold Mezzeh 

Hummus, mutable, fattoush, vine leaves, bamia bil zeit, yoghurt cucumber salad and babaganoush 
 

Fresh from the Bakery 
Arabic bread 

Assorted white and brown bread rolls 
 

Hot Starters 
Cheese rolls, Spinach fatayer and Kibbeh  

 
Hot Mains 

Lemon and green olive fish tagine 
Stir fried seafood with broccoli 

Indian tandoori chicken, green chutney 
Beef bourguinnion 

Grilled lamb chops with rosemary sauce and couscous 
Middle Eastern vegetable medley 

Roasted garlic potato 
Vegetable biryani 

Steamed basmati rice 
 

Sweet Conclusions 
Fresh sliced Fruits 

Cheese cake 
Banana with hazelnut cream 

Chocolate Bellagio cake 
Blueberry vanilla layer mousse 

Mango strawberry charlotte 
Chocolate dome with dark glaze 

Maple pecan nut cake 
Crème brulée with orange sauce 



	
	

Mixed Arabic sweets 
 

Hot 
Mix fruit cheese pudding with honey sauce 

 
 



	
	

Buffet Menu 4 
OMR 21 

 
Salad Items & Cold Starters 

Beetroots 
Celeriac and smoked chicken salad 

Moroccan zucchini salad 
German potato salad 

Grated carrots with raisins 
 Rocca with parmesan 

Buffalo mozzarella salad 
Selection of dressing (Italian dressing, French dressing, balsamic & olive oil, Caesar, cocktail) 

Hummus, babaghannouj, artichoke bil zeit, stuffed vine leaves, mutable, 
Arabic pickles, fattoush and mint labneh 

 
Hot Starters 

Spinach fatayer 
Vegetable indian spring roll 

 
Hot Mains 

Pan fried sea bass on creamed leek and potatoes, saffron jus 
Seafood cataplana  
Chicken cacciatore 

Lamb dum biryani with raita, papadam and pickles 
Marrow Sheikh El Mehshi 

Potatoes dauphinoise  
Linguini pasta with prawn, chili, zucchini and tomato 

Basmati rice 
 

Sweet Conclusions 
Orange flan 
Pecan pie 

Apple brulée tart 
Berry panna cotta with lemon coulis 

Dates mille feuille 
Choco cherry demi sphere with caramelized orange 

Assorted Arabic delights 
Fruit trenches 

 
Hot 

Berry crumble with vanilla sauce  
 



	
	

Buffet Menu 5 
OMR 22.5 

 
Salad bar 

Tomatoes, cucumbers, carrots, onion rings, bell pepper strips 
 Lollo rosso, Romaine lettuce, radicchio 

Green and black olives, fried tortilla chips, boiled cauliflower, lemon wedges, artichoke, red lentil, 
chickpeas, sweet corn, grated cheese, beef bacon bits and smoked turkey 

Selection of dressing (Italian dressing, French dressing, balsamic & olive oil, Caesar, cocktail) 
 

Marinated Salads 
Island slaw, potato bacon and red onion salad, vegetable crudités 

Pasta primavera salad with basil and pesto 
Vermicelli salad with teriyaki beef 

Rocca leave 
 

Oriental Hot and Cold Mezzeh 
Labneh makdous, bamia bil zeit, stuffed vine leaves, hummus, mutable, fattoush, yoghurt cucumber, 

Babaganoush and muhamara 
 

Fresh from the Bakery 
Arabic bread 

Assorted white and brown bread rolls 
 

Hot Starters 
Spinach fatayer, meat sambousek and kibbeh 

 
Hot Mains 

Grilled salmon steak orange beurre blanc 
Seafood frito misto 

Veal Blanquette 
Chicken red Thai curry 

Lamb dum biryani with raita and papadam 
Parmigiana di melanzane  

Potato boulangere 
Roasted carrots, parsnips, beetroot, squash  

Rice pilaf with toasted almonds 
 

Sweet Conclusions 
Chocolate walnut brownies 

Linzer torte 
New York blueberry cheese cake 

Mixed nut pie 
Assorted Arabic delights 

Fresh fruit slices 
Strawberry dipped chocolate 

Apple strudel with vanilla sauce 



	
	

Opera cake 
Hazelnut layer chocolate mousse 
Cream caramel with fresh berries 

Kiwi Frasier in glass 
Coconut cake with fresh lemon slice  

 
Hot 

Om Ali with nut  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All our packages are for a minimum of 40 guests priced per person for your convenience and served with 
chilled fruit juices, soft drinks, bottled mineral water, tea and coffee. 

 


