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SIT DOWN BUFFET 1 
 

Salads and Appetizers 
Poached shrimps display with cocktail sauce and iceberg lettuce 

Norwegian sliced smoked salmon with onion, capers, lemon and dill 
German potato salad, with mustard mayonnaise, veal bacon and pickled cucumber 

Grilled vegetables with crumbled goat cheese, oregano and extra virgin olive oil 
Mozzarella with tomatoes, olives, pine seeds, arugula and basil pesto 

Coleslaw and raisins salad 
 

Levantine fatoush salad with vegetables, sumac, pomegranate syrup and lemon 
Tabouleh parsley with pomegranate seeds, lemon and spearmint 

Smoked baked eggplant salad mutabal with yogurt and tahina 
Hummus with chick peas, sesame paste and lemon 

Hot red peppers dip Muhammara with walnut 
Stuffed grape leafs with rice and fresh herbs 

Labneh with zaatar 
 

Fresh salad bar 
Mixed green leafs, baby lettuce, tomato, cucumber, mixed peppers, onion rings, corn, shredded carrots, 

red beans, iceberg, red radish, white baguette croutons, sun-dried tomato, grated cheese 
 

Balsamic vinaigrette, mustard and lemon dressing, cocktail sauce 
Extra virgin olive oil, balsamic vinegar, ¼ lemons 

Fresh herbs display 
 

Pickled mixed vegetables, spicy peppers, pickled cucumbers, beetroots 
Black raisin olives, jumbo green and Kalamata olives 

 
Cheese Display 

Local and International cheese display with grapes and condiments 
 

Breads  
Arabic pita bread 

Italian grissini selection 
Assortment of freshly baked bread rolls 

 
Hot Appetizers 

Sambousa with cheese, and meat 
Kibbeh with mince meat and spices  

Spinach Fatayer 
 

Quzi 
Traditional roasted lamb quzi with rice and local spices,  

served with laban cucumber yoghurt sauce and spicy dakkous 
 

Main Dishes 
Oriental mixed grill with garlic sauce and condiments 
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Dawood Basha meat balls with tomato sauce, almonds and parsley 
Beef stroganoff with mushrooms, pickled cucumbers and cream 

Chicken curry madras with fruits and coconut milk 
Fried breaded fish sticks and baby shrimps with tartar sauce 

Lasagna with spinach mushrooms and white cheese 
Buttered vegetables, broccoli, cauliflower, carrots, zucchini 

Roasted baby potatoes, with veal bacon, tomatoes, thyme and virgin olive oil 
Biryani rice with sliced fried onions 

 
Desserts 

Assortment of Arabic sweets and mini baklawa 
Um Ali with milk cream, raisins, almonds and pistachios 

Mahalabiya with rose water 
 

White & dark chocolate mousse 
Strawberry Tartlets, 

Mango pudding 
Oreo cheese cake 

Black forest sour cherries 
Tiramisu 

 
Whole and cut fruits 

 
Beverages 

Mineral Water 
Soft drinks or chilled juices  
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SIT DOWN BUFFET 2 
 

Salads and Appetizers 
Poached shrimps with cocktail sauce 

Norwegian smoked salmon with horseradish cream 
Calamari salad, potatoes, black olives, lemon olive dressing 

Mediterranean pasta salad with tuna, tomato and olives 
Sliced smoked beef with melon and parmesan flakes 

Caribbean chicken salad with spicy mayonnaise, pineapple and coriander 
 

Levantine fatoush salad with vegetables, sumac, pomegranate syrup and lemon 
Tabouleh parsley with pomegranate seeds, lemon and spearmint 

Smoked baked eggplant salad mutabal with yogurt and tahina 
Hummus with chick peas, sesame paste and lemon 

Hot red peppers dip Muhammara with walnut 
Stuffed grape leafs with rice and fresh herbs 

Labneh with zaatar 
 

Fresh salad bar 
Mixed green leafs, baby lettuce, tomato, cucumber, mixed peppers, onion rings, corn, shredded carrots, 

red beans, iceberg, red radish, white baguette croutons, sun-dried tomato, grated cheese 
 

Balsamic vinaigrette, mustard and lemon dressing, cocktail sauce 
Extra virgin olive oil, balsamic vinegar, ¼ lemons 

Fresh herbs display 
 

Pickled mixed vegetables, spicy peppers, pickled cucumbers, beetroots 
Black raisin olives, jumbo green and Kalamata olives 

 
Cheese Display 

Local and International cheese display with grapes and condiments 
 

Breads  
Arabic pita bread 

Italian grissini selection 
Assortment of freshly baked bread rolls 

 
Hot Appetizers 

Sambousa with cheese, and meat 
Kibbeh with mince meat and spices  

Spinach Fatayer 
 

Quzi 
Traditional roasted lamb quzi with rice and local spices,  

served with laban cucumber yoghurt sauce and spicy dakkous 
 

Main Dishes 
Grilled chicken legs with black pepper sauce and sautéed oyster mushrooms 
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Oven baked shrimp with tomato sauce and spices 
Slow cooked white beans with lamb and tomato sauce 

Breaded chicken fillets with saffron tartar sauce 
Roasted fish fillets with oriental pepper sauce and olives 

Oven baked pasticcio with tomato beef mince meat and béchamel 
Stuffed eggplants “imam” with onions, peppers and tomato sauce 

Potatoes sautéed with garlic and rosemary 
Oriental rice with almonds, raisin and saffron 

 
Dessert 

Assortment of Arabic sweets 
Um Ali, bread pudding with milk and nuts 
Halowat al jaben” semolina with cheese 

Mahalabiya with Mango 
Cheese Kunafa 
Banana Kunafa 

 
Shahi Tukra, Indian bread & butter pudding 

Pistachio pana cotta 
Black forest cake 

Apple crumble cheese cake 
 

Seasonal whole and cut fruit 
Fruit salad, honey and star anise 

 
Beverages 

Mineral Water 
Soft drinks or chilled fruit juices  
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SIT DOWN BUFFET 3 
 

Salads & Appetizers 
Poached shrimps with spicy cocktail sauce and curly endives 

Norwegian smoked salmon with horseradish cream, mustard honey and wasabi cream 
“Burghul baradora” crushed wheat with tomato and onion 

Sliced tomatoes and eggplants with mozzarella, pesto and basil leafs 
Chicken salad with cashew nuts and penne pasta 

Feta cheese salad with olives, sun dried tomatoes and thyme 
Beetroot salad with walnuts, vinegar and garlic 

 
Caesar Salad station with romaine lettuce, veal bacon,  

herbed croutons, roasted chicken and grated parmesan 
 

Levantine fatoush salad with vegetables, sumac, pomegranate syrup and lemon 
Tabouleh parsley with pomegranate seeds, lemon and spearmint 

Smoked baked eggplant salad mutabal with yogurt and tahina 
Hummus with chick peas, sesame paste and lemon 

Hot red peppers dip Muhammara with walnut 
Stuffed grape leafs with rice and fresh herbs 

Labneh with zaatar 
 

Fresh salad bar 
Mixed green leafs, baby lettuce, tomato, cucumber, mixed peppers, onion rings, corn, shredded carrots, 

red beans, iceberg, red radish, white baguette croutons, sun-dried tomato, grated cheese 
 

Balsamic vinaigrette, mustard and lemon dressing, cocktail sauce 
Extra virgin olive oil, balsamic vinegar, ¼ lemons 

Fresh herbs display 
 

Pickled mixed vegetables, spicy peppers, pickled cucumbers, beetroots 
Black raisin olives, jumbo green and Kalamata olives 

 
Cheese Display 

Local and International cheese display with grapes and condiments 
 

Breads  
Arabic pita bread 

Italian grissini selection 
Assortment of freshly baked bread rolls 

 
Hot Appetizers 

Sambousa with cheese, and meat 
Kibbeh with mince meat and spices  

Spinach Fatayer 
 

Quzi 
Traditional roasted lamb quzi with rice and local spices,  



INTERCONTINENTAL JEDDAH   
  DDR LUNCH MENUS 

served with laban cucumber yoghurt sauce and spicy dakkous 
 

Main Courses 
Slow braised veal with mushrooms, carrots and pearl onion 

Fried salt & pepper squid in sweet and sour sauce 
Tandoori chicken tikka with mint chutney 

Gnocchi with Portobello mushroom and gorgonzola sauce 
Dal makhni- black lentil with tomato grave 

Red Thai vegetable curry with bean sprouts and firm tofu 
Glazed carrots with honey and sesame seeds 

Potato and parmesan gratin 
Steamed white rice 

 
Desserts 

Um Ali, bread pudding with milk and nuts 
Assortment of Arabic sweets 

Halowat al jaben” semolina with cheese 
Mahalabiya with Mango 

Cheese Kunafa 
Banana Kunafa 

 
Coffee pots 

Bittersweet chocolate mousse 
Baked cheesecake 
Vanilla pana cotta 

Chocolate tart 
Pistachio crème brulle 

Linzer tart 
 

Seasonal whole and cut fruit 
Fruit salad, honey and star anise 

 
Beverages 

Mineral Water 
Soft drinks or chilled fruit juices  

 
 

 
 
 
 
 
 

 
 
 

 


