
 

S A L A D S  A N D  A P P E T I Z E R S

International Salads 

Crab avocado salad 
Red & white Quinoa, dry figs, passion fruits terrine

Mozzarella raspberry, baby Rocca, raspberry dressing
Smoked salmon with lemon and capers

Palmetto Salad
Intercontinental coleslaw salad  

Chicken Caribbean salad  

T W I S T  A R A B I C  C O R N E R   

Halloumi with broccoli tabbouleh & honey-harissa dressing
Roasted garlic and spinach babaghanouj

Beetroot hummus, with virgin olive oil & toasted Sesame Seeds
Salad shirazi with pomegranate seeds 

Sun-dried tomato muhammara with feta cheese 
Varieties of Mediterranean marinated olives

S A L A D  B A R

Selection of seasonal leaves lettuce, 
Kale, romaine lettuce, rocket leaves, lollo rosso, Iceberg

Assorted vegetables
Carrots, sweet corn, cherry tomatoes, cucumber, bell peppers, 

marinated mushroom, beetroot

Condiments and Garnishes
Herbed croutons, egg, cheddar cheese strips, grilled chicken breast, 

crispy bacon, pickled vegetable, sun dried tomatoes, 
marinated olives, silver onions, parmesan cheese

Dressing
  Italian dressing, Greek yogurt dressing, aromatic herbs dressing, 
French dressing, lemon olive oil dressing, bleu cheese dressing, 

aged balsamic dressing, Caesar dressing

 

 

 

 

 

 

 

B U F F E T  M E N U
   



 

B A K E R Y  C O R N E R

Selection of European & Arabic breads 
French baguette, Italian focaccia, Ciabatta bread, 

whole grain loaf, soft bread loaf, 
black olive bread rolls, sun dried tomatoes bread rolls, 

brown & white Arabic bread, lavash bread

Condiments and Dressing
Extra olive oil, Balsamic vinegar, olive tapenade, 

basil pesto, feta & sun dried tomato spread,

L I V E  S T A T I O N S  

Sushi Corner
Selection of Homemade sushi

Salmon and shrimps nigri
Selection of maki’s ( California, volcano , crispy rice and tobiko tempura)

Ginger, wasabi, soya sauce

F R E S H  F I S H  S T A T I O N

Red Snapper 
Covered with rock salt, lemon sauce 

T E X A S  

Over slow cooked Beef Brisket served with jus & peppercorn, sauce 
Sticky short ribs with homemade honey BBQ sauce 

Chilli con carne:
Combination of meat beans and spices northern style of tex-mex

Baked Jacket potato with sour cream & chives 

S L I D E R S

Beef tenderloin sliders 
served with Dijon mustard, Garlic Mayo, fresh lettuce, 

tomato & tomato ketchup on brioche buns
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I T A L I A N

 
Penne Napolitana

 Fresh tomato sauce, basil & virgin olive oil
Tortellini

 Stuffed with spinach & ricotta cheese served with creamy cheese sauce
Pizza 

Create your own one by Choose from our amazing
selection of tasty toppings

M E X I C A N  S T A T I O N

Chicken Quesadillas
With fresh guacamole sauce, tomato salsa, sour cream  

Taco Carne 
With fresh lettuce, red Santiago cheese, refried kidney beans

Vegetable Nachos
Red onion, fine cube tomato, fresh coriander, 

trio capsicums Ranchero sauce, melted red cheddar cheese

D E S S E R T

Tiramisu Cappuccino with Italian Meringue
Caramel hazelnut bavarois

 Selection of mousses in mini glass 
American Strawberry cheese cake 

Red berries salad
Drowning brownies

Kunafa Crème brûlée
Dark and White marbled Chocolate Terrine with Marinated Fruits 

Perfumed Jasmine tea cake with Chantilly Cream
Tarts selection (Gianduja , peanuts, citron meringue, berries brouton)  

Mille feuille selection (Vanilla, praline, pecan nuts, berry coconuts)
Cheese cake selection (baked, berries, caramel, Oreo)

Seasonal Fresh Fruit Salad 

Chocolate fountain 
 fresh fruit, dried fruit & with classic dipping items

such as marshmallow, mini chocolate éclairs & choux, 
sponge cake, brownie, chocolate fudge
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Chocolate Shawarma 
Served with crepes, Chantilly Cream selections of condiments such as, 

strawberry/ caramel / chocolate sauce, dry fruit, dry nuts, etc..

kunafa live station
 Kunafa Na’amhe with chocolate Nutella

Kunafa with compete fruits 
Classic intercontinental Kunafa
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