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Ruby Buffet Menu

Salad on Table

Selection of Cold Cuts
Tomato Mozzarella
Tuna with Crabs

Hot Mezzeh on Table

Kibbeh, Spring rolls, Spinach fatayer

Buffet Salad

Stuffed Eggplant (With Ricotta Cheese & Olives)
Seafood Salad
Coleslaw
Mushroom Salad (with Smoked Chicken)
Ratatouille with Goat Cheese
Caesar Salad Station
(Romaine Lettuce, Garlic, Croutons, Parmesan, Anchovies)
Hummus, Tabouleh & Labneh

Salad Bar
Lettuce, Iceberg Lettuce, Oak Leaves, Endive & Rocca
Dressing
Mustard Vinaigrette, Cocktail Sauce, French Dressing & Balsamic
Condiments

Tomato dices, Artichoke, Cucumber, Mushrooms,
Chopped Onions, Garlic, Parsley & Grated Cheese
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Hot Buffet

Veal Piccata (with Mushrooms)

Marinated Grilled Chicken (with Herbs Sauce)
Sea Bass (with Cream & Dill Sauce)
Beef Fillet (with Pepper Sauce)
Grilled Kofta
Saffron Rice
Sautéed Mixed Fresh Vegetables
Potato Gratin (With Cream & Cheese)
An Assortment Pasta on a display
(Penne, Spiral, Farfalle)

With different types of sauces
(Napolitano, Bolognése & Pesto Cream)

Carving

Whole Turkey (Served with Rice)

Desserts

Mini French Pastries
Selection of Fruit Tarts
Dark Chocolate Mousse

Panna Cotta

Créme Brulée

Fresh Fruits
Om Al
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Royal Buffet Menu

Salad on Table

Shrimp Salad
Salmon Tartar

Hot Mezzeh on table

Tacos (Chicken & Beef)
Calamari

Buffet Salad

Watercress Hummus
Fatoush
Babaghanoug
Apple Tabouleh,

Rucola (with Parmesan Cheese & Balsamic Vinegar)
Thai Noodle Salad (With Vegetables)
Coleslaw
Russian Salad

Salad Bar

Lettuce, Iceberg Lettuce, Oak Leaves, Endive & Rocca
Dressing
Mustard Vinaigrette, Cocktail Sauce, French Dressing & Balsamic
Condiments
Tomato dices, Artichoke, Cucumber, Mushrooms,
Chopped Onions, Garlic, Parsley & Grated Cheese

Hot Buffet

Thai Corner
Stir-fried Beef (With Bamboo Shoots and Mushroom)
Stir-fried Chicken (With Cashew)
Spring Rolls (With Spicy Sweet & Sour)
Chinese Fried Rice
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Carving

Veal Leg (Served with Vermicelli)

Italian Corner
Veal Piccata (with Mushrooms)
Poached Salmon (with Lemon Butter sauce)
An Assortment of Pasta on Display
(Penne, Spiral, Farfalle)
With different Types of Sauces
(Napolitano, Bolognése & Pesto Cream)

Oriental Corner

Shawarma Stand with Garnish (Chicken & Meat)
Shish Tawouk, Kofta & Kebab
Khalta Rice

Dessert

Fresh Fruit Mountain
Apple Tart Tatin with Cinnamon
Mini Opera Cake
Cheese Cake
Walnut Tartlet
Strawberry Mousse Cake
Fresh Fruit Tartlets
Selection of Mini French Pastries
Pancake Station with different Fruit Filling Toppings
Mini Oriental Pastries
(Konafa with Cream & Nuts, Basbousa, Aish ElSaraya & Baklava)
Créme Briulée
Om Ali
Profiteroles
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Titanium Buffet Menu

On Table

Homemade foie gras
Seafood platter (Shrimps, Salmon & Tuna Mouse)
Cheese platter (Brie, Blue Cheese, Gouda, Edam, Emmental)
& Bread display

Buffet Salad

Babaghnoug, Tomato, Rocca, Hummus, Ambries,
Stuffed Vine Leaves, Mixed Pickles

Western “International Salad”
Beetroot (With Smoked Salmon Julienne)

Greek Salad (With Romaine, Cucumber, Feta Cheese,
Olive & Creamy Dressing)

Salad Bar

Lettuce, Iceberg Lettuce, Oak Leaves, Endive & Rocca
Dressing
Mustard Vinaigrette, Cocktail Sauce, French Dressing & Balsamic
Condiments
Tomato dices, Artichoke, Cucumber, Mushrooms,
Chopped Onions, Garlic, Parsley & Grated Cheese

Cold Cuts “Verrins”

Smoked Turkey Mousse (With Grapes)
Crudités & Mixed Cold Cuts

Bread & Cheese Display

Breads Roll on Crackers

Hot Buffet

Roasted Leg of Lamb (With Mint Sauce)
Roasted Beef (With Pepper Sauce)
Shish Tawouk (Marinated with Garlic, Herbs, Lemon & Fried Rice)
Sautéed Potatoes (With Rosemary, Garlic & Buttered Seasonal Vegetables)
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Carving Station

Whole Turkey (Served with Vermicelli, Nuts & Gravy Sauce)
Whole Sea Bass Fish (With Lemon Butter Sauce)
Veal Leg (With Saffron Rice)
Creamy Spinach

Italian Station

Pasta on Display
Penne, Farfalle, Macaroni, Pesto & Tomato Sauce
Roasted Veal Shank, “Osso Bucco style”
Mushroom Risotto without Parmesan Wheel
Lasagna with Minced Meat

Dessert

Fruit Tartlets
Custard Cream Choux “Swans”
Eclair Coffee
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Chocolate Mousse “glass”
Floating Island Coffee flavored sauce
Pana Cotta
Tiramisu
Fruit Display
Large Konafa
Om Ali



