
INTERNATIONAL WEDDING MENU 

PACKAGE-1   

(MIX AND MATCH)  
  

Package includes:  

Selection of Bread (V D G)  

Choice of Two side dishes.   

  

COLD APPETIZER (Choice of 4 items)  
Seafood  

 Chili and salt spice calamari salad caramelized dressing   

 Seafood salad with broccoli, olives and lime dressing, roasted 

nuts (N)  

 Mixed seafood on green mango salad (N)  

 

Poultry  

 Smoked chicken, green asparagus, honey mustard glaze   

 Chicken Caesar salad, young romaine lettuce and herb crouton  

(D G)  

 Cajun chicken salad with apple, grape and pickled fennel   

Meat    

 Thai beef salad in kafir lime dressing with golden fried tofu   

 Roasted beef salad, with Horseradish and mustard 

 German potato salad with Cumberland sausage   

      And crispy beef bacon  

Vegetarian   

 Feta cheese and grilled vegetables salad (V D)  

 Waldorf salad, crunchy apple, celery and walnut (V N)  

 Greek salad, crunchy cucumber and bell peper with feta cheese  

(V D)  

 

  

COLD MEZZEH (Choice of 3 items)  

 Hummus, flavoured with tahina and lemon juice (V)  

 Tabouleh with extra virgin olive oil (V G)  

 Moutabal and pomegranate molasses (V D)  

 Fattoush with crispy vegetables and sumac dressing (V G)  

 Rocca salad with thyme and akawi cheese  (V D)  

 Fried vegetable with tahina (V N)  

 Loubieh bil zeit, tomato, onion, garlic and olive oil (V) 

 Labneh with garlic and mint  (V D) 

 Fried okra salad, Tomato, onion and olive oil.   

 

  

  

  

  

  

  

  

  

  

  

  

HOT APPETIZER (Choice of 1 item)  

 Vegetable spring roll and Deep-fried forest mushroom arancini 

(V D G)  

 Assorted Arabic pastry, spinach fatayer, cheese rakakat 

(V D G )                 

 Selections of Indian bites, fried pakora, chicken samosa 

(V G)                                       

  

SOUP (Choice of 1 items)  

 Chicken and potato chowder with tortilla crisp (D G)  

 Oriental lentil soup, crouton and lemon (V D G)  

 Traditional minestrone and Focaccia bread (V G)  

 Roasted Roma tomato basil soup (v) 

  

MAIN COURSE (Choice of 5 items)  
Fish (Choice of 1 items) 

 Baked fish with asparagus lemon butter sauce  

 Pan-fried pangasius, zucchini and tarragon sauce (D)  

 Baked fish “alla marinara” tomato sauce, capper, black olive  

      And almond (N) 

 Fish  hara, tomato sauce cumin and bell pepper 

  

  

Chicken (Choice of 1 items) 

 Chicken scaloppini with mushrooms sauce (D)  

 Braised chicken with Lebanese moughrabieh (G)   

 Chicken biryani rice, raita, mango chutney and papadum (N D  

G)  

 Butter chicken, rich tomato gravy (D)  

 Char-grilled shish tawouk (D)  

 Kung pao chicken, stir-fried with dried chilli and peanut (N G)  

  

Meat (Choice of 1 items) 

 Daoud bacha, Lebanese beef meatballs (N)  

 Classic Greek beef moussaka (D)  

 Beef loin stroganoff, topped with pickles and bell pepper (D G)  

 Stir fry beef in oyster Sauce  

 Lasagna beef , beef mince tomato sauce and parmesan cheese  

  

Vegetarian (Choice of 1 items) 

 Paneer Butter Masala, Indian paneer cheese curry (V D)  

 Authentic eggplant parmigiana (V D)   

 Vegetable saloona tomato sauce and vegetable (V) 

 Vegetable korma with tomato and  onion gravy  (V N D) 

  

  

Pasta (Choice of 1 items) 

 Baked mac and cheese  (V D G)  

  Penne arrabbiata with vegetable and parmesan (V G)  

  

  
  
  
  



SIDE DISH (Choice of 2 items)  
Potato  

 Potato harra, coriander and lime jus (V)  

 Potato Lyonnais (V D)  

 Roasted potato with rosemary (V)   

  

Vegetable  

 Baked root vegetables, rubbed with oregano (V)  

 Vegetable ratatouille (V)  

 Steamed garden vegetables (V)  

 Stir-fried vegetable 

 Thai green curry    

  

Rice  

 Biryani rice (V N D)  

 Vermicelli rice  

 Vegetable fried rice (V)  

 Steamed white rice (V)  

 Jeera pulao rice, flavoured with cumin (V)  

  

  

  
  

DESSERT (Choice of 6 items)  

Sweet pastry  

 Chocolate and almond cake (V N D G)  

 Strawberry Charlotte (V D G)   

 New York cheesecake (V D G)  

 Dacquoise Noisette (V N D G)  

 Coconut and mango entremet (V D G)  

 Sacher torte (V N D G)  

 Strawberry fraisier (V D G)  

 Cherry clafoutis (V N D G)  

 Plum flan (V D G)  

 Chocolate feuilletiane cake (V D G)  

  

Shooter  

 Exotic baked yoghurt (V D)  

 Caramel zucotto (V D G)  

 Saffron rice pudding (V D)  

 Carrot panna cotta (V D G)  

 Mango sago pudding (V D)  

  

Individual Pastry  

 White chocolate marquise (V D G)  

 Petit Antoine (V N D G)  

 Red velvet cake (V D G)   

 Carrot cake (V N D G  

 Espresso crème brulee (V D)  

 Linzer torte (V N D G) )  

  

Fruit  

 Assorted sliced fresh fruits (V)  

 Rosewater flavoured fruit salad (V)  

  

Oriental Sweet  

 Mixed baklawa (V N D G)  

 Basbousa (V N D G)  

 Sfouf (V N D G)  

 Burma pistachio (V N D G)  

  

Hot Dessert  

 Bread and butter pudding (V N D G)  Baked chocolate 

pudding (V N D G)  

 Apple strudel (V D G)  

 Um Ali (V N D G)  

  


