IFTAR BUFFET MENU

MINIMUM OF 50 GUESTS

DATE
Medjool dates

BREAD

Middle-eastern & International
bread selection

COLD MEZZE

Hummus, flavoured with tahini &
lemon juice

Stuffed vine leaves with
pomegranate

Marinated chicken salad

DRESSINGS

Honey mustard dressing
Caesar dressing

Lemon dressing

HOT MEZZE

Falafel

Kibbeh

Tahini Sauce, garlic sauce

TERECIRN HOTES

PERTH

SOUP
oriental lentil soup

MAIN COURSE
Shish tawook
Oriental lamb stew

Grilled fish with lemon
butter sauce

Steamed vegetables
Biryani rice
Or

Penne with tomato, basil,
parmesan

DESSERT

Baklava

Umm Ali

Exotic cheesecake
Tropical sliced fresh fruits



