P gaig
Signature | Hotel

LUNCH MENU - 01

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives | Beetroot Salad
Walldorf Salad | Grilled Vegetable with Pesto Salad | Quinoa Salad |
Avocado Salad | Caesar Salad
Hummus | Honey Mustard Dressing, Balsamic Dressing |
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Egg And Corn

MAIN COURSE & SNACKS

Chicken Honey Lemon Garlic Sauce
Fish Rolled with Vegetables Teriyaki Sauce
Steamed Vegetable
Kadai Paneer
Chicken Meat Ball Alferdo Sauce
Chicken Potato Cream Sauce
Steamed Rice
Kofta
ON BOARD
Prawn Tempura | Baked Cauliflower
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Tiramisu
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LUNCH MENU - 02

SALAD BAR

Romaine Lettuce | Iceberg Lettuce | Sweet Corn | Tomato | Cucumber |
Carrot | Peppers | Olives | Beetroot Salad | Walldorf Salad |

Grilled Vegetable with Pesto Salad | Quinoa Salad | Avocado Salad |
Caesar Salad | Hummus | Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Vegetable
MAIN COURSE & SNACKS

Meat Ball Stew
Beef Cannelloni
Bake Salmon with Spinach Lemon Butter Sauce
Saffron Rice
Tangen Chicken
Steamed Rice
Kadai Vegetable
Roasted Potato
ON BOARD
Onion Ring | Cordon Blue
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Cream Carmel
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LUNCH MENU- 03

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn

Tomato |Cucumber | Carrot | Peppers | Olives | Baba Ghanoush | Tabbouleh
| Mudra Salad | Hummus | Mutable

Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Lentil
MAIN COURSE & SNACKS
Mex Seafood
Kofta
Chicken Potato Creamy Sauce
Lamb Shack With Mush Potato in Green Peas
Loaded With Sweet Potato Fries with Beef
Roasted Vegetable
Vegetable Curry
Steamed Rice
Saffron Rice
ON BOARD
Fried Cauliflower | Pakora Vegetable
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Umali
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LUNCH MENU-04

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives | Beetroot Salad |

Walldorf Salad | Grilled Vegetable with Pesto Salad

Quinoa Salad | Avocado Salad | Caesar Salad

Hummus
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Cream Chicken

MAIN COURSE & SNACKS

Pasta Meat Ball
Chicken Kapsa
Chicken Joojeh
Chicken BBQ Sauce
Lamb Ozie
Spice Potato
Indian Curry
Prawn Egg Rice
ON BOARD
Beef Goulash | Bake Mussel
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Jello
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LUNCH MENU-05

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives
Baba Ghanoush | Tabbouleh | Mudra Salad
Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing | Lemon & Olive Qil
Selection Of International Bread Rolls & Arabic Bread
soupP
Franch Onion

MAIN COURSE & SNACKS

Bagheli Polo With Meat
Chicken Roulade with Cream Sundry Tomato Sauce Spinach, Mushroom
Fish Florentine Creamy Sauce
Vegetable Biryani
Beef Pepperoni and Labneh Sauce
Strip Fried Tofu
Mash Potato with Meat
Loaded Fries with Beef
Slow Cooked Vine Leaves
Gnocchi With Mushroom Sauce
ON BOARD
Fried Cauliflower | Pakora Vegetable
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Matcha
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LUNCH MENU - 06

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Fattouh | Baba Ghanoush | Tabbouleh | Mudra Salad

Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soupP
Cream Of Chicken
MAIN COURSE & SNACKS
Vermicelli
Kosa Bin Laban
Eggplant With Meat and Tomato Sauce
Orzo With Suit Prawn with Dill and Lemon
Steamed Rice Vegetable Curry
Kibbeh Potato
Penne Mushroom Sauces
Schezwan Chicken
Steamed Rice
ON BOARD
Sausage With Crispy Potato | Burger with Fries | Chicken Nugget
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Umali
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LUNCH MENU-07

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Fattouh | Baba Ghanoush | Tabbouleh | Mudra Salad

Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soupP
Seafood Chowder
MAIN COURSE & SNACKS
Vermicelli Rice
Kofta Bin Laban
Chicken Moussaka
Butter Garlic Prawn
Staffing Calamari with Pasta
Creamy Fish Coconut Sauces
Grilled White Cabbage Creamy Walnut Sauce
Alo Mutter
Steamed Rice
ON BOARD
Cheese Potato Ball | Broccoli Parmesan
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Baked Mango Yogurt
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LUNCH MENU-08

SALAD BAR1
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Fattouh | Baba Ghanoush | Tabbouleh | Mudra Salad

Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soupP
Vegetable Soup
MAIN COURSE & SNACKS
Chickpeas Rice
Smoked Beef Full of Mush Potato
Mac N Cheese with BBQ Chicken
Baked Fish with Onion, Olive Capper Sauce
Chicken Honey Limon Sauce with Jamin Rice
Mushroom Curry
Dal Fry
Bake Chicken Prawn Ball Cheese
ON BOARD
Hash Brown with Bacon N Tomato Salsa Cheese Sauce |
Spinach And Feta Cheese Ball |Breaded Prawn
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Cream Burly
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LUNCH MENU-09

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Fattouh | Baba Ghanoush | Tabbouleh | Mudra Salad

Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Lentil Soup
MAIN COURSE & SNACKS

Lemon Rice
Chicken Cacciatore
Freid Seabass with Tahina Sauce
Beef Lasagna
Malan Sani Rolled
Greek Bake Bean
Kousa Masashi
Vermicelli Rice
ON BOARD
Biryani Ball | Cheese Ball
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Tea Cake
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LUNCH MENU-10

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives | Fattouh
Baba Ghanoush | Tabbouleh | Mudra Salad
Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soupP
Jo Su Soup
MAIN COURSE & SNACKS

Makluba With King Fish
Lamb With Potato Mush
Baked Prawn Stuffing with Carb Steak Garlic Butter
Homemade Pasta Creamy Sauce
Aloo Gabi
Charcoal Chicken
Eggplant Staffing
ON BOARD
Crispy Chicken Strip | Sweet Corn with Mayo and Parmesan
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Baked Mango Yogurt
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LUNCH MENU-11

SALAD BAR1
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Fattouh | Baba Ghanoush | Tabbouleh | Mudra Salad

Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Minestrone Soup

MAIN COURSE & SNACKS

Lamb Bukhari Rice
Chicken Lemon Butter Sauce
Beef Stew with Fava Bean
Pasta Tomato Sauce
Mix Cajon Seafood
Green Peas with Egg
Pan Shield Cream Dori Lemon Sauce
Meat Ball Tomato Sauce
Vermicelli Rice
Cauliflower Chickpeas Roast
ON BOARD
Crispy Calamari | Cheese Mozzarella Ball
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Chocolate Mouse
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LUNCH MENU-12

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Fattouh | Baba Ghanoush | Tabbouleh | Mudra Salad

Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Seafood Chowder

MAIN COURSE & SNACKS

Vermicelli Rice
Kofta Bin Samieh
Grell Duck Breast with Cabbage, Mush Potato Orange Sauce
Grilled Chicken Breast with Sundry Tomato Creamy Sauce
Full Fu Beef with Mush Potato Truffle Sauce
Vegetable Moussaka
Paneer

Steamed Rice

ON BOARD
Baked Potato Croquettes | Chicken Skewers with Bang Bang Sauce
DESSERTS
Assorted Pastry | Seasonal Cut Fruits | Fruit Salad

Chocolate Mousse
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LUNCH MENU-13

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Fattouh | Baba Ghanoush | Tabbouleh | Mudra Salad

Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Lintel

MAIN COURSE & SNACKS

Steamed Rice
Baked Shrimp with Cream and Mozzarella Cheese
Loaded Mix Vegetable and Potato
Vermicelli Rice
Lamb with Okra
Beef And Prawn Surfeiter with Spaghetti Creamy Sauce
Beef With Stuffing Eggplant
ON BOARD
Chicken Escalope | Fried Prawn Tempura
DESSERTS
Assorted Pastry | Seasonal Cut Fruits | Fruit Salad

Chocolate Mousse
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LUNCH MENU 14

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Mixed Seafood Salad | Beetroot Salad | Hawaiian Salad | Roasted Pumpkin Salad
Quinoa Avocado Salad | Caesar Chicken Salad

Hummus
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
Ssoup
Cream Of Vegetable
MAIN COURSE & SNACKS

Rice With Meat and Pava Bean
Marinated Ribeye Steak and Vegetables
Creamy Grilled Chicken Breast with Mush Potato
Drum Steak Chicken Butter Chicken Style
Pan Shield Fish with White Onion and Cherry Tomatoes Sauce
Kosa Bel Laban
Vermicelli
ON BOARD
Fried Cheese Steak | Wrap Beef Burger | Loaded Bread
DESSERTS
Assorted Pastry | Seasonal Cut Fruits | Fruit Salad

Banana Crumble
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LUNCH MENU -15

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn |
Tomato |Cucumber | Carrot | Peppers | Olives | Thai Papaya, Beans, Tomato |
Pennants Salad | Roasted Eggplant Cauliflower Salad |Cucumber Tomato
Avocado Onion Celery Salad
Orzo Pasta In Carb Steak Salad | Mix Cold Cut Salad
Greek Salad | Tabbouleh | Caesar Salad | Finger Sandwich
Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing | Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Cream Of Vegetable
MAIN COURSE & SNACKS

Shrimp Fried Rice
Chicken With Garlic, Honey, Parsley Lemon Sauces
Beef Lasagna
Beef With Mush Potato Garlic Parsley Sauce
Grilled Fish with Creamy Suit Spinach, Sundry Tomato, Cherry Tomatoes Sauce

Mix Maharshi

Vermicelli Rice

Potato Dauphinoise
ON BOARD
Mini Burger with Fries | Creamy Loaded Bread | Chicken Popcorn
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Banana Cake
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LUNCH MENU -16

SALAD BAR

Romaine Lettuce | Iceberg Lettuce | Sweet Corn | Tomato |Cucumber | Carrot
Peppers | Olives
Thai Papaya, Beans, Tomato, Pennants Salad
Roasted Eggplant Cauliflower Salad | Cucumber Tomato Avocado Onion Celery
Salad | Orzo Pasta In Carb Steak Salad | Mix Cold Cut Salad | Greek Salad |
Tabbouleh | Caesar Salad | Finger Sandwich
Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing | Lemon & Olive Qil
Selection Of International Bread Rolls & Arabic Bread
soup

Jo

MAIN COURSE & SNACKS

Lamb Shank Mandi
Grilled Seabass with Mush Potatoes and Zucchini
Beef Tour Tee Feulletee with Pasta
Chicken Coconut Cream
Creamy Grilled Cabbage and Caramelized Onion
Baked Cheesy Eggplant and Tomato Sauces
Beef Burek
Vermicelli Rice
ON BOARD
Mine Burger with Fries | Cheese Roll | Wrap Nachos | Fried Shrimp

DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad

Kunaffa
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LUNCH MENU -17

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Beetroot Salad | Walldorf Salad | Grilled Vegetable with Pesto Salad |
Quinoa Salad | Avocado Salad | Caesar Salad

Hummus
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soupP
Vegetable Orzo Pasta
MAIN COURSE & SNACKS

Chicken Skewer Bang Bang Sauce
Marinated Grilled Fish with Suite Vegetable
Chickpea Rice
Loaded Buns with Beef
Spaghetti Alferdo with Shrimp
Beef Ribeye Steak with Fries and Onion Sauce
Beef Ribs and Mash Potato BBQ Sauce
Kosa Bel Laban And Vermicelli
Bake Eggplant with Mozzarella Cheese
ON BOARD
Prawn Wrap | Puff Pastry and Bacon | Calamari
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Chocolate
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LUNCH MENU -18

SALAD BAR
Romaine Lettuce | Iceberg Lettuce | Sweet Corn
Tomato |Cucumber | Carrot | Peppers | Olives

Thai Papaya, Beans, Tomato, Pennants Salad
Roasted Eggplant Cauliflower Salad

Cucumber Tomato Avocado Onion Celery Salad
Orzo Pasta In Carb Steak Salad | Mix Cold Cut Salad | Greek Salad
Tabbouleh | Caesar Salad | Finger Sandwich
Hummus | Mutable
Honey Mustard Dressing, Balsamic Dressing
Lemon & Olive Oil
Selection Of International Bread Rolls & Arabic Bread
soup
Lintel

MAIN COURSE & SNACKS

Lamb Shank with Mush Potato

Mexican Rice
Grilled Chicken with Sundry Tomato Sauce
Seafood With Honey Garlic Butter Sauce
Suite Spinach, Mushroom, Potato with Cream Sauce

Loaded French Fries with Beef

ON BOARD
Mine Burger with Fries | Chicken Popcorn | Bake Onion
DESSERTS

Assorted Pastry | Seasonal Cut Fruits | Fruit Salad | Tiramisu



