
J O U D YA N . C O M



IFTAR IN SUNSERA

BREAD
French bread, kraftkorn, baguette, focaccia, Arabic white and brown bread

SALAD
Mixed yogurt: full fat and low fat, fresh cheese, Lola rosa lettuce, romaine 
lettuce, cherry tomato, sliced tomato and cucumber, carrot, beetroot, spring 
onion, and rocket salad
 
DRESSING
Vinaigrette, balsamic, olive oil & vinegar, lemon vinaigrette, honey and yogurt, 
caesar, thousand island, and french dressing

SOUPS
- Harira 
- Lentil

COLD MEZZE
Hummus, mutabal, tabbouleh, grape leaves, potato salad, mixed olives, labneh, 
chili, turnip, pickled cucumber, cold cuts, sliced salmon, and shrimps

HIJAZI CORNER 
Mantu, farrmoza, and foul corner

HOT MEZZE
Samosas,  kibbeh, and spring rolls

BUFFET DAY 1

Per person

199
SAR

- Mixed grill  (kofta, shish tawook, shish kebab)
- Lamb mandi
- Beef tenderloin with black pepper sauce

- Grilled salmon with lemon butter sauce
- Mixed seafood thermidor
- Pink sauce pasta
- Chicken biriyani 
- Steamed white rice
- Steamed vegetables

MAIN COURSES

199

- Seasonal fruits
- Miniature dessert

Crème Brûlée, white chocolate cheesecake, pistachio surprise, classic tiramisu, 
double chocolate brownies, raspberry panna cotta, hazelnut-caramel 

- Umm Ali

DESSERT

Coffee, tea, water 
Saudi coffee served per table with dates and fresh cream

BEVERAGES



BREAD
French bread, kraftkorn, baguette, focaccia,
Arabic white and brown bread

SALAD
Mixed yogurt: full fat and low fat, fresh cheese, Lola rosa lettuce, romaine
lettuce, cherry tomato, sliced tomato and cucumber, carrot, beetroot, spring 
onion, and rocket salad

DRESSING
Vinaigrette, balsamic, olive oil & vinegar, lemon vinaigrette, honey and yogurt, 
caesar, thousand island, and french dressing

SOUPS
- Harira 
- Cream broccoli

COLD MEZZE
Hummus, mutabal, tabbouleh, grape leaves, potato salad, mixed olives, labneh, 
chili, turnip, pickled cucumber, cold cuts, sliced salmon, and shrimps

HIJAZI CORNER 
Mantu, farrmoza, and foul corner

HOT MEZZE
Samosas,  kibbeh, and spring rolls

- Mixed grill (kofta, shish tawook, shish kebab)
- Lamb mandi
- Beef Stroganoff

- Shrimp provencal
- Pasta alfredo  
- Mutton biriyani 
- Chicken couscous
- Steamed white rice
- Steamed vegetables

- Seasonal fruits
- Miniature dessert

Crème Brûlée, white chocolate cheesecake, pistachio surprise, classic tiramisu, 
double chocolate brownies, raspberry panna cotta, hazelnut-caramel 

- Umm Ali

DESSERT

Coffee, tea, water 
Saudi coffee served per table with dates and fresh cream

BEVERAGES

Per person

199
SAR

199

MAIN COURSES

BUFFET DAY 2



BREAD
French bread, kraftkorn, baguette, focaccia,
Arabic white and brown bread

SALAD
Mixed yogurt: full fat and low fat, fresh cheese, Lola rosa lettuce, romaine
lettuce, cherry tomato, sliced tomato and cucumber, carrot, beetroot, spring 
onion, and rocket salad

DRESSING
Vinaigrette, balsamic, olive oil & vinegar, lemon vinaigrette, honey and yogurt, 
caesar, thousand island, and french dressing

SOUPS
- Harira 
- Seafood clear

COLD MEZZE
Hummus, mutabal, tabbouleh, grape leaves, potato salad, mixed olives, labneh, 
chili, turnip, pickled cucumber, cold cuts, sliced salmon, and shrimps

HIJAZI CORNER 
Mantu, farrmoza, and foul corner

HOT MEZZE
Samosas,  kibbeh, and spring rolls

- Mixed grill  (kofta, shish tawook, shish kebab)
- Lamb mandi
- Grilled hamour with saffron sauce
- Pesto pasta
- Chicken Couscous
- Oven baked lamb leg with oriental rice
- Steamed white rice
- Steamed vegetables

MAIN COURSES

- Seasonal fruits
- Miniature dessert

Crème Brûlée, white chocolate cheesecake, pistachio surprise, classic tiramisu, 
double chocolate brownies, raspberry panna cotta, hazelnut-caramel 

- Umm Ali

Coffee, tea, water 
Saudi coffee served per table with dates and fresh cream

BEVERAGES

Per person

199
SAR

199

DESSERT

BUFFET DAY 3



Per person

199
SAR

199
BREAD
French bread, kraftkorn, baguette, focaccia,
Arabic white and brown bread

SALAD
Mixed yogurt: full fat and low fat, fresh cheese, Lola rosa lettuce, romaine
lettuce, cherry tomato, sliced tomato and cucumber, carrot, beetroot, spring 
onion, and rocket salad

DRESSING
Vinaigrette, balsamic, olive oil & vinegar, lemon vinaigrette, honey and yogurt, 
caesar, thousand island, and french dressing

SOUPS
- Harira
- Tom yam

COLD MEZZE
Hummus, mutabal, tabbouleh, grape leaves, potato salad, mixed olives, labneh, 
chili, turnip, pickled cucumber, cold cuts, sliced salmon, and shrimps

HIJAZI CORNER 
Mantu, farrmoza, and foul corner

HOT MEZZE
Samosas,  kibbeh, and spring rolls

- Lamb mandi
- Sayadieh
- Chicken tagine
- Beef stuffed dolma
- Chicken tikka  
- Lasagna 
- Steamed white rice
- Steamed vegetables

MAIN COURSES

- Seasonal fruits
- Miniature dessert

Crème Brûlée, white chocolate cheesecake, pistachio surprise, classic tiramisu, 
double chocolate brownies, raspberry panna cotta, hazelnut-caramel 

- Umm Ali

Coffee, tea, water 
Saudi coffee served per table with dates and fresh cream

BEVERAGES

DESSERT

BUFFET DAY 4



Per person

199
SAR

199
BREAD
French bread, kraftkorn, baguette, focaccia,
Arabic white and brown bread

SALAD
Mixed yogurt: full fat and low fat, fresh cheese, Lola rosa lettuce, romaine
lettuce, cherry tomato, sliced tomato and cucumber, carrot, beetroot, spring 
onion, and rocket salad

DRESSING
Vinaigrette, balsamic, olive oil & vinegar, lemon vinaigrette, honey and yogurt, 
caesar, thousand island, and french dressing

SOUPS
- Harira
- Cream broccoli

COLD MEZZE
Hummus, mutabal, tabbouleh, grape leaves, potato salad, mixed olives, labneh, 
chili, turnip, pickled cucumber, cold cuts, sliced salmon, and shrimps

HIJAZI CORNER 
Mantu, farrmoza, and foul corner

HOT MEZZE
Samosas, kibbeh, and spring rolls

- Mixed grill  
- Lamb mandi
- Seafood gratin
- Beef Wellington
- Oriental mixed grill
- Stuffed cannelloni 
- Chicken biriyani 
- Kibbeh with laban
- Steamed white rice
- Steamed vegetables

MAIN COURSES

- Seasonal fruits
- Miniature dessert

Crème Brûlée, white chocolate cheesecake, pistachio surprise, classic tiramisu, 
double chocolate brownies, raspberry panna cotta, hazelnut-caramel 

- Umm Ali

Coffee, tea, water 
Saudi coffee served per table with dates and fresh cream

BEVERAGES

DESSERT

BUFFET DAY 5


