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SAR
BUFFET DAY 1

199

Per person

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

MAIN COURSES

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

- Beef tenderloin with black pepper sauce

- Grilled salmon florentine with saffron sauce

- Grilled salmon with lemon butter sauce

- Mixed seafood thermidor

- Pink sauce pasta

- Chicken biriyani

- Steamed white rice

- Steamed vegetables

DESSERT

- Seasonal fruits

- Miniature dessert
Créme Bralée, white chocolate cheesecake, pistachio surprise, classic tiramisu,
double chocolate brownies, raspberry panna cotta, hazelnut-caramel
profiteroles, and traditional chocolate truffles

- Umm Al

BEVERAGES

Coffee, tea, water
Saudi coffee served per table with dates and fresh cream
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SAR
BUFFET DAY 2

LEE

Per person

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

MAIN COURSES

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

- Beef Stroganoff

- Fried hamour florentine with saffron sauce

- Shrimp provencal

- Pasta alfredo

- Mutton biriyani

- Chicken couscous

- Steamed white rice

- Steamed vegetables

DESSERT

- Seasonal fruits

- Miniature dessert
Créme Brilée, white chocolate cheesecake, pistachio surprise, classic tiramisu,
double chocolate brownies, raspberry panna cotta, hazelnut-caramel
profiteroles, and traditional chocolate truffles

- Umm Ali

BEVERAGES

Coffee, tea, water
Saudi coffee served per table with dates and fresh cream
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SAR
BUFFET DAY 3

LEE

Per person

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

MAIN COURSES

- 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

DESSERT 4%

- Seasonal fruits

- Miniature dessert
Creme Brilée, white chocolate cheesecake, pistachio surprise, classic tiramisu,
double chocolate brownies, raspberry panna cotta, hazelnut-caramel
profiteroles, and traditional chocolate truffles

- Umm Ali

BEVERAGES

Coffee, tea, water
Saudi coffee served per table with dates and fresh cream
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SAR
BUFFET DAY 4 % 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

MAIN COURSES

- Lamb mandi

- Sayadieh

- Chicken tagine

- Beef stuffed dolma

- Chicken tikka

- Lasagna

- Steamed white rice

- Steamed vegetables

DESSERT %

- Seasonal fruits

- Miniature dessert
Creme Bralée, white chocolate cheesecake, pistachio surprise, classic tiramisu,
double chocolate brownies, raspberry panna cotta, hazelnut-caramel
profiteroles, and traditional chocolate truffles

- Umm Ali

BEVERAGES %

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

% &l ool aragy
jaall

Liilga vyg8 Cualys ,L{umJ_oJ_u
U9 paudl guye pa

SilhLadl
aajlb aina el Julag @unsll Jols ggiis (s3bj

il aay gaiadd i gla djg @blab ljgy dgl ua
Jiallg @hlahll adlpd  pap

Jalgill
31j0U Al syl At w5349 Jousc 9ol J3 w39 09t Caj Lol U3

Jilyguadl
dpll -
el ool -

83yl Caljadl
Jua caal gl Jala did . JSie poiyj <Ualhy dhl wic g9 «dlgui «Juis .03
olullg Ggabull aflpis 63l eoalll \Jlas

iball o4yl
Jeall ¢$)9 iljgoya .giie

dialoudl Caljall
Joy @i wdus Ldcegiio duglow

{3 dpaunyll Gub i

el (salo -

dlua claww -

abs puals -

©eallly dpiae dalgs -
Kiakas -

o] -
Jadl e papd ji -
JBl (nle jLAs -

A ,
% Siolall

dyougo allga -
uda gha -
gl bl guolpi s Glwall (s vcbay diddgSguir <l juind valop @8
dyaglaill ditlgdguill 6las . Juol 8 Jopinagy Gai ligd Ll Ligi dillgdg.ds
u‘d_c(o| -

;-{é,_;i o &
%zf« Jiligpinall

clallg sLidlg 6ggall
daajlb dhidiag jaill go dlgla J3 praidysgew 6944

gl T g T g g g R T S g T g A g A g g S N A g g A



SAR
BUFFET DAY 5

LEE

Per person

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

MAIN COURSES

- Mixed grill

- Lamb mandi

- Seafood gratin

- Beef Wellington

- Oriental mixed grill

- Stuffed cannelloni

- Chicken biriyani

- Kibbeh with laban

- Steamed white rice
- Steamed vegetables

DESSERT

- Seasonal fruits

- Miniature dessert
Créme Bralée, white chocolate cheesecake, pistachio surprise, classic tiramisu,
double chocolate brownies, raspberry panna cotta, hazelnut-caramel
profiteroles, and traditional chocolate truffles

- Umm Ali

BEVERAGES

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