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SALADS 

DAILY SOUPS

MAIN COURSES SELECTION

SIDE DISHES

Israeli salad | Moroccan carrot
Hummus | Thina | Salad bar
Red beetroot | Coleslaw | Antipasti
And more from our Chef choice

Chicken soup
Vegetable soup

Fresh fish (one kind):
Salmon | Sea bass | Sea bream
Beef (one kind):
Entrecote | Shoulder
Goulash | Minced meat
Chicken (one or two kinds):
Chicken Breast | Legs | Pargiot
Rolled | Schnitzel

Rice: Steamed | Green pesto | Pilaf
Potatoes: Roasted | Mashed | Fries
Pasta: Bolognese | Tomato sauce | Pesto
Vegetables: Steamed | Baked | Grilled
Couscous

HOT DRINKS
Turkish coffee | Nescafe | Elite coffee  
English Breakfast | Green tea | Earl grey 
Mint tea | Fruit tea

DESSERT
Selection of homemade cakes
Sliced fresh fruit 
Selection of bread

SALADS 

DAILY SOUPS

MAIN COURSES SELECTION

SIDE DISHES

Israeli salad | Hummus | Thina | 
Morroccan Carrot |  Red Beetroot | 
Coleslaw | Antipasti |  Salad Bar and 
more from our Chef choice 
Selection of bread

chicken and vegetable (breast, legs, 
pargit, rolled, schnitzel)

Fresh Fish (salmon, sea bass,  
sea bream, trout) Beef (entrecote, 
shoulder, goulash, minced meat) 
Chicken (breast, legs, pargit, 
rolled, schnitzel)

Rice (steamed, green pesto, pilaf) 
Potatoes (roast, mashed, French 
fries) Pasta (bolognese, tomato 
sauce, pesto) Couscous, 
antipasti, mix farm fries

DRINKS
HOT DRINKS STATION, WATER 
(coffee, tea)

DESSERT
Selection of homemade cakes  
Sliced fresh fruit

Please note that the menus may vary slightly. 
While the overall selection remains similar, 
dishes may be prepared or presented differently 
depending on availability and the Chef’s selection.


