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\Y 4
A

Per Person

220

“tavtovs SAR

Obao) awaqs
RAMADAN BUFFET

SALAD & COLD MEZZE 65l Giljoldlg Calnduudl
Mixed yogurt full fat, low fat, romaine lettuce, cherry wilogy pua el Jula el Jol§ JSuiio (5obj
tomato, cucumber, carrot, beetroot, spring onion, dagpds g pail hay gaieds g glaLdyjs ehleh
Rocca, slice tomato, cucumber, Salmon and vine lives il glglg gl s obleb
Hummus, mutable, tabbouleh, cooked vine leaves, 0oij (ool soublhr dhlu e §)g dlgli . Juio \paea
potato salad, olives, , black olives, chili, turnip, green Jba Jae paal goiuj gl Jala isguul
olives, cucumber pickle
diabuudl Gilpodl
Samosa , Kibbah, Spring roll
Jaladll
DRESSING WJallg goin il cuyj rlionndy JAll dala
Vinaigrette, balsamic, olive oil & vinegar, lemon il aiwgli g jw ssoliflg Juwell ool Ja
vinaigrette, honey & yoghurt, Caesar, " iy dlyii

thousand islands, French dressing

SOuUP dujguull
Harira soup Syl dujguls
FOUL STATION Joall o3

BREAD CORNER Siljoraall o)



\Y 4
A

Per Person

220

“tavtovs SAR

MAIN COURSE

Kofta

Lamb mandi

Shish thawook

Pasta pink sauce

Chicken biriyani

Steam vegetables

Steamed white rice

Beef tenderloin with black pepper sauce
Grilled salmon Florentine with saffron sauce

DESSERT
Seasonal fruits, Assorted French Pastry

DRINKS
Saudi coffee on the table with dates, fresh Youghurt

RAMADAN DRINKS

Olbao) awaqs
RAMADAN BUFFET

dpuifl gubhdll

(s>ie el

abs ulip

Soolb i

JBdl (de jlai

JBdl e paul j)l

d1s)9 dualiny digo

soundll Jalall Gagua go (spar @al Gagl)aii
olacill Gaga go ouiijgla (sguto Hgeluw

Siliglall

.degiio dpwiya Jliago drasugo ddlga

Siligydaall

2l obj el 2o dglhll e didgein 6944

dsibacy Jligpio



\Y 4
A

Per Person

110

“tavtovs SAR

SALAD & COLD MEZZE

olives, black olives, chili, turnip, green olives, cucumber
pickle

Hummus, mutable, tabbouleh, cooked vine leaves,
Lebna

HOT MEZZE

Mixed samosa, Spring roll

DRESSING

Vinaigrette, balsamic, olive oil & vinegar,
lemonvinaigrette, honey & yoghurt, Caesar,
thousand islands, French dressing

SOuUP
Lentil Soup

BREAD CORNER

Obaoj dadila

RAMADAN MENU

: 833l Ciljodlg CilaLil
cpaal oolyj wZual gl Jala gl Hoiyj 1o
s Jlao

il icdc §yg sdloui iJuio iyaan
diabuudl Siljodl
Joy qippw dlddie duigroan

Julgill

WJallg el cuj veliosudy s Jall dualia

pd il sigli g :g.)l.!jﬂg Jouell ool Ja

dyygual

o=l dyjgus

Jljgsandl 3



\Y 4
A

Per Person

110

“tavtovs SAR

MAIN COURSE

Steam rice

Lamb Mandy

Steam vegetables

Pasta with pink sauce

Grilled hamour with Saffron sauce

Roasted beef with pepper sauce

Mixed grilled (Kofta, shish thawook, shish kebab)
Grilled Chicken with Mushroom sauce

DESSERT
Seasonal fruits, Miniture Dessert

DRINKS
tea, coffee, mineral water, Saudi coffee on the table
with dates, & fresh Laban

RAMADAN DRINKS

Obaoj dadila

RAMADAN MENU

dpaipll uhdl

R e

JBdl (e )l

Sl (e jlas

ds)9 daaliay digo

Jalall yagua go (sgiuo pal

olracill baga go (sguiuo jgola

eopirall Yags go (sguio b

(Dl Glnpds ,Goglb i (dias) dhlive (sglile

Siliglall

Spen Aligla dioaugo dflga

Ciligpinodl
&o dlglhll ylc didgeun 6944 sgureo clo 16988 b
il iy pedll

dribasy Jligpino



\Y 4
A

Per Person

160

“tavtovis SAR

SALADS & COLD MEZZE

Mixed yogurt full fat, low fat,spinach, frisée, loll rose,
romaine lettuce, cherry tomato, cucumber, carrot,
beetroot, spring onion, Rocca

Black and green olives, chili, turnip, green olives,
cucumber pickle

Hummus, mutable, tabbouleh, cooked vine leaves,
potato salad

HOT MEZZE

Mixed samosa, Spring roll

DRESSING

Vinaigrette, balsamic, olive oil & vinegar, lemon
vinaigrette, honey & yoghurt, Caesar,
thousand islands, French dressing

SOupP

Lsean Asfour Soup

Obaoj dadila

RAMADAN MENU

63yl Giljpoldlg CiUabull

Jol wshpa il puusdl Jula s puusdl Jol§ JSudiuo (soLj
Jeay jadedds ja A Ldjy eblah i pilogy pua L jgy
H2 pall

Jba Jas s paal geiuj wcaal gl Jala s pasly sgul o]
publhy dhlu iggho ciic §)9 Jdlgii  Juio spa0a

diabuudl Siljodl
Joy qipw dlédie dwgroan

Julgill
Jallg goiu il cuj selonudy s JAll dialia
iyl siwgli /g «sobple Juuell iggodlll Ja

dayguundl

Joduac ol dijguin



\Y 4
A

dnpall Jolis ot
Excluding VAT

MAIN COURSE

Lasagna

Steam rice

Fish sayadiya

Lamb Mandy

Chicken tajine

Steam vegetables

White Chicken tikka

Grilled beef fillet with pepper sauce

DESSERT
Seasonal fruits, Miniture Dessert

DRINKS
Soft Drinks, Mineral Water, Tea, Coffee

RAMADAN DRINKS

Per Person

160

SAR

Obaoj dadila

RAMADAN MENU

dpuifl gubhdll

Luilj i

JBl (e )l

(5o pal

abs palb

JBl de jlas

oaul Ky oo

Jalall &alia go sguite eal alig

Siliglall

Spen ligla dioawgo dflga

Jibigpiall
6948 ,QLJJ Jduineoll olall Jdujlell ciligpiiall

dribasy Jligpino



