
iftar menu – Day 1 

 
RAMADAN JUICE STATION 

Karkade, Qamar al din / 

Laban up (D) 

Jallab (N) 

laban up (D) 
 

different types of dry fruits and dry nuts 
  

BREAD STATION 

Selections of homemade bread 
 

SOUP 

Lentil soup served with lemon and crispy Arabic bread (D) (G) (N) (V) 
  

ARABIC COLD MEZZE & INTERNATIONAL SALAD BAR 

Hummus 

Eggplant mutabal 

Vine leaves 

Tabbouleh 

Fattoush salad 

Olive 

Okra with Olive Oil 

Roasted pumpkin, sweet Brussels & radicchio 

Mixed lettuce salad 
  

Green Bar (cucumber, tomato, lemon, carrots,) 

Chef's choice of homemade dressing 
  

CHEESE STATION 

Chef’s Selection of: 4Verities of Arabic cheeses and 

Assorted Preserves: Pickled vegetables, marinated olives, 
 

HOT MEZZE 

Kibbeh 

Cheese sambousek 

Spinach fatayer 

MIXED VEG PAKODA  

MANAKISH 

Zaatar, feta cheese, 

 
 
 
 

 
 



  

CARVING STATION 

Lamb Ouzi with oriental rice 

 
MAIN DISHES 

Fish sayadieh with brown sauce 

Chicken molokhia 

STEAMED VEG 

Sheikh El mahshi 

Thai green seafood curry 

CHICKEN BIRIYANI 

Stir fried beef with broccoli 

Steamed rice 

arabic mix grills 
  

DESSERT 

Different types of dates 
 

INTERNATIONAL & ARABIC SWEETS 

Assortment of 4 Arabic Desserts including 01 hot 

Assortment of 4 International Desserts 

Fruit Platter 

Fresh fruit display 
 

 




