
 
 Dry Dates, Dry Figs, Dry Apricot

Juices
 
 Laban Ayran - cold yogurt beverage mixed with salt
 Qamar Al Din - Juice prepared from dried apricot paste
 Tamar Hindi - Popular summer drink made with “Indian dates”  Tamarind
 Jallab  - Mixed fruit juice made from carob, dates, grape molasses and rose water
 Mixed Berry Juice – Vimto 

Cold Mezzeh
 
 Hummus
 Slow cooked chickpea soft blended with tahini, olive oil, lemon juice, salt and garlic 

 Moutabel
 Coal cooked mashed aubergines mixed with tahini and seasoning, and garnished with 
 fresh pomegranate seeds

 Fattoush
 Mixed vegetable tossed with sumac and pomegranate molasses,
 topped with fried pita bread 

 Tabbouleh
 Finely chopped parsley, mint, bulgur, tomatoes, onions, olive oil and lemon juice

 Warak Einab
 Rolled grape leaves with rice and vegetable stuffing 

 Moussaka 
 Fried egg-plant with tomato and chick-peas

 Rocca Salad 
 Local rocca leaves with tomatoes, onion and sumac powder 

 White Bean Salad 
 White beans, tomato, onion and green salad 

 Mohamarra 
 Bread-crumbs with chilli paste 

 Cauliflower salad 
 Fried cauliflower with tahina, lemon juice and garlic 

 Spinach salad
 Garlic, spinach, fried onion 

 

Iftar Menu
DAY 1



 Zaitoon Halabi
 Sliced black olive, carrot, green capsicum and chilli paste

 Arabic mixed pickles / Marinated olive black and green / Grilled marinated vegetables
 Naturals (tomato, cucumber, sweet-corn, onion) 
 Lettuce - 3 kinds 
 Lemon dressing / Balsamic dressing / Thousand Island dressing / Fruity vinaigrette 
 Beef salad Variations 
 Chicken Salad 
 Fruit and vegetable salad 
 Seafood salad 

Hot Mezzeh
 Cheese Sambousek
 Cheese-filled pastry 

 Spinach Fatayer
 Spinach-filled pastry 

 Kibbeh
 Fried dumplings of Bulgur, minced onions, and finely ground lean beef and Middle Eastern spices

Soup

 Lentil Soup
 Red lentils cooked with Middle Eastern spices 

 Harira soup
 Authentic Moroccan soup made of tomato, lentils, and chickpeas, beef meat 

Live
 Saj 
 Arabic flat-bread stuffed with cheese, lamb, Zaatar cooked on a traditional upturned griddle 

 Chicken shawarma (carving)
 Split roast of chicken marinated with spices and rolled into an Arabic bread or with garlic sauce

 Whole lamb Ouzi (Carving)
 Whole lamb marinated and cooked, served on Oriental rice 

 Pasta station 
 Pasta choice ravioli / penne / whole-wheat fusilli / spaghetti
 Choice of sauce: tomato / cream / bolognaise / pesto   

Main Dishes

 Mixed Grill
 (Lamb kebab, Shish taouk, Lamb kofta)

 Sautéed Vegetables



 
 Hot dolma 
 Lamb chops, baby marrow with meat and rice, vine leaves stuffed with meat and rice

 Roast chicken 
 Whole chicken roasted with Arabic spice and garlic sauce 

 Beef salona 
 Beef cubes with mixed vegetables and cooked in tomato sauce 

 Fish hara 
 Hamour cooked with sauce made with tomatoes, onion and spices 

 Shrimp artichoke 
 Mediterranean cooked shrimp with artichokes 

 Potato bil furn 
 Arabic roasted potatoes with tomatoes 

 Chicken biryani 
 Indian spiced chicken and basmati rice 

 Vermicelli rice 
 Basmati rice and vermicelli cooked together 

 Dal Bukhara 
 Signature lentil preparation from Bukhara 

Dessert

 Selection of Arabic sweets with International sweet creations
 Mixed fruit tart
 Blueberry dome tart
 Cream caramel
 Raspberry panna cotta
 Pineapple saffron mousse
 Mango sago
 Mohalabia
 Chocolate trio
 Passion white mousse
 Assorted Arabic sweets (6 kinds)
 Umali
 Awamath


