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Cold Section
Veal tonnato with quail eggs, semidried tomatoes, fresh cucumber, Mediterranean olives

Marinated grilled eggplant with walnuts pesto and cranberries
Smoked salmon, fresh fennel with, lemon and ginger dressing

Shrimps with cocktail sauce
Christmas salad

Beef pâté
Chicken terrine

Foie gras with grapes
 Roasted beetroot and blue cheese salad with green apple, walnuts

Glass noodle and shrimp salad with Asian sesame dressing
Cesar salad with smoked salmon and brown bread crouton

Quinoa salad with avocado, dry fruit, nuts served with Amalfi lemon and pomegranate dressing

Breads
Selection of homemade bread and bread rolls

Arabic white  and brown bread and butter
Selection of international cheese

Selection of Charcuterie with Pickles and Jam

Arabic Corner
Hummus/mutable/ beetroot mutable (glass jars)

Warak nab/tabbouleh/ fattoush/ freekeh, grilled bell pepper and chicken 
Cucumber with yogurt

Salsouf (bulgur and chickpeas salad) / artichoke with citrus dressing
Assorted pickles, Arabic croutons, olives and pickled turnip

Chili paste, lemon wedges, olive oil 

Fresh Oyster Station
Shallot vinegar, lemon wedges, Tabasco

Sushi Counter
Sashimi

Fresh salmon, imachi, fresh tuna, milkfish 

Non-Vegetarian Sushi
California maki, spicy salmon, spicy tuna, prawn tempura, 

Tuna nigari, salmon nigari, hamour nigari, prawn nigari

Vegetarian sushi
Cucumber maki, pickled radish maki, avocado maki, carrot maki, beetroot maki, sweet mango maki 
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Live Stations
Foie grass

Seafood station
Seafood: lobster, Prawn, clams, mussels, crab

Peking duck station

Chaat station
Pani puri

Aloo chat masala

Thai station
Green and red curry

Carving Station - Festive Favourites
Roasted turkey sage butter with stuffing giblet gravy, cranberry sauce

Beef ribeye
Beef wellington

Salmon Wellington with light mustard sauce
Lamb rack

Yorkshire pudding/mashed potatoes
Honey glazed carrots
Roasted whole garlic

Pepper sauce/beef jus/selection of mustards/horse radish/ mint jelly

Soup
Butternut squash

Mushroom and truffle oil
Seafood tom yum

Under the Light
Pumpkin ball

Cornbread with stewed bean casserole
Fried onion rings, fish pie, vegetable puff, buffalo chicken wings
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Main Course
Stuffed turkey roulade
Beef stew with polenta

Scallops, wild mushrooms, spinach
Polenta and cod

Pan seared duck with braised cabbage & orange sauce cranberry compote 
Beef shepherd's pie

Bone in short ribs, BBQ sauce
Vegetable biryani

Roosted root winter vegetables with garlic and butter
Sautéed brussel sprouts with onion & Bacon

Red cabbage with toasted almond
Thyme potato gratin

Selection of Traditional Festive Desserts 
Christmas cake (contains N, D, E, G)

Christmas pudding
Minced pie

Selection of gingerbread cookies
Christmas cookies

Classico panettone traditional raisins & orange
Panettone mandarin w/ mandarin from ciaculli


