
Cold Buffet

Sushi bar
Sushi and Sashimi Station with Condiments

Chef’s Selection of Seafood
Seafood on the ice “Prawn, Omani Lobster, Mussel, Crab, Clam, Razor Clam, Cigale, 

Langoustine”

Sushi and Sashimi Station with Condiments

Live Ceviche Bar 
Tuna, Salmon, Shrimps and Red snapper

Chef’s Selection of Fine Tropical Fruits and Dressing

Gravlax Bar
Beet Root Cured Salmon with Rocket and Lemon

Ginger and Tarragon Cured Atlantic Salmon  

Dill Leaves Flavored Cured Norwegian Salmon

Condiments – Mini Bagels, Horse Radish, Cream Cheese, Capers and Lemon Wedge  

Creative your Own Seafood Cocktail from Jar 
Seafood Jar on the Ice Prawn, Mussel, Clam, Lobster and octopus 

Terrine Bar
Air Dry Beef, Turkey Ham, Pepperoni, Beef Pastrami, Chicken Mortadella

Chicken Ballottine| Goose rillettes| Salmon Terrine

Chicken and Foie Gras Terrine with Cumberland Jelly | Cold Chicken Rolls with Herb 

Mousseline
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International Salad
Quinoa and Berry Salad (V)

Roasted Beef with Water Cress, Mustard Aioli 

Mediterranean Baby Octopus Salad 

Flaked Salmon, Fennel and Endive Salad (D)

Seared Peppered Tuna, Watermelon Reduction

Roasted Artichoke, Basil, Truffle Oil, Parmesan Shavings (D ) 

Roasted Capsicum with Anchovy, Kalamata Olives, Garlic and Onion Chip (G)

Baby Spinach Leaves, Roasted Pumpkin, Caramelized Onions Blue Cheese Crackers (V N D G)

Burrata Cheese with Dried Plum Tomato, Peanuts (D N)

Smoked Duck breast, Cranberry Chutney (D)

Greek Paramana Bar

Assorted Salad Bar with Dressings

Chef’s Selection of Cold Mezzeh
Hummus, Fattoush, Tabouleh

Cheese Charcutière and Station
Camembert, Livarot, Fourme d’Ambert, Epoisses, Stilton, Reblochon, Manchego, Tallegio , 

Saint Nectaire, Saint Marcellin

Dried Fruits, Almonds, Candied Walnuts, cheese crackers 

Artisan Bread Station 
La Rustigue (multi grain)|French Baquette| Pain De Champagne

Brioche Plain|Brioche Raisins |Brioche Dark Cocoa |Pain De Noix (walnuts)

Pain De Lardons (with bacon)|Pain De Seigle (rye bread)| Pain De Mie
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Hot Buffet

Live Station
Risotto and Pasta with Assorted Fine Selection of Condiments 

Live stations 
Okonomiyaki Assorted Fine Selection of Condiments

Soup
Winter Vegetable and Shitake Mushroom Soup (V D )

Cream of Shrimps and Chestnut Soup (D G)

Hot Dishes
Beef Medallion Topped with duck liver dice and ceps mushroom potatoes (D G)

Filled Chicken with Ricotta, Spinach Served with Fettuccini and Tomato Concasse (G N D)

Duet of Salmon and Hammour Fish with Grilled Vegetable Julienne Marinated with Pesto (N D)

Grill Lamb Chop with Pistachio Crumble and Black Olives Salsa (N)

Greek Mousska (D G)

Seafood Cannelloni with Saffron Béchamel and Light Orange Zest (G D N)

Stir Fried Chicken and Bamboo Shoot (N G)

Assorted Dim Sum (G) 

Chicken Tikka Masala (D), Tomato Rich Creamy Gravy (D N) 

Mustard Marinated Roasted Baby Potato (V D)

Vegetable Balyadi (V)

Steamed Rice

Beef Wellington (D G)

Bacon and Root Vegetables, Whole Grain Mustard Mash

Roasted Baby Potato, Au Jus, Horseradish Sauce 
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Carving Station
Christmas Turkey, Brussels Sprout, Honey Roasted Parsnip, Cranberry Sauce

Baked Salmon Fillet, Vichy Carrots, Potato Mousseline, Pesto sauce

Kids Buffet
Corn Flake Chicken Strip French Fries (G)

Mini Burger with French Fries ( D G)

Cotton Candy – Live 

Steamed Corn with Lemon and Mint 

Assorted Sandwich and Crudités

Pork Station 
Salami, Ham 

Braised Pork Ribs with Root Vegetable 

Suckling Pig with Apple and Cinnamon Confit 

BBQ Pork Sausage 

Dessert Buffet
Chestnut and Nutmeg Brulé, Mango Centre Drop (D G)

Cardamom Scented Panna Cota with Honeyed Fig (D G)

Ginger Bread Mouse with Orange Confit (D G N)

Eggnog Brulé (D E)

Christmas Scented Truffles (D G N)

Individual Pastries
White Chocolate and Pink Peppercorn Cheesecake (D G)

Coconut Cream Tart with Pecan Nuts (D G N)

Passion Fruit and Dark Chocolate Slice (D E G)

Five Spice Orange Cake (D G N)

Cinnamon Scented Chocolate Mousse (D E)
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Yule Logs
Dark Chunky Log (D G)

Coffee Orange Log (D G)

Chestnut and Honey Log (D G)

Raspberry and Rosemary Log (D G)

Traditional Bûche de Noël (D G)

Christmas Corner
Plum Cake (D G)

Mince Pies (D G)

Pandore (D G)

Panettone   (D G)

Hot Dessert
Warm Plum Pudding

Chocolate Fountain

Chef’s Selection of Fine Condiments

Christmas Brunch Menu


