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Ramadan Welcome
Dates, Arabic Coffee

Ramadan Juice Bar
Karkade - Hibiscus Flower Tisane

Qamar El Deen - Dried Apricot Drink

Jallab - Date Juice

Laban - Liquid Acid Yogurt

Saffron Laban

Dry Nuts and Dry Fruits Stations 
Assorted Dry Nuts and Dry Fruits 

Arabic Mezza
Hummus (V) | Mutable (V D) | Tabbouleh (V G)

Baba Ghanog (V) | Homemade Vine Leaves | Fattoush Salad (G) 

Fried Cauliflower Salad with Tahini (D) | Eggplant Salad

Feta Cheese Salad with Zatar | Shirazi salad 

Beetroots and Baked Feta Cheese Salad 

International Salads
Shrimps Tower with Lemon Dressing (V)

Italian Artichoke Salad 

Pipirrana salad

Thai Papaya Salad with Palmetto  

Mexican Three Bean Salad (V)

Asian Red Slaw Salad (V)

Tzatziki with Dill and Olive Oil (V D), Fava (V)

Couscous salad (V)

Spanish chickpea and pepper salad 

Raita, Papad, Pickle
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Mixed Cheese Station
Shanklish Cheese, Halloumi Cheese Salad, Feta Cheese Salad With 

Zatar, Cheese Zatar Salads With Red Peppers, Labna With Mint, 

Labna With Sesame Seeds, Zataar

Olives And Pickle Station
Lebanese Olives, Kalamata Olives, Black Olives, Green Olives, 

Makdous, Mixed Olives Salad, Mix Pickles

Verrine
Southern Spiced Chicken Salad

Black Mussel and Mango Salad 

Smoked Salmon with Sour Cream and Caper Berry (D)

Shave Vegetable with Air-dried Beef 

Assorted Sushi 
California Rolls, Spicy Tuna, Vegetarian Rolls, Crab Rolls

H O T  B U F F E T

Ramadan Traditional
Foul Medames - Station with Condiments

Tahini, Chopped Tomato, Chopped Green Pepper, Chopped Coriander 

Chopped Green Chili, Boiled Eggs, Cumin Powder, Lemon Wedges, 

Olive Oil

Hot Mezze Selection
Cheese Rolls, Spinach Fatayer, and Okra with Tomato Salad, Kebbe, 

Samosa, Meat Sambousek

Soups
Lentil Soup, Ash Soup with Green Lentil (D)

Soup Of The Day

Lemon Wedges, Croutons, Arabic Crotons
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H O T  F O O D

Middle Eastern Special
Kousa Bil Laban with olive oil and dry mint (D G)

Thareed with meat and crispy bread (D G)

Laban Ommmo with dry mint and garlic infusion  (D)

Harees with ghee (D G) | Chicken Tajine with olive (D)

Vegetable couscous (G) | Saffron Rice (V D)

Stuffed Chicken with Freekeh and Mixed Nuts (NG)

Samak Sayediah with Hammour

Western
Italian Chicken Stuffed Mozzarella, Spinach (D)

Dauphinoise potato (V D)

Grilled Seasonal Vegetable (V)

Asian
Chicken and vegetable Dim Sum with Soy Dip (G)

Noodle station with assorted condiments (G)

Sliced Beef with Black Bean Sauce (G)

Indian
Murgh Makhanwala(D)

Lamb Rogan Josh (D)

Paneer Tikka Masala (D N)

Live - Traditional Gouzi
Whole Lamb Gouzi with Kabsa (N D)

Live Carving, Intercontinental Signature
Legendz Signature Spice Marinated Chunk Roast (D)
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L I V E  C O O K I N G  S TAT I O N S

Chicken Shawarma 
Cucumber Pickles, Slice Tomato, Garlic Mayonnaise, Parsley Salad 

with Onion, Sumac, Arabic Bread

Italian Station Our Famous Parmesan Wheel Pasta
Pasta in Cream Sauce with Assorted Fine Condiments

Tex-Mex Station
Tacos and Qusedellia: Chicken, Beef Chili Con Carne, Salsa, Sour 

Cream, Cheese

Greek Gyros & Tzatziki
Split Pitas, Tahini Cream Sauce, Garlic Sauce, Hummus, Tomato-

Onion-Parsley Relish, Shredded Lettuce, Diced Tomatoes

From Tandoori Oven 
Assorted Nan Breads 

Saj Oven
Zatar, Cheese Halloumi, Labnah Meat, Spinach

Mini Baklava Ouzi
Chicken and lamb Ouzi wrapped with filo pastry (N D G)

Mixed Grill Station
Kafta Shish Tawok, Bahraini Tikka, Chicken Kofta and Adna Kabab 

with Garlic Sauce and Salad
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D E S S E RT S  S TAT I O N

Variety of International Pastries, Pies

Tarts and Cake

Ramadan Special Arabic Desserts

Balaleet

Fresh Fruit Display

Exotic Fresh Fruit Cuts

Fruit Salad

Fresh Strawberry with Cream

Variety of Fruit Coulis and Compotes

Live – Turkish delight Shawarma

Live- chocolate lava cake 

C R E P E S  A N D  I C E  C R E A M  S TAT I O N S

Toppings:

Crushed Cashew Nuts, Crushed Peanuts, Crushed Pistachios, 

Slivered Almonds, Crushed Cashew Nuts, Crushed Walnuts, 

Chocolate Sprinkles, Gummy Candies, Crushed Cookies

Sauces: Caramel, Chocolate, Strawberry, Whipped Cream
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