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- NEW YEAR BUFFET 2025

Cold Appetizer

Sushi, Crabs, Simon Femme, Sea Food, Assorted Cold Meat, Assorted
Canapé with Cheese,
Salami, Dried Meat and calamari staffed, assorted imported and local cheese

Salad Bow/

Red beans with calamari, Hawaii chicken, Potatoes and tuna
And cabbage salad, Cauliflower salad, Calamari salad- broccoli salad,
Green beans salad, Greek salad
Tomato, Cucumber, Carrot, Mixed Salad, Sweet pepper,

Oriental mazza

Baba ganough, Tabula, Hummus Mutable, Fatuosh salad,
Yogurt &cucumber salad, Marinated tomatoes
Potatoes Harrah, Green and black olives, and tahini

Soup

Asparagus soup
Sea food soup

MAIN COURSE

Rice with almonds
Sea food Rice
Vegetables Sauteed
Grape leaves staffed
Calamari tagen
Boom Williamb
Piccata with mushrooms
Lasagna seafood
Bobbit chicken with Arsia sauce

CARVING

Whole Tuna with lemon Sauce
Turkey
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Barbecue *

W

Yr

Lamb Chops v
Kofta w

W

. Yr

Grill e

Ye

Shrimps e

Crabs Ye

v

Fried o

W

Calamari :::

FISH 2

Yr

Dessert e

i\f

Seasonal fruits display Ye
Variety of oriental dessert *
Variety of French dessert w

Happy New Year
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