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Bisque ‘ |
Cream of Mushroom *
Bread Corner \
Display for verities of bread
Salads & Appetizers '
Cucumber — Tomato — Bell Pepper — Carrots — Cabbage — Lettuce ‘
: Russian — Caesar — Greek — Baba Ghanouj — Houmus - Tahini - Yogurt ‘
B Pickled Tomato, Eggplant — Mixed Pickles — Black & Green Olives
Dressings
Horseradish - Thousand islands - French - Vinaigrette — Cocktail-
‘1’( Balsamic Vinegar —Apple Vinegar
Mirror >
‘ Roasted Beef- Caprice Salad — Stuffed Chicken-Canapés
Main Dishes
Mixed Rice
‘ "Seafood / White / Saffron \
g/ Sautéed Vegetables
/ Broccoli Gratin \
Rolled Lasagnha and Stuffed Ravioli with Rockford
\ Mixed Potatoes
/” Pomme William / Pomme Chateaux

Mixed Fried Seafood
Shrimps / Calamari / Finger fillet of Fish
Beef Steak with Herbs Mushroom sauce
Chicken a la Kiev with duks with herbal butter
Live Stations
Pasta with condiments
Spring Rolls
Chicken Piccata
Tajines
Green Beans / Potato / Molokhia with shrimps
Macaroni Forna ( Bashamella)
Carving
Leg of Lamb with Indian sauce
From the qrill
Tuna fish — Crab — Shrimps Skewer
Shish Taouk — Indian Shish Kofta with Barbeque sauce

Desserts
\ FHeppy Now Year, ,

Selection of international and oriental pastries
Display of Fresh Fruit




