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MENU

- 260 AED per person -

Ade 4 - 11 - 190 AED per person -
Age 0 - 3 - Free




Regag Bread Station

Served with cheese, egg, mehyawa and condiments

Daily Soup
Lentil Soup Served
with Pita & Croutons

“Rotation”

Creamy Mushroom Chicken Soup (NF)
Chami Yogurt Soup Topped with Mint Oil and Crispy Beef

Starters

Kachumber Salad

Fattoush Live Station
(Chickpeas and Feta Salad
Rocca and Beetroot Salad)
Assorted Moajanat:
Fried Kebbeh, Spinach Fatayer, Cheese Rakakat, Meat Sambousek,
Cheese Sambousek, Vegetable Spring Roll,
Mini Khmeer, Machboos Bites, Cardamom Knots
Hummus
Eggplant Moutabal
Fool Mdamas with Garnish

Main Course

Emirati Chicken Machboos Flutes
Emirati Lamb Harees
Saffron Rice with Lamb Braised Chunks
Traditional Jareesh Chicken Madrouba Arancini (NF)
Vegetable Fareed

Chicken Shawarma Station
(Pita Bread, Garlic Sauce, Red Garlic Sauce, Pickled Cucumber, Shredded
Romaine Lettuce, Chickpeas Hummus)
Live Saj Station
(Freshly Prepared Mini Zaatar Manakish, Mini Mouhamara Manakish, Mini
Cheese Manakish, Mini Labneh Manakish)
Mixed Grill Station on Charcoal
(Beef Kebab, Chicken Kebab, Kofta Served with Mix Vegetables &
Colored Rice)

Traditional Ghuzi Carving Station

Vegan (VE) - Vegetarian (VG) - Nuts Free (NF) - Dairy Free (DF)
Gluten Free (GF) - Fish / Shellfish (F)



Indian Station

Chana Chaat (VE, GF, DF),
Punjabi Samosa (VG),
Vegetable Pakora (VG, DF),
Dal Makhani (VG),
Lamb Biryani (NF),
Butter Chicken,
Shrimp Tikka Masala (F),
Steamed Rice (VG)

Pasta Station (VG)

Parmigiano Reggiano Cheese, Penne, Fusilli, Farfalle,
Creamy Mushroom Sauce, Pesto Sauce, Truffle Cream Sauce, Marinara

African Station

Suya Lamb Skewers (DF),
Chicken Mafe Stew (DF),
Madagascar Fish Curry (F),
Jollof Rice (VG),

Pilau Rice (VQ),

Fried Plantain (VG)

American Classics Station

Beef Slider (NF),
Chicken Slider (NF),
Vegan Burger (VE, DF),
Hot Dog (NF),
Chicken Wings (DF)
Potato Wedges (VE),
Sweet Potato Fries (VE),
Mac & Cheese (VQG)

Vegan (VE) - Vegetarian (VG) - Nuts Free (NF) - Dairy Free (DF)
Gluten Free (GF) - Fish / Shellfish (F)



Salad Bar

Grains

Couscous [G, Sul
Cajun Quinoa
Cilantro & Lime Brown Rice

Leaves

Romaine Lettuce
Arugula
Spinach

Macerated Kale [Sul

Veggies
Cucumber Green Beans
Red & Yellow Cherry Tomatoes Mixed Capsicums
Pickled Red Cabbage [Sul Corn
Shredded Carrot Roasted Broccoli

Beans/ Legumes

Cajun Black Beans
Curried Chickpeas
Edamame [So]

Dressings

Tahini, Lemon & Maple [Se, Su]
Lemongrass & Ginger [So, Se, Sul
Agave Chipotle [Sul
Gochujang Aioli [G, So, Mul
Balsamic Vinaigrette [Mu, Sul

Toppings
Mixed Dried Berries Corn Tortilla Chips
Omega Seed Mix [Sel Kalamata Olives
Crispy Onions [G] Plant-Based Feta
Pomegranate Seeds Al Falfa Sprouts

\Xakame Seaweed [Se]

Vegan (VE) - Vegetarian (VG) - Nuts Free (NF) - Dairy Free (DF)
Gluten Free (GF) - Fish / Shellfish (F)



Meera’s Corner

Dates and Nuts Salad
Vine Leave Station
Yogurt, Sumac Sauce, Fried Potatoes, Labneh, Pomegranate Molasses
Hummus Topped with Baked Bobar (pumpkin) and Crispy Bobar Chips
Lamb Mandi Spring Roll with Spicy Dagoos Sauce and Mint Sauce
Armenian Kebab Skewers
Saffron Risotto with Mumawash Shrimps
Emirati Style Sushi with Saffron Rice Dynamite Shrimp Topped with Emirati
Sauce
Strawberry Cup with Chocolate and Kunafeh Pistachio
Arabic Coffee Tiramisu with Saffron Cardamom Cream

Dessert

Logqaymat with Organic Date Syrup & Roasted Sesame Seeds Station
Muhalabiya
Assorted Baklawa
Kellaj Ramadan
Om Ali
Cheese Kunafah Station
(Traditional Kunafah, Home Made Sesame Kaak Bread, Orange Blossom
Sugar Syrup, Crushed Pistachio)
lce Cream Station

(Ashta, Cotton Candy, Crushed Pistachio Served in a Bowl or Cone)

Ramadan Beverages

Mastic Smoked Jallab with Pine Nuts
Home Made Apricot Kamar EL Dine
Traditional Sour Laban Ayran
Sweet Tamer Hindi
lce Cooled Vimto

Coffee & Tea
Roaming Arabic Coffee
Water & Soft Drinks

Traditional Coffee Service



FOR BOOKINGS, PLEASE CONTACT:
Catering@tgpinternational.com

+Q71 50 8752 177




