MOSAIC IFTAR HIGHLGHTS

CHEESE STATION

SELECTION OF INTERNATIONAL AND ARABIC CHEESE
WITH CONDIMENTS

SEAFOOD

POACHED PRAWNS
POACHED LOCAL CRAB
THAI MARINATED CALAMARI
POACHED MUSSELS
MARINATED GREEN MUSSELS

Condiments: Spicy aurora, Thai sauce, lemon wedges, cocktail sauce

SALAD STATION

BEETROOT AND WALNUT SALAD
CHICKEN CAESAR SALAD
TOMATO MOZZARELLA SALAD
ROCCA AND POMEGRANATE SALAD

COLD MEZZE

HUMMUS | MUTABAL | MINT LABNEH | MARINATED OLIVES
TABOULEH | FATTOUSH SALAD | BABAGANOUSH | VINE LEAVES
POTATO HARRA | TAHINA SALAD | HALLOUMI SALAD | MOUSSAKA
BEETROOT MOUTABEL

HOT MEZZE

CHEESE ROLL | SPINACH FATAYER | LAMB FATAYER | KEBBEH

SUSHI'SELECTION

CRISPY CRAB ROLL | CALFORNIAN ROLL | SAIMON ROLL
CUCUMBER AND AVOCADO ROLL

SUSHI STATION

SAIMON | TUNA

SOUP STATION

ARABIC LENTIL SOUP | HARRA SOUP

ASIAN STATION

LIVE NODDLE STATION



DIM SUM

SEAFOOD SIU MAI | VEGETABLE WOR TIP | BARBEQUE CHICKEN BAO

INDIAN STATION

PUNJABI SAMOSA | ONION PAKODA
KADAI VEGETABLE | CHICKEN BIRYANI

TANDOORI STATION

CHICKEN TIKKA | MALAI LAMB CHOP

TRADITIONAL QATARI LAMB OUZI

ORIENTAL RICE, CUCUMBER YOGHURT

CHICKEN SHAVWARMA

Condiments: Tomato, tahina, jarjeer, mix pickles, chili paste, garlic mayo

ON THE BUFFET

ARABIC MIXED GRILL | JORDANIAN MANSAF | CHICKEN MOLOKHIA
ASSORTED MAHASHI | BAKED SEABASS WITH HARRA SAUCE
EGGPLANT AND CHICKEN SALONA

KIDS CORNER

MAC AND CHEESE | MINI BEEF SLIDERS | STEAMED VEGETABLES
MASHED POTATOES | CHICKEN NUGGETS | WOK FRIED RICE
FRENCH FRIES

DESSERTS

INTERNATIONAL SELECTION

Signature Malika honey cake | Eclair au chocolate | Pistachio financier
Black forest petit gateau | Madagascar vanilla and praline choux
Passion fruit cheesecake | Dark chocolate and raspberry brownie
Lemon meringue tart | Ethiopian coffee opera | Selection of ice-cream and gelato
Chocolate fountain station | Selection of freshly cut fruits

ARABIC SELECTION

Strawberry muhallabia | Soft kunafa | Lugaimat
Turkish delight | Umm Ali | Asabeh zeinab
Asharfi with cream | Atayef walnut | Assorted baklava | Basboosa
Aish el saraya | Mamoul



