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LEBANESE PROMOTION 
8 - 12 AUGUST 2018 

 
MYR 168 per pax (Lunch) 
MYR 198 per pax (Dinner) 

 
BUFFET MENU 1 

 
COLD MEZZEH 

 
AUTHENTIC LEBANESE FATTOUSH SALAD (V) 

Lettuce, tomato, cucumber, radish, capsicum, mint, parsley, onions, crispy pita, sumac, 
Apple vinegar, pomegranate molasses and olive oil 

 
HOMMOUS (V) 

Delicate blend of chickpeas with tahini and lemon juice 
 

EGGPLANT MOUTABAL (V) 
Chargrilled smoked eggplant, blended with tahini and fresh lemon juice 

 
STUFFED GRAPE LEAVES (V) 

Vine leaves parcels stuffed with Arabic spiced rice, tomato, parsley and olive oil 
 

BABA GHANOUJ (V) 
Chargrilled smoked eggplant, tomatoes, Spanish onion, capsicum, garlic, parsley, pomegranate Seeds 

and lemon juice 
 

TABOULEH SALAD (V) 
Chopped flat parsley, mint, tomato, onion, crushed wheat, fresh squeezed lemon and olive oil 

 
GREEN LENTIL SALAD (V) 

Lentils, onion, tomatoes, parsley, lemon and olive oil 
 

BURGUL BEL BANADOURA (V) 
Coarse Burgul wheat, tomato, onion, capsicum and red Chili 

 
SHANKLISH SALAD (V) 

Spiced aged Akawi and feta cheese, tomatoes, onion and parsley 
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MOUSAKAA (V) 
Eggplant cooked with tomato, capsicum, onion, garlic and chickpeas 

 
SPANISH BIL ZEIT (V) 

Sautéed Spinach with garlic, Red Capsicum crispy onions and olive oil 
 

MOUGHRABIYHA SALAD (V) 
Capsicum, onion, Parsley, lemon juice, cumin and olive oil 

 
MOUHAMARA (V) (N) 

Arabic chili paste, spiced walnuts and Pistachio, olive oil 
 
 

SOUP 
 

Lentil Soup (V) 
Puree of red lentils, onion and garlic, crispy bread and fresh lemon 

 
 

HOT MEZZEH 
 

CHEESE REKAKAT (V) 
Akawi Cheese mixed with chopped shallots, parsley wrapped in filo dough and deep fried 

 
FRIED KEBBEH (N) 

Ground meat and crushed wheat crust, minced meat, onion, pine nuts and Arabic spice filling 
 

FALAFEL (V) 
Deep-fried patties of minced chickpeas, fava beans, coriander, tomato, pickles, parsley, onion, garlic and 

cumin, served with tahini sauce 
 

GRILLED HALLOUMI WRAP WITH KUNAFA DOUGH AND ROASTED TOMATO (V) 
Halloumi, tomato, olives, fresh zaatar, olive oil and fresh basil 

 
POTATO HARRA (V) 

Sautéed potato with coriander, red pepper, garlic and lemon juice 
 

EGGPLANT FATTAH (V) 
Boiled chickpeas, eggplant, seasoned with garlic, topped with yogurt tahini dressing, crispy bread cubes 

and gee 
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LIVE STATION ARABIAN MIX GRILLED 
 

LAMB CHOPS 
Lamb chops marinated with olive oil and Lebanese spice blend 

 
LAMB BROCHETTE 

Diced lamb tenderloin with olive oil and Lebanese Spice blend 
 

LAMB KOFTA 
Leg of Lamb minced with parsley, onions and Lebanese spice blend 

 
SHISH TAOUK 

Chargrilled chicken breast fillets marinated in garlic, lemon juice and Lebanese spice blend 
 
 

HOT DISHES 
 

SHAWARMA STATION (G) (E) 
Chicken Shawarma with Pickles and Garlic Mayonnaise 

 
SLOW ROASTED LAMB SHOULDER 

Lamb shoulder, rice, minced meat, onion, carrot, broccoli, Zucchini, nuts and Arabic spices 
 

KOUSSA ABLAMA (N) 
Baby marrow stuffed with lamb minced, pomegranate seeds and onion, Served with yogurt, fresh Mint, 

coriander, and roasted pine nuts 
 

AROMATIC SPICED PRAWNS (S) 
Tajine style marinated prawns baked with onion, saffron potatoes, 

Lebanese green olives 
 

BAKED PUFF PASTRY OUZI RICE 
Minced lamb, chicken, rice baked in puff pastry with Lebanese spices, Pistachio, pine seeds, green peas, 

raisins and mint 
 

CHICKEN MAKLOUBEH (N) 
Pan fried chicken with tomato, eggplant, cauliflower, cardamom and cumin 
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FASOULIA BIL LAHEM 
Broad beans with Coriander, lamb, onion, garlic and tomato Sauce 

 
FISH SAYADIEH (S) (N) 

Prawns, fish, onion, rice, pine nuts, cumin and brown sauce 
 

KOFTA BIL SANIYEH (N) 
Baked Kofta with tomato and potato slices, cooked with tomato sauce 

 
ROASTED CHICKEN WITH POTATO 

Potato, Chicken, garlic, coriander and lemon juice 
 

DAWOUD BASHA 
Meat ball, tomato, onion, capsicum and Arabic spices 

 
CHICKEN KABSSA 

Chicken, dry lemon, cinnamon, cardamom, capsicum 
 

VERMICELLI RICE 
 
 

DESSERT 
 

AISH EL SARAYA (N) (G) 
Shredded caramelized tossed bread topped with fresh cream and nuts 

 
HALAWA CHEESE CAKE (N) (G) (EGG) 

Bake Vanilla Cheese Cake with Arabic Halawa 
 

ROASTED COFFEE CRÈME BRULEE (N) (G) (EGG) 
Arabic Coffee Flavor Crème Brulee 

 
ASHTALIA WITH DATES AND COCONUTS (N) 

Milk and rose water pudding, pistachio, coconuts, and dates 
 

ZNOUD AL SIT 
Filo dough pastry, stuffed with our special cream pudding, deep-fried and 

Drizzled with sugar syrup 
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HOT DESSERT 
 

UM ALI WITH (N) 
Milk, coconut, almond, pistachio, cream and vanilla extract 

 
STICKY DATE PUDDING (N) 

Dates, butter, egg, sugar, and flour 
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BUFFET MENU 2 
 

COLD MEZZEH 
 

AUTHENTIC LEBANESE FATTOUSH SALAD (V) 
Lettuce, tomato, cucumber, radish, capsicum, mint, parsley, onions, crispy pita, sumac, 

Apple vinegar, pomegranate molasses and olive oil 
 

HOMMOUS (V) 
Delicate blend of chickpeas with tahini and lemon juice 

 
EGGPLANT MOUTABAL (V) 

Chargrilled smoked eggplant, blended with tahini and fresh lemon juice 
 

STUFFED GRAPE LEAVES (V) 
Vine leaves parcels stuffed with Arabic spiced rice, tomato, parsley and olive oil 

 
BABA GHANOUJ (V) 

Chargrilled smoked eggplant, tomatoes, Spanish onion, capsicum, garlic, parsley, pomegranate Seeds 
and lemon juice 

 
TABOULEH SALAD (V) 

Chopped flat parsley, mint, tomato, onion, crushed wheat, fresh squeezed lemon and olive oil 
 

LEBANESE FISH TAJEEN (N) 
Sea bass fillet with tahini, capsicum, tomato, onion, garlic, roasted pine nuts and olive oil 

 
KISHKI (V) (N) 

Crushed wheat, Labneh, walnuts, onion, dried mint 
 

FREEKEH SALAD (V) 
Wheat, capsicum, onion, fava beans, pomegranate, olive oil and lemon juice 

 
TOMATO KEBBEH SALAD (V) 

Burgul mixed with mashed tomato and Levant condiment 
 

EGGPLANT SALAD AND FRESH POMEGRANATE (V) 
Char-grilled eggplant, onion, garlic, tomato, parsley, Green Pepper, seasoned olive oil and lemon juice 

 
CAULIFLOWER SALAD (V) 

Cauliflower with tomato, mint, pickles turnips and tahina sauce 
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SOUP 
 

CHICKEN SOUP 
Chicken, Parsley, Rice, onion, Arabic spices 

 
 

HOT MEZZEH 
 

CHEESE REKAKAT (V) 
Akawi Cheese mixed with chopped shallots, parsley wrapped in filo dough and deep fried 

 
KEBBEH MABROUMEH (N) 

Rolled kebbeh of ground meat and crushed wheat crust, filled with finely minced meat, onion, 
Roasted pine nuts and kebbeh spices, yoghurt sauce 

 
BAKED SPINACH FATAYER (N) 

Traditional Lebanese pastry, filled with spinach, pine nuts, onion and sumac 
 

FALAFEL (V) 
Deep-fried patties of minced chickpeas, fava beans, coriander, tomato, pickles, parsley, onion, garlic and 

cumin, served with tahini sauce 
 

POTATO HARRA (V) 
Sautéed potato with coriander, red pepper, garlic and lemon juice 

 
HOMMOUS FATTAH (V) (N) 

Boiled Chickpeas seasoned with garlic, cumin powder, with yogurt, tahina dressing, crispy bread cubs 
and ghee 

 
 

LIVE STATION ARABIAN MIX GRILLED 
 

LAMB CHOPS 
Lamb chops marinated with olive oil and Lebanese spice blend 

 
LAMB BROCHETTE 

Diced lamb tenderloin with olive oil and Lebanese Spice blend 
 

LAMB KOFTA 
Leg of Lamb minced with parsley, onions and Lebanese spice blend 
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SHISH TAOUK 
Chargrilled chicken breast fillets marinated in garlic, lemon juice and Lebanese spice blend 

 
ARRAYS (G)                                                                                                                                                                                                                                

Grilled Lebanese bread, filled with minced lamb 
 
 

HOT DISHES 
 

SHAWARMA STATION (G) (E) 
Chicken Shawarma with Pickles and Garlic Mayonnaise 

 
SLOW ROASTED LAMB SHOULDER 

Lamb shoulder, rice, minced meat, onion, carrot, broccoli, Zucchini, nuts and Arabic spices 
 

BAKED PUFF PASTRY OUZI RICE 
Minced lamb, chicken, rice baked in puff pastry with Lebanese spices, Pistachio, pine seeds, green peas, 

raisins and mint 
 

KEBBEH ARNABIEH (N) 
Lamb shank, crushed wheat crust, onion, 

Roasted pine nuts tahini, orange and chickpeas 
 

BAZELA BIL LAHEM 
Green peas with Coriander, lamb, onion, garlic and tomato Sauce 

 
AROMATIC SEAFOOD TAJEEN (S) (N) 

Prawns, fish, onion, Capsicum, tomato and saffron 
 

VEGETABLES SALONA WITH LAMB CHUNKS 
Lamb Shank, Zucchini, Carrot, potato, eggplant, cauliflower, tomato and coriander 

 
ROASTED CHICKEN WITH POTATO 

Potato, Chicken, garlic, coriander and lemon juice 
 

Sheikh El Mahshi Batinjaan (N) 
Eggplant, minced Lamb, onion tomato, pine nuts 

 
MAKLOUBA BIL LAHEM 

LAMB, EGGPLANT, CARROT, TOMATO RICE AND ARABIC spices 
 
 



 

Dishes indicated with V – Vegetarian, N - contains Nuts, G – contains Gluten, S – contains Shellfish 
 

All prices quoted are in Malaysian Ringgit and inclusive of 10% service charge. 
Please highlight any specific food allergies or intolerances to our colleagues before ordering. 

We endeavor to source for local and sustainable ingredients whenever possible 
 

 

 
 

LABAN OMO 
Lamb Shank, yogurt, garlic, onio, mint, and coriander 

 
MOUDARDARA 

Lentil, rice, onion, cumin and olive oil 
 

VERMICELLI RICE 
 
 

DESSERT 
 

LEBANESE SWEET JAZARIEH (N) 
Pumpkins, sugar, walnuts, pistachios, almonds 

 
MOUHALABIYA WITH APRICOT 
Apricot, milk, sugar and rose water 

 
DATE AND ARABIC HALAWA FREAKY SHAKE (N) (G) (EGG) 

Chocolate Mousse Brownie Crunchy 
 

MAFROUKEH 
Cream with crushed pistachio, sugar, rose water and blossom orange water 

 
KELLAJ 

Pastry dough filled with Ashta, fried and drizzled with sugar syrup 
 

SPICE PUDDING MEGHLI 
Cinnamon, caraway, coconut, pine nuts, rice flour 

 
HOT DESSERT 

 
UM ALI WITH (N) 

Milk, coconut, almond, pistachio, cream and vanilla extract 
 

STICKY DATE PUDDING (N) 
Dates, butter, egg, sugar, and flour 

 


