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Classic Caesar salad served with chicken or prawns
(Romaine lettuce and croutons dressed with parmesan cheese, lemon juice, olive oil, egg, garlic and
anchovies)

Greek Salad
(Feta cheese, tomatoes, sliced cucumbers, onion and olives, seasoned with salt and oregano and dressed
with olive oil)

Asian Noodle Salad
(Shrimps and rice vinaigrettes, Belgian Endives)

Honey Roasted Brie
(Brie cheese with a selection of exotic berries)

A selection of cold Mezzeh
(Traditional Lebanese hammous, mutable, tabuleh, baba ganush and fattouch)

A selection of hot Mezzeh
(Traditional kibbeh, grilled halloumi cheese, meat and cheese sambousek)

SouP
Ask you host for our freshly made soup of the day
MAIN COURSE

WOW Wagyu Beef Burger
(With the works — Let us surprise you!)

Milk-fed Veal Tenderloin
(Served with a delicate jus and vegetables)

Balsamic Glazed Fillet of Salmon
(Served with a strawberry cream sauce, cilantro garlic mashed potato)

Cumin Crusted Chicken, Feta Cheese, Tomato Coulis
(Served on a rice pilaf)

Angus Beef Tenderloin
(Served with a black mushroom sauce)




Baked Lasagna

Penne Pesto
(Served with a variety of herbs and cream)

Homemade Pizza
(With fresh tomato sauce and fresh Italian mozzarella)

Make your own Pizza
Choose three from the following ingredients:
Mushrooms
Caramelized onions
Black olives

Green olives

Beef bacon
Pepperoni

Peas

Blue cheese

Boiled eggs

Tuna

Artichokes

Cherry tomatoes

Bell peppers

Chilies

DESSERT

Please help yourself to our dessert buffet




