SUMMER 2024 MENUS
BUFFET
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Buffet Menus

INTERNATIONAL BUFFET

ARTISAN BREAD DISPLAY

Selection of European & Arabic Bread
French butter, aged balsamic, EVOO

INTERNATIONAL SALADS
Caprese Salad, Aged Balsamic (V) (V)
Kale Salad with Pistachio Dressing (V) (N)
Watermelon and feta cheese salad (D) (V)

Quinoa salad with Mango & Bay prawns (G) (S)
Dakos Salad (V) (G)

RAW SALAD COUNTER

Mesclun leaves, Frisee, radicchio, Lolo Rosa

Condiments (V)
Croutons, parmesan shavings, sundried
tomatoes, cucumbers, carrots
Pickled vegetables, red onions, radishes, corn
Thousand Island dressing, balsamic vinaigrette,
Caesar dressing, citrus vinaigrette
Selection of olives and pickle

SOUP
Minestrone (G) (V)

Genovese Pesto, lemon

W HOTELS

MAIN COURSES
Chicken Cacciatore (D)

Baked Hammour, Capers Meuniere Sauce (D) (S)
Crispy beef with black pepper sauce and
broccoli
Wok fried egg noodles with julienne vegetables
and tossed in a sweet and spicy soy sauce (V)
Steamed rice
Shepherd’s Pie (D)
Mediterranean vegetables and Chick pea stew
(V)

DESSERT STATION
Apricot and pistachio Panacotta (N) (D)
Fruit Trifle (G) (D)
Blueberries Choux (G) (D)
Chocolate Layer Cake (G) (D)
Custard tart (G) (D)
Fresh Fruit Platter (V)

HOT DESSERT
Chocolate Pudding (G) (D)

BEVERAGES

Coffee machine to serve various types of

coffees
Assorted teas

Three types of fresh juices (orange, carrot,

mango)
Two mocktails (passionfruit mojito,
strawberry mojito)
Still water
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Buffet Menus

ARABIC BUFFET

ARTISAN BREAD DISPLAY

Selection of European & Arabic Bread
French butter, aged balsamic, EVOO

MEZZE
Hummus (V) (Sesame)

Fattoush (V) (G)

Tabbouleh (V) (G)

Labneh Cucumber (D) (V)

Babaganoush (V)

Warak Enab (V)

Jarjir Salad with Tomato and Sumac (V)

RAW SALAD COUNTER

Mesclun leaves, Frisee, radicchio, Lolo Rosa

Condiments (V)
Croutons, parmesan shavings, sundried
tomatoes, cucumbers, carrots
Pickled vegetables, red onions, radishes, corn
Thousand Island dressing, balsamic vinaigrette,
Caesar dressing, citrus vinaigrette
Selection of olives and pickle

SOUP
Shorba Adas (V) (G)

Pita Croutons, Lemon Wedges
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MAIN COURSES
Kidhreh
Lebanese Mixed Grill (D)
Lamb Tareed

Samak Harra
Kibbeh Bil Laban

Chicken Machboos
Vermicelli Rice

DESSERT STATION
Sago
Saffron Cake
Lugaimat
Mohalabiya
Rose Panacotta
Aseedah

Pistachio Eclairs
Fresh Fruit Platter (V)

HOT DESSERT
Date Pudding (G) (D)

BEVERAGES

Coffee machine to serve various types of

coffees
Assorted teas

Three types of fresh juices (orange, carrot,

mango)
Two mocktails (passionfruit mojito,
strawberry mojito)
Still water
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Buffet Menus

MENU DETAILS aov | e Jol

The above menu is offered at QR 300 per person for catering services inside Doha. Asgall 3l asliall wloazd s,el) s,hhd JU, 300 ,euu 4950 a\lcl |
There will be additional catering fees for location outside Doha. T Y _— . C e .
a>9.ll 2,15 Rdlgol) adlo| Jrogi pgw, (Garkai pouw

Inclusions:

« Menu service for up to 2 hours for food and 3 hours for beverage (unless otherwise uL“J9'°-“"“-”
specified) >3 pd b) wlg o) wlelbw 39 plelal) aclw 2 J| Jai 630d doilall aoas

- Service team to assist with beverage service and food replenishment. (s WM

« Tables & chairs (round tables) with choice of black or cream linen. /olg]au A dslely Wlgyninnll @oas (58 daclwnl @0l 5,0 *

 Cutlery, crockery, glassware for delivery of the catering service cswou,SI 9| >9.wXJ| Ui, lao )l“}| 20 (cu).;lb u\ngJo) csowl,Se u\Jngo .

Delivery & logistics UJWH loas i (OlgST (Blbl (solgl) wlywidly plebll wlgsl
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