
NEW YEAR'S EVE 
G A L A  D I N N E R  M E N U

(V) Vegetarian, (CR) Crustaceans, (P) Peanuts, (SO) Soybean, (T) Treenuts, (SS) Sesame Seeds, (F) Fish, (E ) Egg products, (MI) Milk Products, (G) 
Gluten, (CE) Celery, (MU) Mustard, (SD) Sulphur Dioxide, (MO) Molluscs, (L) Lupine, (C ) Chilli.

Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Further information is available upon request.

French Oysters (CR/F)

OYSTER BAR

California Rolls (SO/G) | Cucumber & Avocado Rolls (SO/G) | Vegetarian Maki Roll (SO/G) | 
Spicy Tuna Roll (F/SO) | Shrimp Tempura Roll (G/CR/SO) | Salmon Nigiri (F) | 

Served with Soy Sauce (G/SO) | Pickled Ginger (SD) | Wasabi

SUSHI

Poached Lobster (CR) | Chili Honey Crab (CR) | Green Mussels (MO) | Shrimp Cocktail (E/CR/SD) | 
Salmon Gravlax (F) | Dill Seafood Terrine (F/CR/MO) | Yellowtail Carpaccio (F) 

SEAFOOD BAR

Hummus (SS) | Moutabel (SS) | Fa�oush (SS/G) | Tabbouleh (G) | Vine Leaves (SD) | Spinach Bil Zeit  | 
Labneh With Cucumber (MI) | Mixed Pickles (SD) | Mixed Olives (SD)

ARABIC MEZE

Assorted Selection Of Mixed Leaves 
Cherry Tomatoes

Cucumber
Carrot

Capsicum
Celery

Sundried Tomatoes (MI) 
Mixed Olives (SD) 

Gherkins (SD) 

Croutons 
Parmesan Cheese (MI)

Balsamic Dressing (SD) 
Thousand Island Dressing (SD/E) 

French Dressing (SD)
House Vinaigre�e (SD) 

Blue Cheese Dressing (MI)

SALAD BAR



(V) Vegetarian, (CR) Crustaceans, (P) Peanuts, (SO) Soybean, (T) Treenuts, (SS) Sesame Seeds, (F) Fish, (E ) Egg products, (MI) Milk Products, (G) 
Gluten, (CE) Celery, (MU) Mustard, (SD) Sulphur Dioxide, (MO) Molluscs, (L) Lupine, (C ) Chilli.

Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Further information is available upon request.

French Bague�e (G) | Multiseeds Bread Roll (G) | Challah Loaf (G)
Co�age Bread (G/T) | Dates Loaf (G) | Tricone Loaf (G) | Lavosh (G) | Assorted Arabic 

Bread (G) | Grissini (G) | Pita Bread (G) | Walnut Bread (G/MI/T)
Rosemary & Garlic Bread (G/MI)

BREADS

Blue Cheese (MI) | Goat Cheese (MI) | Aged Cheddar Cheese (MI) | Brie 
Cheese (MI) | 16 Month Parmesan (MI) | Taleggio Cheese (MI) | Cheese & 

Cherries Terrine (MI)  

CHEESE

Mashed Potatoes (MI) | Roasted New Potatoes | Jasmine Rice | Bu�ered 
Brussels Sprouts (MI) | Broccoli Mornay (MI) | Assorted Steamed 

Vegetables | Maple-Glazed Carrots (MI) | Honey-Glazed Chestnuts (T)

SIDES

Lobster Bisque Saffron Creamy & Croutons (CR/MI/G)
Harira Soup, Lemon Wedged Fresh Coriander (MI/G/C)

SOUPS

Lebanese Roasted Chichen, Garlic Lemon & Baby Potato (MI/G) | Sayadieh Samak (F/G/T)
Stuffed Baby Marrow with Yogurt Sauce (MI/T) | Smoked Freekeh with Lamb Shank (G/MI/T)

Slow cook Short Ribs with Mushroom & Truffle Sauce (MI/G) | Salmon Fillet with Capers, Fennel and Orange 
Sauce (F/MI) | Seafood Riso�o (F/CR/MI) |  Lamb Stew Cacciatore Pie (MI/G)

Charcoal Prawns, Bamboo and Tofu (G/SO/CR) | Chicken Beijing Style with Pineapple (SO/G/SD) | Ho Fun Beef 
and Shiitake Noodles (SO/SS) | Jasmine Rice | Chicken Biryani with Raita and Pickles (MI/T)  | Chicken Saagwala 

(MI) | Madras Fish Curry (MU) | Vegetable Makhani (T, MI)

MAIN COURSE

Bresaola With Balsamic and Parmesan Crisp (SD/MI) | Tomato Gazpacho and Olives Crumble Shooters (SD) | 
Potato Salad, Prunes with Crispy Bacon and Hazelnut (T/G) 

Bu�ernut Squash, Feta and Pomegranate Dressing Salad (SD/MI)
Smoked Duck Breast, Raspberries Dressing (SD) | Blue Cheese, Poached Pears and Candy Walnut Salad (MI/T) | 

Coconut Chili Chicken Salad (F/P) | Mangosteen Salad with Bo�arga (F)
 Spicy Indian Chat Salad | Beetroot, Orange and Mustard Dressing Salad (SD, MU) 

Sesame Ginger Noodle Salad with Vegetables (SS/T) | Vietnamese Prawns Salad (P/F/SO)

SALADS



(V) Vegetarian, (CR) Crustaceans, (P) Peanuts, (SO) Soybean, (T) Treenuts, (SS) Sesame Seeds, (F) Fish, (E ) Egg products, (MI) Milk Products, (G) 
Gluten, (CE) Celery, (MU) Mustard, (SD) Sulphur Dioxide, (MO) Molluscs, (L) Lupine, (C ) Chilli.

Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Further information is available upon request.

Ouzi with Oriental Rice and Yogurt (MI/T)
Chicken Shawarma with Condiments (SS/G/MI)

Pasta Selections
Penne | Spaghe�i | Rigatoni (G) | 

Truffle Sauce | Cheese Sauce (MI) | Tomato Sauce | Bolognese Sauce (MI) | Pesto (T/MI)

LIVE STATIONS

Tiramisu Cups (E/MI/G)
Tripple Chocolate Tassimo (MI/E/G)
Vanilla and Mango Panna Co�a (MI)

Cream Caramel (MI/G/E/T)
Raspberry Cheesecake (MI/G/E)
Hazelnut Mud Cake (MI/G/E/T)

Strawberry Tart (MI/G/E/T)
Lemon Meringue Verrine (MI/G/E)

White Chocolate Pistachio Cake (MI/G/E/T)
Coconut Matcha Green Tea with Passion Cream 

(MI/G/E)
Mango Basil Cherry Mousse (MI/G/E/T)

Granny Smith Tart (MI/G/E/T)
Caramel Mousse Cake (MI/G/E)

Passion Fruit Coconut Cremieux mousse 
(MI/G/E/T)

Orange Posset (MI/E)
Red Velvet Cupcakes (MI/G/E)

Salted Caramel Cupcakes (MI/G/E)
Berry Vanilla Cremieux (MI)

Choux Craqueline (MI/G/E/T)
Strawberry Cream Lychee Parfait (MI)

Selection of Homemade Arabic Sweets (MI/G/T)

HOT DESSERTS
Date Pudding (MI/G/E/T) | Arabian Um Ali (MI/G)

CHOCOLATE FOUNTAIN
Honeydew Melon | Strawberries | Pineapples | 

Marshmallows

DESSERTS

Pizza Bresaola (MI/G) | Pizza Margherita (MI/G) | Pizza Grilled Vegetables (MI/G) | Assorted Hot 
Mezza (G) | Vegetable Samosas with Mint Chutney (G) | Chicken Spring Rolls (G/SD)

Honey Glazed Roasted Turkey | Roasted Beef Ribeye
Cranberry Sauce | Turkey Gravy and Bread Sauce (G/MI) | Beef Gravy | Mushroom Sauce (MI)

UNDER THE LAMP

Popcorn Station
Nutella Sandwiches (MI/T/G)

Vegetable Sticks
Cheese Sandwich (MI)

Fish Fingers (F/G)
Mini Beef Burgers (MI/G)

Pasta with Tomato Sauce (MI/G)
French Fries

Chocolate Mousse (MI)
Kids’ Fruit Cakes (MI/G/E)

Ice Cream (MI) | Donuts (G/E)
Apples
Banana

KIDS’  CORNER


