
 
Bread Display  

Selection of homemade of Christmas bread  
Stolen bread, sour bread, craft bread, grain bread 

French bread &assorted of rolls bread  
 

Appetizer  

Crept roll with Salmon, shrimps cocktail 
Smoked Herring, Dill fish, Chicken galantine, salami with cheese  

Rolled chicken, pate in croute, roasted beef, shrimps cocktail   
 

Cheese Gourmet  
Selection of local& imported cheese  

Served with dry fruit and fresh fruit bouquet  
 

Sushi  
Assorted of sushi  

Salmon sushi, tuna sushi, vegetables sushi  
 

Salad Buffet 
Seafood salad, Calamari salad, crab with vegetable  

Camembert with fruit, Turkey Hawaiian salad  
Ratatouille salad, Caesar chicken salad  

 

From the Kettle 
Roasted pumpkin with cinnamon 

Chicken broth  
 

Carving  
Roasted whole turkey  

Served with raspberry sauce  
 

Roasted whole lamb  
Served with mint sauce  

 

Main Curse  
 

Chicken surprise  
Served with mushroom cream sauce 

 
Roasted beef steak 

Served roasted vegetable and sweet bell pepper sauce   
 

Fried shrimps& seabass 
Sweet sour sauce  

 

 

Side dishes 

Roasted fondant potatoes   

Saffron rice with raisin 

Lasagna bolognaise 

Mashed potatoes 

Sautéed vegetable 

Seafood Mongolian 

Desserts

Raspberry tart, blueberry tartlet 

Walnuts caramel, chocolate mouse 

Assorted of French pastry

Carrot cake, Chocolate marquise, 

Tiramisu, Cheese cake, sacker cake 

Strawberry charlotte, apple strudel 

Assorted of oriental sweet 

Fresh fruit display 
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From the Kettle
Seafood Broth Soup.

Broccoli Cream with Almond

Main Course 

Roasted beef fillet medallion 

Served with pineapple pepper sauce 

Grilled shrimps 

Served with curry sauce 

Chicken Gordon blue 

Served with cheddar cream sauce 

Seabass and salmon medallion 

Served with green pepper corn 

Roasted whole turkey 

Served with strawberry sauce 

Grilled veal chops 

Served with herbs sauce  

Side dishes 

Gratin potatoes  

Rice with mushroom 

Stuffed ravioli with spinach ricotta cheese

Assorted sautéed Vegetables

Stir fried vegetable 

Spanish paella 

Desserts

Carrot cake, Chocolate marquise, 

Tiramisu, Cheese cake, sacker cake 

Strawberry charlotte, apple strudel 

Raspberry tart, blueberry tartlet 

Walnuts caramel, chocolate mouse 

Assorted of French pastry 

Assorted of oriental sweet 

Fresh fruit display 

 
 
 

Bread Display  
Selection of homemade of Christmas bread  

Stolen bread, sour bread, craft bread, grain bread 

French bread &assorted of rolls bread  
 

Appetizer  

Marinated fresh salmon, Sushi, beef fillet in herbs crust   

Smoked Herring, Dill fish, smoked turkey, smoked beef  
Rolled chicken, pate in croute, roasted beef, shrimps cocktail   

 

Cheese Gourmet  
Selection of local& imported cheese  

Served with dry fruit and fresh fruit bouquet  
 

Salad Buffet  
Sweet corn Shrimps salad, Russian Salad, crab with citron fruit 

Tomato mozzarella with Basil, smoked beef with melon  

Mushroom with vegetable, Greek salad, salmon with broccoli  
 

Fresh Garden Salad 
Red Lettuce, water cress, red Latoya lettuce, Romanic lettuce, 

American lettuce,   Tomatoes, Cucumber slice , Grated Carrot, Ice 

Berge, Red Cabbage, White Cabbage, bell peppers, Red Chili,  beet 
roots  slice , Green onion, Cherry tomato, Celery, Green Onion, green 

spinach leaves 
 

Condiments  
Chopped parsley, chopped onion, tomato dice, grated cheese  

Green chili slice in oil, chopped garlic, sautéed beef salami, sautéed  
Red kidney beans, sweet corn, crouton, chopped coriender  

 

Pickles  
Lemon pickles, black olives, green olives, onion pickles, Green chili, 

Cucumber pickles, white Cabbage pickles, red cabbage pickles   
 

Sauces &Dressing  
French dressing, Italian dressing, Cocktail sauce  

Vinaigrette, 1001 sauce, Garlic sauce, Mustard  
 

Vinegar &oil   

Olive oil, corn oil, herbs oil, garlic oil  
Balsamic vinegar, grape vinegar, apple vinegar, white vinegar, red 

wine vinegar 
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Entertainment Program New Year  31st December 2024

 
18:30                   Reception Cocktail 
 
18:45                  welcoming the guest 
  
19:30                   Open Buffet 
 
21:00                   Violin 
 
22:00                   Prestige Dance Show 
 
23:00                   DJ Music 
 
23:30                   Live Singer 
 
23:55                   Count Down with live singer 
 
00: 30                  DJ Music 

 
 


