
S O U P

Seafood Tom Yum Soup [CR, F, SO, MO]

Traditional Laksa Soup [CR, F, SO]

French Onion Soup with Croutons and Grated Cheese [G, MI, CE, SU]

Traditional garnishes, fresh herbs and condiments

A R T I S A N  B R E A D S  &  B A K E R Y

C O L D  A P P E T I Z E R S  &  S A L A D S

Arabic Bread [G, SE]

Flavoured Crispy Arabic Bread [G, MI, SE]

European Bread Rolls and Loaves [G, E, MI, SO, SE, TN]

Markook Bread [G]

Toast Counter, Butter and Spreads [G, MI, SO, SE]

B R E A D  S E L E C T I O N

White Sliced Bread [G, SO]

Brown Sliced Bread [G, SO, SE]

Arabic Bread [G, SE]

B U T T E R  &  S P R E A D S

C O L D  A P P E T I Z E R S C O M P O S E D  S A L A D S

Unsalted Butter [MI]

Margarine [SO, MI]

Apricot Jam

Strawberry Jam

Sugar-Free Jam

Seafood Ceviche [CR, F, MO]

Seafood Crudo [F, MO]

Smoked Seafood Platters [F, MO]

Seasonal Vegetable Antipasti [SU]

CE: Celery, G: Gluten, CR: Crustaceans, E: Eggs, F: Fish, L: Lupin, MI: Milk, MO: Molluscs, MU: Mustard,

PN: Peanuts, SE: Sesame, SO: Soya, SU: Sulphites, TN: Tree nuts

Seasonal Mediterranean
Salads [MI, TN, MU, SE, SU]

Healthy Grain and Vegetable
Salads [G, SO, TN, MU, SE]

Apple Marmalade

Honey

Honeycomb

Date Jam



Roast Beef

Beef Bresaola

Spicy Beef Salami

Smoked Chicken

Smoked Lamb Loin

Lamb Ham

Smoked Duck Salami

Smoked Duck Ham

Smoked Duck Ham

Air-Dried Duck Breast

Homemade Smoked Salmon

Smoked Mackerel

Venison Salami

Bison Bresaola

Pickles, olives, mustard, horseradish
and artisan bread [G, E, MI, MU, SU]

Lobster [CR]

King Crab [CR]

Oysters [MO]

Langoustines [CR]

Shrimp [CR]

Blue Swimming Crab [CR]

Octopus [MO]

Seafood Ceviche [CR, F, MO]

Seafood Crudo [F, MO]

Lemon and lime wedges

Mignonette, cocktail sauce,
Marie Rose sauce, chilli sauce and
seafood condiments [E, F, SO, M, SU]

CE: Celery, G: Gluten, CR: Crustaceans, E: Eggs, F: Fish, L: Lupin, MI: Milk, MO: Molluscs, MU: Mustard,

PN: Peanuts, SE: Sesame, SO: Soya, SU: Sulphites, TN: Tree nuts

G A R D E N  S A L A D  B A R

Mixed Lettuce and Seasonal Leaves

Tomatoes, Cucumbers and Bell Peppers

Radish, Carrots and Sweet Corn

Olives, Pickled Vegetables and Fresh Herbs

Seeds, Nuts, Croutons and Grated Cheese

Selection of Homemade Dressings
and Condiments [E, F, SO, MI, MU, SE, SU]

I N T E R N A T I O N A L  C H E E S E  D I S P L AY

P R E M I U M  C O L D  C U T S
&  S M O K E D  S P E C I A L I T I E S

C H I L L E D  S E A F O O D  D I S P L AY

Selection of 30 International Cheeses
soft, hard, blue, aged and speciality varieties [MI]

Artisan Bread and Crackers

Grapes and Seasonal Fruits

Dried Fruits and Nuts [SU, TN]

Honey, Chutneys and Fruit Preserves [MU, SU]



Beef Wellington [G, E, MI, MU, SU]

Roasted Lamb Ribs

Roasted Beef Striploin

Yorkshire Pudding [G, E, MI]

Honey-Glazed Baby Carrots

Roasted Potatoes

Baked Cabbage

Roasted Pumpkin

Roasted Beetroot

Grilled Artichokes

Brown Jus [G, MI, CE, SU]

Red Wine Sauce [G, MI, CE, SU]

Dijon Mustard [MU, SU]

Wholegrain Mustard [MU, SU]

English Mustard [MU]

Horseradish Sauce [E, MI, MU]

CE: Celery, G: Gluten, CR: Crustaceans, E: Eggs, F: Fish, L: Lupin, MI: Milk, MO: Molluscs, MU: Mustard,

PN: Peanuts, SE: Sesame, SO: Soya, SU: Sulphites, TN: Tree nuts

S U S H I  &
S A S H I M I  S T A T I O N

Mixed Lettuce and Seasonal Leaves

Tomatoes, Cucumbers and Bell Peppers

Radish, Carrots and Sweet Corn

Olives, Pickled Vegetables and Fresh Herbs

Seeds, Nuts, Croutons and Grated Cheese

Selection of Homemade Dressings
and Condiments [E, F, SO, MI, MU, SE, SU]

I N T E R N A T I O N A L  C H E E S E  D I S P L AY

H E R I T A G E  R O A S T

T R A D I T I O N A L  A C C O M P A N I M E N T S

C O L D  A P P E T I Z E R S  &  S A L A D S

Assorted Maki Rolls [G, CR, E, F, SO, SE]

Nigiri Selection [CR, F, SO]

Sashimi Selection [CR, F]

Temaki Hand Rolls [G, CR, E, F, SO, SE]

Pickled Ginger, Wasabi, Soy Sauce, Spicy Mayonnaise
and Japanese Condiments [G, E, F, SO, MU, SE, SU]

F R E N C H  S P E C I A L I T I E S

Potato Dauphinoise [MI]

Whole Baked Camembert with
Artisan Bread, Honey, Nuts and

Fruit Chutney [G, TN, SU]

L O B S T E R  S P E C I A L I T I E S

Lobster Thermidor [G, CR, E, MI, MU, SU]

Herb Baked Lobster [CR, MI]

Lobster Mac and Cheese [G, CR, E, MI]



Eggs Prepared to Order [E]

Avocado Toast [G]

Fried Avocado

Grilled Asparagus

Bacon Powder

Potato and Parmesan Foam [MI]

Hollandaise Sauce [E, MI]

Fresh Herbs, Seeds and
Healthy Toppings [TN, SE]

Beef Dim Sum [G, SO, SE]

Chicken Dim Sum [G, SO, SE]

Vegetable Dim Sum [G, SO, SE]

Four Varieties of
Light Dim Sum [G, CR, E, SO, SE]

Soy Sauce, Chilli Oil,
Sesame Sauce,

Black Vinegar and Traditional
Dipping Sauces [G, SO, SE]

CE: Celery, G: Gluten, CR: Crustaceans, E: Eggs, F: Fish, L: Lupin, MI: Milk, MO: Molluscs, MU: Mustard,

PN: Peanuts, SE: Sesame, SO: Soya, SU: Sulphites, TN: Tree nuts

I N T E R N A T I O N A L
C O M F O R T  F O O D

Baked Potatoes with Assorted Toppings [E, MI, MU]

Loaded Fries [G, E, MI, MU]

Chicken and Waffles [G, E, MI]

Homemade Coleslaw [E, MU]

Hot Sauce and Maple Syrup [SU]

P A S T A  S T A T I O N

E G G  &  AV O C A D O  S T A T I O N

D I M  S U M  S T A T I O N

Tandoori Chicken [MI]

Lamb Seekh Kebab [E, MI]

Tandoori Prawns [CR, MI]

Paneer Tikka [MI]

Freshly Baked Naan Bread [G, E, MI]

Mint Chutney, Mango Chutney,
Raita, Lime and Indian Pickles [MI, MU, SU]

T A N D O O R I  S T A T I O N

L I V E  C O O K I N G  S T A T I O N S

Truffle Cream Sauce [MI]

Tomato Sauce [CE, SU]

Parmesan Cheese [MI]

Fresh Herbs, Chilli Flakes,
Garlic and Extra-Virgin Olive Oil

Pasta Selection [G, E]

Ravioli [G, E, MI]

Tortellini [G, E, MI]

Cheese Sauce [MI]

Sage Butter [MI]



Miso Broth [G, SO]

Japanese Onion Broth [G, SO]

Laksa Broth [CR, F, SO]

Ramen Noodles [G, E]

Udon Noodles [G]

Egg Noodles [G, E]

Sliced Beef

Vegetable Selection

Boiled Eggs [E]

Seaweed

Bok Choy

Mushrooms

Spring Onions

Kimchi [F, SO, SU]

Soy Sauce [G, SO]

Chilli Oil [SE]

Sesame Oil [SE]

Rice Vinegar [SU]

CE: Celery, G: Gluten, CR: Crustaceans, E: Eggs, F: Fish, L: Lupin, MI: Milk, MO: Molluscs, MU: Mustard,

PN: Peanuts, SE: Sesame, SO: Soya, SU: Sulphites, TN: Tree nuts

T E P P A N Y A K I
S T A T I O N

T E M P U R A  S T A T I O N

R A M E N  &  N O O D L E  S T A T I O N

Braised Beef Bao [G, SO, SE]

Crispy Chicken Bao [G, E, SO, SE]

Vegetable Bao [G, SO, SE]

Pickled Vegetables [MU, SU]

Spring Onions, Shiso Leaves,
Garlic Chips and Fresh Coriander

Japanese Mayonnaise [E, MU]

Spicy Mayonnaise [E, MU]

Yuzu Mayonnaise [E, MU]

Truffle Mayonnaise [E, MU]

Teriyaki Glaze  [G, SO, SE]

Chilli Oil [SE]

B A O  B U N  S T A T I O N

Teriyaki Sauce [G, SO, SE]

Sriracha Mayonnaise [E, MU]

Sweet Chilli Sauce [SU]

Truffle Ponzu [G, F, SO]

Lemon and Lime Wedges

Prawn Tempura [G, CR, E]

Fish Tempura [G, E, F]

Vegetable Tempura [G, E]

Tempura Dipping Sauce [G, SO]

Sesame Soy Sauce [G, SO, SE]

Teppanyaki Mixed
Vegetables [G, SO, SE]

Garlic Butter, Teriyaki Sauce,
Sesame Soy Sauce and

Teppanyaki Condiments [G, MI, SO, SE]

Prawns [CR]

Salmon [F]

Squid [MO]

Fish Fillet [F]

Mussels [MO]

Japanese Fried Rice [G, E, SO, SE]



K I D S '  B R U N C H  C O R N E R

CE: Celery, G: Gluten, CR: Crustaceans, E: Eggs, F: Fish, L: Lupin, MI: Milk, MO: Molluscs, MU: Mustard,

PN: Peanuts, SE: Sesame, SO: Soya, SU: Sulphites, TN: Tree nuts

A M E R I C A N ,  B R I T I S H
&  M E X I C A N  S T A T I O N

L I V E  W A F F L E  A N D  P A N C A K E  S T A T I O N

Mini Chicken Burgers [G, E, MI, MU, SE]

Mini Beef Sliders [G, E, MI, MU, SE]

Chicken Nuggets [G, E]

Fish Fingers [G, E, F]

Mini Cheese Pizza [G, MI]

Spaghetti with Tomato Sauce [G, CE, SU]

Macaroni and Cheese [G, MI]

Mini Chicken Sausages [G, SU]

French Fries: [G]

Potato Smiles [G]

Steamed Vegetables

Mini Pancakes with Chocolate Sauce
and Maple Syrup [G, E, MI, SO]

Fruit Skewers

Mini Cupcakes [G, E, MI, SO]

Popcorn

Ice Cream with
Colourful Toppings [E, SO, MI, TN]

Belgian Waffles [G, E, MI]

Buttermilk Pancakes [G, E, MI]

Chocolate Sauce [SO, MI, TN]

Maple Syrup

Strawberry Coulis

Semi Candied Lemon Zest [SU]

Chocolate Shavings [SO, MI, TN]

Nutella [SO, MI, TN]

Fresh-Cut Fruits

Crème Fraîche [MI]

Peanut Butter [PN]

Chicken Sliders [G, E, MI, MU, SE]

Beef Sliders [G, E, MI, MU, SE]

Chicken and Waffles [G, E, MI]

Black Ink Fish Tacos [G, E, F, MO]

Beef Burritos [G, MI]

Chicken Burritos [G, MI]

Puri with Accompaniments [G, MI]

Baked Potatoes [MI]

Loaded Fries [G, E, MI, MU]

Coleslaw, Pico de Gallo, Guacamole, Sour Cream, Jalapeños,
Cheese Sauce and Hot Sauce [E, MI, MU, SU]

Margherita Pizza [G, MI]

Beef Pepperoni Pizza [G, MI, SU]

Roasted Vegetable Pizza [G, MI]

Chef's Special Pizza [G, MI]



CE: Celery, G: Gluten, CR: Crustaceans, E: Eggs, F: Fish, L: Lupin, MI: Milk, MO: Molluscs, MU: Mustard,

PN: Peanuts, SE: Sesame, SO: Soya, SU: Sulphites, TN: Tree nuts

P O W E R E D  B Y

D E S S E R T S  A N D
F R E S H  F R U I T S

A R A B I C  S W E E T S

Basbousa: G, E, MI, TN

Balah El Sham: G, E, MI

Halawet El Jibn: G, MI, TN

Muhallabia: MI, TN

Asaliya: SE

Umm Ali: G, MI, TN

P A S T R Y  C H E F ' S  S E L E C T I O N

Strawberry Flan: G, E, MI

Pineapple Cake: G, E, MI

Cheesecake: G, E, MI

Black Forest Cake: G, E, SO, MI

Chocolate Cream: E, SO, MI

Chocolate Brownies: G, E, SO, MI, TN

Sliced Fresh Fruits

Dark Chocolate Delights: SO, MI, TN

Chocolate Fountain: SO, MI, TN

Assorted dipping fruits

Marshmallows and Condiments: E, SO, MI, TN



N O N - A L C O H O L I C / K I D S
P A C K A G E

Non-Alcoholic Selection

Still & sparkling water

Selection of soft drinks

Selection of fresh juices

A L C O H O L I C  P A C K A G E

Wine Selection
Arcadian Shiraz

Arcadian Sauvignon Blanc

Cuvée Rosé Blush

Beer
Selection of bottled beers

Spirits
Smirnoff Red Label Vodka

Tanqueray London Dry Gin

Gordon’s Pink Gin

Bacardi Carta Blanca Rum

Johnnie Walker Red Label Whisky

El Jimador Blanco Tequila

Includes everything in the Non-Alcoholic Package, plus:

Z E R O  P R O O F  C O C K T A I L S

Reverie Rose
Raspberry, rose, lemon & soda

Cloud Nine Fizz
Mango, yuzu & ginger ale

Lucid Cooler
Basil, lime, cucumber & tonic

Moonlit Sangria
Red grape, orange, berries & cinnamon

C O C K T A I L S

Moonlit Sangria
Red wine, brandy, orange, berries & citrus

Lucid Collins
Gin, yuzu, lemon & soda

Sleepwalker Paloma
Tequila, pink grapefruit, lime & soda

Cloud Nine Mule
Vodka, ginger, lime & aromatic bitters

Reverie Daiquiri
White rum, passionfruit & lime

Daydream Mary
Vodka, spiced tomato, lemon & celery



Sparkling Wine Selection
Gran Ventino Brut

De Luca Brut

P R E M I U M  S P A R K L I N G
P A C K A G E

Includes everything in the Alcoholic Package, plus:

All guests will receive a colour-coded wristband
according to the package purchased.

Wristbands must be worn at all times, are non-transferable
and may be checked by hotel staff.

S P A R K L I N G  C O C K T A I L
C O L L E C T I O N

Daybreak Spritz
Aperol, sparkling wine, soda & orange

Golden Hour Bellini
Peach purée & sparkling wine

Wide Awake Mimosa
Sparkling wine & fresh orange juice

Starlit Martini
Vodka, passionfruit, vanilla & sparkling wine

P O W E R E D  B Y


