New Year 2022 - 2023

Cold Platters and Mirrors

Sliver tree of Red sea Shrimps
Seafood gourmandized from rolled Scottish smoked Salomon stuffed with a delicate
Avocado Mousse and Salmon Parfait Mousselines
Mirror of climbing scrumptious Crabs & Lobster on Coral reef
Symphony of Lake Game Birds "Terrines with Apricot and Coffee
Mirror of Turkey Chaud Froid and Medallions of Chicken galantines with Pistachio
Assortment of homemade Charcuteries (Cold cuts) harmonized with Thai sauce

From our Castle fresh salad:

Mista, Chicken Hawaii, Mushroom, 3 Beans, Chinosie, Verdure, Glass Noodles, Cheese Sweet corn, Corn Mali, Cherry Beef, Broccoli Salad, Potatoes, Beetroot, Pineapple, Shrimps Seafood Carment, Calamari Salvador, Caesars, Raheb, Necosie, Chickpea, Canpowasan Fish, Mint yoghurt Victoria, Asparagus, Waldorf, Avocado, Greek, Endive, Mimouza, Brussels, Coleslaw, Leek salad with Herpes, Russian

Large Vegetable display:

Chef Salad with condiments

From our Garden:

Tomato, Green Pepper, Sweet pepper, Cucumber, Cherry Tomatoes, Lettuce, Green Onions Watercress Carrot, Endive, Beetroot, Carrot celery Radish


Chef selection of cheese with accompaniments:
 
Fancy collection of imported selection

Bakery:

Shabata, Foccatcia, Nifash, Pizza Bread, Estrombel, Bread with Oil, Italian loves with Vegetables, French bread, Browne loves, baton Sala, Brown rolls, soft rolls, Pitte pan, Crispy roll,  Crispy Pitte pan, Mexican Bread, Chinese's Bread, Shamee bread, Sine bread, Oriental bread, Syrian bread, Moroccan Bread, Lebanon's bread, Fayesh bread, sunny bread, Suneat bread, Chrysene serial bread, Garlic bread, bread with Onion, Bread with Tomato Bread with Soda, Stungal

Soups:
Poularde Clear Consommé wit Quail Pigeon Essence
Cream of Pistachio


Main Dishes:
Grilled Beef tenderloin topped with Marrow and green Pepper Corn creamy sauce
Breast of Turkey stuffed with Chestnuts, Beef Beacon served with Coconut and Pineapple scented sauce
Roasted stuffed quails with Pruned flavored with Brandy sauce & pink Grapes peeled
Baked lamb chops in puff pastry, served with Tarragon scented gravy
Fried fish coated with coconut served with pineapple tartar sauce 
Carving:
Baked whole Fish stuffed with Red Sea Prawns served with Papaya
Braised whole Lamb Middle Eastern style
Roasted veal leg with Capers sauce

Garnitures:
Sautéed Broccoli and Almonds
Artichoke bottoms stuffed with Vegetable bouguetieres
Potato galettes in mango sauce
Gratineted windsurf Potatoes
Rice pilaf with Apricots and Cashew
Seafood Rice with fresh Dill

Station Areas:

 Salmon house:
Grilled fresh salmon served with lemon butter caviar sauce 

Italian corner:
Spaghetti Mary Rose with seafood
Stuffed homemade Tortellini and ravioli serves with your selection sauce
Fresh pasta and our Italian chef surprise

Chinese Corner:
Stir-fried spiced Duck with Rice noodles or egg noodles

Fisherman Corner:
Our freshly caught Fish cooked in front of the guest (Shrimps, Octopus and Calamari)
Oriental Corner:
[bookmark: _GoBack]Shawerma, kobeba, mixed sambousek, mombar and staffed wine leaves 

Dessert buffet:
Our selection of delightful sweets
With a wide selection of the seasons fruit


