
 

 

 

Christmas Eve Menu  
Appetizers & starters  

Pātes fraishes maison with duck liver and strawberry sauce - Beef Carpaccio with 

balsamic vinaigrette - Smoked turkey breast & mixed berry vinaigrette- marinated 

salmon with black honey coriander & crashed pepper - Seafood terrine in aspic 

garnished with stuffed crab shell -  Roast beef with herbs and tartar  - strawberry ouzo, 

gazpacho   

  Composed salads   
Chicken salad Indian style -green beans salad with smoked turkey - Water cress salad 

with Parmesan cheese and roasted walnuts - braised leek Greek style – small diced 

tomatoes - chopped black olives, thyme coriander seeds and white wine vinegar - Fresh 

mozzarella with tomatoes & basil dressing - salad with pasta, tuna , green beans and 

marinated tomatos -   Beetroot salad with orange and raisins -German potato salad – 

Mushrooms &  orange with  vinagrette dressing - squid salad with onions and parsley - 

Farmer salad with oregano - Tropical seafood salad with orange and crushed roasted 

hazelnuts & French dressing - grilled salad with mushrooms, pumpkin, fresh ginger & 

honey dressing - tartar of eggplants and peppers served with mayonnaise. 

 

Selection of Fresh salads with condiments  
 

Selection of Middle East Salads  
Baba Ghanough salad, Yogurt with cucumbers, Traditional Egyptian salad, Tahina, 

Sambousek, Manaesh bel zattar, Kobabah, Warraq enab, Dawod pasha, Tomato pickeled, 

Mixed pickles 

Selection of Cheese   

Soups  
Cream of asparagus with salmon & croutons  

Quail consommé Brandy flavored and garnished with mushroom  

Tortellini Soup  



 

 

 

 

Carving  
X-Mass roasted Turkey, with homemade chestnut stuffing & forest fruit gravy 

 Smoked beef ribs with béarnaise sauce and green pepper corn sauce 
 

Gourmet  
Grilled salmon served with Bernaise sauce & caviar mousse 

Grilled  
Lamb Chops served with blue cheese sauce -  Chicken Satay - Veal Kebab 

Main Courses  
  Stuffed chicken breast with German hunter sauce - Rabbit Fricassee - Beef Fillet with 

Green Pepper Sauce - Grilled king  shrimps with vanilla bourbon - Calamari served with 

grapefruit karkade sauce - Anna Potato - Stuffed dolma – Pearls of vegetables - Cannelloni 

with eggplants - Christmas rice with shrimps - Red cabbage with raspberry - Brussels 

sprout with beef bacon - Roosted Pumpkin Cinnamon flavoured and Fruit 

Fries 
French fries with ketchup and mayonnaise - Pommes croquette –Lebanese style beef 

kobabah - Beef & cheese sambusak. 

 

 

Thai Corner  
Selection of sushi - Shrimps Tempura - Stir fried vegetables with egg noodles  

Desserts  
Selection of Fruit - selection of Millefeuille – selection of cheese cakes – selection of macron 

Samar Fantasia – Chocolate Pares – chocolate cake  - fruit salad in watermelon basket, 

marinated fruit, dry fruits, pannacotta - fresh fruit display- apple charlotte- Upside – down 

apricot cake - Black & red cake - Lime pie - Mouse de chocolate black & white - Meringue 

croquet en bouche - Assorted cakes, X-mass honey cake - Assorted tartlets' – chocolate, 

black forest, trifle, strawberry - Selection of French pastries - English trifle - Assortment 

of Christmas cookies  - Apple strudel with warm vanilla sauce – Selection of Middle East 

Pastry 


