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CHOOSE FROM VARIOUS CATERING
PACKAGES FULFILLING EVERY TASTE

D tinum package offers

Buffet dinner menu for EGP 1500

3 course set menu dinner for EGP 1800
@M package offers

Buffet dinner menu for EGP 1800

4 course set menu dinner for EGP 2000
Ciamond package offers

Buffet dinner menu for EGP 2000

5 course set menu dinner for EGP 2200



=0
PORTO MARINA

HOTEL & SPA

1500¢FCP




BUFFET MENU )
lalineen PRI
HOTEL & SPA

)

1500EGP

SALADS

Selection of cold cuts

Grilled calamari salad

Grilled chicken tandoori salad

Green beans salad with hazelnut oil and Roquefort
Marinated roasted peppers with

Grilled vegetables

Penne salad with pesto sauce and
Parmesan cheese

Saffron orzo salad with caramelized
julienne carrots and raisin

Artichokes Provencal with tomatoes,
onions and Parmesan cheese

Roasted pumpkin salad with pine nuts and
Caramelized onions

CAESAR SALAD STATION
Romaine lettuce, Focaccia cro(tons,
Aged ParmesanAnchovies, Caesar dressing
COLD MEZZEH

Fattoush, Hummus, Tabbouleh,

Mutabbal, Arabic salad

HOT MEZZEH

Selection of samboussek - spinach, meat, cheese
Chicken liver, Kebbeh, Calamari tajine, Beef sausage
PASTA & RISOTTO STATION
Penne, Tagliatelle

served with pesto cream, mushroom cream and
Bolognese sauces Mushroom risotto
CARVING STATION

Roasted veal leg with thyme jus and mint sauce
or Turkey with khalta rice

MAIN COURSES

Chicken émincé with wild mushroom

Stir-Fried beef with mushroom and broccoli
Grilled beef medallions, pepper sauce

Fried noodles with seafood

Braised loot with fennel, olives and artichoke
Baked pasta with mushroom and béchamel sauce
Shish tawook and grilled chicken

Minced beef with potatoes purée

Oriental rice

Sautéed vegetable
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Prices are per person,
Inclusive of service charges and taxes.
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DESSERTS

Walnut tart

Fruit tart

Seasonal sliced fresh fruit
Chocolate short cake
Grand chocolate cake
Pistachio cake
Chocolate mousse
Mango mousse

Marble a la creme
Apple tart

Chocolate symphony
Raspberry creme bralée
Hazelnut praline
Selection of Oriental pastries
Konafa with cream
Konafa with nuts
Coconut cookies
Bassima

Bassboussa

Baklava

Eash el saraya

Om-Al

Prices are per person,
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SALADS AND APPETIZERS
Selection of cold cuts

Greek salad, tomato and leek frittata
Traditional Nigoise salad

Mixed pickled vegetables, olives and
preserved lemons Tomato, Mozzarella
and basil bruschetta

Watercress salad with mango mustard
herb dressing

Zucchini and mussel salad with

black olives and watercress
Shredded chicken salad with

mustard dressing

Fusilli pasta salad with vegetables,
herbs and virgin olive oil

Seafood salad with oyster sauce
Selection of crudités and greens,
lemon dressing

Chicken galantine stuffed with
Pistachio and artichoke

Calamari and parsley salad with lemon
citronette

CAESAR SALAD STATION
Romaine lettuce, Focaccia croGtons,
Aged Parmesan, Anchovies, Chicken,
Beef bacon, Caesar dressing

COLD MEZZEH

Hummus, Yogurt with mint and lemon,
Fattoush, Labnah, Tabbouleh, Stuffed
vine leaves

HOT MEZZEH

Selection of samboussek - cheese,
Meat, spinach, Kebbeh, Chicken liver,
Calamari tajine

PASTA & RISOTTO STATION
Penne, Tagliatelle

served with pesto cream, mushroom cream
and Bolognese sauces Mushroom risotto
SHAWERNA STATION

Beef or chicken shawerma

CARVING STATION

Roasted turkey, gravy Cumberland sauce

Roasted veal leg with saffron rice, Dijon
mustard sauce
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Prices are per person,
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MAIN COURSES

Grilled beef medallions, mushroom sauce
Chicken breast stuffed with spinach

and cheese

Roasted lamb leg with oregano, mustard
and caramelized garlic

Indian beef curry with potatoes and eggplants
Stir-Fried chicken with broccoli and mushrooms
Egyptian rice with vermicelli

Braised potatoes with garlic and bell peppers
Creamy polenta with braised onions,
rosemary, herbs and goat cheese

Selection of dolma

Beef goulash

Steamed vegetables

DESSERTS

Fruit tart

Seasonal sliced fresh fruit

White chocolate mousse

Chocolate short cake

Hazelnut praline chocolate cake

Opera cake

TiramisQ

Vanilla panna cotta

Raspberry créme brilée

Chocolate Profiterole

Chocolate decadent tartlet

Mango mousse

Selection of Oriental pastries

Prices are per person,
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Inclusive of service charges and taxes.



)
PORTO MARINA

HOTEL & SPA

BUFFET MENU

@?W%mc/

2000¢FGP




BUFFET MENU —_

@?’cmwﬂc/

PORTO MARINA

HOTEL & SPA

2000¢FcP

SALADS AND APPETIZERS
Traditional Nicoise salad

Seasonal mixed greens, shallot and balsamic
vinaigrette

Fish terrine with herbs and saffron sauce
Chicken terrine with Portobello mushroom
and herbs

Grilled Portobello mushroom salad with
arugula, feta cheese, glazed red onions
Artichoke heart salad with red onions,
cherry tomatoes, black olives, lettuce
Bulgur and quinoa salad with dill, mint,
cucumber, tomato and shallot

Apple coleslaw

Tomato capriccio with arugula and goat cheese
Grilled chicken tandoori salad

Tuscan Panzanella with tomato, cucumber,
onions, focaccia, crolGtons and French dressing
Cantaloupe and asparagus wrapped with
dried beef, white balsamic reduction
Tomato, bell pepper and anchovies’ salad
with pine nuts and croGtons

Marinated green asparagus with egg and
caper vinaigrette

Artichoke and mussel salad with romaine
lettuce, toasted nori and lemon sauce
Thinly sliced beef tenderloin with arug

ula and lemon citronette

Seafood salad with oyster dressing
Selection of crudités and greens with lemon
dressing

CAESAR SALAD STATION

Romaine lettuce, Focaccia croGtons, Aged
Parmesan, Anchovies, Beef bacon, Chicken,
Shrimp, Caesar dressing

SELECTION OF ANTIPASTI
Focaccia stuffed with tomato concassée,
anchovies and olives

Beef salam

Squid salad with pesto

Tuna tartar with mango chutney

Grilled mushroom salad

Mozzarella and grilled peppers

Red beans salad

Eggplant Parmesan
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Prices are per person,
Inclusive of service charges and taxes.
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COLD MEZZEH 63jL1 ojlo
Stuffed vine leaves, Fattoush, Mutabal, Hum- 4o . yiigia . sdno cic (g)jg
mus,Tabbouleh, Baba ganoush, .2gi€ by dlgui.yana
Labnah, Pickles allho ail
HOT MEZZEH aislbw ojlo
Selection of samboussek - cheese, meat, Qi eal.pa - clwgrouw Al
spinach Kebbeh, Fried haloumi, Chicken falia YR VL PR eFa Petel la e T
liver, Calamari tajine Silollls pala
SNOKED SALMON STATION VAo ygolw Yy
served with lemon wedges, horseradish Jb Jad anba pgod Qilin g0 pAdy
sauce, red onion, chives, capers, brown SJ A S oo ogl Joal Jiay
and butter bread. il jag
SHRIMP TOWER Grmll aH
served with cocktail sauce, lemon dressing, anbn Ygod yoqua (JHisgs Anlin go pady
Worcestershire sauce, Tabasco sauce Gwbli daba fundyg
SELECTION OF INTERNATIONAL dalhao o abaai
CHEESE STATION awnllell Hull
Edam, Emmental, Roquefort, red and white cheddar wAlg ol jaub ygasqy.Jliioy] ol
PASTA & RISOTTO STATION 9igjyq Lwli y3)
Fusilli, Rigatoni, Tortellini Sulaijgi «(Jigilay (Juuwga
served with pesto cream, tomato basil and vyl pbloln a8 glu yagua g0 pAAT
Bolognese grated Parmesan and pepperoncino ‘GlLLiliqrug Jguiun Yl pQ jiglgr yagung
Mushroom risotto O9rLD gighy
SHAWERMA STATION LojgL (p$)
Beef or chicken shawerma allh o digras dinh oo padi ghhs ql Sk @al loygl
served with tahina, pickled vegetables and dehdo dlgpas dnlug
shredded greens Salad (aigylsll) gulnaill s
CARVING STATION Jac glw
Veal leg SYEYY.1-Y] gl
Veal leg Beijing duck Jua .adug) jilihag go pAdi
served with paper thin pancakes, cucumber, anling paal Juay
spring onion and Hoisin dipping sauce wuoell jruwgm
Or %T
Prime ribs «©alp g.l_l.u'al
Roasted rib-eye slay
served with rosemary sauce and gravy jus greg LSJLDJQJ daln 80 foRVelgaretare)

MAIN COURSES d.l.u.l.l.lj]l GIJ.b.IJI
Chicken negresco QS alas
Grilled beef medallions, pepper sauce Jald yaqua (sguio s pal dbdlaus
Pan-Seared veal escalope with olives, Vglj g0 6ldn (A Jldo Jac aglliw]
tomatoes and capers 18q phololng
Chicken stuffed with vegetables, Jlgpaally guiine ghs
mushroom sauce fatefivivaygYateltal
Herb crusted baked fish fillet el pirdy squiro elow alia
Oriental rice with minced beef and nuts alpwsng pgpan sy pal oo (And jji

Prices are per person,
Inclusive of service charges and taxes.
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MAIN COURSES

Zucchini and red capsicum casserole with dill
Lamb fricassée with capers, herbs and
tomato sauce

Veal blanquette, cream sauce
Chicken curry

Seafood paella - saffron rice, calamari,
shrimp, peas, pepper

Sage roasted chicken with shallots
Beef lasagna

Mashed potatoes with olive oil

Lamb fatta

Selection of dolma

Sautéed vegetables

DESSERT STATION

Chocolate fountain with condiments
Seasonal fresh fruits

Marshmallow, nougat, toffee, dried apricot,
chocolate shaving and meringue

Or

Macaron tower

Macaron in a Variety of colors and flavours
Chocolate decadent tartlet

Cheese cake

Mango mousse

Fruit tart

Seasonal sliced fresh fruit

White chocolate mousse

Chocolate short cake

Hazelnut Praline chocolate cake
Opera cake

Tiramisu

Vanilla panna cotta in shot glass
Raspberry créme brilée

Fruit tartlet

Chocolate Profiterole

Konafa with cream

Selection of Oriental pastries

Konafa with nuts

Coconut cookies

Bassima

Bassboussa

Baklava

Eash el saraya

Remosh el set

Om-Ali

Prices are per person,
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Inclusive of service charges and taxes.
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APPETIZERS

- Shrimp avocado salad with cherry
tomatoes and Saffron ginger dressing

- Cold poached Norwegian Salmon fillet
with asparagus, fennel and walnut,

- Smoked salmon rose with mixed greens

salad, Lemon dressing

- Herring salad with tomatoes, Red onions,
sumac dressing and crispy pita bread,

- Arugula and romaine salad with blue
cheese and Caramelized walnut

- Tomatoes and Mozzarella salad with basil,
extra virgin oil and balsamic dressing,

- Grilled vegetables salad with warm goat
cheese and Grissini

- Caesar salad - Romaine lettuce, croitons,

aged Parmesan, anchovies, Caesar Dressing

SOUPS & ENTREES

- Creamy lobster bisque with wild mushrooms

- Potatoes cream and leek soup
- Minestrone soup with fresh thyme

- Seafood soup with saffron, vegetables and fresh thyme

- Chicken soup with noodles
- French onion soup with thyme brioche
- Seafood cream sousautéed vegetables
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Prices are per person,
Inclusive of service charges and taxes.
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MAIN COURSES

- Grilled beef fillet served with Lyonnaise
potatoes, grilled vegetables and glazed shallot

- Crusted almonds chicken breast served with

sautéed mushrooms and herbs potatoes wedges

- Seared salmon served with soft polenta,
roasted corn and pepper sauce

- Roasted loot fillet served with grilled
vegetables and sayadiya rice

- Grilled lamb chops served with basil
potatoes and rosemary jus

- Stuffed chicken with minced beef served
with Oriental rice and mushroom sauce

- Oven-baked tomato crusted lamb rack served
with nutmeg potatoes and caramelized onions

- Tandoori chicken served with saffron rice,
papadam and mint raita

- Grilled shrimp Arrabiata with linguine

- Veal escallop served with sautéed potato,
arugula and tomato,Parmesan salad

- Stuffed beef fillet with wild mushroom served
with Oriental rice and sautéed vegetables

- Herb garlic grilled prawns served with white
rice and grilled Vegetables

DESSERTS

- American chocolate a la creme with white
chocolate ice cream

- Walnuts chocolate brownies with
caramel ice cream

- Warm apple band with vanilla ice cream

- Vanilla pana cotta with mango coulis

- Fresh fruit tart with honey ice cream

- Coffee chocolate tart with hazelnut ice cream

- Almond pear tart with pistachio sorbet

- Mango trio - mango coulis, mango sorbet,
mango a la creme

- chocolate mousse

- Special 1talian tiramisu
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Prices are per person,
Inclusive of service charges and taxes.
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APPETIZERS

- Shrimp avocado salad with cherry
tomatoes and Saffron ginger dressing

- Cold poached Norwegian Salmon fillet
with asparagus, fennel and walnut,

- Smoked salmon rose with mixed greens

salad, Lemon dressing

- Herring salad with tomatoes, Red onions,
sumac dressing and crispy pita bread,

- Arugula and romaine salad with blue
cheese and Caramelized walnut

- Tomatoes and Mozzarella salad with basil,
extra virgin oil and balsamic dressing,

- Grilled vegetables salad with warm goat
cheese and Grissini

- Caesar salad - Romaine lettuce, croitons,

aged Parmesan, anchovies, Caesar Dressing

SOUPS & ENTREES

- Creamy lobster bisque with wild mushrooms

- Potatoes cream and leek soup
- Minestrone soup with fresh thyme

- Seafood soup with saffron, vegetables and fresh thyme

- Chicken soup with noodles
- French onion soup with thyme brioche
- Seafood cream sousautéed vegetables
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SET MENU
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MAIN COURSES

- Grilled beef fillet served with Lyonnaise
potatoes, grilled vegetables and glazed shallot

- Crusted almonds chicken breast served with

sautéed mushrooms and herbs potatoes wedges

- Seared salmon served with soft polenta,
roasted corn and pepper sauce

- Roasted loot fillet served with grilled
vegetables and sayadiya rice

- Grilled lamb chops served with basil
potatoes and rosemary jus

- Stuffed chicken with minced beef served
with Oriental rice and mushroom sauce

- Oven-baked tomato crusted lamb rack served
with nutmeg potatoes and caramelized onions

- Tandoori chicken served with saffron rice,
papadam and mint raita

- Grilled shrimp Arrabiata with linguine

- Veal escallop served with sautéed potato,
arugula and tomato,Parmesan salad

- Stuffed beef fillet with wild mushroom served
with Oriental rice and sautéed vegetables

- Herb garlic grilled prawns served with white
rice and grilled Vegetables

DESSERTS

- American chocolate a la creme with white
chocolate ice cream

- Walnuts chocolate brownies with
caramel ice cream

- Warm apple band with vanilla ice cream

- Vanilla pana cotta with mango coulis

- Fresh fruit tart with honey ice cream

- Coffee chocolate tart with hazelnut ice cream

- Almond pear tart with pistachio sorbet

- Mango trio - mango coulis, mango sorbet,
mango a la creme

- chocolate mousse

- Special 1talian tiramisu
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Prices are per person,
Inclusive of service charges and taxes.



SET MENU
Chiamend 22005
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HOTEL & SPA

APPETIZERS

- Shrimp avocado salad with cherry
tomatoes and Saffron ginger dressing

- Cold poached Norwegian Salmon fillet
with asparagus, fennel and walnut,

- Smoked salmon rose with mixed greens

salad, Lemon dressing

- Herring salad with tomatoes, Red onions,
sumac dressing and crispy pita bread,

- Arugula and romaine salad with blue
cheese and Caramelized walnut

- Tomatoes and Mozzarella salad with basil,
extra virgin oil and balsamic dressing,

- Grilled vegetables salad with warm goat
cheese and Grissini

- Caesar salad - Romaine lettuce, croitons,

aged Parmesan, anchovies, Caesar Dressing

SOUPS & ENTREES

- Creamy lobster bisque with wild mushrooms

- Potatoes cream and leek soup
- Minestrone soup with fresh thyme

- Seafood soup with saffron, vegetables and fresh thyme

- Chicken soup with noodles
- French onion soup with thyme brioche
- Seafood cream sousautéed vegetables
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Prices are per person,
Inclusive of service charges and taxes.



SET MENU
Chiamond 22005

MAIN COURSES

- Grilled beef fillet served with Lyonnaise
potatoes, grilled vegetables and glazed shallot

- Crusted almonds chicken breast served with

sautéed mushrooms and herbs potatoes wedges

- Seared salmon served with soft polenta,
roasted corn and pepper sauce

- Roasted loot fillet served with grilled
vegetables and sayadiya rice

- Grilled lamb chops served with basil
potatoes and rosemary jus

- Stuffed chicken with minced beef served
with Oriental rice and mushroom sauce

- Oven-baked tomato crusted lamb rack served
with nutmeg potatoes and caramelized onions

- Tandoori chicken served with saffron rice,
papadam and mint raita

- Grilled shrimp Arrabiata with linguine

- Veal escallop served with sautéed potato,
arugula and tomato,Parmesan salad

- Stuffed beef fillet with wild mushroom served
with Oriental rice and sautéed vegetables

- Herb garlic grilled prawns served with white
rice and grilled Vegetables

DESSERTS

- American chocolate a la creme with white
chocolate ice cream

- Walnuts chocolate brownies with
caramel ice cream

- Warm apple band with vanilla ice cream

- Vanilla pana cotta with mango coulis

- Fresh fruit tart with honey ice cream

- Coffee chocolate tart with hazelnut ice cream

- Almond pear tart with pistachio sorbet

- Mango trio - mango coulis, mango sorbet,
mango a la creme

- chocolate mousse

- Special 1talian tiramisu
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PACKAGE INCLUDES

* Elegant dinner buffet setup for 150 guests

* Additional person will be at the charge
of EGP1100

* Open non-alcoholic beverages throughout
the wedding

* Wedding amenities

e Complimentary dinner invitation for the
bride and groom in any of our outlets

* Decoration (kosha and centerpieces)

¢ Entertainment (sound system and DJ)

e Lighting system, videographer
and photographer

¢ Special accommodation rates for the invi
tees on the wedding night

* Flat parking fee for the invitees

DECORATION

¢ (Kosha, centerpieces for 150 guests
and 2 entrance vases) Or

¢ (Dance floor ceiling 6x5, centerpieces
for 150 guests and 2 entrance vases)

ENTERTAINMENT
* DJ & sound system

LIGHTING

* Trusses goal shape with 12 moving heads
*16 Bar led

* Smoke machine

¢ Light control consol

PHOTOGRAPHY

* One photographer

¢ Including portrait session & party
* Print out 5 pic size (20x30)

VIDEOGRAPHY

* Video mixer live

¢ 2 Wireless cameras

* One camera on crane
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Prices are per person,
Inclusive of service charges and taxes.



X
PORTO MARINA"
HOT : SPA -

4

"

.2

.
- ~
ACL LT i

BUFFET MENU. _

L




BUFFET MENU

Beack

SALADS DISPLAY

Grilled vegetables salad with marinated
roasted pepper

Saffron orzo salad with caramelized
julienne carrots and raisin

Artichokes Provencal with tomatoes, onions
and Parmesan cheese

Penne pasta salad with pesto sauce and
Parmesan cheese

Roasted pumpkin salad with pine nuts,
caramelized onions and balsamic vinaigrette
Grilled calamari salad

CAESAR SALAD STATION

Romaine lettuce, Focaccia croltons, Aged
Parmesan Anchovies, Caesar dressing
COLD MEZZEH

Fattoush

Crisp vegetables, sumac, mint, crispy pita bread
Muttbal

Grilled eggplant purée, sesame paste, lemon juice
Hummus

Chickpeas purée, sesame paste

Tabbouleh

Chopped parsley, onions, mint, crushed bulgur wheat
Baba ghanough

Grilled eggplant purée with garlic and herbs
Labneh Bel Tom

Creamy yogurt dip, garlic, mint

HOT MEZZEH

Fatayer Spinach

Baked dough stuffed with spinach, onions and sumac
Ch Sambol k

Fried dough filled with feta cheese

Falafel

Deep-fried ball from cracked chickpeas, onions,
garlic, and cumin Flavoured

Kebbeh

Minced lamb and beef meatballs, crushed

bulgur wheat, and spices

SHAWERMA STATION

Chicken shawerma

served with tahina, pickled vegetables and shred-

ded greens salad
PEKING DUCK LIVE STATION
Crispy thinly sliced glazed Peking duck
served in pancakes with spring onions, cucumbers
and hoisin sauce

Prices are per person,
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BUFFET MENU

Beack

MAIN COURSES
Lemongrass marinated and grilled beef medallion
Zucchini and red capsicum casserole with dill
Lamb fricassée with capers, herbs and sage
cream sauce
Braised sea-bass with fennel, olives and
artichoke
Steamed assorted vegetables with herbs
Lyonnaise potatoes
Vegetables pilaf rice
Roasted baby chicken with sage and shallots
Mediterranean seafood paella
Saffron rice with calamari, shrimp, peas,
peppers
Hammour fillet, parsley sauce
Pan-fried veal escalope with Kalamata olives,
tomato
DESSERT
Seasonal sliced fresh fruits
Mascarpone fruit tartlets
Passion créme brilée
Chocolate trio
Chocolate cake
Pistachio cherry créme brlée
Tropical cheesecake
Cranberry almond meringue roulade
Banana bread and butter pudding
Basboussa
Balah el sham
Selection of baklava
Om-Ali
Kunafa
Aich al saraya
Burma
Balourya
Lokmet El Kad

Prices are per person,
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PACKAGE INCLUDES

* Elegant dinner buffet setup for 150 guests

* Additional person will be at the charge
of EGP1100

* Open non-alcoholic beverages throughout
the wedding

* Wedding amenities

e Complimentary dinner invitation for the
bride and groom in any of our outlets

* Decoration (kosha and centerpieces)

¢ Entertainment (sound system and DJ)

¢ Lighting system, videographer
and photographer

¢ Special accommodation rates for the
invitees on the wedding night

* Flat parking fee for the invitees

DECORATION

¢ (Kosha, centerpieces for 150 guests and 2
entrance vases) Or

¢ (Dance floor ceiling 6x5, centerpieces for
150 guests and 2 entrance vases)

ENTERTAINMENT
* DJ & sound system

LIGHTING

* Trusses goal shape with 12 moving heads
*16 Bar led

* Smoke machine

¢ Light control consol

PHOTOGRAPHY

* One photographer

¢ Including portrait session & party
* Print out 5 pic size (20x30)

VIDEOGRAPHY

* Video mixer live

¢ 2 Wireless cameras

* One camera on crane
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Prices are per person,
Inclusive of service charges and taxes.
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BUFFET MENU
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SALADS DISPLAY

Grilled vegetables salad with marinated
roasted pepper

Saffron orzo salad with caramelized
julienne carrots and raisin

Artichokes Provencal with tomatoes, onions
and Parmesan cheese

Penne pasta salad with pesto sauce and
Parmesan cheese

Roasted pumpkin salad with pine nuts,
caramelized onions and balsamic vinaigrette
Grilled calamari salad

CAESAR SALAD STATION

Romaine lettuce, Focaccia croltons, Aged
Parmesan Anchovies, Caesar dressing
COLD MEZZEH

Fattoush

Crisp vegetables, sumac, mint, crispy pita bread
Muttbal

Grilled eggplant purée, sesame paste, lemon juice
Hummus

Chickpeas purée, sesame paste

Tabbouleh

Chopped parsley, onions, mint, crushed bulgur wheat
Baba ghanough

Grilled eggplant purée with garlic and herbs
Labneh Bel Tom

Creamy yogurt dip, garlic, mint

HOT MEZZEH

Fatayer Spinach

Baked dough stuffed with spinach, onions and sumac
Ch Sambol k

Fried dough filled with feta cheese

Falafel

Deep-fried ball from cracked chickpeas, onions,
garlic, and cumin Flavoured

Kebbeh

Minced lamb and beef meatballs, crushed

bulgur wheat, and spices

SHAWERMA STATION

Chicken shawerma

served with tahina, pickled vegetables and shred-

ded greens salad
PEKING DUCK LIVE STATION
Crispy thinly sliced glazed Peking duck
served in pancakes with spring onions, cucumbers
and hoisin sauce

Prices are per person,
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BUFFET MENU

Dol

MAIN COURSES
Lemongrass marinated and grilled beef medallion
Zucchini and red capsicum casserole with dill
Lamb fricassée with capers, herbs and sage
cream sauce
Braised sea-bass with fennel, olives and
artichoke
Steamed assorted vegetables with herbs
Lyonnaise potatoes
Vegetables pilaf rice
Roasted baby chicken with sage and shallots
Mediterranean seafood paella
Saffron rice with calamari, shrimp, peas,
peppers
Hammour fillet, parsley sauce
Pan-fried veal escalope with
Kalamata olives, tomato
DESSERT
Seasonal sliced fresh fruits
Mascarpone fruit tartlets
Passion créme brilée
Chocolate trio
Chocolate cake
Pistachio cherry créme brlée
Tropical cheesecake
Cranberry almond meringue roulade
Banana bread and butter pudding
Basboussa
Balah el sham
Selection of baklava
Om-Ali
Kunafa
Aich al saraya
Burma
Balourya
Lokmet El Kad

Prices are per person,
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e Malibu Beach capacity from 150 guests till 500 guests
» Pool Area capacity 200 guests

» Sky Lounge 150 guests

- Alferdo’s 100 guests

* Meeting Room 150 guests



idstional SFems

EGP

Chip and Dip Station 95
Tomato salsa, guacamole,
potato chips, grissini
Antipasti Station, 200
Grilled vegetables, marinated olives,
cheese salad, seafood

Salad aged sharp Provolone and
Locatelli Pecorino Romano

Balsamic marinated grilled seasonal
grilled vegetables

Mozzarella with vine ripe tomatoes and basil
Marinated artichoke hearts

Marinated olives

Risotto Station 235
Seafood station, tomato-basil sauce
Shawerma Station 200
Beef shawerma served with tomatoes,
onions, tahina and vegetables

Chicken shawerma served with tomatoes,
onions, tahina and vegetables

Grilled station 490
Marinated beef, lamb and veal kebab
served with choices of sauce
Smoked Salmon Display 450
served with lemon, capers and onions
Sushi Display 360
California roll #1

Crabstick, cucumber & salmon

California roll a2

Crabstick, cucumber & tuna with spicy mayonnaise

Large roll #1

Sat mon, tuna, cucumber & crabstick roll

280
Mediterranean Station
Seafood soup, brandade with garlic
bread, seafood gratin
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Prices are per person,
Inclusive of service charges and taxes.
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Thai Station 305

Stir-Fried shrimp with curry sauce Stir-
Fried beef with oyster sauce

Sushi and Negri 450

Selection Maki roll and Negiri

Shrimp Station 450

Stir-Fried shrimp, zucchini, Thai coconut sauce

Lobster Station

(minimum 100 guests)

Lobster Bellevue Lobster salad 795
Lobster tartar with chutney apricot

Fresh Salmon Station 450

Salmon en Bellevue

Salmon rillette with wasabi grissini

Indian Corner 280
Roasted chicken tikka in tomatoes curry
Tandoori king prawns

Dahl and freshly cooked Naan bread
Raita and ketch umbar

Coriander chutney, limes and red onion pickle

Pasta Station

Penne, Farfalle & tortellini

Cream, tomatoes, Bolognese, seafood &
alfredo sauces Grated Parmesan, chilli
flakes, herbs, garlic & pepper

215

Fruit Station 215
Seasonal local & imported exotic fruit

cut to order Fresh & dried fruit brochettes
Accoutrements: orange-ginger marmalade,
honey White chocolate fondue, warm
butterscotch sauce
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Prices are per person,
Inclusive of service charges and taxes.
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Ice Cream Fridge with eight 16,345
different flavours
Chocolate Fountain Display 16,345
5kg of Rich Belgium Chocolate

per fountain display

Rich Bittersweet Belgium Chocolate Sea-

sonal fresh fruit x 6 on fruit display Large 450
honey Madeleine cookies

Sweet hazelnut meringue “grissini” Italian
biscotti

Dried apricot

Dark chocolate brownies 795
Shavings of dark, milk and ivory

chocolate Marshmallows

Toasted almonds Toastd coconut 450

Food Provided Via Hotel:

Mixed Nuts 1 per table for 10 guests. 750
Lobster tail whole per person. 1,215
Lobster tail half per person. 610
Bottarga and Caviar 305

(60 gr bottarga and 25 gr caviar
artificial one) per person

Seafood platters 2 per table for e
10 guests
980

Cheese platter 2 per table for 10 guests

4,170
Turkey with khalta rice

6,125
Beef shank with khalta rice

17,000

Whole lamb with khalta rice
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Prices are per person,
Inclusive of service charges and taxes.



