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1st day of EID Menu – 1 
 

Appetizers 
Fathouche 
Hommous 

Smoked salmon with condiments 
wine leaves 

Arabic & soft roll bread 
 

Soup of The Day 
Cream of mushroom soup 

 
Crispy – Kebbeh burgol & spinach fatayer  

 
Mains 

A Classic Dum style Chicken biryani 
Lamb Milanese topped with risotto croquette 

Breaded surf & turf – Shrimps & chicken 
Penne pink sauce with mushroom & chicken 

Mini ouzi in filo pastry 
Sauté vegetable 
Roasted potato 

 
Dessert 
Umm ali 

“Dulce De Leche (Soft Milk Cake) 
Cream Brule 

Oriental sweet 
diced fruit or whole fruit 

 
1 pcs of plain yoghurt 

1 kind of Chilled (Mango, Orange, Apple or jallab)  
1 bottle of mineral water – 300 ml 
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2nd day of EID Menu – 2 
 

Appetizers 
Fathouche 

Signature mongo mano tabouleh topped with pomegranate 
Smoked salmon with condiments 

Wine leaves 
Arabic & soft roll bread 

 
Soup of The Day 

Cream of Chicken soup 
 

Crispy – Vegetable sambousa & kebbeh burgol  
 

Mains 
A Classic Dum style lamb maklouba topped with toasted almond 

Butter chicken 
Breaded surf & turf – Shrimps & chicken 

Baked macaroni bechamel layer with classy beef bolognaise 
Mini ouzi in filo pastry 

Sauté vegetable 
Roasted potato 

 
Dessert 
Umm ali 

Tiramisu cake 
Moholabiya 

Oriental sweet 
diced fruit or whole fruit 

 
1 pcs of plain yoghurt 

1 kind of Chilled (Mango, Orange, Apple or jallab)  
1 bottle of mineral water – 300 ml 
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2nd day of EID Menu – 3 
 

Appetizers 
Fathouche 

Caesar salad topped with cheese crackers 
Smoked salmon with condiments 

Wine leaves 
Arabic & soft roll bread 

 
Soup of The Day 

Vegetable clear soup with chicken 
 

Crispy – Vegetable sambousa & kebbeh burgol  
 

Mains 
Brined breaded lamb on oregano & olive cous cous 

Fenugreek chicken with coconut & dates 
Mild spice shrimps & chicken fried rice. 

Baked macaroni bechamel layer with classy beef bolognaise 
Mini ouzi in filo pastry 

Sauté vegetable 
Roasted potato 

 
Dessert 
Umm ali 

Chocolate cake 
Dulce de leche (soft milk cake) 

Oriental sweet 
diced fruit or whole fruit 

 
1 pcs of plain yoghurt 

1 kind of Chilled (Mango, Orange, Apple or jallab)  
1 bottle of mineral water – 300 ml 

 
 
 


