
 

Breakfast Bu+et Menu 

 

From the Oven 

• Cheese Croissant 
• Chocolate Croissant 
• Plain Croissant 
• Mini Brown Bread Rolls 
• Mini White Bread Rolls 

 

Cold Corner 

• Cheese Platter (5 Types) 
• Cold Cuts Platter (5 Types) 

Live Station 

• Omlettes Station 

 

Fruit Corner 

• Seasonal Fresh Fruit Platter 

 

 

 

 

 

 

 

 

 

 

 



 

Brunch Menu (Minimum 20 people order) 

 

Breakfast 

• Selection of Mini croissants – Cheese Chocolate and Plain 
• Hash Brown 
• Mini Egg Frittatas 
• Chicken Sausages 
• Flavoured Yogurt 
• Exotic Fresh fruit platter 

Lunch Bu+et Menu 

• Assorted Arabic Bread 

Salads 

• Hummus 
• Chicken Caesar salad with croutons 
• Fattoush 

Main Course BBQ Items 

• Mini Beef Steak 
• Mini Beef & Chicken Sliders 
• Shish Tawook 
• Mini Fish Skewers 

Sides 

• Roasted Potatoes 
• Corn on the Cob 

Desserts 

• Chocolate Cake 
• Fruit Tart 

 

 

 

 



 

Cake Menu 

 

• Chocolate Cake 
• Strawberry Cheese Cake 
• Fruit Cake 
• Red Velvet Cake 
• Carrot Cake 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Canape Menu (Minimum 10 people Order) 

 

Cold Section 

• Mini Ceasar Anchovy 
• Quinoa Garden 
• Mushroom Bruschetta 
• Smoked Salmon Dill cream cheese 
• Basil Hummus with Rosemary Lavosh 
• Watermelon Feta balsamic caviar 

Hot Section 

• Mini Chicken Shawarma 
• Mini Assorted Pizza 
• Beef Teriyaki Skewers 
• Chilli Philly Potato cakes 
• Mini Vegetable Frittatas 
• Mushroom Balls 

Desserts 

• Fruit Tart 
• Carrot Cake 
• Chocolate brownies 
• Choco Mango Tart 
• Caramel Profiterole 

 

 

 

 

 

 

 

 

 



 

International Bu+et Menu (Minimum 20 people Order) 

 

Selection of Breads 

• Chicken Caesar, Greek Salad 

Salads 

• Carrots and Raisin Salad, Asian Beef Salad 
• Niçoise Salad 

Arabic Salad 

• Hummus, Mutabble, Fattoush 
• Mix Olive, Mix Pickles, Labneh with Mint 

BBQ Grilled Items 

• Mini Beef Steak 
• Shish Tawook 
• Grilled Kofta 

Main Course 

• Chicken Biriyani 
• Beef Goulash 
• Kibbeh with Laban 
• Grilled Chicken with Mash potato 
• Baked Fish with Lemon butter sauce 
• Steam Rice 
• Kadai Vegetable 
• Roasted Vegetables 

Desserts 

• Cinnamon caramel cake 
• Chocolate eclair 
• Red velvet cake 

 

 

 



 

International Bu+et Menu (Minimum 30 people Order) 

 

Selection of Breads 

• Chicken Caesar, Greek Salad 
• Carrots and Raisin Salad, Asian Beef Salad 
• Niçoise Salad 

Arabic Salad 

• Hummus, Moutabel, Tabbouleh, Fattoush 
• Mix Olive, Mix Pickles, Labneh with Mint 

BBQ Grilled Items 

• Mini Beef Steak 
• Shish Taouk 
• Grilled Kofta 

Main Course 

• Chicken Biriyani 
• Beef Goulash 
• Kibbeh with Laban 
• Grilled Chicken with Mash potato 
• Baked Fish with Lemon butter sauce 
• Steam Rice 
• Kadai Vegetable 
• Roasted Vegetables 

Desserts 

• Cinnamon caramel cake 
• Chocolate éclair 
• Red velvet cake 

 

 

 

 

 



 

Live BBQ MENU 

 

Starters & Salads 

• Greek Salad 
• Caesar Salad 
• Hummus 
• Potatoes chips (with 3 dips) 

BBQ 

• Chicken Slider 
• Aloo tikki slider 
• Beef Tenderloin Cubes 
• Chicken wings BBQ (with sate marination) 
• Lamb Kabab 
• Shrimp Skewers 
• Arabic style Fish Skewers 
• Grilled Corn on the Cob with Herb Butter 
• Mushroom Haloumi Cheese skewers 

Desserts 

• Assorted Cakes 

 

 

 

 

 

 

 

 

 

 

 



 

Mixed BBQ Menu (Minimum 15 people order) 

 

Salads 

• Greek Salad 
• Caesar Salad 
• Hummus 

Main Course 

• Mini Beef Sliders 
• Mini Chicken Sliders 
• Chicken Tikka Kebab 
• Fish Tikka Kebab 
• Shrimp Skewers 

Desserts 

• Chocolate Cake 
• Fruit Tart` 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

PREMIUM YACHT MENU 

 

STARTERS 

• Chicken Satay with Peanut Butter Sauce / Shish Tawook (Arabic Style Marinated 
Chicken Breast) 

• Vegetable Spring Rolls 
• Mushroom Tartlets 
• Beetroot Goat Cheese Crostini 
• Mixed Seafood Skewer 
• Grilled Stu[ed Potatoes 
• Paneer Tikka 

FROM THE GARDEN 

• Classic Caprese 
• Green Salad 
• Mediterranean Style Quinoa & Avocado Salad, Lime Dressing 
• DRESSINGS AND CONDIMENTS 
• Vinaigrette Dressing, Balsamic, Sour Cream 

BREAD 

• Assorted Bread Rolls & Arabic Bread 

FROM OUR HOT KITCHEN 

• Garlic and Thyme Roasted Potatoes 
• Garlic Chicken with Thyme & Rosemary 
• Lamb Kofta Kabab 
• Penne Alfredo 
• Vegetable Fried Rice 
• Paneer Lababdar 

DESSERTS 

• Chocolate Mousse 
• Crème Brûlée 
• Opera Cake 

BEVERAGES 

• Soft Drinks, Mineral Water, Chilled Fruit Juice 



 

Seafood BBQ Menu (Minimum 10 people Order) 

 

Selection of Breads 

• Continental and Fresh Arabic Bread 

Salads 

• Nicosia Salad 
• Lemon Caper Marinated Seafood Salad 
• Smoked Salmon with Avocado Mousse 

Arabic Salads 

• Hummus, Moutabel, Tabbouleh, Fattoush 
• Mix Olive, Mixed Pickles, Labneh with Mint 

Main Course 

• Mini white fish skewers 
• Shrimp Tikka 
• BBQ Mussels 
• BBQ mini–Octopus Skewers 
• Maple Glazed Salmon Skewers 

Sides 

• Roasted Potatoes 
• Corn on the Cob 

Desserts 

• Chocolate Cake 
• Fruit Tart 
• Red Velvet 

 

 

 

 

 

 



 

Turkish BBQ Menu (Minimum 20 people Order) 

 

Selection of Breads 

• Continental and Fresh Arabic bread 

Salads 

• Hummus 
• Baba Ghanoush 
• Tabbouleh 
• Turkish Salad 
• Pastirma (Seasoned air-dried cured Beef) 

Main Course 

• Adana Kebab 
• Shish Tawook 
• Turkish Style Marinated Tiger Prawns 
• Grilled Chicken Wings 
• Marinated Fish Skewers 

Sides 

• Grilled Vegetables 
• Burgle Tomato 

Desserts 

• Baklava 
• Sütlaç (Rice pudding) 

 

 

 

 

 

 

 

 



 

VEG BARBEQUE MENU (LIVE) 

 

Salads 

• Greek Salad 
• Laccha Pyaz 
• Purple Coleslaw 

Main course (BBQ) 

• Paneer Tikka 
• Tandoori Pineapple 
• Roasted Tandoori Broccoli 
• Paneer & Papaya Skewers 
• Tandoori Paneer 

Beverages 

• Chilled Fruit Cocktail Juice 
• Chilled Pineapple Juice 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

VIP Menu (Minimum 15 people Order) 

 

Starters 

• Selection of Artisan Breads with Herbed Labneh and Olive Tapenade 
• Roasted Heirloom Carrots with tru[led Hummus 
• Mini Caesar Salad 
• Olive tapenade and Heirloom tomato bruschetta 
• Smoked salmon, Cream Cheese and Lemon zest crostini 
• Tuna Maki Sushi Roll, Wasabi pickled Ginner soy sauce 
• Mixed Seafood salad 

Hot and Tasty 

• Angus Beef Medallions, Mushroom Sauce 
• Herb Crusted Salmon, Mango salsa 
• Pan Seared seabass with ratatouille 
• Sa[ron chicken skewers with garlic mayo sauce 
• Lamb Kofta skewers 
• Lobster Thermidor 

Desserts 

• Raspberry chocolate eclair, Double chocolate cake, Fruit Tart 
• Pistachio Mango Choux, Opera Cake, Exotic fruit skewers 

 

 

 

 

 

 

 

 

 

 


