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Cold Buffet
Hummus, Labneh, Eggplant Moutabal, Yogurt Plain, Fruit Yogurt (2 Kinds),
Olive Oil & Zaatar, Jam (3 Kinds), Figs Compote, Apricot Compote, Halawa Tahina, Date
Molasses & Tahina, Butter Portions, and Bowl of Honey

Cold Cut
Smoked Turkey, Beef Mortadella, Cheese (2 Kinds), and White Cheese

Fresh Vegetables
Tomato Wedges, Cucumber Slices, Lettuce, Sweet Pepper, Carrot, Lemon Wedges, and
Green Chilli

Pickles
Green Olives, Black Olives, Mixed Pickles, Turnip Pickles, Shatta Bowl, and Carrot Salad Pickles

Fruit Corner
Fruit Salad, Orange Slices, Melon Slices, Red Apple, Green Apple, and Grapes

Foul Medames Station
Traditional Foul Medames served with a selection of condiments and accompaniments
(Shattah, Cumin, Olive Qil, Tahina, Diced Tomato, and Lemon)

LIVE OMELET STATION
Freshly prepared to your preference with a selection of ingredients
(Tomato, Onion, Sweet Pepper, Cheese, Parsley, and Smoked Beef)

Breads & Bakery
Danish Mix (2 Kinds), Croissant (2 Kinds), Soft Rolls Plain, Brown Rall,
Soft Rolls with Sesame, Sliced French Bread, Arabic Bread, Samoon Bread, Toast Black and
White, and Loaves for Display

Healthy Corner
3 Kinds of Cereals, Oatmeal, Walnut, Dried Apricot, Dried Fig, Dates, Honey, Dried Fruits,
Raisins, and Granola

Hot Drinks
Tea, Coffee, Milk (Full Fat), Milk (Low Fat), Milk (Skimmed)

Juices
Two Kinds of Juice, Water

WEEKLY HOT BREAKFAST ROTATION
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