
 

 

 
Seated Iftar Menu I 

 
 

Fruits: 
Dates, Apricots 

 
Juices: 

Kamar el din, Jallab, Fruit  juices 
 

Soup (choose one of the following): 
Traditional lentil soup with croutons & lemon 

Or  
(Onion, Minestrone, Chicken ginger, Asparagus, Mushroom creamy, 

Tomato) 
 

Cold Mezza: 
Hommos, Moutabal, Fattouch,   

Labneh with garlic, Spicy Potatoes 
 Chanklish, Rocca with Zaatar, Moudardara, Loubieh Bil Zeit 

Assorted Homemade Pickles and Olives  
Vegetable Platter  

 
Hot Mezza: 

Kebbeh Halabieh, Chicken Kebbeh, Cheese Rikak, Spinach Fatayer,  
 

One main dish of your choice: 
 

Roasted Leg of Lamb 
      Served with Oriental Rice 

Plain Yougurt  
 

Dessert: 
 

Sfouf, Katayef with Ashta, Ousmallieh, Kellage 

Assorted Seasonal Fruits 

 
$32.00 subject to VAT per person  

Above price includes open soft drinks & juices 
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Seated Iftar Menu II 

 
 

Fruits: 
Dates, Apricots 

 
Juices: 

Kamar el din, Jallab, Fruit  juices 
 

Soup (choose one of the following): 
Traditional lentil soup with croutons & lemon 

Or  
(Minestrone, Chicken ginger, Asparagus, Mushroom creamy, Tomato) 

 
Cold Mezza: 

Hommos, Moutabal, Fattouch,   
Labneh with garlic, Spicy Potatoes 

Chanklish, Rocca with Zaatar, Moudardara, Loubieh Bil Zeit  
Assorted Homemade Pickles and Olives  

Vegetable Platter  
 

Hot Mezza: 
Kebbeh Halabieh, Chicken Kebbeh, Cheese Rikak, Spinach Fatayer, Meat 

Samboussek 
 

One main dish of your choice: 
 

Roasted Leg of Lamb 
      Served with Oriental Rice 

Plain Yougurt  
Or 

Chicken Oriental style 
Or  

Chicken & Meat Moughrabieh 
Or  

Grilled Hammour lemon butter  
      Steamed Vegetables  

 
Dessert: 

 
Sfouf, Katayef with Ashta, Ousmallieh, Kellage 

Assorted Seasonal Fruits 

 
$34.00 subject to VAT per person  

Above price includes open soft drinks & juices 
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Seated Iftar Menu III 

 
 

Fruits: 
Dates, Apricots 

 
Juices: 

Kamar el din, Jallab, Fruit  juices 
 

Soup (choose one of the following): 
Traditional lentil soup with croutons & lemon 

Or  
(Minestrone, Chicken ginger, Asparagus, Mushroom creamy, Tomato) 

 
Cold Mezza: 

Hommos, Moutabal, Fattouch,   
Labneh with garlic, Spicy Potatoes 

 Chanklish, Rocca with Zaatar, Moudardara, Loubieh Bil Zeit, Vines 
Leaves 

Assorted Homemade Pickles and Olives  
Vegetable Platter  

 
Hot Mezza: 

Kebbeh Halabieh, Chicken Kebbeh, Cheese Rikak, Spinach Fatayer, Meat 
Samboussek, Makanek  

Chicken Shawerma with its condinent  
 

Your choice of two main dishes 
 

Roasted Leg of Lamb 
      Served with Oriental Rice 

Plain Yougurt  
& 

Chicken Oriental style 
Or  

Chicken & Meat Moughrabieh 
 

Dessert: 
 

Sfouf, Katayef with Ashta, Ousmallieh, Kellage 

Assorted Seasonal Fruits 

 
$37.00 subject to VAT per person  

Above price includes open soft drinks & juices 
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Seated Iftar Menu IV 
 

Fruits: 
Dates, Apricots 

 
Juices: 

Kamar el din, Jallab, Fruit Juices 
 

Soup (choose one of the following): 
Traditional lentil soup with croutons &lemon 

Or  
(Minestrone, Chicken ginger, Asparagus, Mushroom creamy, Tomato) 

 
Cold Mezza: 

Hommos, Moutabal, Fattouch,   
Labneh with garlic, Red Chilli Potatoes 

 Chanklish, Rocca with Zaatar, Moudardara, Loubieh Bil Zeit, Vines 
Leaves 

Assorted Homemade Pickles and Olives  
Vegetable Platter  

 
Hot Mezza: 

Kebbeh Halabieh, Chicken Kebbeh, Cheese Rikak, Spinach Fatayer, Meat 
Samboussek, Makanek  

French Fries, Foul Moudamas 
 

Main Dishes (In platter) 
Roasted Leg of Lamb 
      Served with Oriental Rice 

Plain Yougurt  
& 

Chicken Oriental style 
Or  

Chicken & Meat Moughrabieh 
 

 Traditional Lebanese Oriental Mixed Grill 
(Taouk, on skewer, Beef on skewer, Beef Kafta, Chicken Kafta) 

Or  
Fish Syadiyeh  

Topped with Pine seeds &onions  
 

Dessert: 
 

Sfouf, Katayef with Ashta, Ousmallieh, Kellage 

Assorted Seasonal Fruits 

$39.00 subject to VAT per person  
Above price includes open soft drinks & juices 


