
The GRAND MIDDLE EASTERN
IFTAR BUFFET
at Spectrum Restaurant

SALAD BAR 
Rocket Lettuce, Baby Spinach, Mesclun

Capsicum, Onion, Corn, Tomato Chery, Carrot, Cucumber

Yogurt Cumin Dressing, Pomegranate Honey Dressing,
 Lemon Zattar Dressing, Olive Balsamic Dressing

COLD CUTS 

Beef Ham, Chicken Ham, Beef Bresaola

Cured Beetroot Cures Salmon

Zattar smoked White Fish Roll

INDIVIDUAL PORTION

Zucchini Pie, Almond, and Beef Bacon Spice

Stuffed Dates, Yellow Cheese Dust Nutmeg

Kiri Cheese And Olives Bruschetta

Skewer Pigs And Burrata, 

Cranberries, Pecan Cheese Ball

Sumac Chicken Onion

COMPOSED SALAD 

Grilled Spicy Halloumi, Baby Potato, 
Asparagus and Lemon Dressing

Tahini Cauliflower Salad

Malfoof, Cabbage Salad With Dry Fruits

Peach, Quinoa, And Pomegranate Salad

Arabic Chopped Salad

Khiyar Wa Laban  With Raisin And Orange

Salata Foul Madamas / Fava Bean Salad With Sweet Basil

Taif Style Green Salad

 
COLD MEZZE

Hummus

Beet Root Houmus

Babaganoush

Tabbouleh

Buckwheat salad

Muhammara

ANTIPASTI
Zaatar Feta Olive tomato

Salata Baladia

Eggplant Yoghurt 

CHEESE
Brie Cheese, Halloumi Cheese, Emmental,

Cheddar, Provolone and Gouda

Berries and Condiments

CARVING
Lamb Ouzi (Whole Baby Lamb)

Najd Grill Barramundi

Ruz Al Bukhari

Arabian Rub Tenderloin

Roasted Spice Lamb, Tahini Marination

Squid Maqluba

Slow Roast Karubi 

SHAWARMA STATION
Lettuce, Tahini, Tomato, Gherkin, Onion, 
Garlic Mayo, Chili Sauce, Tomato Sauce

TAGINE STATION
Assorted Vegetarian Tagine

MARTABAK STATION
Beef, Lamb, Chicken Stuffing, Pickles, Sauce

FOUL MADAMES STATION
Braised Fava Bean, Cumin, Olive Oil with Condiment

 

SOUP
Jareesh Soup

Butternut Squash Soup with Goat Cheese

MAIN DISHES
Beef Dawood Basha

Steam Rice

Fish Sayadiah

Beef Margoog, Braised Beef with Najd Spice

Chicken Kabsa

Fool Wa Tameez, Mashed Pava Bean

Mofetah, Braised Sheep Turmeric and Dates

FRITTER CORNER
Vegetable Samosa

Kehbeh

Arem arem

 Chicken Spring Roll

Rissoles

Pastel

Vegetable Bakwan

Bean cake Fritter 

Tahu Isi

NOODLES
 ‘Singapore’ Laksa 

Duck Broth 

Beef Broth 

Chicken Broth

Assorted Noodles and Condiments

DIM SUM
Siomay

Kuotie

Hakau

Lumpia Kulit Tahu

Bakpao Black Bean

Condiments 

GRILL STATION
Striploin, Lamb Chop, Beef Marangi

Chicken Satay Bumbu Kuning

 Fish Tawouk

JAPANESE STATION
Sushi and Sashimi

Salmon, Maguro, Snapper

Salmon Roll, Tekka Maki, Oshinko Maki, and Kappa Maki

Salmon Nigiri, Maguro Nigiri, Thai Nigiri, Ebi Nigiri

Wagyu Tataki Ponzu Sauce

Jelly Fish 

Chuka Idako 

Apple Ginger Hijiki Salad 

Japanese Potato Salad

Served with Condiments and Sauces

TEMPURA LIVE STATION
Prawn, Salmon, Vegetables

Condiments & Tempura Sauce

Age dashi Tofu

ITALIAN
Spaghetti Carbonara with Truffle Mushroom

Goats Cheese & Asparagus Pizza, Parmesan, Walnuts

Prawn, Chili & Salsa Verde Pizza 

DESSERT
Um Ali

Kolak Pisang 

Kunafa Station

Traditional Es Campur

Assorted Ice Creams

Apricot Hot cake

Chocolate, Pistachio

Starwberry Rose Water, Cream Cheese

Ekmek Kadayify

Lokma

Tulumba

Noah’s Pudding

Kaab el Ghazal

Asure pudding

Khameer el Din Pudding

Coconut Mohalabia

Tulumba

White Chocolate Coffee Cake

Almond Chocolate Cake

Banana Dates Cake

Assorted Dry Fruits

THE SAUDI NIGHTSTHE SAUDI NIGHTS



The GRAND MIDDLE EASTERN
IFTAR BUFFET
at Spectrum Restaurant

SALAD BAR 

Rocket Lettuce, Baby Spinach, Mesclun 

Capsicum, Onion, Corn, Cherry Tomato, Carrot, Cucumber 

Pomegranate Dressing, Peppercorn & Date Dressing, 
Roasted Tomato Seed Dressing, Lemon Za’atar Vinaigrette

COLD CUTS 

Turkish Poached Dill Barramundi with Anchovy Dressing 

Grilled Chermoula Chicken 

Cumin-Smoked Beef

INDIVIDUAL PORTION

Turkish Çoban Salatası with Pomegranate 

Gavurdağı Salad 

Antep Ezme with Soft Cheese 

Patates Salatası (Turkish Potato Salad) 

Apricot & Raisin Potato Salad with Honey & Dijon Vinaigrette 

Galia Melon Salad with Cashew & Cheese

COMPOSED SALAD 

Turkish Purslane & Tomato Salad 

Kisir – Turkish Green Lentil Salad with Chicken 

Broad Bean Salad with Orzo 

Roasted Aubergine Salad 

Arpa Şehriye Salatası 

Piyaz Salad 

Kekikli Zeytin Salatası - Thyme Olive Salad 

Nohut Salatası - Chickpea Salad

 
COLD MEZZE

Hummus 

Beetroot Hummus 

Babaganoush 

Tabbouleh 

Greek Salad 

Waraq Enab 

Muhammara

ANTIPASTI
Za’atar Feta with Olive & Tomato 

Salata Baladiya 

Eggplant with Yogurt

CHEESE
Brie, Kiri, Halloumi, Emmental, Cheddar,

Provolone & Gouda 

Berries & Condiments

CARVING
Lamb Kofta with Vermicelli Rice 

Turkish Baked Fish 

Roasted Chicken with Muhammara 

Turkish Roasted Beef 

Adana Kebab 

Prawn Alla Busara 

İskender Karubi 

SHAWARMA STATION
Lettuce, Tahini, Tomato, Gherkin, Onion, Garlic Mayo, Chili 

Sauce, Tomato Sauce
 

TAGINE STATION
Assorted Vegetarian Tagine

MARTABAK STATION
Beef, Lamb, Chicken Stuffing, Pickles, Sauce

FOUL MADAMES STATION
Braised Fava Bean, Cumin, Olive Oil with Condiment

SOUP
Ezogelin Çorba 

Turkish Meatball Soup

MAIN DISHES
Hasanpaşa Köfte – Turkish Meatball Casserole 

Hünkar Beğendi – Turkish Lamb with Eggplant Purée 

Kuzu Tandır Kebab 

Karnıyarık 

Chicken Couscous 

Su Böreği 

Şehriyeli Pilaf

FRITTER CORNER
Vegetable Samosa 

Kibbeh 

Arem-Arem 

Chicken Spring Roll 

Rissoles 

Pastel 

Vegetable Bakwan 

Bean Cake Fritter 

Tahu Isi

NOODLES
‘Singapore’ Laksa 

Duck Broth 

Beef Broth 

Chicken Broth 

Assorted Noodles & Condiments

DIM SUM
Siomay 

Kuotie 

Hakau 

Lumpia Kulit Tahu 

Bakpao with Black Bean 

Condiments

GRILL STATION
Striploin, Lamb Chop, Beef Marangi

Chicken Satay Bumbu Kuning

 Fish Tawouk

JAPANESE STATION
Sushi & Sashimi 

Salmon, Maguro, Snapper 

Salmon Roll, Tekka Maki, Oshinko Maki & Kappa Maki 

Salmon Nigiri, Maguro Nigiri, Tai Nigiri, Ebi Nigiri 

Wagyu Tataki with Ponzu Sauce 

Jellyfish Salad 

Chuka Idako 

Apple Ginger Hijiki Salad 

Japanese Potato Salad 

Served with Condiments & Sauces

TEMPURA LIVE STATION
Prawn, Salmon & Vegetables 

Condiments & Tempura Sauce 

Agedashi Tofu

ITALIAN
Spaghetti with Lamb Tomato Sauce 

Turkish Cheese Pide 

Seafood Manakish 

DESSERT
Umm Ali 

Kolak Pisang 

Kunafa Station 

Traditional Es Campur 

Assorted Ice Creams 

Peanut Butter Ice Cream 

Apricot Hot Cake 

Chocolate & Pistachio Ice Cream 

Strawberry Rose Water & Cream Cheese Ice Cream 

Ekmek Kadayıfı 

Lokma 

Tulumba 

Noah’s Pudding 

Kaab El Ghazal 

Aşure Pudding 

Khamer El Din Pudding 

Coconut Muhallabia 

White Chocolate Coffee Cake 

Almond Chocolate Cake 

Banana Date Cake 

Assorted Dry Fruits

THE GRAND TURKISH IFTAR



The GRAND MIDDLE EASTERN
IFTAR BUFFET
at Spectrum Restaurant

SALAD BAR 

Rocket Lettuce, Baby Spinach, Mesclun 

Capsicum, Onion, Corn, Cherry Tomato, Carrot, Cucumber 

Goma Dressing, Balsamic, Cocktail Dressing, Vinaigrette, 
Apple Cider, Caesar Dressing, Chili Mayo, Thai Chili Dressing

COLD CUTS 

Grilled Zucchini Roll Beef Ham, Chicken Pistachio, 
Beef Bresaola

 Lebanese Poached Dill Salmon, with Anchovy Dressing

Za’atar-Smoked White Fish Roll

INDIVIDUAL PORTION

Orange & Beet Salad with Orange Oil 

Grilled Crostini with Kiri Cheese & Prunes 

Cranberry & Pecan Cheese Ball 

Grapes, Apples & Celery with Sumac Dressing 

Sumac Salmon Terrine 

Chicken Éclair with Lime Tahini

COMPOSED SALAD 

Asparagus Za’atar Salad 

Grilled Feta Cheese Salad 

Lebanese Fattoush 

Tabbouleh with Sage Chicken 

Shawarma-Style Beef Salad 

Lamb & Chickpea Beirut Style 

Tripoli Stuffed Zucchini 

Arabic Pickles & Chutney

 
COLD MEZZE

Hummus Bil Lahm 

Marinated Feta with Harissa 

Roasted Baby Capsicum with Yogurt Dressing 

Greek Salad 

Waraq Enab 

Rolled Zucchini & Eggplant

ANTIPASTI
Carrots, Mint & Sultanas 

Roasted Zucchini 

Roasted Capsicum with Pistachio

CHEESE
Brie, Kiri, Halloumi, Emmental, Cheddar,

Provolone & Gouda 

Berries & Condiments

CARVING
Roasted Karubi Beef with Mandhi Rice 

Chicken & Vegetable Couscous 

Za’atar & Lemon Roasted Chicken 

Pistachio-Crusted Roasted Lamb Leg 

Toum-Rolled Fish with Lebanese Garlic Sauce 

Baked Barramundi with Lebanese Herbs 

Arabic Spiced Beef Brisket 

SHAWARMA STATION
Lettuce, Tahini, Tomato, Gherkin, Onion, Garlic Mayo, Chili 

Sauce, Tomato Sauce
 

TAGINE STATION
Assorted Vegetarian Tagine

MARTABAK STATION
Beef, Lamb, Chicken Stuffing, Pickles, Sauce

FOUL MADAMES STATION
Braised Fava Bean, Cumin, Olive Oil with Condiment

SOUP
Lebanese Ema Soup 

Lentil & Spinach Soup

MAIN DISHES
Cinnamon-Braised Meatballs 

“Bamia” – Lebanese Okra Stew 

Batata Harra – Lebanese Spicy Potatoes 

Lebanese Stuffed Zucchini 

“Tabekh” – Lebanese Potato & Beef Stew 

“Fatayer Bil Lahmeh” – Lebanese Meat Pies 

Hashweh

FRITTER CORNER
Vegetable Samosa 

Kibbeh 

Arem-Arem 

Chicken Spring Roll 

Rissoles 

Pastel 

Vegetable Bakwan 

Bean Cake Fritter 

Tahu Isi

NOODLES
‘Singapore’ Laksa 

Duck Broth 

Beef Broth 

Chicken Broth 

Assorted Noodles & Condiments

DIM SUM
Siomay 

Kuotie 

Hakau 

Lumpia Kulit Tahu 

Bakpao with Black Bean 

Condiments

GRILL STATION
Striploin, Lamb Chop, Beef Marangi

Chicken Satay Bumbu Kuning

 Fish Tawouk

JAPANESE STATION
Sushi & Sashimi 

Salmon, Maguro, Snapper 

Salmon Roll, Tekka Maki, Oshinko Maki & Kappa Maki 

Salmon Nigiri, Maguro Nigiri, Tai Nigiri, Ebi Nigiri 

Wagyu Tataki with Ponzu Sauce 

Jellyfish Salad 

Chuka Idako 

Apple Ginger Hijiki Salad 

Japanese Potato Salad 

Served with Condiments & Sauces

TEMPURA LIVE STATION
Prawn, Salmon & Vegetables 

Condiments & Tempura Sauce 

Agedashi Tofu

ITALIAN
Spaghetti Arrabbiata 

Kiri Cheese & Eggplant with Parmesan & Pistachio 

Lamb, Tomato & Feta Pizza 

DESSERT
Umm Ali 

Biji Salak 

Kunafa Station 

Traditional Es Campur 

Muhallabia 

Baklava 

Halawet El Jibn 

Znoud El Sit 

Katayef 

Lebanese-Style Rice Pudding 

Crème Brûlée Dates 

Coffee Hazelnut Pudding 

Pistachio Layer Cake 

Apricot Chocolate Cake 

Dates Cake 

Almond Butter Cake 

Assorted Dry Fruits

LEBANESE FEAST



The GRAND MIDDLE EASTERN
IFTAR BUFFET
at Spectrum Restaurant

SALAD BAR 

Rocket Lettuce, Baby Spinach, Mesclun 

Capsicum, Onion, Corn, Cherry Tomato, Carrot, Cucumber 

Classic Moroccan Dressing, Moroccan Spiced Lemon Dressing, 
Honey & Dijon Vinaigrette, Moroccan Chermoula Dressing,

 Veeba Harissa Cumin Dressing

COLD CUTS 

Cumin and Turmeric Marinated Lamb 

Cured Orange and Cinnamon Salmon 

Sage-Smoked White Fish Roll

INDIVIDUAL PORTION

Moroccan Couscous with Lime Dressing 

Moroccan Taktouka 

Carrot, Onion & Cinnamon Dust 

Dried Fruits, Chermoula Dressing 

Green Apple & Raisin Dressing 

Spiced Moroccan Cucumber Salad

COMPOSED SALAD 

Classic Moroccan Tomato Salad 

Moroccan Beetroot Salad with Cilantro & Lemon 

Moroccan “Bessara” with Lamb 

“Maakouda” Moroccan Potato Salad with Harissa 

Moroccan Carrot & Cumin Salad 

Dark Raisin, Quinoa & Pomegranate Salad 

Spiced Moroccan Cucumber Salad 

Moroccan Orange Salad with Cinnamon

 
COLD MEZZE

Hummus

Roasted Eggplant Yogurt 

Moroccan Quinoa 

Moroccan Bulgur Orange Dressing

Roasted Cauliflower, Tomato Tahini Dressing 

Waraq Enab

Muhamara

ANTIPASTI
Carrots, Mint & Sultanas 

Roasted Zucchini 

Roasted Capsicum with Pistachio

CHEESE
Brie, Kiri, Halloumi, Emmental, Cheddar,

Provolone & Gouda 

Berries & Condiments

CARVING
Lamb Ouzi with Kebuli Rice 

Roasted Chicken with Orange 

Za’atar & Lemon Roasted Pigeon 

Moroccan Lamb Kefta with Harira Sauce 

Baked Fish with Moroccan Harissa Sauce 

Moroccan Spiced Beef Brisket 

Moroccan Beef Kebab with Herb Yogurt 

SHAWARMA STATION
Lettuce, Tahini, Tomato, Gherkin, Onion, Garlic Mayo, Chili 

Sauce, Tomato Sauce
 

TAGINE STATION
Assorted Vegetarian Tagine

MARTABAK STATION
Beef, Lamb, Chicken Stuffing, Pickles, Sauce

FOUL MADAMES STATION
Braised Fava Bean, Cumin, Olive Oil with Condiment

SOUP
Harira Soup 

Moroccan Mixed Bean Soup

MAIN DISHES
Chermoula Marinated Grilled Sardines 

Roasted Zucchini & Olives 

Fish Tawook 

Jasmine Rice 

Chicken with Almonds 

Moroccan Braised Mussels 

Casablanca Lamb Tagine

FRITTER CORNER
Vegetable Samosa 

Kibbeh 

Arem-Arem 

Chicken Spring Roll 

Rissoles 

Pastel 

Vegetable Bakwan 

Bean Cake Fritter 

Tahu Isi

NOODLES
‘Singapore’ Laksa 

Duck Broth 

Beef Broth 

Chicken Broth 

Assorted Noodles & Condiments

DIM SUM
Siomay

Kuotie

Hakau

Lumpia Kulit Tahu

Bakpao Black Bean

Condiments 

GRILL STATION
Striploin, Lamb Chop, Beef Marangi

Chicken Satay Bumbu Kuning

 Fish Tawouk

JAPANESE STATION
Sushi and Sashimi

Salmon, Maguro, Snapper

Salmon roll, Tekka Maki, Oshinko Maki, and Kappa Maki

Salmon Nigiri, Maguro Nigiri, Thai Nigiri, Ebi Nigiri

Wagyu Tataki Ponzu Sauce

Jelly Fish 

Chuka Idako 

Apple Ginger Hijiki Salad 

Japanese Potato Salad

Served with Condiments and Sauces

TEMPURA LIVE STATION
Prawn, Salmon, Vegetables

Condiments & Tempura Sauce

Age dashi Tofu

ITALIAN
Spaghetti Carbonara with Truffle Mushroom

Goats Cheese & Asparagus Pizza, Parmesan, Walnuts

Prawn, Chili & Salsa Verde Pizza 

DESSERT
Umm Ali 

Biji Salak 

Kunafa Station 

Traditional Es Campur 

Muhallabia 

Baklava 

Halawet El Jibn 

Znoud El Sit 

Katayef 

Moroccan-Style Rice Pudding 

Crème Brûlée Dates 

Coffee Hazelnut Pudding 

Pistachio Layer Cake 

Apricot Chocolate Cake 

Dates Cake 

Almond Butter Cake 

Assorted Dry Fruits

FLAVOURS OF MOROCCO


