
 

New Year’s Eve Gala Dinner 
 

Pre-Dinner Cocktail Reception  
Roasted beef and pickles cucumber, smoked turkey Brest with pineapple, Smoked salmon horseradish, Egg with 

caviar, Shrimps’ canapés, Avocado mousse with salmon, Cheese canapés  

Hot canapés  
Spring roll with shrimps, Mini chicken and pineapple skewer, Hone glazed chicken wings, wrapped prunes skewer, 

Spicy Sausages roll, Mine pizza, Sale son, Patton sale, Vegetable sticks  

Appetizers 
Chicken Liver Parfait, Terrine of Quail & chicken with Pistachio and Walnuts, Veal Terrine with mushrooms, 

Smoked Turkey Breast with fresh pineapple, Assorted of Shrimps Cocktail & Smoked Salmon, Smoked Fish with 
horseradish cream, Salmon grave lax with caviar 3 of kind, Smoked duck 

Assorted Sushi ***** Station 

Oriental Corner salad 
Wine leaves-Makdous-Baba ghanug-Fattoush-Hommos bel tahina, Tabouleh………………………. 

Cold & Appetizers 
Mozzarella salad with Balsamic vinaigrette, Grilled eggplant, Garlic grilled pepper, Chicken tonato 

Seafood salad 
Shrimps’ pyramids carving  

Avocado Seafood salad, Calamari in balsamic, Fresh mussel salad, Fresh Crab meat salad 

Salad Bowl 
Nicosia salad, Mozzarella salad with Balsamic vinaigrette, Avocado salad with vegetable vinaigrette 

Endive & Watercress (Blue Cheese & Walnuts), Potato and smoked salmon, Cole slaw with pineapple salad, 
Beetroot with orange, Waldorf salad, green peas with smoked beef salad, Mexican beans salad,  

Artichoke and turkey country salad, Smoked salmon and garden vegetables salad  

Fresh Salad Bowl 
Tomatoes, Cucumber, Carrots, Sweet Pepper, Lattice With radish, Watercress   

Condiments 
Anchovy's fillet, Sweet corn, Halve lemon, Bread croutons, Chopped parsley, Onion slice, Black olive, Green olive, 

Onion pickles   

Dressing  
French dressing, Roquefort dressing, Rose Island dressing, Vegetables vinaigrette, green herbs sauce  

Tartar sauce, Balsamic vinaigrette, red wine vinaigrette  

Cheese Board 
(Gouda- edam- cheddar –Emmental -brie) And selection homemade cheese 

Great selection of baked breads and bakery 
Rolls Corn Snacks, Rye-bread roll, Lay bread, sunflower seeds bread, Cereal bread, Black seeds bread, sesame 

seeds bread 

Loaf Dark Malt Bread, Whole-Meal Rye Bread, German bread, Sour bread, Onion bread, French Baguette, 
Ciabatta, Focacia, Multi Cereal Bread Toast, Corn Loaf, Premium Multi Grain Bread 
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Soup Kettle 
Cream of chestnut )Asparagus-celery-onion-garlic-leek-cream fresh) Served with lemon & carton 

 Shrimps’ bisque soup (Shrimps-Carrot-celery-onion-garlic-leek-tomato fresh-tomato paste) Served with lemon  

Chef corner  
Filet Mignon (Grilled Tenderloin of Beef with cherry gravy sauce)   

Almond Crusted Shrimp Pan-Fried with Whole Grain Mustard 
Chicken cordon blue, Spinach Florentine, Broccoli Au Gratin, Brussels Sprouts in butter& chestnut 

Basmati Rice with nuts, Sautéed fresh market vegetables, Potato Gnocchi & mashed sweet potatoes  

Carving stations  
Glazed whole lamp Leg with mushroom sauce 

Turkey with cherry sauce 

Live grilled  
Lamb chops & chicken roiled beef ham  

Deep Fried station  
Shrimps Monte Carlo, Guacamole sauce, Tartar sauce, Tomato salsa, Pineapple chutney  

Live station pasta  
Ravioli, Penne, Rigatoni, Tortellini with sauce, (Tomato, blue cheese, cream sauce, basilica sauce, meat sauce) 

Dessert 
Our international dessert buffet with assorted of modern pastry  

With 
Fresh baked almond, Strawberry topping, Carmel topping, Chocolate topping, sliced almond toasted  

The Oriental test  
Fresh Pineapple flambé Station 

Deep fried Zalabia Station 
Mille feuille 3kindstation 

Fresh Fruits Display 
Green Apples, Red apples, Dates, Pears, Orang, Grapes, Mandarins, Pineapple, Banana, Strawberries 

 
 

 
 


