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SELECT 11X MEZZE OPTIONS: 2 OF EACH OPTION WILL BE PLACED PER TABLE AND REPLENISHED UNTIL MAIN COURSE (MAX 1.5HRS)
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GREEK SALAD CARROTS & CELERY

LEBANESE BREAD
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INCLUDES COLD MEATS, OLIVES,
MUSHROOMS, ARTICHOKE HEARTS,
VARIOUS CHEESES, PICKLED VEGETABLES,
BREAD STICKS & CRACKERS
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INCLUDES 19 PIECES EACH OF CALAMARI
SQUID RINGS & GARLIC BUTTER PRAWNS
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INCLUDES A MIXTURE OF PREMIUM
KING PRAWNS (PEELED & DEVEINED, HEAD
& TAIL ON) FRESHLY SHUCKED
ROCK OYSTERS SERVED ON A PLATTER
ACCOMPANIED WITH FRESH CITRUS WEDGES
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TARAMOSALATA BITES
BREAD
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CHERRY TOMATO BABA GHANOUSH SLOW BRAISED LAMB

BOCCONCINI SKEWERS ‘WITH TOMATO SALSA & SHOULDER WITH SUMAC
TEMPURA PRAWNS POTATO FOAM

HUMMUS, ZAATAR & BABY TEMPURA PRAWNS SPINACH & CHEESE

VEGETABLES TOPPED WITH CHILLI TRIANGLE PASTRY
MAYO

PRAWN TWISTERS PRAWN CRACKER TOPPED BEEF WAGYU MINI SLIDERS

'WITH BEEF SIRLOIN, ‘WITH TOMATO CHUTNEY
BLACK GARLIC PUREE

& PONZU SAUCE
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HAM SALAMI PROSCIUTTO MIXED MARINATED VEGETABLES
MIXED OLIVES MIXED NUTS -+ PARMESAN CHEESE BRIE CHEESE

BREAD ROLLS - GRISSINI STICKS CRACKERS

(HALAL OPTION AVAILABLE)
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TWO LAYERED WHITE & DARK CREME BRULEE WITH BURNT
CHOCOLATE MOUSSE IN A GLASS TOFFEE

WITH HONEYCOMB PIECES
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CLASSIC ITALIAN TIRAMISU LAMINGTON TRIFLE WITH SEASONAL FRESH FRUITS
CHERRY GEL, CHANTILLY CREAM
& FREEZE-DRIED CHERRIES



