HOSPITALITY

DUBAI WORLD TRADE CENTRE
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SPECIALTIES

V. Jaziri Lamb Aishu Laham

V. Jaziri Lamb Fareed

Y. Jaziri Lamb Foga

Y. Jaziri Ouzi Mashwai with Fennel and Yogurt
Y. Jaziri Ouzi Mashwai with Rigag and Rice
V. Jaziri Ouzi Machbous with Chana Hashwa
V. Jaziri Ouzi Muhammar

V. Jaziri Ouzi Bil Laban

V4 Jaziri Ouzi with Fennel

V. Jaziri Ouzi with Mutaban

V. Jaziri Ouzi Fareed

V. Jaziri Lamb Meshwi with Balaleet Rice

V. Jaziri Lamb Morassa Rice

Lamb Foga with our Chef's Singaporean Touch
Harees

Badwia Saloona

Chicken Margouga

Chicken Aseeda

Chicken Madrouba

Thereed Sheoukhy

Chicken Biryani Emirati Style

Harris Risotto

Fish Hammour Madroubah
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SEAFOOD
DISHES

Crilled Prawns
Pepper Crusted Kingfish

Sweet and Sour Hammour
or Simply Grilled

Scallops Gratin
Lobster Thermidor

Lobster Seafood
Paella

Grilled Hammour, Snow Peas,
Mashed Potatoes in a Thai Basil Cream

Seared Lobster Tail, Tiger Shrimps
and Exotic Vegetables

Roasted Stuffed Baby Calamari, Minted
Vegetables and a White Bean Purée

Crilled Seafood Served with a Lemon
Saffron Tahini Chilli Sauce

Seared Salmon Fillet with Braised Du
Puy Lentils and Fennel Sauce

White Fish Fillet with Fish Jus on the
Side

Indian Style Prawn, Seafood and
Vegetable Dumplings, Ginger and Chili
Soy

Pan Seared Hammour and Prawns on
Tomato Chickpea Stew

Crilled Lobster Tails with
Butter Lemon Sauce

Baked Red Snapper Roulade
with Saffron Butter
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CONTINENTAL MIXED GRILL

Beef Shashlik, Chicken
Paprika Brochette, Lamb
Souvlaki Kebab

DELUXE PERSIAN BBQ
Lamb Koubideh, Saffron
Chicken and Rob Lamb
Kebab

LEBANESE MIXED GRILL

Tawook, Shish Kebab, Lamb

or Chicken Kofta
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MIXED GRILL
SELEC

NASIK BURG TURKISH KEBAB

Lamb and Chicken Kebab

on a Bed of Grilled Eggplant,

Tomato and Tahina
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Creamy Polenta

Braised Chicken Breast with
a Pearl Onion Jus

Braised Veal Rack

Roast Peking Duck with
Hoi Sin Sauce

Stuffed Chicken Breast with
a Herb Jus

Potato Gnocchi with a
Tomato Sauce

Veal Medallion with a
Herb Crust

Grilled Duck Breast with
Caramelized Peaches and
Jus

Beef Teriyaki Stir Fried

with Asian Vegetables

Nasi Goreng with
Indonesian Vegetables

Green Thai Curry with
Thai Aubergine

Stuffed French Chicken,
Mushroom Thyme Parmesan
Mashed Potatoes

Stuffed Chicken Breast with
Dry Figs and Cream Cheese

Italian Chicken, Spinach,
Mozzarella with a Creamy
Mushroom Sauce

Grilled Chicken Breast,
Caramelized Vegetables with
a Pomegranate Sauce
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Three Pepper Beef
Medallions

Grilled Pigeons
Lamb Chops with Lebanese Sauce
Jheenga Curry

Pan-Fried Crusted Veal Fillet
with a Thyme Jus

Crilled Chicken with Cashew
Nuts and Dry Chilli

Moroccan Lamb Tagine with Prunes
Date Honey Crilled Chicken
Moroccan Rafisa

Noisette of Beef with Potato Gnocchi

Fish Sayadieh - (Lebanese Fish & Rice)

Herb Crusted Lamb Chops
with Mint Gravy

Chinese Chicken Breast with
Cashew Nuts

Oriental Lamb Saloona with
Vegetables

Baby Chicken with Freekah

Saffron Chicken Breast with
Jeera Pulao

Crilled Duck Breast with Roasted
Cinnamon, Sweet Potatoes and
Beetroot

Grilled Mustard Chicken Drumsticks
with Teriyaki Sesame Lemongrass
Sauce
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Italian Beef with Layered Vegetables, Olgpaill go %,JUq_lJI;.éqJI peey
Served with a Creamy Pimento Sauce aliodl doy)S yoguay

South American Crilled Beef Medallions uedlao anlin go (squitall 184l 0l

with Chimichurri Sauce

Pan-Fried Crusted Veal with Creamy
Cheddar Cheese

Moroccan Chicken Tagine Biryani

Lebanese Style Lamb Shank
with Oriental Rice

Ricotta Stuffed Chicken Breast on
Sautéed Creamy Spinach Bed

Roast Lamb Rump, Artichoke and
Potato Crush, Rosemary Reduction

Grilled Chicken Breast with Tomato
Chives and Mushroom Ragout

Crilled, Mustard Chicken with Corn
Polenta and Coriander Salsa

Oriental Style Lebanese Assorted
Mahashi with Lamb Chops

Dajaj Bel Harr, Chicken
with Harra Sauce

Butter Chicken Curry

Sautéed Lamb Chops Sags Topped with
Crisp Veal Bacon and Mustard Cream Sauce

Cumin Chicken
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Ravioli with a Tomato Cream Sauce ‘ doySllg elblolnll 2o Jguoly

Vegetable Cannelloni ‘ Laaly Sighils
Oriental AlImond Rice jollb oy jy
Iranian Rice (Saffron, Zereshk or Sabzi / (LAl of i) of olpacil) Lilpl ji
Pulao) :
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Vegetable Couscous

Spaghetti Carbonara

Penne Pasta Milano with Broccoli
Penne Arrabiata

Tortellini Pesto Sauce

Cinnamon flavored Vegetable : aoyall agly
Oriental Rice
Jo9 go Jadl ULC owl JJl
Steamed Jasmine Rice with Toasted nonoll ,o.wmqu
Sesame Seeds _ R
el Lle glacil j)l
Steamed Saffron Rice R r
vawl Siowy jjl
White Basmati Rice : : -
gl doy)S o S aigiieo
Penne with Pesto Cream and Roasted ayguinall clguAaillg
Vegetables
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Mushroom Ravioli in Parmesan « - ) o
Cream Sauce ol Gili go lwl lo)le
Farfalle Pasta with 3 Kinds of Cheese O anigll asylall le clieill aball Sibiy

Mint Chicken Biryani Indian Style
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Thai Red Vegetable Curry

Baked Aubergine and Tomato Mozzarella
Roast New Potatoes with Herbs
Vegetable Quesadilla

Vegetable Jalfrezi

Stir-Fried Vegetables with Lotus Roots
Steamed Buttered Vegetables

Green Vegetable Ratatouille

Leek and Potato Gratin

Grilled Eggplant Rolls Stuffed with
Spinach and Feta Cheese

Zucchini and Sun-Dried Tomato
Casserole Pie

Mediterranean Ratatouille

Malfouf Mahashi (Stuffed Cabbage
with Vegetable Rice)

Oven-Baked Layers of Zucchini,
Eggplant with Parmesan and Mozzarella

Bhindi Nayantara

Butter Poached Seasonal Vegetables
with Cherry Tomatoes and Pesto

Dal Makhani
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