
 
 

New Year’s Eve Gala Dinner Menu 

 31st December 2025 
 

COLD SALADS  

Cobb Salad 

Marinated Soba noodle and smoked duck salad 

Mediterranean vegetable salad 

Coleslaw salad 

Heirloom beet with feta and mint 

Pasta with ratatouille salad with parmesan 

Thai beef salad with radish and beans 

Seafood salad 

Cucumber with red radish salad 

Potato salad with chimichurri dressing 

Baby eggplant and cherry tomato salad 

Purple potato and cauliflower with pastrami 

Mediterranean couscous and pineapple salad 

Greek salad 

Cucumber feta salad 

 Tomato mozzarella with pesto  

Mexican quinoa salad 

Plum girt and mango salad 

Tomato Onion Feta Salad 

MARINATED SEAFOODS STATION 

 With condiments 

Prawns 

Calamari 

Mussels 

Baby octopus 

Whole crab 

Octopus 

Baby calamari 

Lobster 



 
 

 

LETTUCE AND CONDIMENTS STATION WITH DRESSINGS  

{Romaine lettuce, lollo bionda, baby gem, iceberg, 

 Frisée yellow and green lollo rosso, 

 Oak leaf, radicchio, rocket lettuce, baby spinach  

Endive red and yellow, mix lettuce} 

 

FRESH SALAD 

{Carrot, beetroot, red and yellow cabbage, Chinese cabbage 

 Cherry tomato red and yellow, green beans, tomato, cucumber 

 Capsicum red and yellow, beans sprouts, onion rings, white radish 

 Spring onion, purple cauliflower, broccoli} 

 

BOILED COLD VEGETABLES 

{Carrot, broccoli, purple cauliflower, zucchini green and yellow, edamame} 

 

DRESSINGS 

{Cocktail dressing, vinaigrette, balsamic dressing, 
Ranch dressing, dill yoghurt dressing, basil pesto, beetroot dressing,  

Caesar dressing, Thai peanut dressing, Greek dressing,  
Honey mustard, blue cheese dressing} 

 
CONDIMENTS 

{Gherkins, capers, black and green olive slice, sweet corn 

 Artichoke, sundried tomato, jalapeno, red kidney beans,} 

 

SALMON STATION 

Beetroot salmon 

Dill flavored salmon 

Octopus flavored salmon 

Salmon gravlax 

 



 
 

 

SMOKED COLD CUTS STATION 

Smoked chicken 

Smoked Duck 

Wagyu chorizo 

Peppercorn salami 

Wagyu coppa 

Veal pancetta 

Veal Pepperoni 

Beef bresaola 

Pepper pastrami 

SMOOTHIES AND COLD SOUPS 

Beetroot yoghurt shooter 

Strawberry gazpacho 

Tomato gazpacho 

Watermelon with red currant shooter 

Wheatgrass shooter 

Asparagus and spinach soup 

Carrot and purple potato soup 

Butternut soup 

APPETIZER 

Chicken liver pate 

Marinated chicken terrine 

Cheese and nuts terrine 

Steam completely Scottish salmon 

Vegetable terrine 

Marinated tuna sako 

Octopus terrine 

Foie grass terrine 

 



 
 

 

ASSORTED ANTIPASTI CORNER 

GRILLED CARRROT, CAPSICUMS, ZUCCINI, MARROW, ONIONS, 

GARLIC, FENNEL, ASPARAGUS 

 

INDIVIDUALS 

Tomato Mozzarella chorizo kebab 

Guacamole on bread with roasted cherry tomato 

Goat cheese and figs with honey-glazed mix chop nut 

Broccoli panna cotta  

Cauliflower panna cotta 

Tomato panna cotta 

Watermelon feta with balsamic glaze 

Pineapple prawns skewers 

Mini chicken terrine with berry compote 

Smoked salmon sandwich roll with caviar 

Cheese and bresaola canapé 

 

CHEESE STATION WITH DRY FRUITS AND NUTS WITH JAM 

FRESH WHOLE FRUITS AND CUT FRUITS STATION 

ARABIC SALAD STATION 

MEZZA 

Traditional hummus 

Mixed dolma Middle Eastern 

Chicken freekeh salad 

Couscous with shrimp 

Tzatziki salad 

Grilled halloumi Rocca jakeer salad 

Spicy harra salad 

Fish harra sauce 

Baba ganoush 



 
 

 

Stuffed grape wine leave 

Arabic salad 

Egyptian falafel salad 

Quinoa tabbouleh with pineapple 

Raheb salad 

Fattoush the Lebanese signature 

Sunset hummus 

Eggplant moussaka 

Labneh with garlic or vegetables 

Moutabal 

Sabaanikh bil eastern okra salad 

Burgul tomato salad with tomato sauce 

Beetroot mutabel 

Mixed olives salad 

Lebanese muhammrah 

Mix olives and pickles 

SOUP 

Seafood chowder 

HOT APPETIZER 

Tempura shrimp 

Chicken cordon bleu 

 

NACHOS STATION 

RUSSIAN PULAV WITH CONFIT LAMB FORE SHANK 

ASSORTED ITALIAN PIZZA STATION 

MAIN COURSE 

Sauté garlic and mushroom rice 

Meatball stew 

Confit duck leg with pumpkin puree  

And cranberry sauce 

Grilled chicken drumsticks with cous cous 



 
 

 

Tortellini with creamy pesto sauce 

Herb roasted new potatoes with pesto oil and parsley crumble 

Parsley crusted fish fillet with roasted tomato sauce 

 

LIVE CHURRASCO STATION 
Chicken thigh, chicken wings, lamb leg, flank steak, Picania, pineapple 

Green and red chimichurri, tomato vinaigrette  
 

LIVE CARVING STATION 
Slow Roasted beef rib eye with condiments 

Grilled mushroom and vegetables 
 

GRAVY 
Selection of mustards (Dijon, Honey, Grain mustard, black pepper, orange) 

 
SECTION 2 

SOUP 
Cream of broccoli with almond flakes 

 
LIVE STATION 

Grilled tiger prawns 
(Served with saffron sauce, lemon butter sauce, chunky salsa) 

 

LIVE PASTA STATION 

(With condiments) 

 
HOT BUFFET 

Vegetable saffron pulao 
Butter chicken masala 
Lamb and kidney pie 

Kibbeh Sajiyeh with tomato sauce and  
Dry Nuts 

Stir-fried seafood noodles 



 
 

 

 

CARVING 

Jerk marinated whole salmon 

(Served with saffron sauce, lemon butter sauce, spicy tomato sauce 

HOT LAMP 

Seafood moneybag 
 

Dessert 
Italian choux pastry (Chocolate, strawberry and caramel) 

Mango cheesecake 
Coffee entremets 

Fagalousa 
Coffee cream tart 

Cream Brule 
Modern chocolate tart 

Mix berry gateaux 
Sweet memories cake 

Coco Choco 
Mango charlotte 

Fruits tart 
Andalusia 

Raspberry opera 
Mango coconut 

Flexi ganache truffle dome 
Maracuya 

Sinkers 
Baby entemet 

Black forest cake 
Carrot cake 

Pistachio passion 
Mango and strawberry panna cotta 

Tiramisu 
Banana and lemon posset 



 
 

 
 
 

Apricot and caramel 
Assorted fruits savarin 

Caramel eclairs 
Exotic dacquois 

Filled donuts 
Assorted macaroons 

Hot dish (cherry clafoties) 
Hot dish (apple crumble) 

Chocolate fountain with condiments 
Live station (crepe with ice cream) 

Live station (cotton candy)  
 

ARABIC SWEET STATION 
Basbusa 

Mix baklava  
Pistachio mamoul 

Awamat 
Spoof 

Cheese katayef 
Assorted mix nuts and dates 


