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CEREMONIES
ORIGANIZING est

VIP MENU -ciluadddl JLS daild

COLD AND HOT APPERTIZERS
CUCUMBER WIT YOGURT
TABBOULEH

FATTOUSH

BABA GHANNOU!J

HUMMUS

VINES LEAVES WITH OLIVE OIL

Birak cheese

FRIED KUBBE

MUTTABAL

Koushari

SAMBOSEK(VEGETABLES)[ ] LAMB[ |

Hot Potato

Syzr salad

MAIN COURSE

MIXED SEAFOOD

MIXED GRILL (1KG)

CHICKEN BERIANI [ JLAMBJ[ ]

RICE: WITHE[ JWITH DILL[ JWITH POMGRANATE [ ]
HAREES:LAMB[]CHIKEN[]

SALOONA POTATO [] OKRA[] VEG[ |

SWEET AND SOUR CHICKEN][ | CHICKEN WETH BUTTER[ |

MAEKRUNA BISHAMIL[ | baynak SUS[ JALFREDO[ |
COSSA WETH YOGURT[ ] KUBBE YOGURT[|SHISH BERK] |
SAYADIYA FISH[ |[SAYADIYA RUBIN[ ]

FRUIT AND DESSERT

PER PERSON
FRUIT SALAD
MINI CHEESE CAKE

MOOSE CHOCOLATE [ ] CUSTARD [ JMOUHALABIA[ ]

CREAM CARAMEL
UM ALI [ JKNAFA[]
MINI CAKES
BEVRAGES
MINERAL WATER
SOFT DRINKS
FRESH JUICES
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