CITADEL RESORT
SAHL HASHEESH




~ SOUP

Almond garlic cream soup

Beef consommé julienne

SIDE PLATES

White rice
Sea food yellow rice
Pommes nature
Pommes william

Seafood cannelloni

Roasted balsamic vegetables

Sautéed vegetables with Gratinated shrimps artichoke

MAIN COURSES

Grilled salmon fillet with ardenaise sauce

Seared large shrimps

Beef tenderloin with horse radish sauce

Braised lamb chops denial sauce

Chicken roll with dried fruits and nuts with thyme sauce

Honey glazed roasted duck with sweet mustard sauce

CARVING STATION

Christmas turkey cranberry sauce

Slow cooked veal leg zingara sauce

Whole lamb with mint sauce
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ASIATIQUE CORNER

Beef vindaloo
Vegetables karhae
Kashmiri palao
Stir-fried rice sticks noodles
Chicken cubes in sweet sour sauce

Vegetables Spring rolls

MOROCCAN CORNER

Couscous royal
Sautéed vegetables
Lamb leg Moroccan style

Chicken rafeesa

PASTA STATION

Assorted homemade pasta
with condiments and different sauces

BAKERY BUFFET

Wide range of freshly oven baked bread

PASTRY BUFFET

Assortment of French pastries and authentic local pastries

Seasonal fresh fruits display




