A\arnott

CAIRO HOTEL &
OMAR KHAYYAM CASINO

16, Saray El Gezira, Zamalek

Far Eastern Buffet

Appetizers and Salads
Spicy Marinated Fish &
Chinese Shrimp Salad O
Grilled Beef Salad with Ginger 0
Chicken Salad with Bean Sprouts
Glass Noodle Salad with Minced Chicken ¢

Bean Sprout Salad with Peanut Dressi%io
Fried Tofu with Palm Heart, Spicy Fruit and Vm le Salad

Tomato, Cucumber, Carrot, Lettuce, Sii& n, Radish
Assortment of dressings (Thousand Islan% Igrette, Mayonnaise,
Tartar Sauc

sl Y

Miso S h Tofu

Courses
and Sour Shrimps

Sti Beef with Oyster Sauce
S'}S-k ied Chicken with Cashew Nuts

en in a Thai Green Curry Sauce
@fr@ Chops with Garlic and Pepper Sauce
$ ¢ Vegetables and Starch
Stir-Fried Rice with Baby Shrimps
& Stir-Fried Rice Noodles
Stir-Fried Vegetables

&

Desserts
Fried Apple
Fried Banana
Seasonal Fresh Fruits
Chinese Mango Pudding
Korean Cinnamon Punch
Malaysian Sago Pudding

L.E. 165(per person)The above mentioned price is subject to 12% service
charge, 10% sales tax & any applicable taxes



A\arnott

CAIRO HOTEL &
OMAR KHAYYAM CASINO

16, Saray El Gezira, Zamalek

Mediterranean Buffet
Appetizers and Salads

Lebanese Mezzah
Labnah, Tabouleh, Babaghanough, Okra with Coriander, &

Vegetable and Vine Leaves Dolma, Pickles, Shankleesh, Fatouch,
Lamb’s Tongue Salad, Meat and Cheese Sambousek, Fatayer, Ke
Makdous, Mehamara, Moutabel, Yogurt, Oriental salad

International Salads ‘\.
Mixed Seasonal Salad Leaves with Dressings{@

Shrimp Salad, Mushroom Salad, Greek Salad, Sweet Corn, Grill nated Vegetables,
Air-Dried Beef with Melon, Tomato and Mozzarella with BaS|I d Olive Oil, Calamari
and Artichoke, Nicoise salad
Assortment of dressings (Thousand Island, %‘te Mayonnaise,

Tartar Sauce)

Individual Presenta@s
Grilled Veal, Beé ken
Beef Pastrami, andga ed Turkey
Chee

Intern
With Freshly-

Cheeses
Rolls and Sliced Bread
in Courses
@ cco with Gremolada
Roaste of Lamb with Lyonnaise Potatoes
Grilled Chlcke t with Peppers, Onions, and Barbecue Sauce
Bak Bass with Garlic Mash, and Basil Cream
per Beef Tenderloin with Braised Celery
Vegetable Ragout

Penne Arrabbiata
And Moussaka

Qx Vegetables and Starch
Grilled Seasonal Vegetables
& Gratin Potatoes with Garlic
Saffron Rice
Desserts

Cinnamon-Apple Zuccotto with Sweet Cherries
Spanish Rice Pudding with Toffee Sauce
Sliced Seasonal Fresh Fruits
Orange Almond Cake
Orange Panna Cotta
Chocolate Mousse, Assorted Baklawa
Tiramisu, Om Ali
L.E. 175(per person)



The above mentioned price is subject to 12% service charge, 10%
sales tax & any applicable taxes



A\arnott

CAIRO HOTEL &
OMAR KHAYYAM CASINO

16, Saray El Gezira, Zamalek
American Buffet

Appetizers and Salads
Sweet Corn, Carrot, Cucumber, Green Bean, Cherry Tomatoes ani&

Braised Endive with Roquefort Cheese
Pear, Blue Cheese and Rocket Salad with Roasted Walnuts
Terrine of Veal with Toasted Pistachio and Lemon Sau
Grilled Seasonal Vegetables with Mixed Herb
Mixed Seasonal Salad Leaves with Dressin ¢
Chicken Liver Mousse with Dried Apricot %
Beef Sausage with Roasted Capsic
Pumpkin, Walnuts and Cilan 6
Potato Salad with Beef Bacon, Tomat&nion Salad
Assortment of dressings (Thousand Islan% Igrette, Mayonnaise,
Tartar Sauc

Individual Pr ‘t}ions of:
Smoked Chicken, Beef Pastraz& oked Turkey and Beef Salami

Courses
hicken with Pumpkin
ck with Sun-Dried Tomatoes
ith Pepper Sauce and Artichokes
s in a Rich Tomato Sauce Flavored

S
Wit?g?melized Onion, Celery, and Roasted Garlic
Sea Bass wi. sparagus, Sweet Potatoes, and Lemon Butter Sauce
& Vegetables and Starch
& Corn on the Cob & Baked Potatoes

A:& Bread

Our bread is baked in-house twice every day

Desserts
Apple Pie, Sweet Potato Pecan Pie
Custard Marie with Creme Brulee and Praline Base
American Pudding with Lemon sauce and Chantilly Cream

L.E. 170(per person)
The above mentioned price is subject to 12% service charge, 10%
sales tax & any applicable taxes



A\arnott

CAIRO HOTEL &
OMAR KHAYYAM CASINO

16, Saray El Gezira, Zamalek
Italian Buffet

Appetizers
Arugula Salad,
Beef Carpaccio
Garlic and Rosemary Focaccia
Seafood Salad in Extra Virgin Olive Oil
Ravioli Filled with Ricotta Cheese, and Spinach, Gorgonzola Walnut S@

Sliced Veal with Cold Tuna Sauce
Buffalo Mozzarella and Tomatoes with Fresh Bas«\ .
Eggplant, Mozzarella and Parmesan
Fresh Basil with Tomato Sauce @
Mixed Salad Leaves, Sun-Dried Toma@

Parmesan Flakes, Grissini Stic
Black Olives, Balsami
Assortment of dressings (Thousand Island%j rette, Mayonnaise,

Tartar Sauce
Main Course
Herb-Crusted Salmon Fillet with,Marinated Grilled Vegetables

Filletto di Manzo with Roasted Zucchini, and Green Pepper Sauce
Roasted Rack of Lamb wi ised Artichokes and Polenta
Veal Escalope wi on Sauce and Truffle Oil
Bass with Braised Fennel
aby Chicken Cacciatore
. Lasagne
6 Pasta
(b Penne Arrabiata
C) Spaghetti in Cream Sauce
Rigatoni Quattro Formaggi
Homemade Ravioli with Chicken and Mushrooms
Fussili with Crab Meat and Tomato Basil Sauce

Bread
&Iection of Ciabatta, Walnut-Olive Bread, Cottage Protons Bread,
&semary Focaccia, Buckwheat Bread with Fennel and Aniseed, Grissini Sticks
Garlic Paste, Sun-Dried Tomato Paste, Olive Pesto, Extra Virgin Olive Oil)
Desserts
Tiramisu, Sliced Fruit
Chocolate Mousse

Panna Cotta with Wild Berry Compote

Mille-feuille with Vanilla Custard Créam
Zuccotto - Sponge Cake Covered With Iced Mousse
Lemon and Ricotta Cheese Cake with Vanilla Sauce

L.E. 170(per person)



The above mentioned price is subject to 12% service charge, 10%
sales tax & any applicable taxes



A\arnott

CAIRO HOTEL &
OMAR KHAYYAM CASINO

16, Saray El Gezira, Zamalek

Thai Buffet
Appetizers and Salads
Shredded Chicken with Mixed Greens and Toasted Sesame Seeds &

Gado Gado - Indonesian Salad with Spicy Peanut Dressing
Ginger Duck and Bean Sprout Salad with Crispy Wontons O
Sushi with Pickled Ginger and Leek, Light Soy Sauce 0
Deep Fried Tofu with Seafood and Vegetable Salad
Thai Style Glass Noodle Salad With Spicy Sq%
Thai Beef Salad with Red Onion and Cuc
Indonesian Spicy Tuna with Green P
Assortment of dressings (Thousand Island, Vinaigr: ayonnaise, Tartar

Sauce)
&

Soups Qh
Tom Yam Gung - Prawns,i icken Base,
Infused with Lemon nd Lime Leaves
Crab and rop Soup

Courses
Wok-Fried Ch|c ith Dried Chilies and Cashew Nuts

Teri Imon Steak with Pak Choy
S{ggaed Sea Bass Cantonese Style
(b Sweet and Sour Prawns

O Beef Rendang

& ‘ Vegetables and Starch
Wok-Fried Vegetables

43 Fried Singapore Noodles

& Vegetable Fried Rice

Desserts
Sago Gulag Milaca (Malaysian Sago Dessert)
Indonesian Warm Rice Pudding
Steamed Banana in Coconut

Korean Cinnamon Punch

Chinese Mango Pudding
Seasonal Fresh Fruits
L.E. 170(per person)

The above mentioned price is subject to 12% service charge, 10%
sales tax & any applicable taxes




