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16 Saray El Gezira, Zamalek 
Gala Dinner Menu # 1 

 
Marinated Goat’s Cheese Spring Rolls 
With Tiger Prawns and Mango Salsa 

 
Duck Breast with Truffle Essence, Fruit Polenta and Cherry Cream 

 
Pecan Crusted Sea Bass with Roasted Tomato and Shiitake Mushroom Ragout 

 
Fruit Mousse with Praline Base 

 
Coffee and Petit Fours 

 
L.E. 165.00(per person) 

The above mentioned price is subject to 12% service charge, 10% sales tax 

& any applicable taxes 

 

 
 

Gala Dinner Menu # 2 

 
Pheasant Pistachio and Herb Terrine 

With Apricot Chutney and Blackberry Balsamic 
 

Shrimp Bisque with Scallops and Roasted Pepper Quenelles 
 

Fresh Plum Sherbet 
 

Grilled Ostrich with Sun Dried Blueberry Port Sauce 
 

Bitter Chocolate and Passion Fruit Mousse 
 

Coffee and Petit Fours 
 

L.E. 205.00 (per person) 
The above mentioned price is subject to 12% service charge, 10% sales tax 

& any applicable taxes 
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16 Saray El Gezira, Zamalek  
Gala Dinner Menu # 3 

 
Artichoke Hearts, Roasted Peppers, Asparagus 

And Goat’s Cheese in Filo Pastry 
 

Salmon Fillet, Braised Lentils with Orange and Ginger Cream 
 

Gazpacho with Cucumber Slaw and Tomato-Basil Sherbet  
 

Grilled Beef Tenderloin Wrapped in Beef Bacon  
With Scampi-Lemon Chive sauce 

 
Mango and Lime Parfait, Coconut Milk Shortbread 

 
Coffee and Petit Fours 

 
L.E. 230.00 (per person) 

The above mentioned price is subject to 12% service charge, 10% sales tax 

& any applicable taxes 

 

 
 

 Gala Dinner Menu # 4 
 

Deluxe Seafood Platter 
Half Black Shell, Mussels, Clams, Smoked Salmon, Smoked Eel  

and Smoked Mackerel 
With Red Chili Sauce  

 
Chicken Breast Stuffed with Mushroom Ragout 

 
Herb-Crusted Rack of New Zealand Lamb 

Lemon Chive Sauce 
   

Mango and Lime Parfait with Coconut Milk Shortbread 
 

Coffee and Petit Fours 
  

L.E. 240.00 (per person) 
The above mentioned price is subject to 12% service charge, 10% sales tax 

& any applicable taxes 
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Gala Dinner Menu # 5 
Red Chili Crusted Sea Scallops with Orange Vinaigrette  

 
Barbecued Smoked Duck’s Breast 

With Mango Tomatillo Salsa 
 

Cranberry Sherbet 
 

Grilled Beef Tenderloin with Peppercorn Sauce  
 

Fruits of the Forest Mousse, Rice Pudding with Orange and Nougat  
 

Coffee and Petit Fours 
 

L.E. 250.00 (per person) 
The above mentioned price is subject to 12% service charge, 10% sales tax 

& any applicable taxes 

 
 


