
 
 
 

Dinner Buffet Menu – 1 
 

 
Cold Appetizers 

 
Shrimps pyramid with cocktail sauce 

Smoked Salmon Platter with Condiments  
Fatouch 

 Hommus                  
Tabouleh 

Wine leaves bil zeit 
Artichoke salad 

Italian pasta salad 
Corn salad with beetroot 

Jarjir salad with grenadine 
Greek salad with Fresh mushroom 

Potato mushroom salad 
 

 
Main Course 

 
Kebbeh burgol & Sambousa 

Greek rice with pan seared Halloumi 
White rice 

Fried shrimps with Tartar sauce 
Lemon grass chicken tempura on tomato curd sauce 

Lamb kofta Lebanese 
Fish kebab with sweet ginger sauce 

Vegetables Moussakhan 
Penne with mushroom cream sauce 

Kebba bil laban 
Beef satay with peanut butter sauce 

Mini kofta rolled in eggplant parcel with mint thaina sauce 
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Dessert 

 
Mohalabiya with pistachio 

Assorted French pastry 
Mango Millefeuille  

Assorted Tiramisu in shot glass 
Sliced fruit platter 

Banana toffee 
Chocolate cake 

Selection of mousse 
Caramel Cheese cake 

Cream Brulee 
Om Ali with nuts 

 
 

 
 
 

Beverages 
 

Selection of fresh juices 
Mineral water, soft drinks 

Tea and coffee 
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Dinner Buffet Menu – 2 
 
 

 
 
 

Cold Appetizers 
 

Smoked Salmon Platter with Condiments 
Lemon and Dill marinated Shrimps Pyramid 

Tabouleh  
Hommus 
Moutable 

Wine leaves bil zeit 
Fatouch 

Mushroom and Tomato confit salad with balsamic essence 
Sea food salad with papaya 

Chicken avocado salad with spring onions 
Beetroot corn salad with bell pepper 

Mixed green salad with dressing 
 

 
Main Course 

 
Breaded shrimps with tartar sauce 

Sea food skewer with rosemary butter sauce 
Chicken breast with chili coriander honey sauce 

Lamb stew Bamiya 
Grilled Lamb chop with herb sauce 

Beef stroganoff 
White Rice with fried onion 
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Indian and oriental delight 
Oriental mixed grill on Lebanese bread 

Grilled vegetable with potato 
Chicken moussakhan 

Penne ala romana 
 
 

 
Dessert 

 
Cheese cake with apple filling 

Chocolate Cake 
Mango Millefeuille  

Red berry fruit salad 
Classic Tiramisu 

Assorted oriental sweets 
Assorted French pastry 

Banana toffee with nugatin 
Fruit Trifle 

Sliced Fruit Platter 
Om Ali with Nuts 

 
 
 

Beverages 
 

Selection of fresh juices 
Mineral water, soft drinks 

Tea and coffee 
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Dinner Buffet Menu – 3 
 

 
 

Cold Appetizers 
 

Tabouleh  
Selection of Hommus (tomato, olive and basil) 

Moutable  
Smoked Salmon Platter with Condiments 

Wine leaves bil zeit 
Steam shrimps with cocktail sauce 

Tandouri chicken salad with spicy pineapple 
Rosemary perfumed shrimps salad with papaya 

Grill vegetable topped with marinated cherry mozzarella 
Herb roasted beetroot salad with parmesan flakes 

Mixed green leaves with dressing 
 
 

 
Main course 

 
Shrimps tempura with wasabi Tartar 

Grill red-snapper fillet with white lobster sauce 
Lamb chops with wine leaves 
Lamb stew with white beans 

Indian & oriental delights 
Beef strips with bell-pepper & mushroom wedges 

White rice with fried onion 
Ravioli tossed with spinach and pink sauce 

Chicken Biryani  
Sauté vegetable with roast potato 

Oriental mixed grill on Lebanese bread 
Mushroom and spinach stuffed chicken breast with basil 
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Dessert 
 

Choco chip banana cheese cake 
Fresh fruit cake 

Sliced fruit platter 
Fresh fruit salad with orange sauce 

Cream Brulee cobbler 
Assorted mousse in glasses 

Mixed fruit tarts 
Tiramisu classics 

Assorted oriental sweets 
Kunafa bil jibna 

Om Ali with nuts 
 
 

 
 
 

Beverages 
 

Selection of fresh juices 
Mineral water, soft drinks 

Tea and coffee 
 

 
 

Courtyard by Marriott Kuwait Hotel 
Tel: (965) 22997000, Fax: (965) 22997001 

Email: info.kuwait@courtyard.com 
Website: www.courtyardmarriottkuwaithotel.com 
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