EMIRATES PALACE
CATERING

IFTAR EXPERIENCE

A Celebration of Heritage & Contemporary Elegance



TRADITIONAL RAMADAN WELCOME

Premium Khalas, Medjool & Sukari Dates

Jallab with Pine Nuts (N)
Vimto
Fresh Pomegranate Juice
Kamar El Deen

IFTAR BUFFET EXPERIENCE

Signature Salads

Emirati Garden Salad with Date Molasses Dressing
Rocca, Fig & Grilled Halloumi (D, V)
Fattoush with Crispy Regag Bread (G, V)
Beetroot & Labneh with Walnuts (D, N, V)
Lentil & Pomegranate Salad (VQG)

Refined Cold Mezzah

Hummus with Pine Nuts & Olive Oil (S, N, VG)
Charcoal Mutabbal (S, VG)
Vine Leaves Stuffed with Rice (VG)
Labneh with Dried Mint (D, V)
Fresh Arabic & Regag Bread Baskets (G, V)

Premium Hot Mezzah

Lamb Sambousek (G)
Chicken Sambousek (G)
Kibbeh with Pine Nuts (G, N)
Mini Lamb Arayes (G)
Cheese Samosa (G, D, V)

Traditional Soup Station

Shorbat Adas — Traditional Lentil Soup (VG)
Freekeh & Chicken Soup (G)



The Royal Emirati Carvery

Whole Roasted Lamb Ouzi
Served over Aromatic Biryani Rice (N)

Fresh Meat Harees (G)
Chicken Madrooba (D)
Assorted Mahashi — Zucchini, Vine Leaves & Peppers
Emirati Spiced Roasted Baby Chicken

Strawfire Selection

Avocado & Feta Cheese Salad
Crispy Gyoza Skin, Sudachi Dressing (D, G, V)

48-Hour Slow Cooked Short Rib
Broccolini, Pickles (D)

Wagyu Beef & Truffle Pot Rice
Spring Onion, Garlic Chips (D)

Broadway Selection

Spiced Cauliflower Steak
Harissa, Cauliflower Purée (VG)

Roasted Cod Fish
Warm Tartar Sauce, Potato Lyonnaise (SSF, D, E)

Grilled Corn-Fed Chicken
Mushroom Fricassée (D)



Royal Ramadan Dessert Pavilion
Arabic Ramadan Specialties

Assorted Katayef

— Cream (Ashta) (G, D, E)
— Pistachio (G, N)
— Nut Mix (G, N)

Cheese Kunafa (G, D)
Live Lugaimat Station (G)
Umm Ali (G, D, N)

Majlis by Turf — Signature Desserts

Chocolate Palace Cake (G, D, E, N)
Pistachio Orange Blossom (G, D, E, N)
Blueberry Cheesecake (G, D, E, N)
Pecan Tart (G, D, E, N)

Fresh Fruit Display (VG)



