EMIRATES PALACE
CATERING

SOHOOR 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

ROYAL EMIRATI SOHOOR EXPERIENCE
Fresh & Dairy Pavilion

Labneh with Olive Oil (D, V)
Labneh with Zaatar (D, S, V)
Akkawi & Nabulsi Cheese Selection (D, V)
Halloumi Slices (D, V)
Greek Yogurt with Honeycomb (D, V)
Fresh Cucumber, Tomato & Mint Platter (VG)
Olive Selection (VG)

Traditional Mezzah

Classic Hummus (S, VG)
Hummus with Pine Nuts (S, N, VG)
Baba Ghanoush (S, VG)
Beetroot Mutabbal (S, VG)
Fresh Arabic & Regag Bread (G, V)

Hot Sohoor Selection

Meat Harees (G)
Assorted Mixed Grill
Eggplant Fatteh (G, D, S, V)
Chicken Biryani (N)
Emirati Shakshouka (E, V)
Live Regag Bread Station (G, V)

Served with Honey, Date Syrup & Cheese (D)



EMIRATES PALACE
CATERING

Light Sohoor Desserts

Mahalabia with Rose Syrup (D)
Date Pudding (G, E, D)
Basbousa (G, D, N)
Maamoul (G, N)

Fresh Fruit Platters (VG)



