
3-Course Menu 

1. Starter  

• (V, NF) Mini Vegetarian Samosa 
• (V, G, NF) Stuffed Vine Leaves (Dolmeh) 
• (V, NF, D) Classic Bruschetta 
• (V, G, NF) Mini Tomato Caprese Skewer with Basil Oil 
• (V, NF) Goat Cheese Mousse on Crostini 
• (V, G, NF, D) Smoked Eggplant & Tomato Canapé (Mirza Ghasemi) 
• (NF) Chicken Rata Canapé 
• (G, NF) Tuna Tataki with Ponzu and Microgreens 
• (G, NF, D) Grilled Octopus with Chimichurri and Pickled Onion 
• (NF) Brazilian Beef Roll & Grilled Pineapple 
• (V, G, NF) Roasted Butternut Squash Soup with Sage Oil 
• (V, G, NF) Wild Mushroom Velouté 
• (V, G, NF, D) Curried Red Lentil Soup 
• (NF) Crispy Dynamite Shrimp 
• (G, NF) Tuna Tartare Spoon with Avocado & Wasabi Aioli 

 

2. Main Course (Hearty / Fish / Vegetarian Options) 

(Cheapest → Most Premium) 

• (V, G, NF) Stuffed Bell Pepper with Lentils (Tomato/Potato) 
• (V, G, NF) Wild Mushroom Risotto 
• (V, G) Walnut & Pomegranate Stew with Rice (Fesenjoon) 
• (V, G, NF) Cauliflower Steak with Caper Sauce 
• (V, G, NF) Grilled Eggplant with Miso Glaze 
• (G, NF) Lemon-Caper Fish and Veggies en Papillote 
• (G, NF, D) Prawn Ceviche with Mango and Avocado 
• (G, NF) Pan-Seared Salmon with Lemon Beurre Blanc 
• (G, NF) Tuna Steak with Mango Salsa 
• (G, NF) Poached Lingcod with Dill Cream 
• (G, NF) Chicken Supreme with Mushroom Sauce 



• (NF) Tahchin with Chicken or Lamb 
• (G, NF) Salmon with Dill Rice Risotto 
• (G, NF) Herb-Crusted Lamb Rack 
• (G, NF) Filet Mignon with Red Wine Jus 

 

3. Dessert 

• (V, G, NF) Lavender Crème Brûlée 
• (V, G, NF) Vanilla Panna Cotta with Rhubarb 
• (V, G, NF) Apple Tarte Tatin 
• (V, NF) Lemon Cake with Cream Cheese 
• (V, NF) Mini Éclair 
• (V, G, NF) Pistachio Cookie with Ice Cream (contains nuts) 
• (V, G, NF) Matcha Cheesecake (Oreo, KitKat, Strawberry, Lotus) 
• (V, G, NF) Baked Alaska 
• (V, G) Classic Tiramisu (Pistachio, Matcha, Berry) 
• (V, NF) Chocolate Fondant Cake and Ice Cream 
• (V, G, NF) Rum & Berry Pavlova 
• (V) Turkish Baklava with Ice Cream (contains nuts) 
• (V, NF) Moist & Fudgy Chocolate Cake 
• (V, G) Chocolate Mousse with Hazelnut Cream (contains nuts) 
• (V, NF) Black Forest Tart 
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