TRADITIONAL BANQUET
§46pp

ENTREES

(Dixed Dips
Gourmet preseptation serued With a vartety of ethnic bread - ask
your Watter for the spectals of the day

Breathless BrioGafts
Filo ciqar pagstries filled With spiced marinated chicken and
almonds

(Marcrakech Brochettes
Lonq lamb fillet marinated tn pace olve otl, fresh cortander
leaves, camin and paprika, caressed With otr famog
cgaf(r)o(ﬂa satce

(DATDS

Lamb BidaoGt aGx sept Leqames
Traditional cotgcots With tender marinated lamb and inclading
7 tasty veqgetables

Cbhicken Tajige
A taste sensation of marinated chicken Tajine With olives,
preserved lemon and North African spicy dregsing topped With
saffron potatoes. Be tmf)gporteg to an Oagsig

Charqrilled Veqetables & Spicy Yoghart Dip
A feast of 4 veqetables marinated and char-qrilled, served With a
tanqy, home made yogburt dip

Jasmine rice
DESSERT

Home made Citras & Coconat Cake or
Profiteroleg

(MDoroccan (Mint Tea or Coffee of yoar chotce



