
COLD APPETIZERS SALAD CORNER
Hummus, Baba Ganoush, Muhammara, Shirazi Salad (V) 
Marinated Artichokes, Olives, Feta Cheese (V) Pita Bread

Charcuterie Cheese Board, Black forest Ham, Italian Salami, 
Polony selection of Kenyan Farmhouse Cheeses Pickles, Chutneys

Beetroot Salad, American Cobb Salad, Asian Noodle Salad, 
Tuna Pasta Niçoise Salad

Potato Egg Salad with Peas, Green Goddess Salad, Water Melon and Feta Salad, 
Cucumber and Tomato slices, Assorted organic garden Lettuce,

Assorted condiments, Oil infusions and dressings

SOUP
Creamy Beet and Goat Cheese Or Spicy Lentil and Tomato

Freshly Baked Hemingways’ Bread

OUR HOT DISH OFFERINGS
Fish in Coconut Hemingways’ “Swahili style”

Five spiced BBQ Chicken Drum Sticks, Seafood Paella, Steamed Rice, 
Beef Lasagne, Vegetable Cottage Pie, Matar Paneer, Steamed Sweet Potato 

and Arrowroot, Roast Vegetables

CHEF SURF AND TURF FROM THE GRILL
Whole roast Prime Beef Sirloin 

with Horseradish Sauce and Béarnaise, Gravy, Yorkshire pudding
Or

Calamari and King Prawn Skewers
Sauces: Seaweed Hollandaise, Chimichuri and Mint Sauce

ACTIVE MONGOLIAN CORNER
Create your own masterpiece

Mongolian Beef Strip, Grilled Mongolian Fish, 
Steamed Meat or Fish Dumpling, Live Station: Fish Soup

STREET FOOD TEMPTATIONS
Marinated Chicken Shawarma

Served with Hummus, Baba Ganoush Vegetable Pickles, 
Homemade Chilli and Pita Bread

SYMPHONY OF SWEET CORNER
Spiced Pineapple Cake, Mango Eclairs, Pink Champagne Jelly shots, 

Chocolate Mousse, Raspberry Cheese Cake, 
Fruitcake, Strawberry Shooters, Praline Chocolate Gâteau

Swiss Roll, Chocolate Pralines, Fruit Tartlets, Lemon Cake, Orange Cake, 
Trifle, Fudge Cake, Seasonal Sliced Fruits

HOT DESSERTS
Molten Chocolate Lava Cake Hot Pudding

VALENTINE’S 
BUFFET DINNER


