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MINCED DIET



BREAKFAST

FRUIT BITS
Soft Poached Fruit Salad

EGGS

Select one of the following:

1. Omelette (Plain / Cheese / Mixed Veg. / Masala)
2. Poached Egg

3. Scrambled Egg

MAIN BIT

Select one of the following:
1. Braised Beef

2. Lamb Minced

3. Chicken Sausage Pattie

SIDES

Select two of the following
Grilled Tomato

Baked Beans

Grilled Asparagus

Hash Brown Potato
Fresh Grilled Mushroom
Green Pea Masala
Chutney

Chana Masala
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. Sambar
10. Potato Masala

DAIRY

Select one of the following:
Sweet Lassi

Low Fat Plain Yogurt
Fruit Yogurt

Low Fat Labneh
Strawberry Smoothie
Mango Smoothie

Berry Granola Pot

Fresh Low Fat Milk
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DRINKS
Select one of the following:
1. Bottled Water
2. Fruit Juice
(Apple / Orange / Cocktail)

Breakfast will be served with Coffee or Tea



LUNCH AND DINNER

BREAD
SOUP Select one of the following:
Select one of the following: 1. Arabic White Bread
1. Lentil Soup 2. White Sliced Bread
2. Chicken Orzo Soup
3. French Onion Soup
4. Soup Of The Day DESSERTS
5. Clear Soup Select one of the following:
1. Umm Ali (no nuts)
2. Basbousa (no nuts)
SALADS 3. Tiramisu
Select one of the following: 4. Bethitha
1. Mediterranean Cous-Cous Salad 5. Rosewater and Honey Rice Pudding
2. Chicken with Poached Pear Slaw 6. Fruit Yoghurt
3. Glazed Carrot 7. Seasonal Cut Fruits
4. Hummus with Sumac Powder 8. Puree
5. Mediterranean Vegetable Macaroni Salad with Dressing (Apple / Banana)

9. Strawberry and Yoghurt Smoothie
10. Banana and Yoghurt Smoothie

MAIN COURSE 1. Mango and Yoghurt Smoothie

Select one of the following:

1. Mixed Grill
(Shish Taouk, Lamb Kofta, Lamb Chop and Arayes) DAIRY
Grilled Tomato, Onion. Served with Garlic Sauce, Tahina Select one of the following:
and Hummus 1. Laban
2. Oven Beef Kofta with Potato and Tomato Sauce 2. Low Fat Yoghurt
3. Beef Steak Teriyaki Sauce
4. Lamb Harees
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5. Chicken Biryani with Roasted Papadum and Raita
. Bottled Water
6. Chicken Machboos
7. Chicken Sweet and Sour
8. Butter Chicken
9. Girilled Seabass Fillet
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. Baked Fish Fillet with Lemon Butter Sauce
Mix Vegetables Salona (v) 4
Indian Vegetable Curry of The Day (v) i /
Chef Special of The Day A =
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STARCHES
Select one of the following:
1. Saffron Rice

2. Steamed Rice

3. Vermicelli Rice

4. Roasted Potato Minced
5. Mashed Potato

SIDE DISHES

Select one of the following:

1. Sautéed Vegetables Minced
2. Grilled Vegetables Minced
3. Vegetable Salona
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