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MONDAY LUNCH

Cream Of Mushroom

Tomato & Bacon

Fried Okra & Onion

Coleslaw Salad

Mixed Grill in Red Wine Sauce
Glazed Carrot & Green Peas

French Fried Potatoes

Crepe Suzette with Vanilla lce Cream
Tea or Coffee

TUESDAY LUNCH

Eﬁ;g & Spring Vegetable Soup
ixed Sala

Pineapple & Green Beans

Beetroot & Bacon

Grilled Fillet of Red Snapper on Milanese Sauce

Vegetable Spaghetti
Ginger Pudding with Ice Cream
Tea or Coffee

WEDNESDAY LUNCH

Cream of Spinach with Croutons
Tomato & Olives

Tuna & Beansprouts

Mixed Green Salad

Tandoori Chicken

Sautéed Potatoes

Sautéed Green Beans & Mushroom
Jaggery Pudding with Vanilla Ice Cream
Tea or Coffee

THURSDAY LUNCH

Cream of Asparagus

Sweet Corn & Raddichino

Sour Cucumber & Onion

Chef Salad

Roast Beef in Roast Gravy
Buttered Mixed Vegetable
French Fried Potato

Fresh Fruit Salad with Ice Cream
Tea or Coffee

FRIDAY LUNCH

Cream of Doria & Celery

Sour Cabbage with Sultana
Snake Gourd & Tuna Fish
Mixed Salad

Porch Fillet of Jack Fish on Morny Sauce
Sautéed Spinach & Mushroom
Mixed Vegetable Noodles
Pineapple Fritters

Chocolate Mousse

Tea or Coffee

SATURDAY LUNCH

Chicken & Mushroom Mini Pizza
Fish Fingers with Tartar Sauce
German Potato Salad
Pineapple & Tomato

Mixed Salad

Fresh Fruit Platter

SUNDAY LUNCH

Cream of Vegetable Soup

Tuna & Beansprout

Tomato & Cucumber

Pineapple & Eggs with Mayonnaise
Grilled Lamb Chops with Red Wine Sauce
Sautéed Carrot & Green Peas with Bacon
French Fried Potatoes

Kiwi Mousse Cake

Tea or Coffee

MONDAY DINNER
Cream of Tomato with Bacon, Stuffed Snake Gourd Mirror, Tuna &
Macaroni, Cheese & Bell Pepper

Eg?]gs & Vegetable Fried Rice, Steamed Rice, Vegetable & Vermicelli
Chopsy. Fried Chicken Winglets in Hot Garlic Sauce, Grill Fillet of Snapper
with Oyster & Sesame, Pork Windalo, Sautéed Potato with Onion

Rice Pudding with Caramel Sauce, Mexican Chocolate Cake, Kiwi Mousse,
Fresh Fruit Platter, Tea or Coffee

TUESDAY DINNER
Cream of Cauliflower Soup, Vegetable Terrine, Russian Salad, Chef Salad

Jeera Rice, Boiled Macaroni in Cream Sauce, Beef Roulade with Brown
Onion Sauce, Chicken Casserole, Fish Tikka, Butter Mixed Vegetable,
Lyonnaise Potato

Ei:rofrpisu Cake, Mint Suppley, Crunchie Chocolate, Fresh Fruit Mirror, Tea or
offee

WEDNESDAY DINNER
’(\ZApnsomme Celestine, Boiled Potato & Pineapple, Mixed Salad, Stuffed Egg
irror

Thai Rice, Vegetable Noodles, Grilled Pork Chops in Chasseur, Grilled Fillet
of Fish on Lemon Sauce, Crumb Fried Chicken with Onions, Sautéed
Spinach in Cream Sauce, Parmanniya Potato

Gattow Lugamo, Apple Crumble, Strawberry Mousse, Fresh Fruit Platter, Tea
or Coffee

THURSDAY DINNER (Maldivian Themed Dinner)
Fish Broth, Baked Red Snapper with Mayonnaise, Kullafila Fai & Coconut,
Cucumber & Tomato, Tuna & Coconut

Tuna, Eggs & Ve?etoble Rice, Red Rice, Tuna Fish Pepper Stew, Chicken
Kurma, Cadjunuts & Mixed Vegetable Curry, Dhal Curry, Brinjal Tempered,
Papadam / Boiled Sweet Potato & Boiled Curry Banana, Fish Patties /
Vegetable Patties

Sago Pudding with Lychee, Assorted Fruit in Jelly, Chocolate Bauruwas,
Fresh Fruit Salad, Tea or Coffee

FRIDAY DINNER (BBQ Dinner)
Vegetable & Noodle Soup, Mixed Salad, Tuna Macaroni, Egg Olive & Melon

Pilau Rice, Cream/Vegetable Spaghetti, Baked Jacked Potatoes

Baked Fish, Grilled Chicken, Beef Sausages, Grilled Pineapple, Grilled
Tomatoes, BBQ Sauce / Garlic Butter Sauce

Rice Pudding with Caramel, Apple Pie, Fresh Fruit Platter

SATURDAY DINNER (Captain's Dinner)
Mixed Meat / Eggs & Young Corn Soup, Pot Roast Beef Loin, Coleslaw
Hawaiian, Boiled Chicken, Pineapple & Orange, Mixed Green Salad

Mixed Vegetable Fried Rice, Spaghetti Alla Puttanesca, Caribbean Beef
Ruladey, Fish Red Massala, Porch Chicken in Mushroom Cream Sauce,
Parsley Potato, Sautéed Vegetables with Spinach

Variety of Desserts, Fresh Fruit Platter, Tea or Coffee
SUNDAY DINNER
Cream of Chicken with Sesame, Bell Peppers & Cheese, Sour Cabbage with

Sultana, Tomato & Pickled Onion, Assorfed Cold Meat Platter

Savoury Rice, Soya Egg Noodles, Roast Chicken with Rosemary Gravy, Beef
Goulash, Crumb Fried Fish, Butter Mixed Vegetables, Raththoli

Ecrf\fnc Cotta, Strawbermry Gateau, Coffee Bauruwa, Fresh Fruit Platter, Tea or
offee



