
BREAKFAST MENU
All items are available on the buffet counters and at the live cooking stations 

Fresh Juices 
Orange
Lemon with Mint 
Mixed Fruit Juice 
Detox Water 

Cereals and Milk 
Cornflakes, Rice Krispies, Frosties, Fruit and Fiber, All Bran, Weetabix
Alpen Muesli, Smacks, Just Right Cereal, Tresor Chocolate

Low Fat Milk, Skimmed, Full Cream, Soya, Camel Milk

Natural Yoghurt
Flavored with Fresh Fruit Purée 

Selection of Nuts and Dried Fruits

Cold Food Counter 
Flavored Irish Yoghurt 
Low Fat Yoghurt 
Bircher Muesli 

Selection of Cheeses 
International and Arabic  

Selection of Cold Meats and Fish 
Smoked Salmon, Smoked Mackerel  

Selection of Cold Arabic Mezze 
Hummus, Labneh, Muhammara 

Eggs Your Way 
Eggs Cooked any Style
Egg White Omelet 

Omelet Condiments 
Mushroom, Ham, Peppers, Cheese, Tomato, Onion, Smoked Salmon

Breakfast Side Dishes
Veal Bacon, Veal or Chicken Sausage, Grilled Tomatoes,Hash Brown
Sautéed Mushrooms, Baked Beans 

Freshly Made Dosa

Egg Benedict
Ham Or Salmon 

Warm Oatmeal
Berries, Honey or Pumpkin Seeds

Waffles and Pancakes 
Choose between different fillings and toppings

Cheery Compote, Strawberries, Maple Syrup, Chocolate Syrup, Cinnamon Sugar 
Vanilla Syrup, Banana sliced on request, Nutella   

CHEF’S BREAKFAST DISH OF THE DAY 

Arabic Breakfast Selection 
Foul Medamas, Shakshouka, Grilled Halloumi
Selection of Hot Mezze 

Asian Breakfast Selection 
Congee, Vegetable Fried Rice, Stir Fried Egg Noodles 
Selection of Dim Sum 

Something Sweet 
Bread and Butter Pudding

Gluten Free items are available on request. If you have any food allergy, food intolerance or special dietary 

requirements, please inform a member of the service team 

Kindly ensure to wear masks at all times and maintain social distance 


