
TAANAYEL, BEKAA

CHRISTMAS
MENU

CELEBRATE THE SEASON WITH OUR SPECIALLY CRAFTED MENU, CREATED TO
CAPTURE THE SPIRIT OF THE HOLIDAYS IN EVERY BITE

81 600 000



CHRISTMAS OFFER 
189$

Roasted Turkey with chestnuts and oriental rice served with
gravy sauce 

Or 
American Turkey paired with roasted bay potato, baby carrots,

Brussels sprouts, broccoli and asparagus served with homemade
gravy and cranberry sauce

TURKEY YOUR CHOICE

GOAT CHEESE SALAD 

QUICHE LORRAINE 

HOLIDAY CANAPÉ TRAY (36 PCS )  

Mixed greens with goat cheese, dried fruits, green apple, sun-
dried tomato, and caramelized walnuts, served with a light

balsamic glaze

A classic French tart filled with a creamy blend of Emmental
cheese, cream and smoked turkey

Shrimp, Piccolo ,and brie bites, served in a 36-piece sharing tray 



STARTERS

SMOKED SALMON RICOTTA CAKE
120$ (25CM )

MANGO SHRIMP AVOCADO CAKE
85$ (25CM )  

CHEESE & CHARCUTERIE  SELECTION
90$ /  1 .5 KG

SALMON & CRAB SUSHI  CAKE
100$ (25CM )

Ricotta–mascarpone with smoked salmon, lemon & fresh
herbs finished with red currants and red berries

Layers of salmon, crab & avocado over sushi rice, served with
soy sauce, ginger pickles & wasabi.

Shrimp with avocado, mango and fresh herbs, finished with
Thousand Island dressing.

Brie, Goat Cheese, Manchego, Gruyère & Boursin paired with
fine charcuterie (Salami, Smoked Turkey, Bresaola), served
with artisanal bread.



SALADS 
(10 TO 12 PERSONS)

ARTICHOKE & ASPARAGUS SALAD
60$

GOAT CHEESE SALAD 65$

TROPICAL QUINOA SHRIMP SALAD 68$

PURSLANE SALAD WITH HALLOUMI  &
CARAMELIZED WALNUTS 55$

CRAB NOODLES SALAD 55$

Marinated Artichokes, green ssparagus with sun-dried
tomatoes, parmesan served with balsamic dressing

Egg noodles with crab, baby corn, carrot, cucumber, and
cashew nuts, finished with Thousand Island sauce

Mixed greens, goat cheese, dried fruits, green apple, sun-dried
tomato, and caramelized walnuts, finished with a light balsamic
glaze

Quinoa, avocado, mango, exotic fruits & tender shrimp, finished
with Thousand Island dressing

PICCOLO CAPRESE 65$

Fresh mozzarella, colored cherry tomatoes, and mixed greens,
finished with a light basil vinaigrette



QUICHES & SAVORY TARTS
 (30 CM) 

ASPARAGUS QUICHE 40$

GOAT CHEESE QUICHE 48$

QUICHE LORRAINE 38$

MUSHROOM QUICHE 45$

SMOKED SALMON QUICHE 48$

Goat cheese, sun-dried tomatoes, basil and pesto



HOLIDAY TURKEYS & POULTRY
(10 TO 12 PERSONS)

ORIENTAL -STYLE TURKEY
( 120$ /6KG )

AMALEEN ’S SIGNATURE FESTIVE
TURKEY ( 140$ /6KG )

FRUIT -GLAZED CARAMEL TURKEY
( 140$ /6KG )

CHICKEN BIRYANI  65$

ORIENTAL CHICKEN RICE WITH
CHESTNUTS 65$ ( 10  TO 12  PERSON )

CHICKEN PICCATA 100$

AMERICAN -STYLE TURKEY
( 120$ /6KG )

Roasted turkey with chestnuts, served with oriental rice
and gravy sauce 

American Turkey paired with roasted bay potatoes, baby
carrots, brussels sprouts, broccoli and asparagus served with
homemade gravy and cranberry sauce 

Roasted turkey served with basmati rice, dried fruits, and
festive seasoning, paired with our signature gravy sauce

Caramelized roasted turkey with caramelized apple, pineapple
and dried fruits, served with sweet potato, chestnuts and
gravy sauce

Seared chicken filet with a lemon–caper sauce served with
served with baby potatoes and roasted vegetables.



FISH & SEAFOOD
SELECTION

THAI  SALMON WITH RICE NOODLES
120$ ( 10  TO 12  PERSONS )

SEAFOOD PAELLA 135$

SAYADIEH SEA BASS 60$

SAMKE HARRA (3KG )  105$

CHINESE -STYLE SHRIMP WITH
FRIED RICE 120$

Seared salmon served with soft rice noodles in a light
coconut-lime essence, finished with fresh herbs.

Wok-tossed shrimp served with vegetable fried rice.

A balanced mix of shrimp, mussels, calamari and sea bass,
cooked in a light paella base.

Served with gravy sauce & tahini sauce 

Lokkoz Samkeh Harra served with tarator and harra sauce 



MEAT SELECTION

ROASTED LAMB GIGOT (3KG /  120$ )

STUFFED VINE LEAVES &
ZUCCHINI ,WITH  LAMB CUTLETS 120$

BEEF WELLINGTON 120$ /2KG 

F ILET PICCATA 120$ (2KG )

ORIENTAL RICE WITH LAMB MEAT &
GRAVY 85$ ( 10  TO 12  PERSONS )

BRAISED LAMB SHANK 120$ (6 PCS )

Served with roasted vegetables, oriental rice or freekeh.

Tender lamb shank with roasted roasted baby potatoes, baby
carrots, brussels sprouts, broccoli, and asparagus 

Served with seasonal vegetables & baby baked potatoes.

Beef filet medallions in a lemon–caper parsley sauce, served
with mashed potatoes and sautéed spinach.



MINI PASTRIES 
(PER DOZEN)

MINI  CHEESE ROLLS 12$

FRIED KIBBEH 18$
CHICKEN COXINHA 14$
MINI  VEGETARIAN PIZZA 8$

BEEF SAMBUSEK 18$

CANAPÉS
 (PER DOZEN)

BRIE  18$

BRESAOLA MANGO 20$
BASIL  MOZZARELLA PICCOLO
20$
LEMON -ZEST CAVIAR 20$

SMOKED TURKEY & EMMENTAL
18$

HOLIDAY CANAPÉ TRAY 45$
CHÈVRE & FRUITS 20$

SHRIMP GUACAMOLE 18$
SMOKED SALMON ROSETTE
CANAPÉ $20 

Shrimp, Piccolo, and brie bites, served in a 36-piece sharing
tray.



HOLIDAY DESSERTS

STRAWBERRY PISTACHIO TARTE 
(30CM )  60$

DOLCE CARAMEL BÛCHE (25CM )
70 $

RASPBERRY CHESTNUT BÛCHE
(25CM )  70 $

BLACK FOREST BÛCHE 
(25CM )  65  $

MANGO TARTE 
(30CM )  55$


