
        Adeel’s Palace Menu   
                

Silver Mezza 
A Variety of 14 dishes to satisfy even the most oriental taste buds including: 

*Tabouli * Hommos *Labneh *Fetta Cheese *Kebbe Naye *Potato Salad *Vegetarian Spring Roll 
with Sweet Chilli Sauce *Seafood Salad *Carrots *Celery *Olives *Fresh Mixed Nuts *Fresh 
Almonds, *Roast Bread and *Fresh Bread 
 

Gold Mezza 
*Basturma *Baba Ghannouj *Sanasel *Nkhoat  *Soda Naye *Lahme Naye, *Samke Harrah *Rocket 

Salad *Greek Salad *Baked Kebbeh *Seasoned Chicken Wings 

 

Entree’Platter Per Table 
*Mixed Cold Meat Platter: Pastrami, Mortadella, Greek Fetta Cheese, Semi Dried Tomatoes, 

Black Kalamatta Olives and Char-Grilled Capsicum 

*Cold Seafood Platter: Fresh King Prawns, Sydney Rock Oysters, Fresh Mussels on a bed of 
Rock Salt and Finely Cut Lemon Slices and served with tantalising Cocktail Sauce 

*Hot Seafood Platter: A Selection of Char- Grilled Baby Octopus, Prawn cutlets, Seafood spring 
rolls, Tempura Fish Cocktails and Calamari Rings on a bed of lettuce with Finely Cut Lemon 

Slices served with tantalising Seafood Sauce  

Entree’ Individual 
*Prawn Cocktail served on a bed of lettuce with Cocktail Sauce 

*Lasagne Flavoured with Napolitano Sauce Topped with Parmesan Cheese 

*Tortellini or Ravioli topped with Parmesan Cheese and Sauce of your Choice  

 

 



Main Course 
*Marinated Chicken breast served with a side of Baked Pumpkin or Baked Potato, Season 

Vegetables topped with our Chef’s Special Creamy Mushroom Sauce 

*Lightly Spiced Roast Lamb served with a side of Baked Pumpkin or Baked Potato, Season 
Vegetables topped with our Chef’s Special Gravy  

*Mixed Grill Platter consisting of Shish Kebab, Shish Tawook , Kafta, served with a Bowl of 
Mediterranean Salad 

*Grilled Snapper Fillet served with Steamed Season Vegetables Topped with Lemon Butter 
Sauce 

*1/2 Lobster Mornay freshly cooked in a creamy Cheese Sauce, Sprinkled with grated cheese 
and Lightly Grilled  

Desserts 
*Italian Cassata 

*Classic Italian Chocolate, Hazelnut and Vanilla Ice-Cream mixed with Crystallized Ginger,  

Glazed Cherries and Sprinkled Nuts served with a Mixed Berry Sauce 

*Profiteroles 

*Custard Filled Choux Pastry served with a Warm Chocolate Creamy Sauce  

*Chocolate Mud Cake served with Whipped Cream Or Vanilla Ice Cream  

* Bakkdash Ice Cream Direct Straight From Damascus Syria 

Fruit Platters 
*Fresh Platter of Watermelon, Strawberries, Oranges &Honeydew  

Fruits May Differ Depending On Season 

Cafe’ and  Beverages 
Soft Drinks and Orange Juice 

Lebanese Coffee  

Alcohol Available On Request 
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