INTERNATIONAL BUFFET
SATURDAY, JUNE 22, 2019
INDIA
CHICKEN TIKKA MASALA
TANDOORI CHICKEN 
SAAG PANEER
CHANNA MASALA
DAL MAKHANI
TANDOORI NAAN/PUPPODUM
CHUTNIES/RAITAS

MOROCCO
ROASTED EGGPLANTWITH GARLIC&TOMATO
COUSCOUS WITH GARBANZOS&CARAMELIZED ONION
CHICKEN TAGINE WITH PRESERVED LEMONS&OLIVES
LAMB TAGINE WITH ALMONDS AND PRUNES

JAPAN
ASSORTMENT OF SUSHI AND SASHIMI
LOBSTER TEMPURA WITH TEMPURA SAUCE
GYOZA DUMPLINGS/PONZU SAUCE

ARGENTINA
CHIMMICHURRI SKIRT STEAK
GRILLED CHORIZO SAUSAGE
SWISS CHARD, MUSHROOM, CHEESE EMPANADA
LOCRO (MEAT AND HOMINY STEW)
TOMATO, MOZZARELLA, HAM&BASIL TORTA

ITALY
COLD ANTI PASTO SELECTIONS
SHAVED PROSCIUTTO DI PARMA
LOBSTER AND WILD MUSHROOM RISOTTO
GNOCCHI WITH PANCETTA, SAGE, SHAVED PARMESAN
PIZZA CUATRO FORMAGGI WITH WHITE ANCHOVIES AND ROSEMARY
ANDOUILLE SAUSAGE , PESTO AND ARUGULA PIZZA






MEXICO
HANDMADE TACOS AL PASTOR
CHICKEN IN PIPIAN ROJO
BEEF ENCHILADAS
NOPALES SALAD IN CRISPY TORTILLA SHELL
OCTOPUS TOSTADAS IN GUAJILLO SAUCE

SEAFOOD DELIGHT
SHRIMP, CLAMS, EAST&WEST COAST OYSTERS
ROASTED SWORDFISH PINWHEEL
CRABCAKES, LEMON-PEPPER AIOLI
MINI LOBSTER ROLLS

RUSSIA
OSETRA CAVIAR AND BUCKWHEAT BLINIS
CHILLED BORSCHT SOUP
STUFFED CABBAGE ROLLS
**ROASTED TENDERLOIN OF BEEF**

MIDDLE EAST
BULGUR SALAD WITH RED PEPPER PASTE, POMEGRANATE AND SHREDDED ROMAINE
GRILLED LAMB BROCHETTES WITH PARSLEY, LEMON AND WALNUT SAUCE
CAULIFLOWER SHAWARMA
SMOKY BABA GHANNOUJ WITH CURED BLACK OLIVES AND GRILLED FLATBREADS
[bookmark: _GoBack]**ROTISSERIE CHICKEN**

PHILLIPINES
PORK, SHRIMP AND VEGETABLE LUMPIA
CHICKEN ADOBO/STEAMED RICE
PANCIT (RICE NOODLE WITH MEAT AND VEG)
LECHON (CRISPY FRIED PORK BELLY)

DESSERT
DULCE DE LECHE, ALFAJORES, BAKLAVA
GULAB JAMEN, MOCHI ICE CREAM, TIRAMISU
FLAN, CARDAMOM SCENTED RICE PUDDING, GELATO, CANNOLI’S, UBE HALAYA (PURPLE YAM)
ASSORTED COOKIES, FRESH BERRIES, ICE CREAM

