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Catering Menu

FOR MORE INFORMATION:

+974 4492 1555
sales.westindoha@westin.com

westindoha.com/catering

THEWESTIN

DOHA
HOTEL & SPA



ARABIC BUFFET MENU

COLD MEZZEH

Hummus, Moutabel Fattoush, Babaganush
Labneh with Mint, Muhammara
Mixed Pickle and Marinated Olives
Green Beans in Olive QOil
Arabic Potato Salad with Spring Onions
& Summac

SOUP

Tomato Soup with Garlic Croutons

MAINS

Arabic Mixed Grill
Grilled Fillet of Fish with Harra Sauce
Chicken Biryani
Lamb and Vegetable Salona
Assorted Seasonal Vegetables
Oriental rice

DESSERTS

Desserts
Umm Ali
Lquamet Mahallabiya
Créme Caramel
Selection of Seasonal Sliced Fruits

Chilled Juices, Soft drinks & Water

This menu is subject to change and is a sample menu only



INTERNATIONAL BUFFET MENU

SALADS

Stuffed wine Leaves with Mint
Waldorf Salad
Japanese Coleslaw
German Potato Salad
Hummus, Tabouleh
Fatouch and Moutabel
Assorted Garden Greens
Cucumber, Tomato, Carrot, Baby corn, Mushrooms, Broccoli,
Spring Onion Vinaigrette, Balsamic, Blue Cheese and
Thousand Island Dressing Croutons, Olives, Pickles, Lemons

Fresh Baked Rolls & Bread Loaves

HOT SELECTION

Baked Fish Fillet & Asparagus on Creamy Saffron Sauce
Chicken Green Curry
Slow roasted Leg of Lamb with Thyme
Jus Potato Anna
Turkish Vermicelli Rice
Stir Fried Prawns with Lemon & Garlic
Spinach and Ricotta Ravioli
Steamed Garden Vegetables
Steamed Sea Bass and Tofu with Chilli Vinnaigrate
Chicken Yakitori
Grilled Wagyu Beef with Onion Salad
Mushroom and Vegetables in Filo Pastry
Mini Naan with Duck Liver Mousse

DESSERTS

Chocolate Raspberry Tarts
Cherry Lemon Crumble
Black Forest Cake
Lemon Creme Brulee
Fresh Whole Fruits

Umm Ali

Chilled Juices, Soft drinks & Water

This menu is subject to change and is a sample menu only



ASTAN STANDING BUFFET MENU

COLD SELECTION

Rice Crackers with Dip
Seared Scallop with Mango Salad
Larb Gai (minced chicken salad)

Cold Soba with Prawn

Tuna Tataki with Onion Salad
Szechuan Cured Salmon

Fruit Chaat in Spoon

HOT SELECTION

Steamed Sea Bass and Tofu
with Chilli Vinnaigrate
Chicken Yakitori
Grilled Wagyu Beef with Onion Salad
Roasted Duck on Glutinous Rice
Mushroom and Vegetables in Filo Pastry

Mini Naan with Duck Liver Mousse

DESSERTS

Coconut Lime Truffles Assorted Pralines
Mango Mousse
Mini Savarin with Lychee Cream
Macaroons
Walnut and Raisin cake
Banana Spring Roll

Mochi Ice Cream

Chilled Juices, Soft Drinks & Water

This menu is subject to change and is a sample menu only



INDIAN BUFFET MENU

COLD SELECTION

Kachumbar Salad
Mint and Cucumber Raita
Eggplant masala salad
Green salad
(carrot, cucumber, tomato, onion, lemon wedges green chili)
Potato Chat, Chick Peas Chat
Moong Dhal Salad
Tandoori Vegetable Salad
Tandorri Naan Bread, Paratha

HOT STARTER

Pakora, Vegetable Samosa

MAINS

Vegetable Biryani
Paneer Butter Masala
Vegetable Jalfrizi
Alo Ghobi
Mutter Paneer
Palak Paneer
Nabarton Korma
Dal Makani

DESSERTS

Rasmali, Jelebi
Gajar halwah
Gulab jamun

Kheer
Fruit Salad with Milk

Chilled Juices, Soft Drinks & Water

This menu is subject to change and is a sample menu only



BBQ BUFFET MENU

SALADS

Fattoush, Hummus, Babaghanush
Coleslaw Potato salad
Pasta Salad with Roasted Vegetables & Basil Oil Roasted
Peppers, Olives & Anchovies
Tomato & Red Onion Salad

LIVE FROM THE GRILL

Fillet of Hammour
Thai Spiced Chicken
Vegetable Brochettes
Beef Burgers
Lamb Chops

SAUCES & CONDIMENTS

Assorted Mustards
Chilli Sauce, Arabic Garlic Sauce, Salsa Verde,
Barbeque Sauce
Baked Jacket Potato
Vegetable Fried Rice

Corn on the Cob Ratatouille

DESSERTS

Mini Opera
Black Forest Cake
Apple pie
Swiss Almond & Carrot Cake

Selection of Seasonal Sliced Fruits

Chilled Juices, Soft Drinks & Water

This menu is subject to change and is a sample menu only



HEAVY CANAPES RECEPTION MENU

COCKTAIL NIBBLES

Vegetable Crudités with Guacamole
Freshly Baked Grissini
Assorted Roasted Nuts

Marinated Olives

COLD

Goat Cheese Crostini with Bell Pepper Jam Watermelon
with Persian Feta and Pistachio
Duck Rillettes on Toast
Smoked Salmon and Herb Cream Cheese Crepe Rolls Chilled
Coconut and Mango Soup

Stuffed Date with Chicken and Blue Cheese

HOT

Mushroom Quiche
Vegetable Spring Rolls, Sweet Chilli Sauce
Baby Potato Served with Blue Cheese and Prunes
Cashew Crusted Lamb, Mint Sauce

Mini Beef Burger, Red Onion Compote

DESSERTS

Miniature Strawberry éclairs
Pecan and Orange Tarts

Coconut and Honeydew Melon Sago

Chilled Juices, Soft Drinks & Water

This menu is subject to change and is a sample menu only



