
 

 

WORLD CUISINE – CERTIFICATE PROGRAM (JULY-AUGUST) 

 

Date Day Menu 

 

 

22/07/25 

 

 

Tuesday 

 

Italian Tradition (Non-Veg) 

 Chickpea & Spinach Soup, 

 Smoked Chicken Caesar Salad, 

 Spaghetti in Lamb Bolognese 

 

 

24/07/25 

 

 

Thursday 

 

Arabic (Non-Veg) 

 Tabbouleh, 

 Joojeh Kebab, 

 Chelo rice, 
 Grill Tomato 

 

 

26/07/25 

 

 

Saturday 

French Mania (Non-Veg) 

 Cream of Tomato soup, 

 Cajun Grilled Chicken, 

 Carrot a’la vichy, 

 Fondant Potatoes 

 

 

29/07/25 

 

 

Tuesday 

 

Asian (Non-Veg) 

 Crispy Fried chicken wings 

 Chicken manchurian 

 Burnt garlic rice 

 

 

31/07/25 

 

 

Thursday 

 

Japanese (Non-Veg) 

 Prawn tempura, 

 Chicken Katsu Curry, 

 Sticky Rice 

 

 

02/08/25 

 

 

Saturday 

Japanese sushi (Non-Veg) 

 Cucumber & Smoked Salmon Roll, 

 Mango Avocado Roll 

 

 

05/08/25 

 

 

Tuesday 

Japanese (veg) 

 Greens gomae 

 Mushroom tobanyaki 

 Burnt garlic rice 



 

 

 

 

07/08/25 

 

 

Thursday 

Indian (Veg) 

 Paneer khurchan 

 Home made kulcha 

 Imly pyaj ki chutney 

 

 

09/08/25 

 

 

Saturday 

Asian (veg) 

 Hot & Sour Soup 

 Chilli paneer 

 Hakka noodle 

 

 

12/08/25 

 

 

Tuesday 

Salad’s (Veg) 

 Quinoa Mediterranean salad

 Panzanella

 Couscous salad

 

 

14/08/25 

 

 

Thursday 

Mexican (Veg) 

 Corn and Cheese cigar rolls 

 Jalapeno Cheese balls 

 Chilli tomato dip 



 

 

 

 


