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delights shaped like 
shawarmas that were 

shaved and served for excited 
guests to devour. 

I enjoyed a refreshing Vimto 
lemonade and a plate 
of hot and cold 
mezze. This was 
followed by 
a bao with 
s h r i m p 
filling. This 
is the only 
hotel I have 
been to that 
serves bao, 
and they are 

lovely, like soft 
pillows filled 

with shrimp 
coated in batter and 
fried until crunchy. 

Fresh lettuce added 
freshness and a lively 

green colour.
The crispy crab roll was 

so good, with a sweet crab 
filling covered in soft 

sushi rice. This 
m o r s e l  w a s 

wrapped in 
nori, batter-
c o a t e d 
and fr ied. 
T h e  s p i c y 

s r i r a c h a 
mayonnaise 

added a spicy 
kick to the roll. The saj 

filled with Nutella and banana 
caught my attention as I headed 
for the next round. But it was 
time to grab a bite of succulent 
meat from the carving section. I 
chose to go with a slice of sirloin. 
The meat was very tender, and 
this was evident even as the 
chef sliced it for me. Jordanian 

M a n s a f 
w a s  v e r y 

a p p e t i s i n g  a n d 
consisted of tender lamb 
topped with  a  sauce  of 
fermented, dried yoghurt in 
which the lamb was cooked. 
The dish is served with spiced 
rice. It tastes even better than 

the description. 
For  desserts ,  I 
decided to go with 

my  favo u r i t e 
s a f f ro n  r i ce 
pudding and 
a  saj  f i l led 
with Nutella 
(Despite the 

massive dessert 
a r r a n g e m e n t , 

I had to get one). 
The rice pudding was 

excellent,  creamy with 
perfectly cooked rice and a 
delicate but noticeable saffron 
flavour. Nuts and raisins added 
crunch and a pop of sweetness. 
The saj was soft with an ever-
so-thin layer of crispiness, and 
the warm, gooey Nutella filling 
was dreamy.

This year, a section of the 
Ramadan tent  has been 
elevated to include a new and 
exclusive Premium Experience 
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Eid Brunch at the Four Seasons 
Join us in welcoming an inviting line-up of Eid Al Fitr festivities 
presented at Bahrain Bay Kitchen. Indulge in the savory delights from 
the live cooking stations and enjoy the music performance with your 
loved ones.

First Day of Eid
12:30 PM - 4:00 PM

BHD 35 per person
BHD 48 per person 
(including selected beverage package) 

(+973) 1711 5500 | diningreservations.bah@fourseasons.com

Astounding Abundance

Th e  F o u r 
S e a s o n s 
H o t e l  h a s 
left no stone 

unturned when it comes to 
creating a magical experience 
for guests of all ages and 
nationalities. This year, their 
Ramadan tent  is  just  as 
magnificent as the years before. 
They have upped the experience 
even further by offering much 
more this time. 

The tent boasts regal shades of 
blue and gold on the beautifully 
designed arches and buffet 
counters. An Arabesque-themed 
design is seen throughout 
the tent. Live music and 
performances add to the 
enchanting ambience 
during ghabga.

The food choices 
will blow your 
mind; it is a 
paradise 
of 
goodies! 
To tackle 
this correctly, 
you should 
check all the food 
counters and plan 
what you will eat. There 
are indeed some hard 
decisions to make.

Present in the massive space 
is a wide range of Middle Eastern 
delights, traditional Bahraini 
food, and food from different 

parts of the world. 
T h e  ce n t re  o f 
attraction is the 
hall, designed 
a p t l y  w i t h 
a  s t r e e t -
l i ke  t h e m e 
d e c o r a t e d 

with trees and 
strings of lights. 
T h e y  w e r e 

dishing 
o u t 

h o t 
a n d  f r e s h 

street food such as 
saj, Asian noodles, steamed 
dumplings, pizzas, baos, falafels. 
A wide selection of salads and 
appetisers was available to 
choose from. This section was 
the most colourful with Middle 
Eastern, Continental and Asian 
salads and appetisers.

They have 18 live 
cooking stations, 
i n c l u d i n g 
s h a w a r m a , 
f a l a f e l , 
k o s h a r i , 
ceviche, 

carvery 
t r e a t s , 

masala dosa, 
p a n i  p u r i  a n d 

noodles. On the sweet 
side, they have live counters 

dishing up kunafa, Teppanyaki 
roll ice cream, crepes and 
Bahraini halwa, to name a few. 

This year they have also 
featured a couple of new live 
dessert counters, including 
a chocolate souffle counter 
s e r v i n g  p i p i n g  h o t ,  r i c h 
chocolate souffles and Turkish 

with exquisite tableware, 
unique menu and a dedicated 
butler, apart from the ability to 
select your favourites from the 
buffet area.

Additionally, they have a 
range of activities for children, 
overseen by the experienced 
Four Seasons Kids’ Club team.

Iftar :

 Sunset to 8:00 pm

B H D 35  n e t  p e r  p e rs o n 
(including food, house water, 
Ramadan juices, Arabic coffee 
and Moroccan tea). Children 
aged 6-12 dine for BHD 18; 
children aged 5 and below dine 
with the Hotel’s compliments.

Ghabga :
9:00 pm to 2:00 am

BHD 38 per person (including 
food and Ramadan juices). 
Children aged 6 to 12 years dine 
for BHD 20; children aged 5 and 
below dine with the Hotel’s 
compliments.

Premium Experience 
: 

9:00 pm to 2:00 am

BHD 55 per person (the tables 
can be booked for a minimum 
of 4 people).

Special  group rates are 
available for bookings of 30 
people or more (Saturday to 
Wednesday).

For bookings or more details 
of the Ramadan celebrations 
at Four Seasons Hotel Bahrain 
Bay, contact (973) 1711 5500 or 
diningreservations.bahrain@
fourseasons.com

At the Glamourous Four Seasons Ramadan Tent
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Baharat Mahya Ramadan
Baharat offers a glimpse of Turkish Ramadan 
tradition from its décor highlighting the Blue 
Mosque and other religious landmarks, including live 
entertainerment from Turkiye, performing during 
for iftar and ghabga.  

IFTAR from sunset to 8:30 pm
BHD 21.5 net for adults, BHD 10 net for kids 6 to 
12 years and kids below 6 years dine for free
GHABGA for BHD 14.5 net for adults, served from 
9:00 pm to 2:00 am

For more information or to make a reservation,
please WhatsApp +973 3888 5862

LE MERIDIEN
CITY CENTRE BAHRAIN

Sheikh Khalifa Bin Salman 
Highway, Al Seef District, 
Manama, Kingdom of Bahrain
T +973 1717 1000
lemeridiencitycentrebahrain.com

RAMADAN  KAREEM

lemeridienbahrain
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The Charm of Desserts at Celebrations

The favourite of many, 
dessert is usually served 
as the last course of a 
meal but is often the first 

thing on our minds. I am yet to 
find someone who does not get 
excited when presented with a 
morsel of sweetness. After all, 
it is the perfect way to cleanse 
the palate after a savoury meal. 
Dessert has become so important 
that there are exceptional chefs 
called ‘pastry chefs’ who create 
jaw-dropping desserts to win 
your heart. 

The temptation of eating 
dessert before a meal is real. A 
blissful bite of sugary delights 
lifts the mood instantly. The 
word “dessert” originated from 
the French word desservir, 
meaning, “to clear the table”. 
This suggests that dessert is 
the last bite after the table has 
been cleared of the main meal. 
Have you heard the saying ‘Save 
room for dessert’? No matter how 
satiated you feel after a meal, 
somehow, there will always be 
room for dessert.

Warm or cold, cooked or 
uncooked, elaborate or simple, 
soft or crunchy, every dessert 
has its own identity, with each 

country producing their unique 
creations.

Fresh fruits,  honey with 
nuts/ dried fruits and jams 
are some sweet fixes that were 
popular during ancient times. 
Over the years, millions of tasty 
indulgences have made their way 
into festivities. This is due to the 
invention of several pieces of 
equipment and the discovery of 
new cooking techniques.

Desserts take the centre stage 
at occasions, and celebrations 
are incomplete without them. 
Eid is one such occasion. Various 
countries  have their  own 
beautiful and delicious desserts 
to brag about. I still reminisce 
about the luscious and chilled 
phirni (an Indian rice pudding) 
which I had at my friend’s house 
for Eid decades ago. It was creamy, 
cool and sweet with a hint of 
cardamom. It was perfect after 
the spicy biryani that we had 
consumed. The flavours are still 
embedded in my mind. This is 
nothing short of a confirmation 
that desserts temporarily occupy 
a space in your tummy, but the 
memories linger for a longer 
duration. Have you tasted a 
dessert and recalled it to this day? 

I have often observed 
people of all ages swoon 
over Umm Ali-  A 
t ra d i t i o n a l  a n d 
popular Egyptian 
dessert that can 
be compared to 
bread pudding. 
U m m  A l i 
i s  u s u a l l y 
m a d e  w i t h 
an Egyptian 
f l a t b r e a d 
c a l l e d  ro a a , 
but nowadays, 
many equal ly 
good substitutes 
are used, including 
b u t t e r y  t o a s t e d 
croissants and puff pastry. 
This Egyptian recipe has an 
interesting name that always 
made me wonder who this 
mysterious Umm Ali (Translated 
as ‘Ali’s mother’). I later discovered 
that it is named after Sultan 
Ezz El Din Aybak’s wife (in the 
13th century). She prepared it to 
celebrate a victory, and somehow 
the name has stuck. Interestingly, 
apart from the title, the purpose 
has remained the same too.

Make Umm Ali for Eid this year 
and sweeten up the celebrations.

Umm Ali
Ingredients:

 ² 1 package puff pastry (400g, 15 pieces)
 ² 1.5 liter whole milk
 ² 473 ml 35% whipping cream
 ² 1/4 teaspoon cinnamon
 ² 1/4 teaspoon cardamom
 ² 1 can sweetened condensed milk (300 ml)
 ² 3/4 cup granulated sugar
 ² 1/2 cup cream
 ² 1 cup almonds

 ² 1 cup pistachios
 ² 1 cup raisins

Instructions:
 ² Preheat oven to 375F.

 ² Start by baking the puff pastry per package instructions until 
golden and crispy. If not already cut, cut into squares then bake.

 ² Meanwhile mix together the milk, whipping cream, condensed milk, 
sugar, cardamom and cinnamon then place on medium heat and cook until just boiling (stirring 
frequently). Remove after a few seconds of boiling.

 ² Once puff pastry has cooled, break into small pieces and place in a large casserole.
 ² Layer with the nuts, reserving some for garnish. Don’t add the raisins yet or they will burn.
 ² Pour the hot milk mixture over the casserole spreading evenly.
 ² Spread the cream over the surface.
 ² Bake in the oven for approximately 15-20 mins until hot and bubbling, then broil for 5-10 mins  

  until surface is golden brown. Add the raisins a few minutes before removing from the oven  
  to toast them.

 ² Garnish with reserved nuts and serve hot.

Fasil Night – First Day of Eid

Eid Brunch at the Ritz-Carlton

   Eid Brunches at Le Meridien

Celebration of Eid with Turkish live music band “REVNAK” at Baharat Restaurant on 
Friday 21st April, 2023 from 7 pm to 11 pm. BHD 19 net per person with soft bever-
ages and BHD 29 net per person with selected beverages.

Eid Brunch at Baharat Restaurant – the second day of Eid
Experience our Eid brunch on Saturday 22 April 2023 from 1 pm to 4:30 pm priced at 
BHD 28 net per person, including soft beverages, and BHD 38 net per person, includ-
ing selected beverages.

Book a table in advance by calling 17171441 or WhatsApp at +973 3888 5841

Timings   : Saturday, 22nd April, 
       12:30PM - 4:00PM
Location  : La Med

For more information: Please call 1758 6499 or 
email rc.bahrz.restaurant.reservations@ritzcarlton.com

Prices:
BHD 39 with soft beverage
BHD 49 with select beverage
BHD 19.5 for Kids

Befitting the spirit of togetherness and harmony that marks the Eid celebrations, 
join us for Eid Al Fitr Brunch at La Med, featuring a lavish spread of hot and cold 
mezzes, meat carving stations and traditional Bahraini favorites like chicken 
machboos and lamb ouzi, international specialties and traditional dessert favorites 
like Umm Ali and more.
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Sponsored by

Indulge in a variety of delicious dishes and traditional specialties at 
our carefully curated Iftar and Ghabga buffets while experiencing 
captivating live performances for an enchanting evening.

IFTAR or GHABGA
Iftar  |  From sunset to 8:00 p.m.
Ghabga  |  8:45 p.m. to 2:00 a.m.

Price  |  BD 28 net per person 

BD 14 for kids from 6-12 years old 

and free below 6 years old

EXPERIENCE THE TRUE 
SPIRIT OF RAMADAN 
AT SAHARAT TENT

For reservations,  please contact

+973 33 663 495 

 saharat@jumeirah.com
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A Gorgeous Ghabga at Jumeirah Gulf 
 of  Bahrain Resort & Spa

The Saharat Tent is an 
ingenious extension 
of the Zahrat Al Fay-
rouz restaurant. This 

year, the tent opens up into a 
marvellous display of local and 
international cuisine. Fabric 
ceilings make up the tastefully 
designed tent with white and 
gold arches, furniture and table 
décor. Magrebi mint tea poured 
out stylishly from an enormous 
golden teapot was quite a sight. 
A wide range of entertainment 
including oud and tanoura per-
formances, keeps diners enter-
tained as they relish the vast 
array of gastronomic delights 
prepared by the expert culinary 
team. 

Awaiting hungry diners is 
a  c o l o u r f u l 
variety of 
salads, 
h o t 

mezza 
and cold 
mezza.  Hot 
m a i n  c o u r s e 
features traditional Arabic 
dishes like chicken mandi 
and fish sayadiyeh as well as 
international classics like beef 
stroganoff, rosemary-roasted 
potatoes, and cauliflower 
and broccoli gratin.  Sushi 
enthusiasts can enjoy a decent 
variety of sushi.

Their grilling station is a big 
hit. Truthfully, I was surprised 
to see lobsters. Guests 
were excited 
about grilled 
s h r i m p s 
and lobsters, 
queuing up to get a 
plate of them. The shell-on 
grilled shrimps were impres-
sive so I decided to try a few 
and they were fresh, juicy and 
appetising. The technique of 
cutting the shrimp shells along 

the back and 
grilling is the 
best way to grill 
s h r i m p s 
a s  t h e 
spices get 
c o o k e d , 
b u t  d o 
not burn. 
M e a n -
while, the 
s h r i m p s 
stay  ju icy 
as the shell 
acts as a bar-
rier to retain 
the moisture. 
The lamb kebabs 
and shish tawook 
looked tasty too.

The spice-laden 
aroma of the Indi-

an delicacies 
won my heart. 

I decided to try 
t h r e e  d i s h e s 

and they did 
not disappoint. 
Shrimp biry-
ani was skil-
fully prepared 
with aromatic 

spices that cap-
tured my senses. 

The biryani boast-
ed a generous amount 

of plump marinated 
prawns amidst the tantalising 

gravy that enveloped the beau-
tiful, fragrant grains of basmati 
rice. Each morsel was a medley 
of delectable flavours. 

I liked the idea of serving hot 
and fresh bread at the table and 
relished the paneer makhani 
with hot naan. Tender cubes 

of paneer aka cottage cheese 
along with the creamy gravy was 
coloured like a striking sunset 
with shades of deep orange from 
the combination of tomatoes 

and cream. The spices in the 
gravy were ideal with a luscious, 
buttery mouthfeel.

The lamb rogan josh had a rich 
red gravy with complex flavours 

from the use of red chillies and 
a unique selection of spices 

that resulted 
in a mildly 
spiced, well-

balanced, 
finger-
licking 
bite. A 

large ghouzi graced the buffet 
with chefs carving out chunks 
of juicy, glossy lamb meat. Paired 
with spiced rice, it delivered an 
enriching experience.

The dessert counter lavishly 
decorated with large conical 
structures, studded with dates, 
presents a selection of artisan 

Arabic sweets like baklava, 
kunafa and umm 

Ali besides 
d e l i c i o u s 

international 
favourites like 

crème caramel, mango 
panna cotta, mahalabia and 
much more! They also have 
live counters for fresh churros, 
crepes and ice creams. The 
mango panna cotta was rich and 
creamy with a hint of vanilla 

that paired well with sweet 
yellow cubes of fresh and ripe 
mango. Mahalabia with rose 
water was a refreshing dessert 
and I adored every spoonful of 
the creamy pudding.

The mesmerising counter 
for children includes gummies, 
meringues, lollipops as well as 

a special station for cotton can-
dy. Being a candy lover, I found 
myself heading there more than 
once to grab the gummies. I also 
ate some cotton candy to bring 
back childhood memories. My 
action encountered the desir-
ing gaze of adults around me. 
The long drive back home from 

this magnificent resort was the 
most relaxing way to end gh-
abga night at Jumeirah Gulf of 
Bahrain.

Pricing info: Iftar and ghabga 
BD 28, special rates for kids, kids 
below 6 eat free.
For bookings, 
contact +973 33663495


