
ROOM SERVICE
MENU



Breakfast

Appetizers

Served from 6:00 am to 10:00 am

Baron Continental 460.00
Your choice of juice, bakery basket & hot beverages, served with jam, marmalade, honey 
& butter

Healthy Start 360.00
Fresh seasonal fruit plate, flavoured yogurt dip & fresh banana bread

Create Your Own Omelette 280.00
3 eggs with your choice of bastrami, mushrooms, onion, green pepper, cheese or plain

Oriental Breakfast 430.00
Full Baron Continental along with your choice of three items from: Foul shakshuka, falafel, 
feta cheese, hommos, mutabel, labnah

Shrimp Cocktail
360.00Marinated shrimps, served on a bed of lettuce & dressed with cocktail sauce

Scandinavian Smoked Salmon
450.00Slices of smoked salmon, served with onion rings, capers & dressed with radish sauce

Hors D’Oeuvre Platter
390.00Smoked beef, smoked salmon, vine leaves, chicken wings, kobebah & cheese

Fresh Soup of the Day
170.00Please ask for today’s flavour

Cream Chicken Soup*
170.00Served with fresh cream & tender pieces of chicken

Oriental Lentil Soup*
170.00The local favourite according to original recipe served with garlic

Club Sandwich* 340.00
Triple decker of roast beef, chicken, fried eggs, lettuce, and tomatoes & mayonnaise, 
served with French fries
The Oriental 300.00
Delicately spiced, juicy kofta chabroiled to perfection & served in a pita pocket with 
tahina sauce

Sandwiches

Soup



Burgers

Plain Burger 370.00
with Fried Eggs 380.00
With Beef Bacon & Swiss Cheese 400.00
With Onion, Mushrooms & Swiss Cheese 400.00

All our Hamburgers are daily home-made beef ground, served on a grilled bun, garnished 
with lettuce & tomatoes:

All Burgers are served with French fries & coleslaw salad.

Pasta & Pizza

Salads

Spaghetti Alla Bolognese* 240.00
Spaghetti with meat sauce, served with Parmesan cheese & garlic bread

Spaghetti Al Pesto* 230.00
Al dente spaghetti sautéed in the traditional basil, pineapple, parmesan & extra virgin 
olive oil sauce

Pizza Margherita 230.00
For vegetarians, tomato, mozzarella &amp; oregano on thin, crusty baked dough

Pizza Frutti di Mare 340.00
With a rich layer of tomatoes, squid, shrimps, mussels, snapper fillet, mozzarella, olives & 
oregano

Assorted Salad of Your Choice 150.00
Yoghurt, babaghanoug, tahina or oriental salad

Greek Salad 180.00
Garden fresh lettuce topped with feta cheese, tomato, cucumber, onion rings, 
pepper &  olives, served with lemon & olive oil dressing

Garden Salad 170.00
Crisp lettuce & fresh seasonal vegetables with your choice of 
fresh lemon & olive oil or cocktail dressing



Chef’s Specialities

Oriental Mixed Grill* 850.00
Grilled shish tawouk, shish kebab, kofta kebab & lamb chops, served on a bed of
Oriental rice

Escalope Viennoise 550.00
Breaded tender slices of veal, sautéed in butter, served with French fries & fresh garden 
vegetables

Shish Tawouk Lebanese Style 470.00
Tender pieces of marinated chicken, skewered & grilled to perfection, 
served with saffron rice & yoghurt sauce

Grilled Beef Filet 650.00
Steak of US beef tenderloin, grilled to your liking, served with sautéed vegetables & 
roasted potato

Grilled Red Sea Shrimps 1450.00
Fresh giant Red Sea shrimps, grilled & served with saffron rice & lemon butter sauce

Grilled or Fried Fillet of Seabass 540.00
Succulent seabass fillet grilled on charcoal with herbs or fried with lemon butter sauce, 
served on a bed of Ratatouille with Oriental rice

Grilled or Fried Seafood Platter 1380.00
Shrimps, calamari, fillet of seabass, served with Oriental rice

Grilled Red Sea Lobster 2500.00
Marinated lobster chef’s style



Picnic Boxes

DESSERTS

Sinai Breakfast 340.00
Cold omelet, fruit yoghurt, cheese selection, Danish pastries, rolls & croissants,
butter & preserves, fruit juice & a bottle of mineral water

The Jackson’s Reef Luncheon
A whole wheat bread sandwich with roast beef, lettuce & mustard butter, a French bread 
sandwich with chicken & herb salad & diced tomato, a roasted chicken leg,
a hard-boiled egg, fresh fruits, fruit cake, soft drink & a bottle of mineral water

The Blue Bay Basket 490.00
A fine selection of international cheeses, Camembert, Bel Paese, Emmentaler, Gruyere, 
Blue Cheese, smoked Gouda with a variety of bread & crackers, served with fresh fruit 
juice & a bottle of mineral water.

The Tiran Island Luncheon 520.00
Platter of smoked salmon, served with whole wheat bread & condiments, air-dried beef 
platter with melon, German potato salad, seasonal fruits, fruit cake, fruit juice & a bottle of 
mineral water

Please allow us twelve hours’ notice to prepare the picnic boxes for you

Anything goes in Baron Resort Sharm El Sheikh, so please do not hesitate to contact us in 
case we can help with any arrangements during your stay with us.

Birthday cakes - barbecues - boat breakfasts - fruit baskets - private dinner party sunset 
cruise - desert dinner

Fresh Fruit Platter* 260.00
A fine selection of sliced seasonal fruits

Banana Boat 330.00
Chocolate, vanilla & strawberry ice cream, garnished with chocolate topping, whipped 
cream & sliced almonds

Cake of the Day / Oriental Pastry 170.00
Ask your waiter for our pastry chef’s special for today

Dining is available 24 hours at extra charge 
Items marked * available till 04.00 am 


