LITTLE CHEF RESTAURANT'S BUFFET HOUSE

Interactive choices

Tucked away along the
Budaiya Highway, the
Little Chef restaurant is
big when it comes it
comes to servings.

i Call 17 595-950.

Little Chef, also known as the Wholesale Restaurant, has
now introduced an imaginative, extensive and interactive
buffet that promises to be the best in town. It is now a
refreshed eatery which offers dine-in-buffet and aims to keep
you returning with fresh food options and gastronomic
delights. The gala choice of more than 30 dishes, in addition
to stir fry, pasta, grilled and barbeque options, is cooked by
the chef's in front of you.

It would be incorrect to assume that the restaurant simply
caters for those with a predilection for Indian cuisine. As buffet
manager Nandan says, “We have something for everyone; we
offer a truly international buffet.”

And he is right. You will find a range of pastas and
sauces, Chinese stir fry, international pies, fish and chips
and a daily roast with baked potatoes. There are traditional
Arabic and Indian treats plus Softy ice creams with a vast
range of toppings, not just for children but to bring the child
out in all of us.

In addition to the a la carte menu there is a live cooking area
from where you can select your choice of fresh meats,
vegetables and sauces — and watch as it is cooked by a
qualified chef. In fact, the whole kitchen area has received a
makeover as part of the renovation. The restaurant now seats
80 and includes a family seating area and booths for quieter,
more intimate evenings.

The buffet is BD3.900 per person — the best in town!

Make it big!

Little Chef, though, has not — thankfully — abandoned its
past. The menu of Chinese and Indian specialties as well as
continental dishes, pizza and pasta is available per portion, per

half and full kilo, ensuring any sized event or catering
requirement can be accommodated.

Starters can be ordered by the dozen, making the decision to
have Little Chef cater for your functions not requiring a second
thought. Soups are available by the litre allowing for perfect
portion sizes for the concerned host. From the beginning to the
end of the menu, Little Chef takes the worry out of the catering
needs of any function.

Lemon and mayonnaise-based salads by the kilo; Waldorf,
Russian, Greek and Fatoush salads are also available. Snacks
— such as mushroom vol-au-vents, can be dispatched by the
half or full dozen; tasty soups Manchow, lemon coriander, or
something as homely as tomato soup for winter evening
dinners, all come by the litre.

Little Chef even takes the hassle out of deciding what to order
for your event by offering party platters and set menus. For a
fixed price, you receive an entire menu of food from starter to
dessert including cutlery, crockery and chaffing dishes.

Few restaurants work on this scale; they will even provide all
the staff required and it does not matter whether you plan a
cosy dinner in your dining room or a full-on party in the garden.
Any party or wedding would benefit from live tandoor,
barbecue or Mongolian grill to stir fry stations with chefs in full
attire and professional service staff.

Open from 12 noon to midnight seven days a week, Little
Chef's freshness and expansive variety truly takes away the
need for a ‘little chef’ of your own at home!

The Little Chef is run by the Lanterns Group, whose portfolio
includes the restaurant of the same name and the Charcoal
Grill outlets in Manama and Umm Al Hassam.
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