Selector Menu 2 a)Luiall dgslall
AED270 per person algll yaa sul)

Selector Menu 1 a)Luiall dgsLall
AED230 per person aalgll yas il

Choice of Juaal

Cold Appetizers 5 &l wllidsll
Hot Appetizers 3 aisludl wllisoll
Emirati Specialties 2 aulloll gLl
Hot Main Dishes 1 aialudl dgudl Gliadl
Mix Grill Dishes 1 @l o)l gglioll
Rice & Pasta Side Dishes 2 aigiasollg jjil gl
Vegetable Side Dishes 1 jLaal gLl
Cold Dessert Varieties 4 6Ll ailyglall
Hot Dessert Varieties 2 aialull wlglall

Choice of Ll

Cold Appetizers 4 &l wlyssll
Hot Appetizers 2 aisludl wllidoll
Emirati Specialties 2 aulloll gLl
Hot Main Dishes 1 aialudl auydl Gliadl
Mix Grill Dishes 1 al4iioll gglivoll
Rice & Pasta Side Dishes 1 aigjasollg jjil gl
Vegetable Side Dishes 1 jLasl gLkl
Cold Dessert Varieties 3 6Ll ailyglall
Hot Dessert Varieties 2 aislull wlglall

Selector Menu 4 & )Luiall dosLall
AED395 per person algll yaa bul)

Selector Menu 3 Ll égslall
AED320 per person aalgll yas il

Choice of Jaal

Cold Appetizers 7 sl wllussll
Hot Appetizers 3 aislul wllsoll
Emirati Specialties 2 ayijloll gLl
Hot Main Dishes 2 aialudl aypusiyl gLl
Mix Grill Dishes 1 al4iioll gglivoll
Seafood Dishes 1 il Gldall
Rice & Pasta Side Dishes 2 aigjasollg jjil gl
Vegetable Side Dishes 1 jLasl gLkl
Cold Dessert Varieties 5 6Ll alglall
Hot Dessert Varieties 3 aialull wlglall

Choice of JLaal

Cold Appetizers 6 o5l wllisoll
Hot Appetizers 3 aialudl wllbiboll
Emirati Specialties 2 auljloll gLl
Hot Main Dishes 2 aialudl dsdl Gliabl
Mix Grill Dishes 1 &40l gglisoll
Rice & Pasta Side Dishes 2 aigiasollg jjill gl
Vegetable Side Dishes 1 jlaall glbl
Cold Dessert Varieties 4 6Ll ailglall
Hot Dessert Varieties 3 aialull wlglall

Selector Menu 6 Ll do5lall
AEDS520 per person aalgll yaa biul)

Selector Menu 5 dajLaall dagslall
AEDA450 per person aalgll yas gl

Choice of Jaal

Choice of yLaal

Cold Appetizers 10 6Ll cillusoll Cold Appetizers 8 Ll cillusoll
Hot Appetizers 4  ainludl allidoll Hot Appetizers 4 &l willidoll
Emirati Specialties 3 auijloll gLl Emirati Specialties 2 ayijloll gLiabl
Hot Main Dishes 2 aialudl dypusdl gLl Hot Main Dishes 2 aialudl ayuysdl gLl
Mix Grill Dishes 2 al4iioll gglioll Mix Grill Dishes 2 a1 gioll ggLivoll
Seafood Dishes 2 éayal Glundl Seafood Dishes 1yl glundl
Rice & Pasta Side Dishes 2 aigjasollg jjil gl Rice & Pasta Side Dishes 2 digjaollg jjil gLl
Vegetable Side Dishes 1 jlasll gkl Vegetable Side Dishes 1 jLaall gLkl
Cold Dessert Varieties 6 6Ll ailglall Cold Dessert Varieties 5 sl ailglall
Hot Dessert Varieties 4 aislull wlglall Hot Dessert Varieties 4 aialull wlglall
Individual Salads a9 ullhdog dnlw Individual Desserts a9 ubgla

With Seafood AED 63 ayny wligalo so
Without Seafood AED 53 dypn willgalo (g

*One platter of each main dish is good for 10 persons

walibiapiin €93 U8 00 G2 94 gLl e dejgo dpunsipll Glibll Sson

Cold AED 42 1n6865)L
Hot AED 48 hédaialw
Hot & Cold AED 84 =0 d&islwg 63U

*Seafood Salads & Seafood Dishes starting from Menu 4
asyll @o5Lal o au3 dgpnyl Gkl wilalull

All prices are inclusive of 5% VAT  aala o)l doydll duypa (o 5% Joiini jlewll g0
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COLD APPETIZERS

6 )LJl Gluaoll

Hummus

New Hummus Carrot

New Hummus Avocado

Mutable

New Mutable Carrot

Mohammara

Tabouleh

Fattoush

Vine Leaves

Baba Ghanouj

Spicy Pickle

Quinoa Salad

Cold Pasta Salad

Caesar Salad

Couscous Salad

Greek Salad

Potato Salad

Nicoise Salad

Broad Beans Salad

Thai Beef Salad

Thai Chicken Salad

Mixed Mushroom Salad with Chili

Tomato Salad with Buffalo Mozzarella Cheese
Grilled Vegetable Salad

Noodle Salad

Sweet Corn Salad

Green Olives Salad

Artichoke Salad

New Artichoke Sauté Salad

Spinach Salad

New Halloumi Cheese with Olives & Zaatar Salad
New Barbounia Bean Salad

New Fava Beans with Coriander Salad (Foul Mokalla)
Eggplant Mousakaa

Okra Bel Zait

Green Beans Bel Zait

New Labneh with Vegetables

New Labneh with Vegetable & Green Zaatar

0 S O S T 1 a6 i S O W

Ao

Jalbpon ayaan
931598l o asaa

4L Juio aaan

6)000

&g

UNgis

e g9

a9 L

Jb Ao

lgduall ddalan

83l &igpasoll dnlin
a1 6l dldaliy

TN R T2V Y

usalia gl daluy

Jjlowddl ddadaw

dagpe clay Wgald dnlu
ayailylll jodl ead ddalan
iyl pla ! dnluy

Jall Yokl go JAuiioll paall dialuy
Uyljgoll gJlégs diun &o padalolnll dlnluy
&yguivoll Jlaall @l

gl ddaluw

sl 8yl dnluy

Jaall iyl dalu
Aol gyl aigw dalu ayaa
b &b
Hefldalng ggigdu goglalldinn ayaa
WonlBdhnlw syan
spjalldnliv go Bloll Jg8 ajaa
olaislll dséuo

il & oly

b chan Wgald
Jarllgodiy) ayaa
Janllyicjlg lanly i) agan

SEAFOOD APPETIZERS duya ] clludioll
Seafood Salad [ @il wligalell dali
Shrimp Salad with Cocktail Sauce [ Juisgallanla go lugy dalw
New CrabSalad [ jodlygshlwanly ayas
Lobster Medallions [ ¢lugy ol dalw
Smoked Salmon [ uaaoll Ygoludldalw
New Hammour Fish Kuzbariyah with Tahina Sauce [ dushlldnla go jgolall clow dypjs ayan
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HOT APPETIZERS dialudl allbsgll E
m
Lamb Samousa [ doalll dwgiow z
Vegetable Samousa [ jlaslb d&wgiow |
Chicken Samousa [ eloab d&wgiow (7))
Panjabi Samousa [ wulais duwgiow
Cheese Sambousek [ @)l Wuwgiow g
Cheese Roll [0 auso)laiuallwilal -
Vegetable Spring Roll [ auleoll Lasliwslel m
Chicken Kebbeh [ elbaas (@)
Fried Lmb Kebbeh [ asliioonltus =
Potato Kebbeh [ lWaln,aus o
Spinach Fatayer [0 &bl pliag ~
Cheese Stuffed Chili Peppers [ )l Jaloll éysiino diua ;
New Potato Cheese Vada [ ¢unlb lbalaydi b8 ayaa —
HOT MAIN DISHES a1a Ludl &pungipll LDl E
Chicken Dishes alaall gLk W
Chicken Breast on Broad Beans & Tomato Salsa [ roblohlldnlng dayell LWgnlall go plaslljan
Chicken Makhani [ @ilsoelas
Butter Chicken [ sxjllggylall elas
Indian Chicken Biryani [ i elos gl
Chicken with Freekah [ elbalasya
Quail with Freekah [ (lowdlasya
Roast Chicken with Potato [ yudaliail g0 sguiuo alas
Thai Green Chicken Curry [ sl g)lally g aidylidl alaall
Chicken Kabsah [  eloaauus
Grilled Chicken With Lemon Butter Sauce [ 6:jllg ygoill&nln o sguito plas
Chicken Schezwan [  (lguiw glaa
Chicken Manchurian [ ¢lyguinio alas
Chicken Mandi [ elaagaio
New Vegetable-Stuffed Chicken with Saffron & Artichoke Sauce [ Wouyallanlng ylacill &0 jLlasll giino plaa ayaa
New Chicken-Ala-King [ loyaliglasllalas ayaa .
New Sweet Paprika Marinated Boneless Chicken [0 glall Jolaly Juioll gladll glas)l ayan .e'
with Tomato Chutney dalobl g o (-
New Chicken Lazeez [] GWlotidl grinllpboallding ayaa O
Meat Dishes galll guki :
Beef Striploin with Caramelized Onions & Veal Jus [0 eallladiog Jojaoll Jnlly gpéil 8pnlsl oal (]
Beef Stroganoff [ Loyallanla &0yl ead adlu =
Braised Beef Striploin with Root Vegetable [ ayialljlasll go chu galnoll xéul oa) c=
Stir Fried Beef with Chinese Vegetables & Oyster Sauce [0 jlaolldlalng jlasll o gléoll x84l eal .
Veal Picatta Mushroom Sauce [ phadllanla go Jasll oal E
Beef Tenderloin with Mushrom & Green Asparagus [0 sl ggdallg jhall go 6611 6pnlall @a)
New Beef Steak with Pistachio Sauce & Roast Potatoes [ d&nonoll yubliayly giwall dnln go joul pal dayyd -
New Beef Goulash with Vegetables [ jlaxligo joulpa)disg ayaa
New Braised Beef Tenderloin with Grilled Mushroom Truffle Sauce [ sloall dnlng dyguirell ghalldnln go gmlnoll joul o) auaa —
New Beef Steak with Pistachio Sauce, Roasted Potatoes [ dyguio yubaliag go giwall énln) pa) el azaa ]
& Seasonal Vegetables & 0wgo wlgrAang €b

61
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HOT MAIN DISHES

i Lud ] dgaund 1 gLl

Lamb Dishes

ulall paly ki

Mixed Vegetable Dolma with Lamb (Vine Leaves, [0  ealll dl4uiio gublao
Baby Marrow, Baby Eggplant) (Ulaisbg Lwgag wic (§)g)
Lamb Rogan Josh [  ylallpal ybga plagy
Lamb Kabbsah [0 yladlipala s
Lamb Salona [ ylallieal dgla
Lamb Stew with Okra [ ylal paly a ol
Kebbeh Bel Laban [0 ullba 4
Shish Barak with Yoghurt Sauce [ ¢udb ¢lpy i
New Lamb Tajin with Apricot & Honey Sauce [ Juwslldalag yikobioll g0 ylallpal jals ayaa
New Lamb Madrooba [0 ylallpalagrao ayaa
New Lamb Shanks with Oriental Rice [ gdiull j)il g0 @gpallciljgo asan
LOCAL EMIRATI CUISINE il Lol GLulabl
Harees Veal [0  Ja=ll ool yuyo
Aishu Laham [0  gladlpal yiue
Chicken Biryani [0 eloa gily
Fish Biryani [0 ¢low by
Lamb Biryani [0 ylall pal gily
Chicken Machboos [ alas yuwguno
Fish Machboos [ ow yugino
Lamb Machboos [ ylalleal yugino
Chicken Madrooba [0  alaadgpao
Lamb Thareed [0 ylalloal ayd
Chicken Margouga [0 alaalb édgdyo
Badawia Saloona [0 &gy digha
Malih Fish Saloona [0 allo Wow diglla
Fish Fouga [0 owadgd
Gisheed [0 apiin
New Lamb Muhammer with Rice [ jjll &0 jonooa) ayaa
New Lamb Jaziri with Foga Rice [ Gl Ggallanly 4898 ayan
SEAFOOD DISHES &yl Gkl
Fish Curry O wbdow
Breaded Fish Pané with Tartar Sauce [ ULl &nla go gléo clow
Fish Harrah [ 8Lk da4ocw
Grilled Gulf Fish with Olive Crust [ ygiyj &0 Gguiro low
Grilled Salmon with Tarragon Butter Sauce [ 640U ygapall dnln &0 Gguiio ygoluw
Mixed Seafood Ragout [ joudl jlod dizy
Pan Fried Snapper with Pesto Lemon Butter [ ygosll 633j 9 gl dnln o glbo clow
Pan Seared Cream Dory Fish & Grilled Vegetables [ ayguioll jlasll o 59201 clow
Seafood Provencal [ Jluwixdgp jauljlod
Spicy Prawns with Garlic & Tomato [ jablokll g ogill dnln o jla yuayd
Fish Sayadich [0 ¢lowasbn
Fish Biryani [0  low by
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RICE & PASTA DISHES B9y =ollg )bl Lkl E
Rice Dishes JJ01 L E
Biryani Rice [ @_iL__u}_;jﬂ |
Chinese Fried Rice [0 gusnll glooll jl (7))
Iranian Rice with Dry Pomegranate Seed [ woaoll ylopgly gulll jjll (7,
Oriental Rice [0 gdiull i m
Iranian Saffron Rice [0 ylracil &o ilpl jji ~
Steam Basmati Rice [ jlaul e jji g
Vermicelli Rice [0 sy ji —]
Iranian Rice with Chabat (Bajila) [ (alaldl) il @il j o
New Vegefable Puloo [0 jlaslygaio ji asaa -~
New GreenPeasPulao [0 chas)ilgnlollysainji auan g
Italian Pasta Dishes @lnll Ligpasoll GLhi m
Fusilli Pasta with Creamy Mushroom Sauce [0 pholldoyys dnala) digréso z
Gratinated Potato Gnocchi [ Unlia il g4 g olipe cC
Macaroni Arabiata with Parmesan Cheese [ ljuojll dinny il (7))
Penne Pasta with Black Olives & Tomatoes [ aquill (;giujllg pdalonlly G
Spaghetti Bolognese [ juiglgs guiselim
Vegetable Lasagna [ wlgraall Liljy
Ravioli Spinach & Ricota with Cream Sauce [ Loy&dl dnlny ligayll diyng &bl GJgudl)
Tortellini with Cream Pesto Sauce [ giwll anln go uialyijgs
Cannelloni with Mushroom & Pomodoro Sauce [ jolalolallg gndll énln &o Gigllils
New Rigatoni Pasta with Tomato Creamy Sauce [ dyoysliphalobllénla go Gigileylldigdoo ayaa
New Fusilli Pasta with Asparagus & Broccoli [0 sagpullg ygulall go gluwgall liwly ayaa
VEGETABLE & POTATO DISHES Bl e G |
Vegetable Dishes HLaall guki
Aloo Gobi [0  @ainJladyinl gle yulala b hyigsll
Cauliflower Gratin [ sl gble
Couscous with Sautéed Vegetables [ auiugw jlas &o guswall e:
Dal Makhani [ dialo Jla L
Mushroom Mutter Masala [ skl llwlo :
Paneer Makhani [ 60L il 'E
Vegetable Gratin [ jlasli Ul .
Wok Fried Vegetables [  léo jlas E
Vegetable Kurma [ @aindldasyiall gle jlasll lojga c=
Vegetable Jalfrezi [ sjuella dyaim jlas diglla
Mixed Steam Vegetables [  @dgluuio 4o jlas 'E
New White Beans Barbonia with Tomato Sauce [ roblolallénlna go clal Ligyyl Llgnld ayaa
New Paneer Mutter Masala [ cleasl cljllg guall Jluo  ayas .
Potato Dishes PN N E
Mashed Potato [ dwgymoll yulnaliag _—
Potato Gratin  []  yulaliag olilse €=
Sweet Potato & Pumpkin Gratin [ ¢yélg sglall judallay lilie h
Spicy Potato [ 8)la yudalay E=
Potato Lyonnais [ juigu) yulalay
Roast Potatoes with Herbs [ wliiiell go éyguiiol Laliayl
New New Potato with Coriander Sauce & Herbs [ wliscllg sujall dnln go yublay ayaa
New Sweet Potato with Herbs [ Gliiell o 6gJall Ualayl ayaa
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MIX GRILL DISHES

Arabic Mixed Grill (Lamb Kofta, Shish Tawook, Shish Kebab) [0 (Wl yiuh (goglis Ui (Glall pal &ie4 ) agy=ll g glivoll
Indian Mixed Grill (Chicken Tikka, Reshmi Kebab, Seekh Kebab) [ (Gball duw .wilis gy @45 olas) ainll gglivoll
Iranian Mixed Grill (Chicken Kebab, Minced Meat Kebab) [ (445 ulis qaas Llis alas LL4) awilll s glisoll
Continental Mixed Grill (Beef Shashlik, Chicken Shashlik, |:| el il o) Llilib) dollell a4 sioll g glinoll
Lamb Chops) (ULl aad iy
COLD DESSERTS 6a)LJl wlhgJall
Fruit aslgall
Assorted Sliced Fruits Platter [  aslhdo aslgd aslhud
Fruit Salad [ aslgallanl

Cake Selection Egio l=4
Tiramisu guuolpi

Hazelnut Bavarois Gl lgpay

Chocolate Cake aillgag il 4424

Black Forest Cake

Vanilla Baked Cheese Cake
Carrot Cake

Chocolate Orange Cake
Date Cake

Exotic Mousse Cake

Lemon Cheese Cake

Passion Pistachio Cake
Pistachio Cake

Pinnacollada Cake

Pistachio Raspberry Cake
Raspberry Chocolate Odium Cake
Symphony Cake
Caramelized Apple Cake
Caramel Blueberry Cake
New Almond Cake

New Ginger Cake

New Carrot Zucchini Cake

Sweets in a Bowl

Mix Berries Mousse

Chocolate Mousse

Black Forest Mousse

Raspberry Mousse

Mango Mousse

Orange Mousse

Coconut Mousse

New Mocha Mousse

New Strawberry Mousse

New Pistachio & Raspberry Mousse
New Apricot & Lavender Mousse
Citrus Caramel Panna Cotta
Créme Brolée Passion Fruit

Créme Brolée Vanilla

Créme Caramel

Hazelnut Rice Pudding

Mohalabia
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Jwipdb @illgaguildl das4
Joill 424
aSlgiunll aslgoll yugoll da 24
Ugorlldma iy unll a4 4
Giuuwdllg oablll a4 sa
|algaliny a4 =4
Giwollg wgill A4

wgillg &illgaguinll daoAa
Jojaoll alai)l 4424
Jaolallg wigill ele4
jolllasaea ajaa
Joniléses ajaa
lwgallg jalldses ayaa

a5 Lol wligla
JAsdioll egill yugo
aillgAaguilly yugo

w99 Il yugo

woill yugo

lailoJl yugo

Juil yugo
Aol jga yugo

Bgoll yugo ayaa
dglpoll yugo ayaa
woillg i)l yugo ayan
Wiotiiollg jaidllll yugo ayaa
waolall Jaolpall
wbdl dms o adgp gl
Islelldma iy adgp gl
Jsola gyl
Gl Ul giasgy
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COLD DESSERTS

6Ll wlhglall

Sweet Shooters

Apricot Jelly- Choco Cream with Vanilla Panna Cotta
Banana Caramelized with Milk Chocolate Ganache
Banana Cake with Vanilla Cream

Caramelized Pear with Chocolate Mousse

Carrot & Tea Cream

Chocolate & Passion Sensation

Citrus Caramel Panna Cotta

Fruit Verrine

Heavy Hibiscus (Karkade) with Yoghurt Mousse
Mango & Chocolate Surprise

Milk Chocolate Plum Compote

Pineapple Mouse with Saffron Jelly

Plum Compote with Vanilla Cream

Red Baba Savarin

Spice Fruits Verrine

White Chocolate Raspberry Jelly

New White Chocolate Crumble with Milk Chocolate Chantilly
New Fromage Blanc with Wild berry Mousse

Tart Selection

Apple Tart

Blueberry Tart
Chocolate Tart

Coconut Banana Tart
Coconut Tart

Coffee Tart

Date Tart

Hazelnut Tart

Lemon Meringue Tart
Macadamia Crunch Bar
Mango Tart

Mixed Berries Tart
Passion Fruit Tart

Peach Tart

Pear Tart

Raspberry Tart
Strawberry Tart

Walnut Tart

New Honey Caramel Tart
New Peanut Caramel Tart
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aillgAaguill yugo &o dlojso srios
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Wgpd bl &o &illgag

Jrolall liga Ui

U9 aslgd

aipall gl yugo
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Ulee il glaa g0 yublll yugo
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ol Ll sela

alyioll aslgall mlayin

cla )l @illgaguilg wgill gin

wdalb @illgagd &o @iito clay @illgagds ayaa
il gl gpll gl gugo  a3aa

[T ki | BT ] FEN

eloil 6julng

gl 8)ulng

@ilgaguill 6julng

2ol jgng jgoll 614lnd
2ol jgo 6pung

5908l 550§

Joil 6p41n8

Gl 6l g

Vool 65118

oy doll Logaraloll 6julnd
gailoll 60
JAsitoll wigill 6y4kn@
gp8 il 8)ulnd
Uloutioll 6348
Groall8jlng

wigill 6palng
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COLD DESSERTS 3)Ldl Glhg Ll
Mini Pastries 6118 Glinso
Cardamom Profiteroles [ JunJl yulgpuigp
Mocha Profiteroles [ Wgoll yulgpuidgpy
Vanilla Profiteroles [ Wila)l yulgpuidgp
Orange Toscana [0 JWipdl Llawgs
Chocolate Brownies [ @ilgaguil gugly
Coffee Opera Cake [0 sgmdllasses
Lychee Mousse Cake [0 @uiisl yugoll 424
Mango Mousse Cake [ gailoll yugoll 4424
Raspberry Mousse Cake [0 woill yugoll @4 o4
Strawberry Mousse Cake [ @glall ggla
Coconut Mousse Cake [ ximl joay yugoll @424
New Sponge Cake with Wild Berry Mousse [ sl woill yugo &0 dunitwldAes ayaa
New Berry Trio [0 &lUlugiluladiyspeavlgla ayas
HOT DESSERTS s Ludl Gihg Lol
App|e Crumble [0 aubolldizasll aloilsplng
UmAli O gdepl
Cherry Clafoutis [ wgill guigdlls
Khabeesa [0  &nus
Sago [0 gelw
Aseedat [ 6xunc
Aseedat Bobar [0 jgéaunc
Banana Pudding [0 jgoll &izagy
Bread Butter Pudding [ 86U juall &iuag
Chocolate Pudding [  a@ilgaguidl &iuagy
Date Pudding [ ol &iysgs
New Malva Pudding [0 uisodirollg udall galo @iyagy agaa
New Tres Leeches Bread Pudding [  wulall o élgil @il asoll juall §lusgy asaa

6 0] 4 ¢y oSlgal) gl wils | 3 M1 ol edlgll &njlinl 1 5La sl o crscguip & sl sl lagr i ollelollay o i
Inclusive of Mineral Water, Softdrinks & 2 Kinds of Fresh Juices for Menus 1,2,3 | 3 Kinds of Fresh Juices for Menus 4,5,6

Orange [JUtei  Cocktail [[] Jisgs  Pineapple [] sl il Watermelon [] josiasas  Lemon with Mint[] eli=ig o)

Glg3ll g0 Lwli ylgllg degitio wilmAiy Cillall vic 8jy00 &48la] wllyitgo Liyal 44gis

Additional signature mocktails are available upon request, please ask us for assistance

New* *ajaa
HOT BEVERAGE SELECTION (*Available for a limited time) (639220 8550) alio »)» i Ludl &alg psiaodl @liali
Pax Selling Price Per Person a4 J&J youll NIV
40-100 Pax 42.00 waad 100-40
101-350 Pax 37.00 waaal 350-101

1356 350 guadll anllg 1318 40 g a8l 329 Lglinol gusll Anll séoln dlaallo
Important Note: Minimum Number of pax required is 40 pax and maximum is 350 pax

§iuolb wuada clpon @un @J}S.D@LUJ _\9_|.u|\5LuJ d}é@LuJ Guyc dgm§
Pistachio Habba Hamra Moroccan Tea Black Tea Karak Tea Arabic Coffee

All prices are inclusive of 5% VAT adla o)l doysll a0 5% Jouii jlewll f10o
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