Selector Menu 2 a)Luiall dgslall
AED289 per person algll yaa sil)

Selector Menu 1 a)Luiall dgsLall
AED249 per person anlgll jaa bl

Choice of Jjuaal Choice of Jaal
Cold Appetizers 5 )Ll wllusoll Cold Appetizers 4 o)Ll wlusoll
Hot Appetizers 3 ainlull cillidoll Hot Appetizers 2 aisludl wllidoll

Emirati Specialties 2 aulloll gLl Emirati Specialties 2 aulloll gLl

Hot Main Dishes 1 aisludl dudl Gliadl Hot Main Dishes T aialudl aguuydl Gliadl
Mix Grill Dishes 1 @l o)l gglioll Mix Grill Dishes 1 al4iioll gglivoll
Rice, Pasta & Noodles Side Dishes 2 jJagillg digra=ollg il Glal Rice, Pasta & Noodles Side Dishes 2 jJagillg digrasollg il Glal

Vegetable & Potato Dishes 1 juhliallg jlasll gllal Vegetable & Potato Dishes 1 juhliallg jlaall gLl

Cold Desserts 4 5Ll @lyglall Cold Desserts 3 5Ll wilyglall

Hot Desserts 2 aisludl wlglall Hot Desserts 2 aialudl wliglall

Selector Menu 4 & )Luiall dosLall
AEDA429 per person algll yaa bul)

Selector Menu 3 Ll égslall
AED349 per person aalgll yas il

Choice of Jaal Choice of JLaal
Cold Appetizers 7 sl wlyssll Cold Appetizers 6 &l wlldall
Hot Appetizers 3 ainludl wllidoll Hot Appetizers 3 aialudl wllbiboll
Emirati Specialties 2 ayijloll gLl Emirati Specialties 2 aulloll gLl
Hot Main Dishes 2 aisludl awuipl glabl Hot Main Dishes 2 aistudl dwuil gLl
Mix Grill Dishes 1 a4 o)l gglivoll Mix Grill Dishes 1 a4 ioll gglivoll
Seafood Dishes 1 il Glall Rice, Pasta & Noodles Side Dishes 2 jlagillg digrasollg jjil Glial
Rice, Pasta & Noodles Side Dishes 2 jJagillg digrasallg jjll gLl Vegetable & Potato Dishes 1 ubliailg jlasll gl
Vegetable & Potato Dishes 1 uhliallg jlaall gLl Cold Desserts 4 5Ll eilyglall
Cold Desserts 5 &)Ll cilyglall Hot Desserts 3 aialudl cilyglall
Hot Desserts 3 aialudl wliglall

Selector Menu 6 Ll do5lall
AEDS59 per person aalgll yaa bil)

Selector Menu 5 dajLaall dagslall
AED489 per person aalgll yas gl
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Choice of JLaal Choice of yLaal
Cold Appetizers 10 &Ll wiliéall Cold Appetizers 8 &Ll wllssll : .
Hot Appetizers 4  aislul allusoll Hot Appetizers 4  aisludl allysoll :
Emirati Specialties 3 ayijloll gLl Emirati Specialties 2 ayijloll gLl (]
Hot Main Dishes 2 aialudl aypusdl gLl Hot Main Dishes 2 aisludl awuipl gliabl —
Mix Grill Dishes 2 al4iioll gglivoll Mix Grill Dishes 2 a1 gioll ggLivoll c:
Seafood Dishes 2 éayal glndl Seafood Dishes 1yl glundl
Rice, Pasta & Noodles Side Dishes 2 jJagillg aigrasollg il §lual Rice, Pasta & Noodles Side Dishes 2 jJagilg aigrasollg jjll §lual .E
Vegetable & Potato Dishes 1 jubliallg jlaall gLl Vegetable & Potato Dishes 1 jubliallg jlaall gLl
Cold Desserts 6 5Ll cilyglall Cold Desserts 5 5Ll cilyglall .
Hot Desserts 4 aialudl wlglall Hot Desserts 4 aialudl wlglall
Individual Salads a9 ullhdog dnlw Individual Desserts a9 ubgla

oD

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

Cold AED 42 L4 6L
Hot AED 48 1hoddinblu
Hot & Cold AED 84 (=0 d&islug )l

61

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

valiubl 5pinn) €6 U4 00 G 98 Wglall e dejgo punsipll GLibbl 6102

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

All prices are inclusive of VAT a9la ol doy )l dgpa Jouisi jlowll fion
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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
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HOT APPETIZERS diAaludl allusgll
Lamb Samousa [ 4ol duwgiow
Vegetable Samousa [ jlaslb dwgiow
Chicken Samousa [ el dwgiow
Panjabi Samousa [ sulais dwgiow
Cheese Sambousek [ @)l Yuwgiow
Cheese Roll [ aubo)l ainallwilal
Vegetable Spring Roll [  auaoll jlasll wslal
Chicken Kebbeh [ ebaas
Fried Lamb Kebbeh [ &Jéopalas
Potato Kebbeh [ uublayliass
Spinach Fatayer [0 aibaull ylag
Cheese Stuffed Chili Peppers [ Ll kel duiino dun
New Potato Cheese Vada [ ¢ualbgubladiald aysa
SEAFOOD APPETIZERS Gyl wllud ol
Seafood Salad [ @yl wligalell dalw
Shrimp Salad with Cocktail Sauce [ Jwisgallanla go lugy dalw
New CrabSdlad [ jadlygshlwaalw ayaa
Lobster Medallions [ ulugy ol daluw
Smoked Salmon [ uaa0)l ygoludl dnluy
New Hammour Fish Kuzbariyah with Tahina Sauce [ dunlnllénln go jgololl clow ypjs ayan
EMIRATI SPECIALTIES ayily Lol gLkl
Harees Veal [0 Jas=ll ool yuyo
Aishu Laham O  yladlpab giuc
Chicken Biryani [0 elos @il
Fish Biryani [0  ow Gl
Lomb Biryani [0 ylalleal gily
Chicken Machboos [ alas yuwguno
Fish Machboos [ ¢low yugino
Lamb Machboos [ ylalleal yugino
Chicken Madrooba [ glaadugpao
Lomb Thareed [0 lallealy ayd
Chicken Margouga [0 elaalb édgdyo
Badawia Saloona [0 &gy diglla
Malih Fish Saloona [0 allo Wlow diglla
Fish Fouga [0 lowadgd
Gisheed [0 ~xuin
New Lamb Muhammer with Rice [ j)ll &0 jonoa) ayaa
New Lamb Jaziri with Foga Rice [0 smjalldgpalloalyadgd agan
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<
HOT MAIN DISHES i Lud daauad Il gLl E
Chicken Dishes alaadl gLk ‘-’l'
Chicken Breast on Broad Beans & Tomato Salsa [  obloblldnlng day=ll Wgalall o glanlljan
Chicken Makhani [ @ilao alas W
Butter Chicken [ sxllg g)lall alas m
Indian Chicken Biryani [ ain elas gl m
Chicken with Freekah [ elaaiasye n
Quail with Freekah [ lowdlasaya wl
Roast Chicken with Potato [ yualayl g0 guito alaa o
Thai Green Chicken Curry [ jasllg)lally s ailylil elaall ~
Chicken Kabsah [  eloaauwus
Grilled Chicken With Lemon Butter Sauce [  63j)lg ygoslll énln &o G elos ;
Chicken Schezwan [0 lgwiw alas m
Chicken Manchurian [ ylyguiuo alas z
Chicken Mandi [ eloagaio C
New Vegetable-Stuffed Chicken with Saffron & Artichoke Sauce [ Wguinall anlng glracil &o jlasll guino alas agaa W
New Chicken-Ala-King [ Luyallglaslbalas ayaa
New Sweet Paprika Marinated Boneless Chicken [0 glall Jalall Juioll glasll plosll auan
with Tomato Chufney odalolnll siid &o
New Chicken lazeez [ louddlgaimloballaisy ayan
Meat Dishes galll glhi
Beef Striploin with Caramelized Onions & Veal Jus [ oallladyog Joraoll Juaslly gpoull 5nlall o)
Beef Stroganoff [ loyall dnla oyl ond aSlpb
Braised Beef Striploin with Root Vegetable [ ayiall lasll go <y galnoll 46Ul on)
Stir Fried Beef with Chinese Vegetables & Oyster Sauce [ jlaoll dlalng jlaall go sléoll 164l o)
Veal Picatta Mushroom Sauce [ jhollanla go Jaslloal
Beef Tenderloin with Mushrom & Green Asparagus [0 sl ygdallg jnsll go 661l 6pnlall oa)
New Beef Steak with Pistachio Sauce & Roast Potatoes [ @yguino judaliag o Giuwall énlny pal i azaa
New Beef Goulash with Vegetables [0 jlasligo paullpa) @iy syan
New Braised Beef Tenderloin with Grilled Mushroom Truffle Sauce [ slo4l dnlng dyguioll padllénln &o galaoll jol pa) ayaa
New Beef Steak with Pistachio Sauce, Roasted Potatoes [ édyguiso Jubaliay &o Giwall dnlay pal el agaa .
& Seasonal Vegetables dowgo wlgrAng £
Lamb Dishes uladl paly guki .
Mixed Vegetable Dolma with Lamb (Vine Leaves, [0  realll dl4uiio guilao .E
Baby Marrow, Baby Eggplant) (Ulaisbg Lwgag wic (§)9) _'
Lamb Rogan Josh [ yladl pals yiga plagy b
Lamb Kabbsah [0 yladlpala _uus C=
Lamb Salona [0 yladl pa) &glln
Lamb Stew with Okra [ yladlpaly & ol .E
Kebbeh Bel Laban [0 ullba 4
Shish Barak with Yoghurt Sauce [0 ¢ullb &l iy .
New Lamb Tajin with Apricot & Honey Sauce [  Juusldnlag yirosioll g0 ylallpal gala ayaa
New Laomb Madrooba [0 ylallpalagras ayaa [
New Lamb Shanks with Oriental Rice [0 gdiull jjlll g0 Wgpall ciligo ayan

oD
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MIX GRILL DISHES @A dioll GgLiinodl
Arabic Mixed Grill (Lamb Kofta, Shish Tawook, Shish Kebab) [ (wlis yiui (goglia Ui (Glall pal &ie4 ) ayy=ll g glioll
Indian Mixed Grill (Chicken Tikka, Reshmi Kebab, Seekh Kebab) [ (wbiall dauw lis gy @45 alas) dyaindl gglivoll
Iranian Mixed Grill (Chicken Kebab, Minced Meat Kebab) [ (oa) ulis .alas Lli%) awilull s glinol
Continental Mixed Grill (Beef Shashlik, Chicken Shashlik, O el il oa) dylibli) dollell Aol g glivoll
Lamb Chops) (Ol pad iy
RICE, PASTA & NOODLES SIDE DISHES Hagillg &igypa=sllg jiil gLki
Rice Dishes U gLki
Biryani Rice [ guly jyl
Chinese Fried Rice [ Gl @.Lé.oJljﬂJl
Iranian Rice with Dry Pomegranate Seed [ weaoll loyy qdl;.,;[Jlj;B!
Oriental Rice [0 gdiull )il
Iranian Saffron Rice [ ylracil &o Glpl j
Steam Basmati Rice [ jlaul gle jji
Vermicelli Rice [ &=l jji
Iranian Rice with Chabat (Bajila) [ (alall) wusidy Gl i
New Vegetable Pulao [ jlaslygsinji auaa
New Green Peas Puloo [0 cpasll lgnloly gaim jl asaa
Italian Pasta Dishes Ul digpa=oll gihi
Fusilli Pasta with Creamy Mushroom Sauce [ jadlldoys dala) digraso
Gratinated Potato Gnocchi [ Unliayl g4 g olipe
Penne Arrabbiata with Parmesan Cheese [ ljuoyll @& o Gl G
Penne Pasta with Black Olives & Tomatoes [ aguwll (ygiuilg plalokally s
Spaghetti Bolognese [0 juiglgs guucbw
Vegetable Lasagna [0 wlgraall Liljy
Ravioli Spinach & Ricota with Cream Sauce [0 Loyl dnliny lig4 i dinng &bl gJgadl)
Tortellini with Cream Pesto Sauce [ giull dnln go ginlyigs
Cannelloni with Mushroom & Pomodoro Sauce [0 joblokllg paolldnln go gigllils
New Rigatoni Pasta with Tomato Creamy Sauce [ apopysll phalolall &nln go gigileyll digpa=o ayan
New  Fusilli Pasta with Asparagus & Broccoli [ sdagpullg yosloll g0 glowgoll luwly ayaa
Noodles jagidl
New Vegetable Hakka Noodles [ jlaslly gisn jJagi agaa
New Vegetable Noodles with Oyster Sauce [ jlaolldnala go jlaall jJagi ayaa
New Vegetable Noodles [0 jlaxlljagi syaa
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VEGETABLE & POTATO DISHES

uublalg jlasll glki

Vegetable Dishes

Aloo Gobi

Cauliflower Gratin

Couscous with Sautéed Vegetables
Dal Makhani

Mushroom Mutter Masala

Paneer Makhani

Vegetable Gratin

Wok Fried Vegetables

Vegetable Kurma

Vegetable Jalfrezi

Mixed Steam Vegetables

New White Beans Barbonia with Tomato Sauce
New Paneer Mutter Masala

O O EF O O CTSEETT N ET TS

JLasll glkl
GQaialldadynl gle yublagl sl
oipsll G blge
Uiggw las o yuiwAll

wialo Ul

sl Ulwlo

8Jb )il

JLaadl e

GRS

Gainlladynll sle jlaillloje4s

G Gaim jlas diglln
adgliuo a4 o las
phbloblén]n go cladl Ligyll Wgald ayaa
chanll Djllg ol Do agas

Potato Dishes wub Ul guki
Mashed Potato [ @&wgymoll yubliay
Potato Gratin  [] udblay glile
Sweet Potato & Pumpkin Gratin [0 ¢yllg sglall Unliayl o ilje
Spicy Potato [ = 8)la yudalay
Potato Lyonnais [ juigu) yulalay
Roast Potatoes with Herbs [ wliiell go éygio)l julalayl
New New Potato with Coriander Sauce & Herbs [0 Llincllg sujall dnln o yubllay ayaa
New Sweet Potato with Herbs [ Gliicll o 6gJall Ualayl ayaa
New Roasted Sweet Potato with Parmesan & Mozzarella Cheese [ Uyjljigollg ¢ljroylll disn &o duguiioll sglal Ualiadl ayan
New Potato with Honey Mustard [ Juws=)l J3b g0 yubliay ayaa
SEAFOOD DISHES apaull gLk
FishCurry [ @b dow
Breaded Fish Pané with Tartar Sauce [ jljlil dnln go glbo clow
Fish Harrah [ 8Lk d4ow
Grilled Gulf Fish with Olive Crust [ ygiyj &0 guiro low
Grilled Salmon with Tarragon Butter Sauce [ 640U ygapall daln &0 Gguiio ygoluw
Mixed Seafood Ragout [yl jlod &y
Pan Fried Snapper with Pesto Lemon Butter [ g0l 633j g gl dénla &o glio elow
Pan Seared Cream Dory Fish & Grilled Vegetables [ ayguisoll jlaall g0 59201 elow
Seafood Provencal [ Jlusiadgp jauljlos
Spicy Prawns with Garlic & Tomato  []  abalokll g ogill dnln o jla guayd

Fish Sayadich [0 Wowasln

Fish Biryani [0 “low gibp
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COLD DESSERTS 6Ll aligJall
Fruit aslgall
Assorted Sliced Fruits Platter [  aslhéo aslgd ailud
Fruit Salad [0  aslgalldnlu
Cake Selection Egio los
Tiramisu g ol
Hazelnut Bavarois @il lgy0,
Chocolate Cake dillgaguill 444

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 Brilée Passion Fruit

Créme Brolée Vanilla

Créme Caramel

Hazelnut Rice Pudding

Mohalabia
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Wile)l &m4 iy 8jgaioll unll 4424
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JLeipl @&llgAaguill d4 24
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ailgiuwll aslgall yugoll 444
Ugordlam4 iy punll ases
Giwallg (bl 44
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Gludllg eigill 44 24

wgillg &illgag il A4
aigooumlldass

Jojaoll ploill das4a
Jaolpallg gl elses
jollldaes ajaa
Jonilasass ayaa
Lwgallg jjalldaes ayan

as)liol) wligla
Jadioll wigill yugo
@llgAgully yugo
g8 Al yugo

weill yugo

Liloll yugo

JWwipl yugo
Aol jga yugo

Kool yngo ayan
dglpoll yugo azaa
woilly gl yugo ayan
Ulotiiollg jaidlll yugo ayaa
waolall Juolhall

Vbl daa iy adgps ogps
Uilollama iy adgp oyl
Jols ol
Gxilg Ul giaagy
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COLD DESSERTS

63)Ldl ligLall

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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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 U] 4 ¢10 oilgal) lgil @lls | 3 o)1 SEMEBIREL dajlnll 5L sl o ciyeglin & L Sl vl gy i IRl o niy
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 [ Utei  Cocktail [[] Jisgs  Pineapple [] uslilii  Watermelon [[] josiasas  Lemon with Mint[] eli=ig o)

Glg3ll g0 Lwli ylgllg degitio wilmAiy Gillall vic 8jy00 d48la] 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) &ia Ludl Gilig pirodl @ linai
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 a4l 329 Lglinoll gusll Anll séoln dlaallo
Important Note: Minimum Number of pax required is 40 pax and maximum is 350 pax

§iuolb wuada clpon dun @J}S—D@LUJ Jg.wl@l_w \_l}é@LuJ Guyc dgm§
Pistachio Habba Hamra Moroccan Tea Black Tea Karak Tea Arabic Coffee

All prices are inclusive of VAT a4l ol doroll dypn Jouiti jlewll §1on
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