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Contact for more information

L 056 118 1189

@jeem_byjrcc




COLD APPETIZERS 6Ll bl

Small py2n
1-2 yalaibi persons

AED o)
Hummus 35 uaod
Moutabbal 35 Jio
Baba Ganouj 35 agic LU
Okra Bel Zait 35 wgjdb daols
Green Olives Salad 35 Jaaall oyl daluw
Vine Leaves 40 wde @9
Artichoke Salad 45 G4 guidl gua Ul dlaluy
Quinoa Salad 55 lgiuall i
* Served in Disposable Containers. 489 anlgll ol aaiwll wlia dai il (jgan @Qeu_'} *

SALADS U
Large ;a4

6-8 a2l persons

AED omja
Quinoa Tabouleh 100 lgialls égus
Caesar Salad 100 Jaas 6l dlntw
Chicken Caesar Salad 155 bbb juadll én i
Shrimp Caesar Salad 170 Obug U juasdll ah
Mexican Salad 10 @4 1l o dhlun
Chicken Mexican Salad 140 elaaJb a4 nso dhluw
Buffalo Chicken Salad 150 gJdlLJl alaa dnluw
Strawberry Arugula Salad 165 dlglyalU juaall dnluw

Large jus Small y2n
6-8 uaads persons 1-2 yalaibi persons

Tabouleh 100 40 gyl
Fattoush 10 42 ulgi9
Beetroot with Corn Salad 110 42 6)allg yaioundl dbhliy
Halloumi Cheese & Za’atar Salad 135 85 e jllg roglall énlin
* Served in Disposable Containers. 089 aalgll pplaaiwll wls 34 5wl Hygan 9 el *

HOT APPETIZERS

Price per Piece saalgll ashill y=ull
(Minimum 10 pieces) (wba 10 Ll guall aaJl)

AED (o )a
Spinach Fatayer 3 Al J5Uag
Lamb Kebbeh 3 ool &4
Potato Kebbeh 4 Ua UnoJl 654
Cheese Sambousek 3 U2l dgaouw
Lamb Sambousek 4 oalJl & guoun
Punjabi Samosa 2 gulaiy wgiow
Cheese Rokakat (Cheese Roll) 4 ol wslal
Vegetable Spring Roll 4 jlaallwslal
Cheese Stuffed Chilli Peppers 5 Jbll Jelelby guiino g

* Served in Disposable Containers. 089 aalgll pladiwll wls 8 5wl Hgan 9 el *



MAIN COURSE

Large ;s Medium kg Small p2an
10-15 yaaiis persons  6-8 aladipersons  3-4 jaladi persons

AED om)a AED om)a AED om)a

Emirati Dishes ail)loll LI
Veal Harees 385 325 250 Ja=Jl oo ly gy
Chicken Biryani 300 250 190 ‘ ebaall by
(Emirati Style or Indian Style) (&g il gl dyilyloll ddyydnlly)
Lamb Biryani 400 310 250 - yladlpal gulip
(Emirati Style or Indian Style) (dyaim]l gl ayilyloll &6, nJL)
Chicken Machboos 275 230 175 abbal yuguno
Lamb Machboos 390 340 275 olall pal yugaao
Chicken Madrooba 200 155 120 elaallédygpao
Lamb Thareed 370 265 210 olall pal Ay
Chicken Thareed 240 180 125 alaadl ayyd
Chicken Margouga 240 190 140 alaallddqdyo
Saloona Badawia 370 260 210 a9 diglln
Fish Foga 320 235 155 Clow adg9
Chebab 275 220 165 uba
Khameer 275 220 165 o
Balaleet 240 200 165 oy
* Served in Pyrex. galaj <l gd el *
Meat Dishes olall paly Gkl
Tahini Kofta with Potato 470 335 265 unbladl So aignah]l &5a4
Greek Mossaka 440 340 240 dyiligy d=8.1u0
Stuffed Cabbage 440 340 240 Wgélo guiiao
Izmir Kofte 440 320 260 d14 15 504
Marrow with Yoghurt 440 325 265 O=2U Lwgs
Lamb Stew with Okra 410 305 180 olall paly doly
Lamb Kabbsah with Rice 420 310 185 olall paly duwas
Lamb with Yoghurt (Shakryeh) 425 310 190 (d2p8L0) gl yladl oa)
Beef Stroganoff 505 360 220 LouyaJU j6uJl rond adlud
Kebbeh with Yoghurt 250 185 130 oaJb a4
Shish Barak 260 190 135 Gy Yol
* Served in Pyrex. $alaj ;Ul@QeL_d *
Mansaf 1300 - - o
* Served in Aluminum Dish. 9riogll pan g8 gl *
Full Jola Half wua
20 il persons 15 yasuid persons
Aishu Laham (Jaziri Lamb) 1,260 735 (G uja o)) plall paly e
Ouzi with Regag (Jaziri Lamb) 1,208 683 " (Gpja o)) §lb) jgt
Ouzi with Your Choice of Rice (Jaziri Lamb) 1,313 735 (Gp2ja roa)) jyll jlxal o ylaldl paly gjge
(Machboos/Biryani/Oriental) ’ (s 7 Guilyps / Ungano)
Aishu Laham (Local Lamb) 1,575 - (o oal) ylall paly yiae
Ouzi with Regag (Local Lamb) 1,575 - (o o)) §l8) gt
Ouzi with Your Choice of Rice (Local Lamb) 1,575 - (o o)) jyll sl &o gladl paly gjot
(Machboos/Biryani/Oriental) ) (s 7 Guilyps / Ungano)
* Food warming containers are available with a refundable security deposit. )0 aoli éluo Jolio 8)lal) &la8la guilgl j8g5 *
Large juus Medium kg Small jy2n

10-15 yaais persons  6-8 alagiipersons  3-4 Laladi persons

AED onys  AED pmyys  AED jomya

Fish and Seafood Dishes dypaull wlgalolly dowdl gLkl
Fish and Shrimp with Harrah Sauce 430 310 195 8)lall dalay Glugyg ow
or Tajin Sauce Ualbll dnlng gl
Fish with Chermoula Sauce 340 255 155 Wgo il dalay dow
Fish Sayadieh 290 215 130 ow @abin
Grilled Salmon with Tarragon Butter Sauce 530 385 225 63jJlg Y93 bll dnln) Gguiko Yygolw
* Served in Pyrex. Galaj <Ll g8 el *
Chicken Dishes alaa)l Ll
Chicken Maklouba 295 250 190 ebhallaglio
Chicken Musakhan Fattah 310 240 195 alaall 2o &34
Chicken & Mushroom Potato Balls 320 265 220 hollg ala b yubladl wlyps
Butter Chicken Biryani 330 265 210 6jdlg gylaJL 2ol uibyy
Chicken Tagine with Olives 325 250 165 UL abaall yalk
Creamy Rice with Roasted Chicken 375 285 210 Joaoll alaall &o Logpaldly ji
Chicken with Freekah 320 240 155 albaallasyys
Chicken with Potato 260 200 140 uublady alaa
Grilled Chicken with Lemon Butter Sauce 275 210 140 63jdlg Ygoulll dnlin) Gguiio alaa
Butter Chicken 350 245 180 609 gylully alaa
Chicken Musakhan Rolls (24 pieces) - - 175 (ua 24) 2La Al Ao Wilal

* Served in Pyrex. Galaj <Ll gd el *



MAIN COURSE

Large juus Medium kg
10-15 yaaib persons 6-8 Lalabi persons
Mixed Grill Dishes AED ray AED roa, &4 ol gLinol
Iranian Mixed Grill (Chicken Kebab, 495 396 @laa ulis) dyily] ggliino
Minced Meat, Tikka Kebab) (445 ubik on) wlis
Arabic Mixed Grill (Lamb Kofta, 495 396 wlall pal di84) &) Goliivo
Shish Taouk, Shish Kebab) (wbA Yol (g9l il
* Served in Pyrex. Galaj <Ll g8 el *
Large juus Medium huug Small jysn
10-15 yasiis persons  6-8 yaladipersons  3-4 Laladi persons
Vegetable and Potato Dishes AED o2y AED o2 AED o2y uublalg jLasll Lkl
Vegetable Jalfrezi 210 160 120 sjls jlas diglla
Potato Gratin 190 145 100 wsblJl gGlye
Vegetable Gratin 195 150 105 Jasll glilge
Spicy Roasted Potato with Herbs 150 125 95 wliaelly 6j000 8)la yudaliag
Roasted Potato with Herbs 145 120 90 wliiell 85000 yudalhayg
Roasted Sweet Potato with 140 120 90 )00 69Ja Lhlkhy
Parmesan & Mozzarella Cheese Wlikgollg yljao)Ldl &iun &o
Honey Mustard Potato 160 140 120 Jaallg Juu=lU yudslay
Vine Leaves Fatteh (24 Pcs) ) ) 150 (un 24) wi=ll g)g9 @i8
* Served in Pyrex. galaj L] gd el *
Pasta Dishes digra=oll Gl
Beef Lasagna 500 360 260 roaJby Liljy
Vegetable Lasagna 250 180 140 JLaaly Lljy
Penne Arrabbiata 200 155 105 Lyl g
Chicken Penne Arrabbiata 315 240 155 alaaly Lyl oy
Shrimps Penne Arrabbiata 355 255 160 Ulsrgpll Lyl gy
Penne Pasta with Tomato Sauce 200 155 105 phlohlb guy
Chicken Penne Pasta with Tomato Sauce 315 240 155 elrallg pblohll guin
Shrimps Penne Pasta with Tomato Sauce 370 270 175 UbgHlg phlohll i
Penne Pasta with Creamy Mushroom Sauce 230 175 130 Mool Loypay guy
Chicken Penne Pasta with Creamy Sauce 315 240 155 losjslldnling alaalb g
Shrimps Penne Pasta with Creamy Sauce 370 270 175 loyadl daling gl g
Spinach and Ricotta Ravioli 330 250 160 Ligaadl &inny &buudl gJgudl)
with Cream Sauce loayadly
Gnocchi with Creamy Pesto Sauce 220 160 120 Goupall giugdl dnlny Gagyl
* Served in Pyrex. galaj <Ll g8 el *
Noodles Dishes Hagil gLl
Chicken Hakka Noodles 305 250 160 elralb guua jlagd
Shrimps Hakka Noodles 375 265 190 Olgl Gua jJagi
Vegetable Hakka Noodles 230 180 140 JLaall gua jJagd
Chicken Noodles with Oyster Sauce 315 235 155 Joll daln &0 alaall Jagd
Shrimp Noodles with Oyster Sauce 355 255 185 Jboll &alia &0 plgHl HJagd
Vegetable Noodles with Oyster Sauce 230 175 140 Jboll fala &o jlaall jJagi
Chicken Noodles 315 235 155 elaall jJagd
Shrimps Noodles 360 255 185 obgHl Hagi
Vegetable Noodles 230 175 140 JLaall jJagi
* Served in Pyrex. galaj <l gd el *
Rice Dishes il Gl
Vermicelli Rice 150 110 85 g =il j)i
Steamed Basmati Rice 135 105 80 Jiadl gle Guilowy jyi
Iranian Rice with Dill & Fava Beans 220 170 120 Jaaall Jgollg vy @JIH!j)i
Iranian Rice with Dry Pomegranate Seeds 190 145 100 a2l Ylopdb Guilyl il

* Served in Pyrex. galaj L] g el *

DESSERTS Wbglall

Large ju4 Medium huug Small jy2n
10-15 yaaui persons  6-8 yaladiipersons  3-4 yaladi persons
AED om)a AED (om)a AED o )a
Hot Desserts A Ludl wbiglall
Batheeth 350 280 185 Gl
Aseedat Bobar 245 200 165 Hodléarnc
Khabeesa 265 220 185 da A
Um Ali 265 220 185 < ol
Date Pudding 275 230 190 Joidl &igagy
Chocolate Pudding 245 200 165 &5lg4 gl &iyagy
Sago 245 200 165 gL
Cold Desserts 63)LJl wlyglall
Créme Brilée 300 230 155 gy ol
Mohalabia 195 125 100 duloo

* Served in Pyrex. All prices are inclusive of VAT a8l oll oy 6)l duypn Joui jlewll saon Galaj <l gd el *



oladl oad Gulal
LAMB DISHES

Full Jols Half @i

20 yaaul persons 15 yaaud persons

AED oma AED (o
Aishu Laham (Jaziri Lamb) 1,260 735 (Gi2ja o)) ylall paly yikac
Ouzi with Regag (Jaziri Lamb) 1,208 683 L (i oa)) Gl jgk
Ouzi with Your Choice of Rice (Jaziri Lamb) 1,313 735 (i ro,;J)J'JiJIJL_Li;'.I.&o olall paly éjg_é
(Machboos/Biryani/Oriental) ) (G8)uds / guilyps / ywgano)
Aishu Laham (Local Lamb) 1,575 - (\5\1—“-"9 ) uLnJhoaJ-'uu-u
Ouzi with Regag (Local Lamb) 1,575 - " (6o o) §l§) sjgt
Ouzi with Your Choice of Rice (Local Lamb) 1,575 - (gdao rmJ)J-JiJUL_,_Lb-i'@ olall paly éjg_é
(Machboos/Biryani/Oriental) " (G8)uds / guilypw / ywgano)

Large Dish ;4 b
10-15 yasuls persons
AED rom)»

Mansaf 1,300 \to
* Served in Aluminum Dish. p9riogllpan gd el »

DEPOSIT

AED on)s
Hot Pot for Half Aishu Laham | Half Ouzi (11L) 370 (G 1) ondg yinae | gjgs vani Ll
Hot Pot for Full Aishu Laham | Full Ouzi (40L) 1,100 ()3J 40) oalg yise | Jola sjgs <Ll
Terms & Conditions: rolanllg kil
* A refundable security deposit is payable in cash upon collection and JUa apingg qoliwll ade Tadi gaoli dluo &9 Jao=)l gle way @
will be returned within two working days after the food warming R JEVUETENC BN ] @.ilgiJl odund a2y Joc Gogy
containers are returned. lalua 9:00 dcludl Gus qusosdl gl aabl o elayVlg il iy
* Collection and return are available from Sunday to Thursday, .zlwo 4:00¢
between 9:00 AM and 4:00 PM. Jalgil) ga Ay 8)lpal) @adlall gulgll pagi5 ©
* Food warming containers are subject to availability. @ @alall 8)lpal) & alal gilghl judgi |_,_":2|| 44 oy ®

* Clients may provide their own food warming containers if preferred.

All prices are inclusive of VAT a8l oll doy )l duypn Jouid jlewll saon

jeem

wle Jalgdl g wlogleoll o 1jol

Contact for more information

L 056 118 1189

@jeem_byjrcc




