Selector Menu 2 ay)Luiall dgslall

anlgll yaa gl AED199 Per person

Selector Menu 1 dy)Luiall doslall

anlgll aa gl AED170 Per person

Cold Mezzeh & Appetizers 3 53Ul cillidoll Cold Mezzeh & Appetizers 3 53Ul cilliboll
Hot Mezzeh 2 aislul willsoll Hot Mezzeh 2 aisludl wllusoll
Local Emirati Dishes 1 aaoll éaysjloll gllall Hot Main Dishes 1 aialuwl dyusiyll Gliabl
Hot Main Dishes 1 aialudl aguydl Glladl Mixed Grill Dishes 1 alaiioll ggliiroll
Mixed Grill Dishes 1 4ol gglioll Rice & Pasta Side Dishes 1 aigjasllg jjil gLl
Rice & Pasta Side Dishes 1 aigpasollg jil gl Vegetable Side Dishes 1 jLasll gubi
Vegetable Side Dishes 1 jLasl gLl Cold Dessert Varieties 3 6Ll cilyglall
Cold Dessert Varieties 3 6Ll ailyglall Hot Dessert Varieties 2 aisludl cilyglall
Hot Dessert Varieties 2 aialull wlglall
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INDIVIDUAL DESSERTS dyapd wlgla
Cold On|y AED 42 1nd65L
Hot Only AED 48 1adaislu
Hot & Cold AED 84 o dislug syl
INDIVIDUAL SALADS dy2y8 Gllifiog &l
With Seafood AED 63 ayyny willgalo go
Without Seafood  AED 53 aypny wiligale (g

weladl oy el £g5 JA (o pan §8 Wglall sle dejgo duunipll Gubll dron
*One platter of each main dish is good for 10 persons

%20 &uig uimngl pguy doilall gaxs
20% of Logistics charges applies

aajlall ) 5la ol o (acg igdyjl Il vl gy i oll icl ol ypo0 A i
Inclusive of Mineral Water, Softdrinks & 2 Kinds of Fresh Juices

Lemon with MiniD cli_=igyg—o)

Orange [ Jtass  Cocktail [[] Jisgs  Pineapple [[] uslilil ~ Watermelon [] joai sk

Blg3l 05 wuliy lgllg degiio wlaaiy wllall xic 81100 aidla] Glliisgo Uyal 19910
Additional signature mocktails are available upon request, please ask us for assistance

All prices are inclusive of 5% VAT = aala o)l doydll @y (o 5% Joiti jlewll §100
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COLD APPETIZERS 8 2yLdl cllioll
Hummus Ao
Mutable Jio
Mohammara 81000
Tabouleh gy
Fattoush Uligid
Vine Leaves wic @9
Baba Ghanouj 2gie Ll
Quinoa Salad lgigall dnluy
Cold Pasta Salad 6yll digpa ol dlnluy
Caesar Salad JOET TN
Couscous Salad A WAl an
Greek Salad ayiligy dnluy
Potato Salad wudalia gl é@nlw
Nicoise Salad gl dda L
Spicy Pickle JIEYVIET

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

Eggplant Mousakaa

Avrtichoke Salad

Spinach Salad

Okra Bel Zait

Green Beans Bel Zait

[0 [ R [ [ [ [ [ [N (S () (ol il AR [

aayell clagdl Wgnlell dnluw
il gla )l dadaw

Ul Jadall g0 JA ol padll dnli
Wljgoll glligs &iua &0 ablokll dinLu
yguinoll jlaall dnliy

agill dalu

Bglall )3l ddaluy

Janll gl dalu

olaisll ébuio

@S9 gl b

&bl daluw

il & oly

el dias Weals

HOT APPETIZERS

U Ludl Glludoll

Lamb Samousa
Cheese Roll

Cheese Sambousek
Chicken Kebbeh
Fried Lamb Kebbeh
Potato Kebbeh
Spinach Fatayer
Vegetable Spring Roll
Vegetable Samousa
Chicken Samousa
Panjabi Samousa

Cheese Stuffed Chili Peppers
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EMIRATI DISHES il Lo¥l GLabI g
Harees Veel [  Jasl ol guyo -]
Aishu Laham [0  gladleoaly giue g
Chicken Biryani [ elaa iy U
Lamb Biryani O ylalleal gl m
Chicken Machboos [ glaa yugiao (@
Lamb Machboos [0  ylall sl yugaao >
Chicken Madrooba [ glaadugrro =
HOT MAIN DISHES A Lol @ 1 Ll E
Chicken Dishes el gLk z
Chicken Breast with Broad Beans & Tomato Salsa [ joblokll dnla gaay=ll Wlgalall &o alaall jan Q
Chicken Makhani [ ilso alas ;
Butter Chicken [  sayllg gl elas m
Indian Chicken Biryani [ gaim elas gilip z
Chicken with Freekeh [ elaalaays c
Quail with Freekeh [ ylowdlasya (7,3
Roasted Chicken with Potato  []  uubsliaJl g0 Gguiio glas
Thai Green Chicken Curry [ jasllglally gailylil glaa)l
Chicken Kabsah [  elosauus
Grilled Chicken with Lemon Butter Sauce [ 6:jllg ygoilll dnln go Gguito alas
Chicken Schezwan [ ylgsiuw alas
Chicken Manchurian [ ¢lyguisio elaa
Chicken Mandi [0 elaa saio
Beef Dishes il paly Lki
Beef Striploin with Caramelized Onions & Veal Jus [ jaallladjog Jopsoll Jnilly gpul pnlsll an)
Beef Stroganoff [ Leyalldnlna go jolon) @il
Braised Beef Striploin with Root Vegetable [ aysall jlasll go clas ganoll yéull @n)
Stir Fried Beef with Chinese Vegetables & Oyster Sauce [ ool dalng lasll go gléoll yéul o)
Veal Picatta Mushroom Sauce [ jhdlldala & Ja=llpal
Beef Tenderloin with Mushrom & Green Asparagus [ sl youlnllg ynéll go g 64l 85nlall eal
Lamb Dishes Ll pals ki
Mixed Vegetable Dolma with Lamb (Vine Leaves, [ oalll @lauiio gublao
Baby Marrow, Baby Eggplant) [ (ulaisbg Lwga wiic §)9)
Lamb Rogan Josh [ yladlpal ybga ulag
Lamb Kabbsah [ ¢ladlea)a _uus
Lamb Salona [ ylalpal digln
Lamb Stew with Okra [ ylall paly @ 4ol
Kebbeh Bel Laban [0  ¢ulba 4
Shish Barak with Yoghurt Sauce [ ¢ullb el s
MIXED GRILL DISHES 4ol g 9Lilioll
Arabic Mixed Grill (Lamb Kofta, Shish Tawook, Shish Kebab) [ (il Ui «gggla i ol pal &ies ) dyp=ll s glivoll
Indian Mixed Grill (Chicken Tikka, Reshmi Kebab, Seekh Kebab) [ (Wbl dyuw . lis sy 445 olas) dyainll gglioll
Iranian Mixed Grill (Chicken Kebab, Minced Meat Kebab) [ (a45 Ll an) Llia elos wbia) auilull g ool
Continental Mixed Grill (Beef Shashlik, Chicken Shashlik, [0 .elas el oa) cliluili) duollell a4 o)l G glivoll

Lamb Chops) (Llielly ylall pal iy
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RICE & PASTA DISHES a-iQ}é-?-oﬂngill gL;.hI
Rice Dishes I gLl
Biryani Rice [ il jl
Chinese Fried Rice [0 guisnll glaoll jli
Iranian Rice with Dry Pomegranate Seed [ @anoll ylogly il j)bl
Oriental Rice [ g8l jybI
Iranian Saffron Rice [ gl il go gulill jll
Steam Basmati Rice [l gle jyll
Vermicelli Rice O ayu=uidl j)li
O

Iranian Rice with Chabat (Baijila)

Italian Pasta Dishes

(alall) el ulVl il

alUayll digpa=oll Gluhi

Fusilli Pasta with Creamy Mushroom Sauce [ ool loys dnln) digraso
Gratinated Potato Gnocchi [ Unliayl gagus lipe
Macaroni Arbiata with Parmesan Cheese [ ljisoyll diuay Gyl
Penne Pasta with Black Olives & Tomatoes [ ugiuplg ololally g
Spaghetti Bolognese [ juiglgs guinelw
Vegetable Lasagna [ wlgrasll bl
Ravioli Spinach & Ricotta with Cream Sauce [ Loyl dnlay gyl ditng Ailiull 3Jgudl)
Tortellini with Cream Pesto Sauce [ gl dnln go giulyijgs
Cannelloni with Mushroom & Pomodoro Sauce [  ralalolallg snolldnln go giglyils
VEGETABLE & POTATO DISHES Uolalg jLaall gLkl
Vegetable Dishes HLaall guki
Aloo Gobi [  ayrimllasynll gle gualiadl bhyypsll
Cauliflower Gratin [0 laujall le
Couscous with Sautéed Vegetables [ awiguw jlasll go guswall
Dal Makhani [0 @uialo Jla
Mushroom Mutter Masala [ jkall Ullo
Paneer Makhani [ 80U il
Vegetable Gratin [ jlaall glle
Wok Fried Vegetables [ o jlax
Vegetable Kurma [ &ainlasylnll gle jlasll lojga
Vegetable Jalfrezi [ jurells dyain jlas diglla
Mixed Steam Vegetables [ adgluo 4o jlas
Potato Dishes LUyl gLk
Mashed Potato  []  dwgmoll laliayl
Potato Gratin  []  Ualadl ylle
Spicy Potato [  ¢)la Lalay
Potato Lyonnais [ judgs) Ualln,
Roasted Potatoes with Herbs [ wlinell g0 &uguiioll Ualiayll
Sweet Potato & Pumpkin Gratin [ &r8llg 8gJall UalaJl lilye
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COLD DESSERTS 83yl wlig Ll
Fruit aslgall
Assorted Sliced Fruits Platter [0 ashaoll aslgall adljui
Fruit Salad [0 aslgall dalu
Cake Selection F LY U FEY
Chocolate Cake [0 @lgaguullda=a
Black Forest Cake [ wiuygd Gl da w4
Vanilla Baked Cheese Cake [ Wuile)lansis sjgusoll (uall da=4
Tiramisu [  guuoli
Carrot Cake [ jjnllasass
Chocolate Orange Cake [ Jlijb ailgaguill da=4
Date Cake [ joillasasa
Exotic Mousse Cake [ aulgiwll aslgall yugoll d4=4
Hazelnut Bavarois [ @il lgpy
Lemon Cheese Cake [ ygorlllanmaiy unlldass
Passion Pistachio Cake [ (@iwsllg (ublll d4a=4
Pistachio Cake [0 (@uwallasass
Pifia Colada Cake [ 1aUgaliyy das4
Pistachio Raspberry Cake [0 giuwallg gl d4s4
Raspberry Chocolate Odium Cake [ wgillg &ilgaguill 444
Symphony Cake [ auigaoullaasa
Caramelized Apple Cake [0 Jorsoll oloilldass
Caramel Blueberry Cake [ Juolhallg gl elea
Sweets in a Bowl a4)Lio whygla
Mixed Berries Mousse J4sioll wgill yugo
Chocolate Mousse @5lg4aguilly yugo
Black Forest Mousse iy i yugo
Strawberry Mousse aglyally yugo
Raspberry Mousse wgill yugo
Mango Mousse aile)l ugo
Orange Mousse Jwipdl yugo
Coconut Mousse o]l jga Jwgo

Citrus Caramel Panna Cotta
Créme Brolée Passion Fruit
Créme Brolée Vanilla
Creme Caramel

Hazelnut Rice Pudding
Mohalabia
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COLD DESSERTS

6Ll g lall

Sweet Shooters
Vanilla Panna Cotta with Choco Cream & Apricot Jelly
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

Tarts

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

Mini Pastries
Cardamom Profiteroles
Coffee Opera Cake
Chocolate Brownies
Lychee Mousse Cake
Mango Mousse Cake
Mocha Profiteroles
Orange Toscana
Raspberry Mousse Cake
Strawberry Mousse Cake
Vanilla Profiteroles
Coconut Mousse Cake
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Ol LUl sela

o)l aslgall (a9

la ]l &illgagiulg cigill slis

8llaoll Slnsall
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sl cigill 654004
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ainll jgag jgoll 6p4knd
vinll jon 6plng
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G614 g
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HOT DESSERTS

@i Ludl ailglall
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Apple Crumble
Banana Pudding
Bread Butter Pudding
Chocolate Pudding
Date Pudding

Um Al

Cherry Clafoutis
Khabeesa

Sago

Aseedat

Aseedat Bobar
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