AED 55,000 for 200 guests

This includes:

Deluxe dinner buffet specially prepared for your wedding event

Three sweet plates on each dinner table

(oriental pastries, petit fours, mixed nuts)
Welcome juices upon guests' arrival
Mineral water throughout the wedding
Soft drinks with dinner
Complimentary coffee or tea

Stylish three-tier wedding cake with your choice of flavour

Your choice of our innovative wedding tables linens
Creative flower centerpieces on wedding tables
Creative bride seating arrangement (Kosha)
Stage
Dance floor

Laser

Bride spot light

One screen
Complimentary one night stay
Complimentary dinner after the wedding
for the couple in their room

In-room breakfast for bride & groom

Price is current and is subject to change.
Price is inclusive of Municipality fees and 10% service charge.
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International Buffet

Cold Selection
Shrimps in curry mango mayonnaise
Marinated pasta with smoked chicken
Cucumber salad with dill
Tomato and mozzarella with pesto
Selection of crisp lettuce leaves and dressings

Soup
Pumpkin cream soup with roasted almonds
Bread roll

Hot Selection
Braised beef rolls in onion compote
Roasted chicken breast on sautéed mushrooms
Poached salmon medallion with orange sauce
Selection of miniature quiche
Roasted new potatoes
Wok-fried vegetables
Steamed white rice

Sweet Selection
Tiramisu
Walnut brownie
Black forest gateaux
Apricot almond tart
Bourbon vanilla cream caramel
Assorted tropical fruits

Coffee, tea and herbal infusions



Arabic Buffet

~~

Salads
Hommous, mixed pickles
Tabouleh
Fattoush
Labna
Shankleesh
Babaghanoush, rocca salad
Feta chesse, Arabic olives
Eggplant salad

Hot Mezzeh

Cheese samboussek
Lamb kebbeh

Soup
Clear lamb soup
Assorted bread rolls
Arabic bread

Hot Dishes
“Arabic mix grill“shish tawouk, shish kebab, kofta
Chicken biryani
Baked macaroni with bacon and cheese
Roast chicken with potato and garlic lemon sauce
Pan fried white fish with onion saffron sauce
Vermicelli rice
Sautéed mixed vegetables

Dessert
Assorted Arabic sweets
Fruit cake
Umm ali
Chocolate mousse
Mouhalabia
Créme caramel
Freshly sliced fruits

Coffee, tea and herbal infusions
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Arabic Family Style Menu

~~

Cold Mezzeh
Pre-set on the table:
Hommous
Moutable
Tabouleh,
Babaghanoush
Fattoush
Labneh with garlic, mixed pickles, vine leaves
Cucumber yoghurt

Assortment of Arabic bread and rolls

Hot Mezzeh
Meat samboussek
Spinach fatayer
Vegetable spring rolls

Main Course

Arabic mixed grill

Roasted marinated boneless chicken with potatoes
Lamb biryani
Pan-fried hammour fish with lemon butter sauce
Okra salona with meat

Vermicelli rice

Roasted potatoes

Dessert
Umm ali
Mixed baklava
Chocolate mousse
Konafa with fresh cream
Fresh fruit slices

Coffee, tea and herbal infusions



Indian Buffet

Salad
Makal chat salad
Aloo chat with anardana
Sliced tomato, cucumber; onion and green chili
Chicken chat
Machi chat
Fresh fruits salad with chat masala
Assorted garden greens with selection of dressings

Soup
Tomato soup with croutons

Main Course
Home-made vegetable samboussek
Murg makhani
Palak paneer masala
Lamb biryani
Goan fish curry
Kadai vegetables
Dhal makhani
Vegetable pulao rice
Paratha, naan and roti

Live Station
Deep-fried vegetable pakoras

Dessert
Traditional Indian bread pudding
Rasgulla
Sliced fresh fruits
Gulab jamun
Gajjar ka halwa
Suji ka halwa

Coffee, tea and herbal infusions
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