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COLD APPETIZERS B3I L8O

Quantity Serves 2 Persons AED (om)a Al (goas duosll
Served in Disposable Containers 164 aalgll plaaiwll wls Ga Tl Hgan (9 el
Hummus 35 UAod
Movutabbal el Jsio
Baba Ganovuj 35 egic Ll
Vine Leaves 40 T g
Okra Bel Zait 35 b duoly
Green Olives Salad 35 JAAll gyl daly
Fattoush 35 Ubgid
Tabouleh 35 dgus
Halloumi Cheese with Olives and Zaatar Salad 50 sAaabll picjg el oglall dinn dnlu
Quinoa Salad 55 lgiall dlnlu
Beetroot with Corn Salad 35 6yallg ol dlnluy
Artichoke Salad 45 65 gl gue Dl dlalu

HOT APPETIZERS

Price per Piece AED (om)a 8anlgll dslnol j=uull
(Minimum 10 pieces) (wlba 10 Wlald gusl aai)
Served in Disposable Containers 1069 aalgll plaaiuwll wli &4 iwly yean Ha L
Spinach Fatayer 3 ailudl 5l g
Lamb Kebbeh 2 palllaa
Potato Kebbeh 4 UnlaJl 54
Cheese Sambousek 3 o]l dgaow
Lamb Sambousek 4 o)l &g iow
Punjabi Samosa 4 Wl &g row
Cheese Rokakat (Cheese Roll) 4 Caadl wsle)
Vegetable Spring Roll 4 JLaallwilel
Cheese Stuffed Chilli Peppers 5 sl Jalolly guiino un




MAIN COURSE

Pyrex galsj <Ll
Large juus Medium huug Small ju2n
Laadd 15-10 persons  alauil 8-6 persons  nladii 4-3 persons
Meat Dishes olall paly Gl
Lamb Stew with Okra 410 308 180 ulall ealy dol
Lamb Kabbsah with Rice 420 310 185 Ol paly duus
Lamb with Yoghurt Sauce (Shakryeh) 425 310 190 Gl plall oad
Beef Stroganoff 440 £ ge 190 Loyl j83J1 o) @dlds
Kebbeh bel Laban 225 165 115 Gl a4
Shish Barak with Yoghurt Sauce 225 165 115 Oadb @ Ui
Fish and Seafood Dishes gl allgalollg eloudl Gl
Fish and Shrimp with Harrah Sauce or Tajin Sauce 390 280 175 aladlanlng gl )l anlng lugyg low
Fish with Chermoula Sauce 340 255 155 &goyil ngny low
Fish Sayadieh 265 195 120 ow dyalin
Grilled Salmon with Tarragon Butter Sauce 480 350 205 823lg Yol dnln Gguito (goluw
Chicken Dishes elball gl
Chicken with Freekah 290 220 140 alaa)las,a
Chicken with Potato 225 175 120 alayJl &0 alan
Grilled Chicken with Lemon Butter Sauce 240 180 120 623119 ygorlll &nlny Gguiio alas
Butter Chicken 295 220 150 619 5yl all elaa
Chicken Musakhan Rolls (24 pieces) 173 (un 24) elaadl Ao wWila)
Vegetable and Potato Dishes wudalialg jlaall gbdal
Vegetable Jalfrezi 210 160 120 Gl jlas diglla
Potato Gratin 170 130 90 UalaJl o Lile
Vegetable Gratin 195 150 105 Jlaall glile
Jalfrezi Salona 210 160 110 Ligllw Ljyyalla
Spicy Roasted Potato with Herbs 140 120 90 wlinel go dyguioll )lall laliayl
Roasted Potato with Herbs 140 120 90 Wil go dyguiioll Ualiayl
Vine Leaves Fattah (24 pieces) k % 150 (a4 24) il (g9 &id
Roasted Sweet Potato with Parmesan & Mozzarella Cheese 140 120 90 Iyjliigollg Gljwoyll &un &o dugiitoll 5glall Ualiayl
* Please refer to the last page for security deposit details 4 ol e el o 11,5 SR G 5. IO |




MAIN COURSE

ltalian Pasta Dishes

Penne Arrabbiata

Penne Arrabbiata with Chicken

Penne Arrabbiata with Shrimps

Penne Pasta with Tomato Sauce

Penne Pasta with Tomato Sauce with Chicken

Penne Pasta with Tomato Sauce with Shrimps

Fusilli Pasta with Creamy Mushroom Sauce

Fusilli Pasta with Creamy Mushroom Sauce with Chicken
Fusilli Pasta with Creamy Mushroom Sauce with Shrimps
Ravioli Spinach and Ricotta with Cream Sauce

Gnocchi with Creamy Pesto Sauce

Rice Dishes

Vermicelli Rice

Steamed Basmati Rice

Iranian Rice with Chabat (Bajila)

Iranian Rice with Dry Pomegranate Seeds

Mixed Grill Dishes

Iranian Mixed Grill (Chicken Kebab,
Minced Meat, Tikka Kebab)

Arabic Mixed Grill (Lamb Kofta,
Shish Taouk, Shish Kebab)

* Please refer to the last page for security deposit details

Large j1s

200
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335
200
285
335
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285
833
285
220

150
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185
190

Pyrex galsj <Ll

Medium huug Small 2
LA 15-10 persons  nladil 8-6 persons  nlauii 4-3 persons

155 105
215 140
245 160
555 105
215 140
245 160
160 1S
215 140
245 160
215 140
160 120
110 85
105 80
140 100
145 100
Pyrex galsj <Ll
Large juu4 Medium kg

uaad 15-10 persons  nlapi 8-6 persons
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LOCAL EMIRATI DISHES

ol al LoVl G

Veal Harees

Chicken Biryani

(Emirati Style or Indian Style)
Lamb Biryani

(Emirati Style or Indian Style)
Chicken Machboos

Lamb Machboos

Chicken Madrooba

Lamb Thareed

Chicken Thareed

Chicken Margouga

Saloona Badawia

Fish Foga

Aishu Laham (Jaziri Lamb)
Ouzi with Regag (Jaziri Lamb)

Ouzi with Your Choice of Rice (Jaziri Lamb)
(Machboos/Biryani/Oriental)

Aishu Laham (Local Lamb)
Ouzi with Regag (Local Lamb)

Ouzi with Your Choice of Rice (Local Lamb)
(Machboos/Biryani/Oriental)

* Please refer to the last page for security deposit details

Large j1s

Pyrex galsj <Ll

Medium kg

Small JuL -y

LA 15-10 persons  nlauil 8-6 persons  nlauii 4-3 persons

320
250

350

250
350
160
370
200
190
350
320

Half i
A 15 persons

y (%lé
683
735

270
210

310

210
310
125
265
150
ST
245
235

230
160

250

160
250
0
210
105
110
200
155

Full Jols

waaub 20 persons

1,260
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DESSERTS

8 Persons

Cold Desserts
Raspberry Tart
Blueberry Tart

Lemon Meringue Tart
Hazelnut Tart
Chocolate Cake
Cheesecake
Strawberry Cheesecake
Date Cake

Chocolate Brownie
Chocolate and Passion Fruit Cake
Pistachio Cake
Tiramisu

Chocolate Fudge Cake

Créme Brolée
Mohalabia

Hot Desserts
Chebab

Aseedat Bobar
Khabeesa

Um Ali

Date Pudding
Chocolate Pudding
Sago

* Please refer to the last page for security deposit details

Large jus

waadh 15-10 persons  nladiil 8-6 persons pladii 4-3 persons

260
150
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240
240
240
240
240
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Pyrex @gualsj <Ll

Medium huug
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Small JuC- -y
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165
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Security Deposit

Hot Pot for Main Course (3 L)

Hot Pot for Hot Desserts (2.8 L)

Hot Pot for Half Aishu Laham | Half Ouzi (11L)
Hot Pot for Full Aishu Laham | Full Ouzi (40L)

Full payment of the containers needs to be paid
as a security deposit and will be refunded

upon receiving the containers in good condition
and as per the agreed timeline.

AED jomys

270
140
370
800

All prices are inclusive of VAT a9l oll o106l duypn ot jlewll gion

For inquiries and orders call 056118 1189 slec Jlaill wulinllg jlusiawll

(10 3) &uusipll Gldall <L)

(U 2.8) aaludl alyglall <l

(150 11) oadg yinse | sjge o <L)
(1) 40) andg yinse | Jols gjge <Ui

aaala]l gulgl Guolidl éluo 695 Juo=ll gl wiay
Gulgll pouduud Ja (g8 &uoll eyl rodung 8)hald
2200l gl 58 bagn dllay




