AL HALLAB CATERING

Service. Care. Tradition.
since 1881

Catering Menu

Version: 2.0



Why Choose Al Hallab For Your Catering Event...

Service. Care. Tradition. We know how stressful it is to host an event, we at Al Hallab are committed to take on this pressure from you and make your

event Joyous for you and your guests.

Al Hallab has been providing guests with high quality catering services in Dubai since 2002. Our emphasis on quality is evident from the many satisfied and
returning customers. With Four full-service restaurants in Dubai operating 365 days a year, Al Hallab can maintain freshness and consistency with its
products and catering services, a strength that other catering providers are unable to achieve.

Our experienced team of professionals will be glad to assist you with your corporate or personal functions. We take the time to customize the menu as per
your selection or choose from the many available menus with multi-course banquets or live stations. Our chefs are able to cater for all tastes by providing
you a creative menu with selections from around the world to please your guests’ appetite. In addition to excellence in food, our hospitable service team is
ready to provide you with a memorable experience by supplying your tableware and carefully serving your guests.

To celebrate life’s milestones, we have named our packages in line wedding anniversaries: Bronze (8), Silver (25), Ruby (40), Gold (50), and Diamond (60)
excluding additional services. You are free to select one of the preset menus and add to it specific selections or completely customize your menu from
scratch.

Provide your guests with an outstanding culinary experience and be a star of your function by awarding us to cater your event...
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Breakfast

Salad & Cold Appetizer:
Hummus
Vine Leaves
Cheese Platter: Halloumi, Kashkawan, & Feta
Fresh Vegetable Platter
Green Olives, Black Olives, Pickled Cucumber
Fresh Bread

Pastries
Mini Manakeesh OR// Mini Croissants
Sambousek: Meat, Cheese, Spinach
Mini Sandwiches: Chicken, Turkey

Hot Dishes
Foul
Falafel
Vegetable Omelettes
Makanek Sausages

Dessert
Mini Danish
Cheese Kounafa with Kaak Bread

Beverages
Fresh Juices Selection
Mineral Water / Tea & Coffee

AED 100/person, minimum 50 persons
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Reception

Salad & Cold Appetizer:
Hommos Cup with Toast
Baba Ghanouj Cup with Pomegranate Seeds
Tabouleh Cup
Vine Leaves in Cup

Pastries & Mini Sandwiches
Mini Kebbe
Sambousek: Meat, Cheese, Spinach
Canapé: Smoked Salmon, Shrimp, Labneh, Hummus
Mini Sandwiches: Cheese, Chicken, Roast Beef OR// Mini Shawarmas
Chicken Mousakhan Rolls

Dessert
Assorted Hallab Stars: Mafrouke, Halawet El Job, Halabieh, Halawet El Rez
Assorted Mini Cakes
Fresh Fruit Salad Cups

Beverages
Fresh Juices Selection
Mineral Water
Tea & Coffee

AED 140/person, minimum 50 persons
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Bronze

Salad & Cold Appetizer
Hummus
Eggplant Moutabal

Vine Leaves

Fatoush
Fresh Vegetables
Green Olives, Black Olives, Pickled Cucumber
Fresh Bread

Hot Dishes
Pastry: Meat Kebbe, Cheese Sambousek
Grilled Kabab, Lamb Kabab, & Shish Tawouk
Grilled Tomato & Onion
White Basmati Rice

Dessert
Mohalabiah
Fresh Fruit Salad

Beverages
Soft Drink
Mineral Water
Tea & Coffee

AED 150/person, minimum 50 persons
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Silver

Salad & Cold Appetizer:

Hummus
Moutabal

Vine Leaves
Fatoush
Tabouleh

Fresh Vegetables
Green Olives, Black Olives, Pickled Cucumber
Fresh Bread

Hot Dishes
Meat Lasagna
Kebbe Bil Laban
Chicken Biryani
Grilled Kabab, Lamb Kabab, & Shish Tawouk
Grilled Tomato & Onion

Dessert
Halawet El Job Rolled
Mafroukeh
Assorted Mini Cakes / Fresh Fruit Salad

Beverages
Soft Drink
Mineral Water / Tea & Coffee

AED 175/person, minimum 50 persons
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Ruby

Salad & Cold Appetizer:
Hummus / Moutabal
Vine Leaves
Fatoush / Tabouleh
Rocca w Feta / Fresh Vegetables
Green Olives, Black Olives, Pickled Cucumber / Fresh Bread

Hot Dishes
Assorted Pastries: Cheese, Meat, Spinach Sambousek
Bamieh bil Lahmeh
Chicken Friki
Lamb with Oriental Rice (Chafing Dish)
Grilled Kabab, Lamb Kabab, & Shish Tawouk
Grilled Tomato & Onion

Dessert
Kashta Othmalieh
Halawet El Job Rolled, Znood El Sit
Assorted Mini Cakes
Fresh Fruit Salad

Beverages
Soft Drink
Mineral Water
Tea & Coffee

AED 215/person, minimum 50 persons
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Gold

Salad & Cold Appetizer:
Hummus / Moutabal
Baba Ghanouj / Vine Leaves

Fatoush / Tabouleh
Caesar Salad
Caprese Salad

Fresh Vegetables / Green Olives, Black Olives, Pickled Cucumber

Fresh Bread

Hot Dishes
Assorted Pastries: Cheese, Meat, Spinach Sambousek, Cheese Rolls
Kebbe Bil Laban
Warak Enab Kousa Fawaregh / Chicken Friki
Chicken Sweet & Sour with Vegetable Noodles
Lamb with Oriental Rice (Chafing Dish)
Grilled Kabab, Lamb Kabab, & Shish Tawouk / Grilled Tomato & Onion

Dessert
Cheese Othmalieh / Um Ali
Halawet El Job Rolled, Halawet El Riz, Znoud EI Sit
Assorted Mini Cakes / Fresh Fruit Salad

Beverages
Soft Drink, Mineral Water
Tea & Coffee

AED 250/person, minimum 50 persons



9|Page

Diamond

Salad & Cold Appetizer:
Hummus, Moutabal / Baba Ghanouj
Vine Leaves, Tabouleh
Rocca w/ Feta
Pasta Salad, Caprese Salad
Shrimp with Avocado Salad
Fresh Vegetables, Fresh Bread
Green Olives, Black Olives, Pickled Cucumber
Hot Dishes
Assorted Pastries: Cheese, Meat, Spinach Sambousek
Meat Kebbe, Cheese Rolls
Meat Lasagna / Kebbe Bil Laban
Chicken Friki / Chicken Sweet & Sour with Vegetable Noodles
Kofta bil Furn w/ Tamerind
Lamb with Oriental Rice
Grilled Hamour Fillet w/ Roasted Potatoes
Grilled Srimps w/ Sauteed Vegetables
Dessert
Cheese Othmalieh / Um Ali
Halawet El Job Rolled, Halawet El Riz, Znoud El Sit
Assorted Mini Cakes / Fresh Fruit Salad

Beverages

Soft Drink, Mineral Water
Tea, Coffee

AED 300/person, minimum 50 persons
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CATERING MENU

)
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AED/CHAFING DISH

10 (Portions) 15 (Portions)

Lentil Soup 190.00 285.00 sl ) guis
Mushroom Soup 190.00 285.00 Hhall d)qi
Vegetable Soup 190.00 285.00 Hbadl dy) g

Chicken Soup 210.00 315.00 zbol &g
Seafood Almond Soup 375.00 562.50 & yzdl VgSlall jolll &y gu
Lobster Bisque 450.00 675.00 2SSl &gy g
6 (Portions) 8 (Portions) 10 (Portions)
Tabouleh 156.00 208.00 260.00 dgui
Fatoush 156.00 208.00 260.00 S 9o
Green Salad 144.00 192.00 240.00 clpas dolw
Rocca Salad w/Onion & Tomato 156.00 208.00 260.00 oblablly Jodl go ju>)> dblw
Rocca w/Feta Cheese 180.00 240.00 300.00 lieo diu> Ro ju>)>
Rocca w/Mushroom & Parmesan 180.00 240.00 300.00 ooy Wly Jball 2o yu>)>
Caesar Salad w/Chicken 258.00 344.00 430.00 zd 2o Jjuw dbalw
Greek Salad 228.00 304.00 380.00 duiligy dodw
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Coleslaw 120.00 160.00 200.00 olw JgS

Beetroot Salad 156.00 208.00 260.00 Mol dadw
Potato Salad 156.00 208.00 260.00 b Uy dadiw
Panache 300.00 400.00 500.00 @*bL
Artichoke Salad 156.00 208.00 260.00 6 gyl dodw
Mixed Pasta Salad 156.00 208.00 260.00 dSie digySo dadw
Caprese 300.00 400.00 500.00 o pls
Waldorf Salad 156.00 208.00 260.00 )91y doduw
Shrimp & Avocado Cocktail 300.00 400.00 500.00 938981 ¢ olugy JuiSsS
Quinoa Salad 240.00 320.00 400.00 lg sl ddoduw
Quinoa Avocado 258.00 345.00 430.00 9386V IgiusJI
Tabouleh Quinoa 168.00 224.00 280.00 dgui gl
Beetroot Tartar 138.00 180.00 230.00 LGy adeuid|
Summer Berry Salad 174.00 224.00 280.00 wawall Ggill dalw
Bakleh & Tomato 168.00 224.00 280.00 ablaladly dayl
Freekeh Salad 228.00 304.00 380.00 el ol dadiw
Hommos 132.00 176.00 220.00 Uoo>
Moutabal 132.00 176.00 220.00 Jwie
Baba Ghanou;j 132.00 176.00 220.00 zoie Ll
Mohamara 138.00 184.00 220.00 8 yox0
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Vine Leaves 168.00 224.00 280.00 e §)9
Labneh with Garlic 136.00 176.00 220.00 ol did
Shangleesh 136.00 176.00 220.00 DS
Cheese Platter (Halloumi, Kashkawan & Feta) 240.00 320.00 400.00 (lusg olgtuins «pgl>) dins Gub
Chicory 156.00 208.00 260.00 cbaigll
Green Beans 156.00 208.00 260.00 el rosdl Waolall
Lamb Brain (salad) 180.00 240.00 300.00 (dbodw) L-,Lb.ll élod
Lamb Tongue (salad) 180.00 240.00 300.00 (dolw) ,_-,i_.'oJI olud
Stuffed Eggplant 168.00 224.00 280.00 wixo ;l=idl
Yoghurt w/Cucumber & Mint 108.00 144.00 180.00 glinig s go ol
Mixed Vegetable Platter 96.00 128.00 160.00 dSuie Uilgpos gib
Mixed Olives with Pickles 96.00 128.00 160.00 o 2o JSuie gl
Raw Kebeh 228.00 304.00 380.00 s a8
Spiced Lean Meat 228.00 304.00 380.00 4 B pd
_ easRES et
Meat Sambousek (5pcs) 3.00 per pc. tdad 5 dox) Gl giown
Cheese Sambousek (5pcs) 3.00 per pc. &dad 5 L Slw guoww
Spinach Sambousek (5pcs) 3.00 per pc. &dad 5 Folbew Sl groww
Cheese Rolls (5pcs) 4.00 per pc. (&hbs 5) dus Wiy,
Meat Kebbe (4pcs) 4.00 per pc. (&l 4) =] &S
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Fish Kebbe 12.00 per pc. lows &S

Seafood Spring Roll 12.00 per pc. J9)y o Lyl Y 4SLI
Pizza 5.00 per pc. |35
Baalbakieh (5pcs) 4.00 per pc. (&los 5) dsdsy
Mini Trabolsi 5.00 per pc. bbb g
Hommos w/Meat 228.00 304.00 380.00 o) go o>
Hommos w/Shawarma (Meat OR Chicken) 228.00 304.00 380.00 (2> si o) boyglis go yoo>
Potato w/Coriander 150.00 200.00 250.00 83581 &o b Uy
Falafel 150.00 200.00 250.00 JoMaJl
Hommos Fatteh 192.00 256.00 320.00 dis L,owe>
Eggplant Fatteh 216.00 288.00 360.00 olddl as
Shrimp Fatteh 348.00 464.00 580.00 Olug)y dud
Sauteed Vegetables 114.00 152.00 190.00 Wgw Glg ras
Shawarma (Meat OR Chicken) 240.00 320.00 400.00 (2 ol axl) Loygli
Shawarma (Mixed) 240.00 320.00 400.00 dSie Loyglis
Meat w/Onion & Tomato 240.00 320.00 400.00 oblob g Jioy go o)
Makanek 216.00 288.00 360.00 &lao
Sausage 216.00 288.00 360.00 G
Chicken Liver 216.00 288.00 360.00 zbo 8a8
Chicken Wings 204.00 272.00 340.00 zbuJl dxisl
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Mousakhan Rolls (Per Pc) 7.00 0.00 dadadll e a5
Fried Lamb Liver 252.00 336.00 420.00 alaoll Lol pxd 3008
Shrimps Provencal 294.00 392.00 490.00 Jluis gy olug)
Octopus Provencal 390.00 520.00 650.00 Jluio gy stb_>|
Fried Calamari 252.00 336.00 420.00 wdie )l
Kofta Balls w/Pomegranate 216.00 288.00 360.00 Oyl yo e po diaS @IS

AED/KG (CHAFING DISH MIN 3KG)

Mixed Grill per kg 200.00 dSie sglire
Mixed Grill w/Tawouk per kg 210.00 G99l ®o dSuire $glite
Full Mixed Grill per kg 215.00 dolS dSuite Sglite
Kabab per kg 160.00 oS
Kabab Koushkhash per kg 188.00 Sl ol
Kabab Orfali per kg 188.00 S9! oS
Masbaha w/Pine nuts per kg 176.00 Peue g dovne
Lamb Kabab Cubes per kg 240.00 Ao Cadd
Shish Tawouk per kg 168.00 Boglb i
Lamb Chops per kg 280.00 )
AED/PORTION
Whole Boneless Chicken per plate 72.00 obe H911 JolS 2o
Arayes per plate 24.00 olye
Hamour Fillet (fried) per plate 95.00 (pdio) adus jgola
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Hamour Shish Tawouk per plate 98.00 S99l Liwd jgola
Jumbo Shrimp Grilled (4pcs) per plate 97.00 (&s 4) grol> sguite Spe>
Jumbo Shrimp Fried (4pcs) per plate 97.00 (&s 4) (Jao grol> o>
Lobster (700-900grams) per plate 200.00 (grams900-700) =l Sguire SIS
Beef Steak (2pcs) per plate 88.00 (dehs 2) o= liw

AED/Chafing Dish

MEDIUM LARGE
Mansaf Karouf 750.00 1,500.00 W)l Cawdn
Whole Lamb (Oriental, Biryani OR Friki) 1,500.00 (oS30 si il b ) JolS Logyls
Half Lamb (Oriental, Biryani OR Friki) 750.00 (Su)0 si il i 8 ) gy LAl
Whole Lamb Baladi (Abo Liyyeh) 2,000.00 duJ .9-!i JolS Log)l>
Lamb Leg (Oriental, Biryani OR Friki) 480.00 580.00 (sS40 Si il enb ) Logyls 8ixs
Lamb Shank w/Vegetables & Rice 480.00 580.00 Dloobas xe BgH)ls wilige
Stuffed Vine Leaves, Zuchini & Fawaregh 480.00 900.00 £)l989 LugSe cue (B9 e
Stuffed Mahashi w/Lamb Sharhat 480.00 1300.00 e Ol mo §)l989 LugSy Luie G)9 (hloxo
Kibbeh Bil Laban 480.00 580.00 2y Sl go b 4S8
Kofta Bil Furn w/Potato 480.00 580.00 Uolay ao il 4228
Kofta Bil Furn w/Tamarind 480.00 580.00 S 5ad ae Oyally s
Roast Beef w/Roasted Potato & Veg 480.00 580.00 Ulgrazg 4 guite Gubloy g way Cuwg)
Roast Beef w/Mashed Potato & Veg 480.00 580.00 Olgposg dwgyge publby ge cay Cuwg,
Kibbeh Bil Sayaniyeh 480.00 580.00 daallb &S
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Fasolia Bil Lahme 480.00 580.00 dozllly sl guod
Bazella Bil Lahme 480.00 580.00 Aol Db
Bamieh Bil Lahme 480.00 580.00 damlUb 4ol
Meat Lasagna 480.00 580.00 dazJb L3lY
Stuffed Cabbage 480.00 580.00 ke Dol
Kousa Bil Laban 480.00 580.00 oL L gS
Meat Dijon w/Roasted Potato 480.00 580.00 Looxall blbdl 2o gz o
Steak w/Mushroom & Potato Gratin 480.00 580.00 b loug pg e go liw o lilye
Stuffed Potato & Eggplant 480.00 580.00 o3l g duiize Gublay
Dawoud Basha 480.00 580.00 Lub 299>
Beef Strogonof 480.00 580.00 oz LQig>gyiw
Beef Emince w/Peppers 480.00 580.00 Jals o )8y o=l
Chinese Country Style Beef w/Rice 480.00 580.00 doall diylall e )Y o o Caw
MEDIUM LARGE
Stuffed Chicken w/Rice 480.00 580.00 il 2o iz zlod
Chicken w/Oriental Rice 480.00 580.00 O il &e zloo
Chicken Friki 480.00 580.00 wSuy0 2l
Chicken Biryani 480.00 580.00 zbd il
Chicken Kabseh 480.00 580.00 zby awss
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Chicken Curry 480.00 580.00 o,BJL 2o
Moghrabieh w/Meat & Chicken 480.00 580.00 zbd g o ®o duy2o
Sweet & Sour Chicken w/Veg Noodles 480.00 580.00 Hlas go yowlog ¢l> 2 Hogi
Moloukhia with Chicken 480.00 580.00 zl>all dzglen
Chicken Supreme 480.00 580.00 o Hgw zbo
Chicken Escalope w/Penne Arabiata 480.00 580.00 l_','L_HIJi il e wglluw| zleo
Mosakhan Rolls 480.00 580.00 J9y oy
Chicken Strogonof 480.00 580.00 ig>gpiw zleo
Makloubeh Chicken & Eggplant 480.00 580.00 Tl 2o OlxidL diglio
Chicken Fettucini Pasta 480.00 580.00 z duiigus digySe
Chinese Country Style Chicken w/Rice 480.00 580.00 doall & lall e 55 e zlo
Whole Turkey with Oriental Rice 7 to 8 kg 650.00 Sy J-Ji 2o JolS (wog) ¢l
Siyadiet Samak 780.00 o Ldluo
Paella 1,200.00 Ml
Samkeh Harra 780.00 By dSoww
MEDIUM LARGE
Spinach Lasagna 380.00 480.00 &l Wil
Fasolia Bil Zeit 380.00 480.00 ol g d
Eggplant Mosakaa 380.00 480.00 Olodb dadian
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Penne Arabiata 380.00 480.00 Glulyl i
Bamieh Bil Zeit 380.00 480.00 Cy Wb duoly
Vegetable Noodles 380.00 480.00 Hbas Jogi
White Basmati Rice 200.00 uQ.Ul lowuy _',)i
Biryani Rice 200.00 il p J'Ji
Roasted Potatoes 200.00 4 guite b Uy
Sauteed Vegetables 200.00 Wigw Ulgpas
BBQ Station (selection from Grills) 750.00 (Ol guiradl o L) clguild] doxo
Shawarma Station (apprx 15kg) 2,500.00 (p=S 15) boyglis daxo
Lamb Roasting Station (13kg Australian Lamb) 5,000.00 o>l e JoB B9yl sl Ao
Pasta Station (2kinds of Pasta, 2 Sauces) 2,500.00 (wlalall 2 «d9,Sanll (3o kinds2) & 9,Kanl dlao
Pastry Frying Stati;gt)(s((e))o Sambousek, 100 1,500.00 (4 100 ccLugrow 200) Slizsoll s dbne
Sajj Station 2,000.00 (Ae) cdiuz cdoxd) zlo dboxo
Live Station Chicken 1,500.00 daudle 2oy dbxo
Sushi Station 3,500.00 wgw dbxo
Falafel 1,500.00 JoMall dlas
_ mReakAST I R
Foul (Chafing Dish) 300.00 Jgd
Hommos Balila (Chafing Dish) 275.00 Al jae>
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Hommos Fatteh (Chafing Dish) 350.00 &5 jae>
Egg Omelettes (Chafing Dish) 300.00 gl paw
Scrambled Eggs (Chafing Dish) 300.00 ELYEI
Smoked Turkey & Mortadella Platter 350.00 Waiye g o> wwog) cbd gib
Labneh 220.00 diJ
Shangleesh 220.00 S
Cheese Platter (Halloumi, Kashkawan & Feta) 300.00 (Lusg olgduins ipgl>) diu> Gub
Mini Cheese Croissants per pc 5.00 8o dus guwlgyS
Mini Zaatar Croissants per pc 5.00 Ao AL Ogulg,S
Mini Chocolate Croissants per pc >.00 o dVgS g qwlg)S
Mini Danish per pc 7.00 Skl (oo
Mini Meat Manakeesh per pc 6.00 dazd JuBlio (S0
Mini Cheese Manakeesh per pc 4.00 Qi Judlio Guo
Mini Zaatar Manakeesh per pc 4.00 AL pudlo (S0
Mini Zaatar w/Cheese Manakeesh per pc 5.00 Az ao A) Bl (o
Mini Trabolsi Lahm Baajeen per pc 5.00 ot Aoz (bl (e
Mini Pizza per pc 5.00 [ (s
Mini Shawarma (Meat OR Chicken) per pc 5.00 (2b> si o)) duo Loyglis
Mini Falafel per pc 4.00 JONS (sue
Mini Spicy Potato per pc 4.00 8y> Uolay (e
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Mini Roast Beef per pc 6.00 B ghwd) G0

Mini Boneless Chicken per pc 6.00 s 7l (Gue
Mini Makanek per pc 6.00 @lio o
Mini Hotdogs per pc 6.00 3T LR Gue
Mini Cheese Sandwich per pc 6.00 8o dus iniguilw
Canape Smoked Salmon per pc 10.00 QUE o3 dedl O gelend! o
Canape Shrimp per pc 10.00 wlils olug,
Canape Caviar per pc 10.00 walls Hlels
Canape Labneh per pc 5.00 wlis did
Canape Hommos per pc 5.00 A QUK
Cup Hommos w/Toast per pc 8.00 Juwgi Re yowes> S
Cup Tabouleh w/Lettuce per pc 10.00 S Ro dgii WS
Cup Baba Ghanouj w/Pomegranate Seeds per pc 8.00 oledl jody o zgic LL WS
Cup Vine Leaves per pc 10.00 e §)9 S
Mini Kebbe w/Sour Cream per pc 5.00 ool @S 2o (S e
Cheese Kounafah per kg 84.00 diu> dolis
Cheese Othmalieh per kg 84.00 Lz ddosac
Kashta Othmalieh per kg 84.00 drid ddosas
Maamoul Bil Ashta per kg 79.00 dla i)l Jgann
Mafrouke per kg 100.00 89,40
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Znood El Set per kg 84.00 Cedl 393)
Karabeej w/Natef per kg 105.00 bl ao ol
Ward El Sham per kg 95.00 olidl 54

Rolled Hallawa per kg 89.00 d8gale Azl B9dl>
Mixed Kashta per kg 89.00 e ddouins
Mixed Baklawa per kg 136.00 dSuie 89May
Mixed Maamoul per kg 95.00 JSuite Jgomo
Mohalabiah per kg 150.00 dudgo
Hallab Stars per kg 137.00 Il O
Oum Ali (Chafing Dish) Chafing dish 350.00 Je ¢!

Black Forest per 2kg 190.00 Cawygd £
White Forest per 2kg 190.00 Cawnygd Culg
Caramel Cake per 2kg 130.00 JealyS @yS

Dark Chocolate per 2kg 130.00 S|y &V gS g
Strawberry Tarte per 2 kg 190.00 dglyall &yl
Cheese Cake per 2kg 190.00 S g
Tiramisu per 2kg 190.00 guuo i
Croc On Bouche (per pc) 5.00 Gy 0595
Macaroons 10.00 0950
Mini Cakes (Dozen) 60.00 (dig 30) yusuadl elsl
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Mini Cups (Dozen) 60.00 (diy30) b0 wlgS
Fruit Salad Platter 350.00 Slgall dnlw gub
Sliced Fruit Platter 350.00 ailnb «Slgs gub
Wedding Cake ON ORDER oyl d&S=S
. BeveRaGes =
Orange per bottle 42.00 JB A puac
Lemonade per bottle 42.00 Ogall yuac
Pomegranate per bottle 63.00 Oloyl yac
Jallab per bottle 42.00 Ol uac
Pineapple per bottle 42.00 BB puac
Mango per bottle 42.00 9xlall juac
Strawberry per bottle 42.00 dglyall uac
Avocado per bottle 42.00 938591 juac
Grapefruit per bottle 42.00 ©958 oyl s
Cocktail per bottle 42.00 JS oSl uac
AED/PC
Soft drink per pc 6.00 Sl g L
Mineral Water (L) per pc 6.00 (L) dwasadl olall
Mineral Water (S) per pc 4.00 (S) dwissall alall
Tea (Pot) per bottle 140.00 (cleg) slidl
Coffee (Pot) per bottle 160.00 (cleg) bggall
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Buffet Tables per table 75.00 per pc ad gl Y9l
Standard Table & graasl;’\slv;(;utlery, Crockery & full set up 45.00 per person 535 Ll legi 4 owlySs dglb
Designer Tables & Chairs full set up 70.00 per person doouon wlSg OVglb
Only Set up of (Crockery, Cutlery & Glassware) 25.00 per person 35Ladl L;,|9_;i
Service Team (Per Person) 200.00 per person Olid gl ol dous
Barman 800.00 per person L) Oyl
Shisha 75.00 per person Ll
Golden Chair 15.00 per person 23 Gw)f
Transparent Chair 15.00 per person Slak st)S
Chair with Cover 10.00 per person slat ao @N)S
Round Tables 100.00 per pc 8y9de Y9l
Cocktail Tables 75.00 per pc JuiSeS eyl
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For enquiries contact us on

Tel: +971-4-282 3388
Toll Free: 800 hallab (800 425522)

‘E: garhoud@alhallabrestaurant.com

P.0. Box: 40350
Dubai, United Arab Emirates
www.altlhallabrestaurant.com



mailto:garhoud@alhallabrestaurant.com
http://www.alhallabrestaurant.com/

