GRAND | HYATT GRAND HYATT AL KHOBAR HOTEL AND RESIDENCES

MEETING & EVENT MENUS




Pricing

Customizable packages and menus designed to fit any occasion.

DAY DELEGATE RATES (DDR) - STANDARD

DDR Package 1 | SAR260 Per person
1 Coffee Break & Lunch Buffet

DDR Package 2 | SAR280 Per Person
2 Coffee Breaks & Lunch Buffet

DAY DELEGATE RATES (DDR) - MANZIL PREMIUM

Manzil DDR 1 | SAR400 Per Person
1 Coffee Break & Lunch

Manzil DDR 2 | SAR450 Per Person
2 Coffee Breaks & Lunch

Manzil DDR 3 | SAR450 Per Person
1 Coffee Break + Dinner

Manzil DDR 4 | SARS50 Per Person
2 Coffee Break + Dinner

COFFEE BREAKS ONLY MEAL-ONLY MEETINGS

Lunch or Dinner Only | SAR200 Per Person
Without coffee breaks

Breakfast Only | SAR200 Per Person
Without coffee breaks

Meeting with 1 Coffee Break | SAR180 Per Person
No meals included

Meeting with 2 Coffee Breaks | SAR220 Per Person
No meals included

SPECIAL MEAL PACKAGES BREAKFAST MENUS

Meeting + Cocktail Reception & Lunch/Dinner | SAR350 Per
Person

Grand Continental Breakfast | SAR160 Per Person

Includes reception and buffet

3-Course Set Menu + 1 Coffee Break | SAR350 Per Person
Plated service

THEME OPTIONS & BOXED MEALS BUSINESS / RECEPTION OPTIONS

Themed Coffee Break Menu | SAR220 Per Person
Curated break experience

Business Working Lunch | SAR220 Per Person



Grand Breakfast Box | SAR140 Per box
Individual portion

FEMALE AND MALE WEDDING PACKAGES

Female Wedding Package 1| SAR400 Per Person

+15% VAT Per Person

Grand Arabic Breakfast

Kickstart the event on a delicious note and savour options that cater to a diversity of tastebuds. Fresh ingredients and nourishing flavors await and set

the stage for the perfect day.

BAKERIES

Croissant, pain au chocolate, fruit danish, cinnamon rolls,
buckwheat muffin, chocolate muffin, fruit tart, chocolate marble
cake, vanilla marble cake, carrot cake zaatar croissant, cheese

croissant, gluten free muffins

SELECTION OF MEZZAH

Hummus

Crudites
green gem lettuce, tomato, cherry tomato, cucumbers, sliced
onions, garlic, coriander, parsley, spring onion



Selection of olives and pickles

ASSORTED CHEESE SELECTION HOT SELECTION

Halloumi, challah cheese, white and yellow cheddar, feta, labneh Liver

baHS, burl’ata aﬂd mOZZareHa ................................................................................................................

BREAD SELECTION SELECTION OF CEREALS, ASSORTED NUTS, SEEDS
Assorted bread rolls, baguettes, white and brown Arabic bread Milk, skimmed milk, oat milk, almond milk
Yogurt

Plain and fruit

SELECTION OF SEASONAL WHOLE AND SLICED BEVERAGES

FRUITS Water still and sparkling served with lemon wedges

Hot drinks
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT



Grand Continental Breakfast

Flaky pastries, vibrant salads, fresh fruit, and warm breads—paired with coffee, tea, and a touch of something for everyone.

BAKERIES SELECTION OF MEZZAH
Croissant, pain au chocolate, fruit danish, cinnamon rolls, Hummus
buckv\/heat muﬁf‘n’ Choco{ate mufﬂn’ ﬁ’u\t tal’t’ gluteﬂ free mufﬁns ................................................................................................................
................................................................................................................ Mutabba{
Raheb salad

BREAD SELECTION SELECTION OF CEREALS, ASSORTED NUTS, SEEDS
Assorted bread rolls, baguettes and Arabic bread Milk, skimmed milk, oat milk, almond milk

SELECTION OF SEASONAL WHOLE AND SLICED BEVERAGES

FRUITS Water still and sparkling served with lemon wedges

Hot drinks
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Grand International Breakfast

Adreamy spread of flaky pastries, vibrant mezzah, garden-fresh veggies, and artisan cheeses. Enjoy hot bites, egg and waffle stations, fresh fruit, and
your favorite brew—crafted with comfort and flavor in every detail.

BAKERIES SELECTION OF MEZZAH

Croissant, pain au chocolate, fruit danish, cinnamon rolls, Hummus

buckwheat, chocolate muffin fruit tart, chocolate marble cake,



vanilla marble cake, carrot cake, zaatar croissant cheese
Muhammara

croissant, gluten free muffins

FRESH VEGETABLE SELECTION ASSORTED CHEESE SELECTION

Lollo rosso lettuce, iceberg, Rocca leaves, tomato, cucumbers, Haloumi, challah cheese, white and yellow cheddar, feta, labneh
boiled beans, boiled chickpeas balls, burrata and mozzarella

HOT SELECTION EGG LIVE STATION

Crispy falafel Egg any style and white egg

served with tahini dip, Arabic bread Selection of condiments: mushroom, tomatoes, broccoli, onion,
................................................................................................................ C/’)/C/(p@as’ C/’)@eg@] Ch/'//; COf/a/’]d@f) pars/e)/’ parmesan Che@s@)
Congee olive oil

V\/|th Condiments ................................................................................................................

Foul medames
with condiments

WAFFLE AND PANCAKE LIVE STATION BREAD SELECTION

Strawberries, banana, blueberry, walnuts, almonds, Belgian Assorted bread rolls, baguettes, white and brown Arabic bread

chocolate sauce, sidr honey, organic maple syrup, Icing sugar,

cinnamon sugar

SELECTION OF CEREALS BEVERAGES

Selection of Seasonal Whole and Sliced Fruits Water still and sparkling served with lemon wedges

Assorted nuts Fresh juices orange, strawberry, lemon and mint



walnuts, almond, cashew

Assorted seeds
sesame, chia, flax

Yogurt

All prices are inclusive of VAT

Morning Break of the Day 1

Freshly brewed coffee loose-leaf tea

Hot drinks
with your choice of full fat milk, low fat, soy milk

A part of Hyatt's menu of the day program, our morning break of the day is designed to make planning your event easy - and it's the sustainable choice,

too! Our Chef has curated menus for each day to provide variety and ensure we aren’t repeating options. Full Day Duration: 08:30AM - 05:30 PMArrival
Tea & Coffee with Cookies Morning Coffee BreakAfternoon Coffee BreakLunch Half Day Duration: 08:30AM - 01:30 PMArrival Tea & Coffee with Cookies
Morning Coffee BreakOr Afternoon Coffee BreaklLunch Continues coffee with selection of teas, served with Complimentary Cookies4 Hours Duration:

Price8 Hours Duration: Price

SELECTION OF CROISSANT

Cheese, zaatar, chocolate, plain

SEASONAL WHOLE AND SLICED FRUITS

BAKERIES

Philadelphia sandwich

MORNING BEVERAGES

Water still and sparkling served with lemon wedges



Fresh fruit juice of the season and lemon basil infused water

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Morning Break of the day 2

Enjoy a light selection of egg and broccoli sandwiches, cheddar toast, mini fruit tarts, and seasonal fruits.Served with still or sparkling water, fresh
seasonal juice, lemon mint-infused water, and freshly brewed coffee or tea with your choice of milk.

SELECTION OF CROISSANT BAKERIES
Cheese, zaatar, chocolate, plain Cheese and zucchini sandwich
Tuna roll

SEASONAL WHOLE AND SLICED FRUITS MORNING BEVERAGES

Water still and sparkling served with lemon wedges

Fresh fruit juice of the season and lemon mint-flavored infused

water

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Morning Break of the day 3

Take a tasty pause with flaky croissants, chicken Caesar wraps, crispy beef bacon, homemade muffins, apple bear claws, carrot cake, cookies, and
seasonal fruits. Refresh with still or sparkling water, seasonal juice, thyme-ginger infused water, or a cozy cup of coffee or tea with your choice of milk.



SELECTION OF CROISSANT BAKERIES

Cheese, zaatar, chocolate, plain Chicken Caesar wraps

SEASONAL WHOLE AND SLICED FRUITS MORNING BEVERAGES

Water still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Morning Break of the day 4

Start your day the tasty way with a cozy lineup of cheese, zaatar, chocolate, and plain croissants, cheesy toast bites, turkey & egg rolls, roast beef on
multigrain, and a sweet touch of banana cake and date cookies—plus a pop of seasonal fruits. Sip happy with sparkling or still water with lemon,
seasonal fresh juice, cool cucumber-mint water, or freshly brewed coffee or tea with your choice of milk.

SELECTION OF CROISSANT SEASONAL WHOLE AND SLICED FRUITS

Cheese, zaatar, chocolate, plain

BAKERIES MORNING BEVERAGES

Cheese toast Water still and sparkling served with lemon wedges

Turkey and eggs roll Fresh fruit juice of the season and cucumber and mint infused
................................................................................................................ water



Banana cake

All prices are inclusive of VAT

Afternoon Break of the day 1

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

A part of Hyatt’'s menu of the day program, our afternoon break of the day is designed to make planning your event easy - and it’s the sustainable

choice, too! Our Chef has curated menus for each day to provide variety and ensure we aren’t repeating options.

BAKERIES

Mini turkey rolls

AFTERNOON BEVERAGES

Water still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Afternoon Break of the day 2

SEASONAL WHOLE AND SLICED FRUITS

Savor a curated selection of egg and broccoli sandwiches, warm cheddar toast, and elegant mini fruit tarts, complemented by an assortment of

seasonal whole and sliced fruits.Elevate your break with still or sparkling water with fresh lemon, seasonal fresh juice, and lemon-mint infused water.

Complete the experience with freshly brewed coffee and premium loose-leaf tea, served with your choice of full-fat, low-fat, or soy milk.

BAKERIES

Egg with broccoli sandwich

SEASONAL WHOLE AND SLICED FRUITS



Cheddar toast

AFTERNOON BEVERAGES

Water still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Afternoon Break of the day 3

Delight in a variety of sandwiches—tuna, egg, and chicken avocado—paired with carrot cake and seasonal fruits. Served with still or sparkling water,
fresh seasonal juice, thyme-ginger infused water, and freshly brewed coffee or tea with your choice of milk.

BAKERIES SEASONAL WHOLE AND SLICED FRUITS

Tuna sandwich

AFTERNOON BEVERAGES

Water still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT



Afternoon Break of the Day 4

Our afternoon break is designed to make planning your event easy and sustainable. Enjoy a new selection of curated menus each day.

BAKERIES

Cheddar toast sandwich

AFTERNOON BEVERAGES

Water still and sparkling served with lemon wedges

Hot drinks
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Premium Break 1

SEASONAL WHOLE AND SLICED FRUITS

Our premium break is designed to make planning your event easy and sustainable. Enjoy a new selection of curated menus each day.

SELECTION OF CROISSANT

Cheese, zaatar, chocolate, plain

BAKERIES

Philadelphia sandwich



Bircher muesli with seasonal fruit

SEASONAL WHOLE AND SLICED FRUITS MORNING BEVERAGES

Water still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Premium Break 2

Delight in artisan croissants, blueberry raisin rolls, zucchini and cheese sandwiches, tuna and tomato rolls, and sweet bites like cinnamon date cake,
marble cake, date cookies, and chocolate chips. Complemented by homemade granola, yogurt, nuts & seeds, Bircher muesli, and seasonal fruits. Served
with still or sparkling water, seasonal juice, lemon-mint infused water, and freshly brewed coffee or tea with your choice of milk.

SELECTION OF CROISSANT BAKERIES

Cheese, zaatar, chocolate, plain Blueberry raisin rolls



Chocolate chips

SELECTION OF SEASONAL WHOLE AND SLICED MORNING BEVERAGES

FRUITS Water still and sparkling served with lemon wedges

Fresh fruit juice of the season and lemon mint-flavored infused
water

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Premium Break 3

Savor a fine assortment of croissants—cheese, zaatar, chocolate, and plain—alongside chicken Caesar wraps, crispy beef bacon, vegetable tortillas,
apple bear claws, and homemade chocolate and vanilla muffins. Sweeten the moment with carrot cake, apricot cookies, chocolate chips, berry yogurt,
and Bircher muesli with seasonal fruit, paired with a vibrant selection of fresh fruits. Refresh with still or sparkling water, seasonal juice, thyme-ginger
infused water, and freshly brewed coffee or premium tea, served with your choice of milk.

SELECTION OF CROISSANT BAKERIES
Cheese, zaatar, chocolate, plain Chicken caesarwraps
Crispy beef bacon



SELECTION OF SEASONAL WHOLE AND SLICED MORNING BEVERAGES
FRUITS

Water still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Premium Break 4

Enjoy a curated selection of cheese, zaatar, chocolate, and plain croissants, cheese toast, turkey rolls, and multigrain roast beef with cheese. Sweet
offerings include banana cake, date cookies, and chocolate chips. Balance your morning with homemade granola, yogurt, nuts & seeds, Bircher muesli
with seasonal fruit, and a vibrant selection of seasonal fruits. Accompanied by still or sparkling water with lemon, seasonal juice, cucumber-mint infused
water, and freshly brewed coffee or tea with your choice of milk.

SELECTION OF CROISSANT BAKERIES
Cheese, zaatar, chocolate, plain Cheese toast
Turkey roll

SELECTION OF SEASONAL WHOLE AND SLICED MORNING BEVERAGES
FRUITS

Water still and sparkling served with lemon wedges



All prices are inclusive of VAT

Fruits Themed Break

Fresh fruit juice of the season and cucumber and mint infused
water

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

Our fruit-themed coffee break offers a vibrant array of treats designed to invigorate your senses and rejuvenate your day.

BAKERIES

Selection croissant
cheese, zaatar, chocolate, plain

Cheese croissant
with egg salad

SALADS

Assorted fruit skewers

Lamb satay
with orange and peanut glaze



Upside down pear pineapple cake

SEASONAL WHOLE AND SLICED FRUITS LIVE STATION

BEVERAGES

Almond milk, avocado and berry smoothie

Water

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Rosalie Themed Break

Our Rosalie -themed coffee break offers a vibrant array of treats designed to invigorate your senses and rejuvenate your day.

BAKERIES SALADS

Dates, and chia seeds cookies Raw papaya salad

Blueberry and rye flour muffin Pomelo and shrimp salad

Assorted éclairs Sajwrap
................................................................................................................ W‘th avocado hummus, Cr|5py |Cebe|’g, tomato and refmed beanS
MaNGO tTUIE
with chia seeds Tacos
................................................................................................................ W‘th {‘Sh Salad and Sp|Cyd|p

SV\/eet CrepeS ................................................................................................................



with apple and cinnamon

LIVE STATION

Tortilla station
Buckwheat and corn tortilla Cheese, refried beans, lettuce,
tomato, pickles, corn, guacamole dip

Noodles bar
Selection of noodles and condiments (chicken tofu, coriander,
soy sauce, hoisin)

All prices are inclusive of VAT

Avocado Themed Break

BEVERAGES

Almond milk, avocado and berry smoothie

Fresh fruit juice of the season and hibiscus, star anise, orange
infused water

Water
still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

Our avocado -themed coffee break offers a vibrant array of treats designed to invigorate your senses and rejuvenate your day.

BAKERIES

Rice paperrolls
with avocado and shrimps

LIVE STATION

Lamb mosakan station

SALADS

Kibbeh
with chicken and avocado

Vegetable spring roll
with avocado dip

BEVERAGES

Almond milk, avocado, spinach and banana smoothie



with spicy avocado dip

Almond caramel milkshake

Guacamole station L o 4
5 l Fresh fruit juice of the season and hibiscus, star anise, orange

avocado, garlic, tomato, coriander, red onion, toast bread, )
infused water

poached eggs and tortillas

Water
still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Honey Themed Break

Our honey-themed coffee break offers a vibrant array of treats designed to invigorate your senses and rejuvenate your day.

SAVORIES SWEETS
Honey sirach chicken salad Honey cake “medovik”
Pumpkin and honey hummus Pumpkin and honey pie
V\/lth Crlspy br‘e ................................................................................................................
................................................................................................................ Honey pudding
Hoﬂey mUStard pOtatO Sa{ad ................................................................................................................
................................................................................................................ Chocolate dip Honeycomb
Chlpotle and honey glazed m‘n‘ beef burge’, ................................................................................................................
................................................................................................................ Salted honey cheesecake
Lemoﬂ pepper homey frled Ch\ckeﬂ ................................................................................................................
Cheese fritters
with honey mustard
LIVE STATION BEVERAGES
Mini chicken and beef burger Oat milk, honey, pineapple smoothie
{ettuce} tomato7 p|Ck{eS, a\/OCadO Chlpotle and honey g{aze ................................................................................................................
................................................................................................................ Banana m”kshake
e Cream station s
with choice of fruit and honey Fresh fruit juice of the season and hibiscus, star anise, orange
................................................................................................................ |nfused water

Water

still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea



with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Healthy Themed Break

Our healthy-themed break offers an array of nutritious options to fuel your day.

DAIRY HEALTHY JARS
Mix berries bicher muesli Green papaya salad
Granola parfait Asian carrot salad
Fruit salad with berries and honey yoghurt Quinoa mix

King prawn- guacamole wraps
with lettuce and tomato salsa

LIVE STATION BEVERAGES

Guacamole dim sum Kiwi-apple smoothies

with condiments and dip

Fresh fruit juice of the season and honey, mint leaves, lemon
slices infused water

Water
still and sparkling served with lemon wedges

Freshly brewed coffee and loose-leaf tea
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT



Lunch Buffet 1

Our lunch buffet promises a delightful array of dishes, meticulously crafted to satisfy diverse tastes and ensure a memorable dining experience. Lunch
buffet is served in restaurant when minimum guarantee guest is less than 30 pax.

FRESH SALAD STATION DRESSINGS
Rocca, romaine lettuce, tomato wedges, shredded carrot, Extra virgin olive oil selection, basil balsamic, lemon honey and
cucumber, corn, assorted mixed pickles, lemon wedges, nuts, shallot vinaigrette

seeds, croutons and parmesan shredded

COLD MEZZAH AND SALADS BREAD SELECTION

Hummus Assorted bread rolls, baguettes, white and brown Arabic bread

Roasted red peppers
with herbs and feta cheese

SOUP MAIN COURSE

Moroccan harira Roasted chicken morsels
................................................................................................................ marlnated ln red peppe’( paste

Lenmsoup ................................................................................................................
................................................................................................................ Gﬂ“ed beefteﬂderlo\ﬂ

with mushroom sauce

Arabian Hammour fish fillet
with harra tomato sauce



Steamed basmati rice

DESSERTS

Chocolate mousse cake

All prices are inclusive of VAT

Lunch Buffet 2

Crunchinto fresh greens, colorful salads, and zesty dressings. Enjoy warm soups, tasty mains like grilled chicken, lamb cubes, and creamy mashed
potatoes. Don’t forget to save room for sweet treats—chocolate brownies, cheesecake, oriental sweets, and fresh seasonal fruits! Lunch buffet is served
in restaurant when minimum guarantee guest is less than 30 pax.

FRESH SALAD STATION DRESSINGS
Rocca, romaine lettuce, tomato wedges, shredded carrot, Extra virgin olive oil selection, basil balsamic, lemon honey,
cucumber, corn, assorted mixed pickles, lemon wedges, nuts, shallot vinaigrette

seeds, croutons and parmesan shredded

COLD MEZZAH AND SALADS BREAD SELECTION
Hummus Assorted bread rolls, baguettes, white and brown Arabic bread
Fattoush

Kishkeh
with walnuts



Raheb salad

SOUP MAIN COURSE
Tomato soup Grilled chicken
Lamb cube
with okra
Beef stroganoff

Salmon fish
with sweet and sour sauce

DESSERTS

Chocolate walnut brownies

Cheesecake
with strawberries and pistachio

All prices are inclusive of VAT

Lunch Buffet 3

Avibrant mix of salads, flavorful mezzah, and comforting roasted freekeh chicken soup to start. Savor marinated grilled chicken, beef medallions with
mushroom sauce, steamed hammour, seafood gratin, and classic biryani rice with roasted potatoes and seasonal vegetables. Finish sweetly with dark



chocolate cake, Oreo cheesecake, berry cobbler, assorted baklava, and fresh seasonal fruits. Lunch buffet is served in restaurant when minimum

guarantee guest is less than 30 pax.

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges, nuts and
seeds, croutons, parmesan shredded

COLD MEZZAH AND SALADS

Hummus

SOUP

Roasted freekeh chicken

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette

BREAD SELECTION

Assorted bread rolls, baguettes, selection of white and brown
Arabic bread

MAIN COURSE

Grilled chicken marinated

Beef medallion
with mushroom sauce

Steamed hammour
with tomato salsa



DESSERTS

Dark chocolate cake

All prices are inclusive of VAT

Lunch Buffet 4

Delight in a sophisticated selection of fresh salads, velvety hummus, smoky babaganouj, and a refined mozzarella caprese. Begin with a comforting
Italian vegetable soup. Savor masterfully prepared butter chicken, traditional Egyptian molokhia with chicken, perfectly roasted salmon, exquisite mixed
seafood, and aromatic lamb biryani, complemented by steamed basmati rice, sautéed vegetables, and roasted potatoes. Conclude with an indulgent
array of panna cotta, decadent chocolate walnut cake, delicate fruit cake, assorted baklava, and a selection of seasonal fresh fruits. Lunch buffet is
served in restaurant when minimum guarantee guest is less than 30 pax.

FRESH SALAD STATION DRESSINGS

Rocca, romaine lettuce, tomato wedges, shredded carrot, Extra virgin olive oil selection, basil balsamic, lemon honey,
cucumber, corn, assorted mixed pickles, lemon wedges, nuts and shallot vinaigrette

seeds, croutons, parmesan shredded

COLD MEZZAH AND SALADS BREAD SELECTION

Hummus Assorted bread rolls, baguettes and Arabic bread

with olive oil and tahini

Mozzarella caprese
with tomato and pesto



Mudardara

SOUP MAIN COURSE

Italian vegetables Butter chicken

Egyptian molokhia
with chicken

DESSERTS

Assorted panna cotta

All prices are inclusive of VAT

Business Working Lunch 1

Experience productivity and culinary excellence collide with our business working lunch, meticulously designed to fuel your team's success with

delicious and nourishing options.

FRESH SALAD STATION DRESSINGS

Rocca, romaine lettuce, tomato wedges, shredded carrot, Extra virgin olive oil selection, basil balsamic, lemon honey and

cucumber, corn, assorted mixed pickles, lemon wedges,



croutons, nuts and seeds shallot vinaigrette

COLD MEZZAH AND SALADS ASSORTED CHEESE SELECTION

Hummus Halloumi, challah, feta, labneh balls, burrata, mozzarella,

................................................................................................................ Shredded parmeSaﬂ,Whlte al’]d yeHOV\/ Cheddar

BREAD SELECTION HOT SELECTION

Assorted bread rolls, baguettes, white and brown Arabic bread Zucchini and feta mini quiche

Falafel wrapV
LIVE GUACAMOLE STATION DESSERTS
Avocado and condiments with crispy bread and brown Arabic Marbled cheesecake
b’(ead ................................................................................................................
................................................................................................................ Chocolate p’fa['ne



Rice pudding

BEVERAGES

Fresh fruit juice of the season and lemon basil infused water

Water
still and sparkling served with lemon wedges

Hot drinks
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Business Working lunch 2

Elevate your business lunch with a refined selection of fresh salads, artisanal cheeses, and elegant cold mezzah. Savor warm specialties like chicken
kofta, shrimp tacos, and delicate vegetarian pies. Indulge in exquisite desserts and seasonal fruits, paired with premium beverages including sparkling
water, fresh juices, and freshly brewed coffee or tea. A sophisticated spread designed to nourish and inspire your team.

FRESH SALAD STATION DRESSINGS
Rocca, romaine lettuce, tomato wedges, shredded carrot, Extra virgin olive oil selection, basil balsamic, lemon honey,
cucumber, corn, assorted mixed pickles, lemon wedges, shallot vinaigrette

croutons, nuts and seeds

COLD MEZZAH AND SALADS ASSORTED CHEESE SELECTION

Hummus Haloumi, challah, feta, labneh balls, burrata, mozzarella,
................................................................................................................ Shl’edded parmesan’ V\/h'te and yeHOW Cheddar

BabaganoUj e ———————————— s
Mohammarah

Tabbouleh

Fattoush



Caesar salad

BREAD SELECTION

Assorted bread rolls, baguettes, white and brown Arabic bread

DESSERTS

Panna cotta

All prices are inclusive of VAT

Business Working Lunch 3

HOT SELECTION

Chicken kofta

BEVERAGES

Water
still and sparkling served with lemon wedges

Hot drinks
with your choice of full fat milk, low fat, soy milk

A sophisticated selection of crisp salads, fine cheeses, and delicate mezzah. Warm, exquisite bites including mini beef burgers, pulled chicken sliders,

and crab cakes. Sumptuous desserts paired with fresh seasonal fruits. Served with premium waters, seasonal juices, and artisan coffee and tea.

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,



cucumber, corn, assorted mixed pickles, lemon wedges, shallot vinaigrette

croutons, nuts and seeds

COLD MEZZAH AND SALADS ASSORTED CHEESE SELECTION

Hummus Haloumi, challah, feta, labneh balls, burrata, mozzarella,

................................................................................................................ Shredded ParmeSaI’LV\/h\te al’]d yeHOV\/Cheddaf

BREAD SELECTION HOT SELECTION

Assorted bread rolls, baguettes, selection of white and brown Mini beef burgers

Arablc bread ................................................................................................................
................................................................................................................ Sa\/o’fy ZUCCh”-H mufﬁn and Cheese

DESSERTS BEVERAGES

Seasonal whole and sliced fruits Water
................................................................................................................ still and sparkling served with lemon wedges

OrENtal SWEETES
................................................................................................................ Fresh fruit juice of the season and lemon basil infused water
MUOREIADIE
................................................................................................................ Freshly brewed coffee and loose-leaf tea

CROCOIATE BIrOWNIES

................................................................................................................ HOtdrlﬂkS



Fruit sago

All prices are inclusive of VAT

Premium Lunch Buffet 1

with your choice of full fat milk, low fat, soy milk

Our premium lunch buffet offers a sophisticated culinary journey, elevating your dining experience with each meticulously crafted dish.

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,

croutons, nuts and seeds

COLD MEZZAH AND SALADS

Hummus

SOUP

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette

BREAD SELECTION

Assorted bread rolls, baguettes, selection of white and brown
Arabic bread

MAIN COURSE



Moroccan harira Assorted mix grill

DESSERTS

Cheesecake

All prices are inclusive of VAT

Premium Lunch Buffet 2

Afresh salad bar and tasty cold mezzah kick off this buffet, followed by warm soups and a mix of hearty mains like grilled chicken, lamb, beef, and
salmon. Veggie lovers get plenty too! Finish sweet with brownies, éclairs, panna cotta, and fresh fruit.

FRESH SALAD STATION DRESSINGS



Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,
croutons, nuts and seeds

SOUP

Roasted tomato soup

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette

BREAD SELECTION

Assorted bread rolls, baguettes, white and brown, Arabic bread

MAIN COURSE

Grilled chicken



Steamed basmati rice

DESSERTS

Chocolate walnut brownies

All prices are inclusive of VAT

Premium Lunch Buffet 3

Enjoy a vibrant spread of fresh salads and classic cold mezzah paired with an assortment of cheeses, cold cuts, and flavorful salads. Warm up with
comforting chicken and freekeh soup before diving into a hearty main course featuring mixed grills, braised lamb, tender beef medallions, steamed
hammour, and fragrant chicken biryani, all complemented by savory sides like roasted potatoes and vegetable ratatouille.

FRESH SALAD STATION DRESSINGS
Rocca, romaine lettuce, tomato wedges, shredded carrot, Extra virgin olive oil selection, basil balsamic, lemon honey,
cucumber, corn, assorted mixed pickles, lemon wedges, shallot vinaigrette

croutons, nuts and seeds

COLD MEZZAH AND SALADS BREAD SELECTION

Hummus Assorted bread rolls, baguettes, selection of white and brown
................................................................................................................ A”abic b’,ead

BabaganouJ ................................................................................................................
Tabbouleh

Fattoush



SOUP MAIN COURSE
Chicken with freekeh Assorted mix grill
Grilled chicken

DESSERTS

Dark chocolate cake



Oriental sweets

All prices are inclusive of VAT

Premium Lunch Buffet 4

Avibrant selection of cold mezzah and international salads, paired with comforting Italian vegetable soup. Enjoy hearty mains like butter chicken, grilled
seafood, and Egyptian specialties, finished with a variety of decadent desserts and fresh fruit.

ASSORTED BREAD ROLLS, BAGUETTES AND ARABIC BREAD

FRESH SALAD STATION DRESSINGS
Rocca, romaine lettuce, tomato wedges, shredded carrot, Extra virgin olive oil selection, basil balsamic, lemon honey,
cucumber, corn, assorted mixed pickles, lemon wedges, shallot vinaigrette

croutons, nuts and seeds

COLD MEZZAH AND SALADS BREAD SELECTION

Hummus Assorted bread rolls, baguettes and Arabic bread
Babaganouj

Muhammara



SOUP MAIN COURSE

Italian vegetables Assorted mix grill

DESSERTS

Chocolate mousse cake

All prices are inclusive of VAT

Cocktail Buffet 1

Our cocktail buffet presents an array of handcrafted cocktails and delectable bites, promising to elevate your evening with a perfect blend of flavors and
elegance.



ON COCKTAIL TABLES HOT AND COLD SELECTION

Spicy nuts Chilled vegetable spring rolls

DESSERTS

Assorted French pastries

All prices are inclusive of VAT

Cocktail Buffet 2

Our cocktail buffet offers a tempting variety of spicy nuts, hot and cold bites like prawn with salmon caviar, mini quiches, pulled chicken sliders, and
Syrian cherry kebabs. Guests can enjoy a live station featuring Mosakan rolls with condiments, followed by an assortment of French pastries, éclairs,
macarons, and fresh seasonal fruits for dessert.

ON COCKTAIL TABLES HOT AND COLD SELECTION

Spicy nuts Prawn big
................................................................................................................ W‘th Salmon Ca\/‘ar’ Spr_OUtS



Mini vegetable quiche, tomato dip

Pulled chicken mini burger
with chipotle sauce

LIVE STATION DESSERTS
Mosakan rolls with condiments Assorted French pastries
Eclairs

All prices are inclusive of VAT

Pass Around Cocktail 1

Our pass around cocktail presents a delightful array of expertly crafted dishes, guaranteeing each guest a taste of culinary excellence and sophistication.

HOT AND COLD PASS AROUND SELECTION DESSERTS

Vegetable spring rolls Kunafa
Mlmeggp{ammuabbal Cheesecake ...........................................................................................
Goa tc heese ............................................................................................ Bano ﬁee m ﬂ e . On glass .........................................................................
Avocad O h um m US a nd C rab .................................................................. Edalrs .....................................................................................................



Battered mushrooms

Mini sambousek
with fish mousse, salmon caviar

All prices are inclusive of VAT

Pass Around Cocktail 2

An elegant passed cocktail selection featuring hot and cold bites such as beetroot-marinated salmon, tabbouleh, shrimp rice rolls, pumpkin hummus,
shredded duck salad, mini crab cakes, chicken samosas, beef kebabs, and seared scallops—designed for effortless mingling and delicious bites.

HOT AND COLD SELECTION DESSERTS
Beetroot marinated salmon Creme brulee
Tabbomeh Assoﬁedblgne ......................................................................................
R‘CerOHShHmprOH ................................................................................ Mmmram lsu ..........................................................................................
Pumpkmhummus ................................................................................. Berrymﬂe ..............................................................................................
Shreddedducma{ad Seasoma{WhO{eandShcedmms .........................................................

All prices are inclusive of VAT



Grab and Go Boxes

Our Grab and Go breakfast and lunch boxes are designed specifically for individuals with busy schedules who need convenient options for quick meals.
These ready-to-eat meals are carefully curated to provide delicious and nutritious options that can be easily taken on the go, allowing our customers to
enjoy satisfying meals even when pressed for time.

GRAND BREAKFAST GRAND LUNCH

Fruit Juice, small water Fruit Juice, small water

Whole apple Whole banana

Freshly baked croissant Whole apple

DPCS
................................................................................................................ Roasted Ch‘ckem Sandv\”(:h

Fresh{y baked Da[’]lsh ................................................................................................................
2PCS Cheddar cheese on white toast sandwich

Cheese sandwich Tuna salad sandwich

PSS
................................................................................................................ Mini cupcake

GRAND PREMIUM LUNCH

Fruit juice, small water

All prices are inclusive of VAT



Buffet Dinner 1

Treat your attendees to a variety of options with our Chef’s inspired dinner buffet. A perfect choice for your evening event for your attendees to select

their personal favorites.

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,
croutons, nuts and seeds

BREAD SELECTION

Assorted bread rolls, baguettes, white and brown Arabic bread

MAIN COURSE

Assorted mix grill
Shish taouk, awsal, kebab

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette

INTERNATIONAL SALADS AND STARTERS

Grilled mushroom

SOUP

Chicken and vegetable soup

DESSERTS

Mouhalabiah

Paris Brest choux
with hazelnut mousse and nuts



Steamed brown and white rice

All prices are inclusive of VAT

Buffet Dinner 2

[talian tiramisu

This elegant dinner buffet offers a fresh salad station, a variety of classic cold mezzah, and international starters, complemented by a comforting Italian

tomato soup. The main buffet features a flavorful assortment of grilled meats, curries, roasted vegetables, and an Italian pasta station with three pasta

options. The meal concludes with a tempting dessert selection including Middle Eastern sweets, rich pastries, and fresh seasonal fruits.

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,

croutons, nuts and seeds

BREAD SELECTION

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette

INTERNATIONAL SALADS AND STARTERS

Grilled mushroom

SOUP



Assorted bread rolls, baguettes and Arabic bread

MAIN COURSE

Assorted mix grill
shish taouk, awsal, kebab

DESSERTS

Mouhalabiah

Paris brest choux
with hazelnut mousse and nuts, cream

All prices are inclusive of VAT

[talian tomato

ITALIAN PASTA STATION

Three different kinds of pasta
penne, spaghetti, spinach ravioli, bolognese served with
parmesan cheese, assorted vegetables, oregano



Buffet Dinner 3

This elegant dinner buffet offers fresh salads, a variety of cold mezzah and international starters, creamy mushroom soup, and a main course featuring

grilled meats, seafood, and vegetarian dishes. Enjoy three pasta options and a delicious dessert selection including Middle Eastern sweets and seasonal

fruits.

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,

croutons, nuts and seeds

INTERNATIONAL SALADS AND STARTERS

Thai shrimp

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,

shallot vinaigrette

ASSORTED CHEESE SELECTION

Halloumi, challah, feta, labneh balls, burrata ,mozzarella,
shredded parmesan, white and yellow cheddar

HOT MEZZAH

Assorted mixed samboussek



BREAD SELECTION

Assorted bread rolls, baguettes and Arabic bread

MAIN COURSE

Assorted mix grill

Paris Brest choux
with hazelnut mousse

SOUP

Creamy mushroom

ITALIAN PASTA STATION

Three different kinds of pasta penne, spaghetti, spinach ravioli
Bolognese served with parmesan cheese, assorted vegetables,
oregano



Summer berry pudding

All prices are inclusive of VAT

Grand Ladies Wedding 1

Our ladies wedding menu features a meticulously curated selection of delectable dishes, ensuring a memorable culinary experience tailored to the

bride's unique tastes and preferences. Including wedding cake 3 layers (2-Tiers dummy, top tier real)

RICH CHOCOLATE FONDUE TRICKLING DOWN A FOUNTAIN

served with selection fruit skewers, butter cake cubes, hazelnut meringues grissini, marshmallows, dry fruit skewers.

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,

croutons, nuts and seeds

COLD MEZZAH SELECTION

Hummus

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette thousand island and freshly squeezed lemon
juice

INTERNATIONAL SALADS AND STARTERS

Grilled mushroom



Fattoush

ASSORTED CHEESE SELECTION HOT MEZZAH

Halloumi, challah, feta, labneh balls, burrata, mozzarella, Homemade kibbeh

shredded parmesan, white and yellow cheddar

FRESH FROM OUR BAKERY SOUP

Selection of freshly baked soft, brown, hard and rye rolls, Moroccan harira

baguette, selection of loafs white and brown Arabic bread and
grissini Arabic lentil

MAIN COURSE

Assorted mix grill
shish taouk, awsal, kebab

DESSERTS

Cheese kunafa
with sugar syrup

Arabian Hammour fish fillet Mouhalabiah
................................................................................................................ W\th nUtS

Chlcken breast Stuﬁted ................................................................................................................
................................................................................................................ PafIS bl’eSt ChOuX

Beef lasagna with cheese with hazelnut mousse
Garish Strawberry cheesecake
Saudi markouk Saffron milkcake

Lamb biryani Chocolate mousse cake
Steamed vegetable Seasonal fruit tart

Onion roasted potato Om Al

Steamed basmati rice Selection of oriental sweets



CHOCOLATE FOUNTAIN

BEVERAGES

Water
still and sparkling served with lemon wedges

Selection of fresh juices
orange, strawberry, lemon and mint

Hot drinks
with your choice of full fat milk, low fat, soy milk

Including wedding cake 3 layers (2-Tiers dummy, top tier real)

Grand Ladies Wedding 2

Our Grand Ladies Wedding menu 2 features fresh salads, classic cold and hot mezzah, and freshly baked breads. Main courses include mixed grills,

biryani, lamb stew, and seafood, paired with flavorful sides. Enjoy a delicious dessert selection and a chocolate fountain, plus a variety of refreshing

beverages and hot drinks.Including wedding cake 4 layers (3-Tiers dummy, top tier real)

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,
croutons, nuts and seeds

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette thousand island and freshly squeezed lemon
juice

INTERNATIONAL SALADS AND STARTERS

Chickpea chat masala

Pasta
with tomato

Poached chicken
with cashew nut and pineapple



Fattoush Thai beef

ASSORTED CHEESE SELECTION HOT MEZZAH

Halloumi, challah, feta, labneh balls, burrata, mozzarella, Meat samboussek

Sh’,edded parmesan} Wh'te aﬂd yGHOV\/ Cheddar ................................................................................................................

FRESH FROM OUR BAKERY SOUP

Selection of freshly baked soft, brown, hard and rye rolls, Creamy mushrooms

baguette, selection of 0afs white and Drown Arabic bread and e s e
grissini Chicken soup

MAIN COURSE DESSERTS

Assorted mix grill Cheese kunafa

shish taouk, awsal Kebab
................................................................................................................ Mouhalabiah with nuts

ChickEN DIVANT
................................................................................................................ Stravvberry tart

Grilled beef medallions
................................................................................................................ Oreo Cheesecake

Assorted Arabian stuffed e ——————————————————
................................................................................................................ Pistachio mHlefeuiHe

Garish
................................................................................................................ Ti’ramisu

Lamb stew s
................................................................................................................ Créme caramel

HammourfilEtagine
................................................................................................................ Ope’ra Slice

MECEOTENE
................................................................................................................ Assorted macarons

SHAMPWIth ChICKEN
................................................................................................................ om Alj



Baked pasta

CHOCOLATE FOUNTAIN

Rich chocolate fondue trickling down a fountain
served with selection fruit skewers, butter cake cubes, hazelnut
meringues grissini, marshmallows and dry fruit skewers.

Including wedding cake 4 layers (3-Tiers dummy, top tier real)

Grand Ladies Wedding 3

Seasonal whole and sliced fruits

BEVERAGES

Water
still and sparkling served with lemon wedges

Fresh juices
orange, strawberry, lemon and mint

Hot drinks
with your choice of full fat milk, low fat, soy milk

A delightful spread just for the bride! Fresh salads, flavorful cold and hot mezzah, warm soups, and fresh breads. Enjoy savory grilled dishes and

comforting mains, finished with sweet treats and a chocolate fountain. Refresh with fresh juices and cozy hot drinks. Including wedding cake 5 layers (4-

Tiers dummy, top tier real)

FRESH SALAD STATION

Rocca, romaine lettuce, tomato wedges, shredded carrot,
cucumber, corn, assorted mixed pickles, lemon wedges,
croutons, nuts and seeds

DRESSINGS

Extra virgin olive oil selection, basil balsamic, lemon honey,
shallot vinaigrette thousand island and freshly squeezed lemon
juice

INTERNATIONAL SALADS AND STARTERS

Pasta
with tomato

Farmer salad

red beans, chickpeas, vegetables, boiled eggs



Muhammara

ASSORTED CHEESE SELECTION

Halloumi, challah, feta, labneh balls, burrata, mozzarella,

shredded parmesan, white and yellow cheddar

FRESH FROM OUR BAKERY

Selection of freshly baked soft, brown, hard and rye rolls,
baguette, selection of loafs white and brown Arabic bread and

grissini

MAIN COURSE

Assorted mix grill
shish taouk, awsal, kebab

Lamb shank
with kabsa rice

Lamb chops
with stuffed waraq enab

with broccoli puree, anchovies and orange salad

HOT MEZZAH

Homemade kibbeh

Crispy mushroom
with cheese

SOUP

Arabic lentil

Seafood
with corn

DESSERTS

Opera cake

Mouhalabiah
with nuts



Beef stroganoff

Maple cheesecake

CHOCOLATE FOUNTAIN

Rich chocolate fondue trickling down a fountain
served with selection fruit skewers, butter cake cubes, hazelnut

BEVERAGES

Water
still and sparkling served with lemon wedges

meringues grissini, marshmallows and dry fruit skewers.

Fresh juices
orange, strawberry, lemon and mint

Hot drinks
with your choice of full fat milk, low fat, soy milk

Including wedding cake 5 layers (4-Tiers dummy, top tier real)

Grand Gents Wedding 1

Our gents wedding menu showcases a carefully chosen assortment of savory delights, promising a culinary experience tailored to the groom's
discerning palate and preferences.

COLD MEZZAH SELECTION HOT MEZZAH

Homemade kibbeh



Mutabbal Cheese samboussek

FRESH FROM OUR BAKERY SOUP

Selection of freshly baked soft, brown, hard and rye rolls, Moroccan harira

baguette} SeleCUOy’] Ofloafswh\teaﬂd brown Arab'c bread ................................................................................................................
................................................................................................................ A’fab‘c [ent”

MAIN COURSE CHEF CARVING

Assorted mix grill Whole lamb Nuaimi

shish taouk, awsal, kebab served with oriental rice (for 50 pax)

Syrian Chicken mokhalabia Hares

Lamb biryani Girash

Vegetable korma

Dal makhani

Spinach gratin

Onion roasted potato

Steamed basmati rice

DESSERTS BEVERAGES

Mouhalabiah with nuts Water
................................................................................................................ Stl“ amd Spal’k“l’]g Ser\/ed \/\/\th Iemon Wedges

Par‘s brest Choux ................................................................................................................
with hazelnut mousse Soft beverages

Lemon meringue pie Fresh juices



orange, strawberry, lemon and mint
Strawberry cheesecake ge, strawberry, l

Hot drinks
with your choice of full fat milk, low fat, soy milk

All prices are inclusive of VAT

Grand Gents Wedding 2

Our gentlemen’s wedding menu 2 is a refined celebration of vibrant flavors and classic dishes, crafted to reflect the groom’s appreciation for tradition
and variety. From an exquisite selection of cold and hot mezzah to flavorful mains and indulgent desserts, this menu promises a memorable culinary

experience.

COLD MEZZAH SELECTION HOT MEZZAH

Hummus Homemade kibbeh
MUtabbal Cheesesamboussek .............................................................................
Labnehwmmaw SpmaChfatayerS ...................................................................................

CAESAR SALAD STATION

Romaine lettuce, focaccia croutons, parmesan, chicken and
Anchovy dressing

FRESH FROM OUR BAKERY

Selection of freshly baked soft, brown, hard and rye rolls,
baguette, selection of loafs white and brown Arabic bread



SOUP

Creamy mushrooms

CHEF CARVING

Whole lamb Nuaimi
served with oriental rice

DESSERTS

Mouhalabiah

Paris brest choux
with hazelnut mousse

MAIN COURSE

Grilled lamb chops

Seafood paella
with mussels and seafood

ITALIAN PASTA STATION

Two different kinds of pasta
penne, spaghetti Bolognese served with parmesan cheese,
assorted vegetable

BEVERAGES

Water

still and sparkling served with lemon wedges

Fresh juices
orange, strawberry, lemon and mint

Hot drinks
with your choice of full fat milk, low fat, soy milk



Oriental sweets

All prices are inclusive of VAT

Grand Gents Wedding 3

Our gentlemen’s wedding menu 3 features a curated blend of Middle Eastern and international flavors, from savory mezzah and fresh salads to hearty
mains like grilled lamb and seafood paella. Live carving and pasta stations add variety, while an indulgent dessert selection completes the experience.

COLD MEZZAH SELECTION HOT MEZZAH
Hummus Homemade kibbeh
Mutabbal Cheese samboussek

CAESAR SALAD STATION

Romaine lettuce, focaccia croutons, parmesan, chicken and
anchovy dressing

FRESH FROM OUR BAKERY

Selection of freshly baked soft, brown, hard and rye rolls,
baguette, selection of loafs white and brown Arabic bread

SOUP MAIN COURSE

Arabic lentil

Grilled lamb chops



Vegetable lasagna

CHEF CARVING LIVE STATION

Whole lamb Nuaimi Chicken wings

with oriental rice

Hares

Garish

SALMON CARVING STATION ITALIAN PASTA STATION

Roasted fresh salmon whole Two different kinds of pasta

served with saffron rice penne, spaghetti bolognese served with parmesan cheese,
................................................................................................................ assoff@d V@g@[’ab/@s} O/’@gaﬁo

DESSERTS BEVERAGES

Mouhalabiah Water
................................................................................................................ Stl“ and Sparkl‘ng Ser\/ed \/\/\th Iemom v\/edgeS

Pams brest ChOUX ................................................................................................................
with hazelnut mousse Soft beverages

Lemon meringue pie Fresh juices
................................................................................................................ Oraﬂge’ Stra\/\/bey’ry’ {emon and mlnt

Strav\/berry Cheesecake ................................................................................................................
................................................................................................................ Freshly br_ewed Coffee || {Oose—{eaftea

Choco{a‘[e mousse bermes ﬂa\/o’f ................................................................................................................
................................................................................................................ Hot dr|nk5

Panna cotta with your choice of full fat milk, low fat, soy milk



Seasonal whole and sliced fruits

All prices are inclusive of VAT



DF Dairy Free  CN Contains Nuts  GF Gluten Free  SF Contains Shellfish  VGN Vegan V Vegetarian

MEETING & EVENT MENUS GRAND HYATT AL KHOBAR HOTEL AND RESIDENCES



