outdoor catering menus
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breakfast menus

36

EVENT &
CATERING
SERVICES

b
[t

breakfast
option 1

FROM THE BAKERY

Plain Butter Croissant, O
Cheese Croissant, Q0
Zaatar Croissant, ¥ Ol

Pain Au Chocolate, g0a
Vanilla Muffin, ¥
Chocolate Marble Cake, ¥ Q0
Carrot Cake ¥ 00 &

FROM THE DELI

Chicken Mortadella,
Shanklish Cheese, (i
Cheddar Cheese, fi

Beef Salami

Garden Salad,

Hummus, i &

Tomato, Cucumber, Peppers

FEELING HEALTHY
Greek Yoghurt With Honey & Banana fl
Exotic Fruit Salad, Dates

FROM THE HOT BUFFET
Chicken Sausage,
Turkey Bacon,

Hash Browns,
Shakshuka Off

NON-ALCOHOL BEVERAGES
Orange Juice, Apple Juice, Hibiscus Water,
Tea & Coffee

AED 90 per person

including Taxes and Fees.
Minimum order for 20 pax

breakfast
option 2

FROM THE BAKERY

Plain Butter Croissant Q0

Zaatar Croissant 0

Mini Strawberry Danish $ O
Sourdough Baguette & Arabic Bread ¢
White Chocolate & Cranberry, goam
Double Choc Chip, ¥ 0l

Banana Bread, ¥ 0 f

Blueberry Muffin $ O

FROM THE DELI
Roast Beef,
Smoked Turkey,
Brie, (i

Labneh Balls f

FROM THE HOT BUFFET

Chicken Sausage,

Beef Bacon,

American Style Scrambled Eggs, O
Herb Roast Potato Wedges,

Pav Bhaji

FEELING HEALTHY

Blueberry & Banana Smoothie With Various Toppings ¥ f
Greek Yoghurt With Red Berries & Granola ¥
Watermelon,

Papaya,

Rock Melon,

Dragon Fruit,

Pineapple

BEVERAGES
Orange Juice,
Apple Juice,
Hibiscus Water,
Tea & Coffee

AED 115 per person

including Taxes and Fees.
Minimum order for 20 pax

breakfast
option 3

FROM THE BAKERY

Plain Butter Croissant, ¥ Q i
Manakeesh, ¥

Blueberry Danish, ¥ O
Lemon Muffin, $ O f

Arabic Bread, ¥

Sourdough Baguette ¥

White Chocolate & Cranberry, & Q
Double Choc Chip $ 0
Pound Cake, ¥ 0

Chocolate Marble Cake, O
Carrot Cake $00

FROM THE DELI
Hummus, il
Brie, (0

Cheddar, @
Shanklish,

Beef Salami,
Cottage Cheese, (I
Chicken Bologna,
Beef Chorizo,
Turkey Ham,
Garden Salad,
Olive Qil & Balsamic Vinegar {0

FROM THE HOT BUFFET

Beef Sausage,

Turkey Bacon,

Boiled Eggs, ©

Rosemary Baked Mushrooms, fl
Hash Browns, Balila

FEELING HEALTHY

Strawberry Flavour Yoghurt ga

Overnight Oats With Coconut & Pineapple ¢a

Greek Yoghurt Pots With Pistachio, Honey & Granola Yo

Watermelon, Papaya, Rock Melon, Dragon Fruit, Pineapple, Fresh Berries

BEVERAGES

Carrot Juice, Orange Juice, Apple Juice, Hibiscus Water, Tea & Coffee

AED 130 per person

including Taxes and Fees.
Minimum order for 20 pax
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Gluten | Eggs | Crustaceans | Fish | Peanuts

Soya

2

Mustard
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Dairy |  Nuts Celery

v

Sulfites

S
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Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have
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buffet menus
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EVENT &
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buffet
option 1

SALAD BAR

Traditional Hummus (V) ©

Caesar Salad, Romaine,

Croutons, Dressing ¥ ¢ (0

Greek Salad, Feta, Olives,

Oregano, Peppers, Lemon Juice (V) (1
Baba Ganovyj (i

Murgh Tikka Salad (0

Selection Of Baked Breads With Butter,
Olive Oil & Balsamic 0 ¥

SOUP

FROM THE HOT COUNTER

Shish Tawook, Toum Sauce © &

Pasta Bolognese $0 0 %

Baked Cream Dory With Olive &
Tomato Sauce Finished With Parsley <x
Ginger & Sesame Fried Tofu In

Black Bean Sauce (V) £

Egg Fried Rice (V) ©

Medley Of Vegetables

SWEET TREATS

Honey Cake #0 (0

Pot Au Chocolate O €

Mango & Passion Fruit Tart o
Fruit Salad

A Selection Of Tea And Herbal Infusions,
Freshly Brewed Coffee, Fruit Juice & Soft Drinks

AED 15 Oper person

including Taxes and Fees.
Minimum order for 20 pax

buffet
option 2

SALAD BAR

Tuna Nicoise © €

Flaked Salmon, Cauliflower & Potato Salad 0 <
Smoked Chicken, Avocado & Blue Cheese Salad ()
Thai Beef Noodle Salad & & ¥

Goats Cheese, Elderflower, Spinach Beetroot

& Orange Salad (V)

Moutabel, Crispy Pitta (V) f

Selection Of Baked Breads With Butter,

Olive Oil & Balsamic ¥

SOuP
FROM THE HOT COUNTER

Braised Lamb Tajine With Mint & Pomegranate
Korean Grilled Chicken, Barbecue Sauce © &

Fillet Of Sea Bass With Spinach & Lemon Butter &t

Paneer Kadai (V) 0%
Basmati Rice, Raita, Poppadum (V) f
Medley Of Vegetables

SWEET TREATS

Lemon Tartlets ¥ O 0
Chocolate Eclair$ O (@
Strawberry Cheesecake § O
Red Velvet Cake ¥ 0

Fresh Fruit Salad

A Selection Of Tea And Herbal Infusions,
Freshly Brewed Coffee, Fruit Juice & Soft Drinks

AED 175 per person

including Taxes and Fees.
Minimum order for 20 pax

buffet
option 3

SALAD BAR

Dakos Salad (V) ¥

Tabbouleh (V) ¥f

Chicken Caesar Salad ¥ <@

Prawn & Penne Pasta Salad With Thousand Island %0 ® @
Cous Cous With Mediterranean Vegetables & Pesto (V) ¥4 &
Hummus, Crispy Pitta (V) f) &

Selection Of Baked Breads With Butter, Olive Oil & Balsamic ¥

SOuUP

TACO BAR

Chili Con Carne %

Five Bean Chilli (V) §

Tacos — Guacamole- Salsa - Sour Cream -Grated Cheddar Cheese 0

FROM THE HOT COUNTER

Braised Beef En Daube, Wild Mushrooms & Baby Onions
Lemon & Herb Grilled Chicken, With Roasted Cherry Tomato
Salmon Fillet Teriyaki With Pak Choi & Goma Dressing © &
Stir Fry Vegetable Noodles With Black Bean Sauce (V) ©¢&
Creamy Mash Potato (V)

Basmati Rice (0

SWEET TREATS
Chocolate Cake 0
Mango Panacotta

Fruit Tartlets $0O @

Vanilla Cheesecake ¥ 0 (@
Fresh Fruit Salad

A Selection Of Tea And Herbal Infusions,
Freshly Brewed Coffee, Fruit Juice & Soft Drinks

AED 200 per person

including Taxes and Fees.
Minimum order for 20 pax

¥ 0 B «

Gluten Eggs Crustaceans Fish

Peanuts Soya

8 & %8| ¥ @

Nuts Celery Mustard Sesame Sulfites Molluscs |

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have
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pit stop lunch

S

EVENT &
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lunch
option 1

FROM THE HOT COUNTER

Maple Syrup & Mustard Glazed Merguez Sausages B
Chicken Tikka Bites With Mango Chutney (0

Spiced Seafood Money Bags

With Sweet Chili Sauce $ 9

Falafel With Tahini (V) ¥ fi &

SALAD BAR

Quinoa Salad With Beef Chorizo Soya Bean
& Lemon & Cilantro Dressing

Four Cabbage & Golden Sultana Slaw

With Scented Lemon Oil (V) O

Potato Salad With Flaked Salmon, Chives
And Sour Cream Q <0

Hummus With Crispy Pita Bread (V) il Ao

A SELECTION OF WRAPS

Roasted Chicken Caesar ¥ Q<0

Smoked Salmon & Dill Créme Fraiche ¥ < (0
Roasted Mediterranean Vegetables

With Guacamole (V) ga

DESSERTS

Mini Lemon Meringue Tart § OfD

Tiramisu ¥ O

Chocolate Profiteroles £ 0D

Fruit Skewers

A Selection Of Tea And Herbal Infusions,
Freshly Brewed Coffee, Fruit Juice & Soft Drinks

AED 150 per person

including Taxes and Fees.
Minimum order for 20 pax

lunch
option 2

FROM THE HOT COUNTER

Hot Malai Chicken With Raita (0

Beef Kibbeh With Garlic Sauce $ O
Spicy Vegetarian Spring Rolls (V) ¥l &
Vegetable Gyoza With Sweet Chilli

& Soy Sauce (V) $¥0& @

Crispy Fried Fish Amritsari

With Coriander Chutney ¥ O < (1

SALAD BAR

Sweet Potato, Butternut Squash

And Soya Bean Salad (V)

Nicoise Salad With Flaked Tuna,

Boiled Eggs & Lemon Dressing Q <«
Mediterranean Cous Cous Salad (V) ¥
Beetroot Moutabel With Pitta (V) ¥ £

SELECTION OF WRAPS

Moroccan Spiced Pulled Lamb ¥ 7%
Flaked Salmon With

Horseradish Créme Fraiche <
Falafel With Hummus

& Garlic Sauce (V) ¥l

DESSERTS

Dark Chocolate Tart 0@
Oreo Cheesecake ¥00
Mango Delice 010

Fruit Platter

AED 175 per person

including Taxes and Fees.
Minimum order for 20 pax

lunch
option 3

FROM THE HOT COUNTER

Herb Crusted Chicken Tenders

With Chipotle Barbecue Sauce $ 0@

Battered Cod Goujons With Homemade Tartar Sauce $ O (8
Paneer, Sago & Chilli Croquettes With Cilantro Chutney (V) ¥ Of)
Vegetable Samosas With Mint Yoghurt (V) ¥

Lamb Kofta With Tzatsiki

Lemon & Tarragon Seafood Skewers % <x(f

SALAD BAR

Oriental Prawn & Noodle Salad O

Pear, Apple & Fig Salad With Chicory & Citrus Dressing (V)
Baby Spinach And Goat Cheese Salad

With Candied Walnuts & An Aged Balsamic Dressing (V) i
Selection Of Charcuterie With Grana Padano ff

Honey & Soy Glazed Salmon Platter With Pickled Ginger ¢ &

SELECTION OF WRAPS

Szechuan Chicken With Oriental Vegetables &=
Baba Ganoush With Grilled Peppers (V) ¥ (0
Mature Cheddar And Branston Pickle (V) ¥
Bresaola With Baby Mozzarella & Black Olive ¢a

DESSERTS

Strawberry Cheesecake % Ol

White Chocolate Eclairs $ O

Passion Fruit Panacotta ¥ O

Chilled Coconut Rice Pudding i
Strawberry Skewers With Local Honey

AED 200 per person

including Taxes and Fees.
Minimum order for 20 pax

¥ 0 B «

Gluten Eggs Crustaceans Fish

8| &

Peanuts Soya Dairy

8 & %8| ¥ @

Celery Mustard Sesame Sulfites Molluscs |

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have
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afternoon break
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EVENT &
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.. Radisen

break
option 1

SOMETHING SAVOURY

Smoked Salmon & Chive Cream Cheese
Kraft Corn Bread ¥

Roasted Beef, Caramelized Onion &

Rocket Baguette ¥ (i

French Brie & Grilled Vegetable Panini (V) ¥
Meat Kibbeh With Tahini Sauce ¥ i &

SOMETHING SWEET

Chocolate Brownie $0(0

Green Tea & Raspberry Mousse Cake $010
Honey Cake $0f

Fruit Platter

BININ
A Selection Of Tea And Herbal Infusions,
Freshly Brewed Coffee, Fruit Juice & Soft Drinks

AED 95 per person

including Taxes and Fees.
Minimum order for 20 pax

break
option 2

SOMETHING SAVOURY

Mexican Chicken, Guacamole, Sour Cream,
Cheddar Cheese Wrap ¥

Tuna Tataki, Avocado, Crostini ¥ ¢ # o
Creamy Labneh, Mint, Vegetable Wrap (V) ¥
Wild Mushroom Tartlet (V) $O(D

SOMETHING SWEET

Mini Strawberry Tart $00

Apple Pound Cake ¥00

Mango Panna Cotta $00
Chocolate & Raspberry Parfait Of
Fruit Platter

FRUITS & DRINKS
A Selection Of Tea And Herbal Infusions,
Freshly Brewed Coffee, Fruit Juice & Soft Drinks

AED 115 per person

including Taxes and Fees.
Minimum order for 20 pax

break
option 3

SOMETHING SAVOURY

Homemade Focaccia, Buffalo Mozzarella

& Heirloom Tomato, Pesto (V) ¥

Vegetable Cheese Balls (V) $0

Crispy Prawns, Sweet Chilli Bao Bun ® £
Grilled Halloumi, Rocket, Spinach, Wrap (V) ¢
Duck Spring Rolls With Hoi Sin Sauce $ 0 £l

SOMETHING SWEET

Marble Cake $0(

Pistachio & Raspberry Eclairs $00

Lemon Meringue Tart $0(D

Cannoli With Ricotta $00

Chocolate Eclairs 0

Fresh Fruit Skewers With Honey & Pistachio &

DRINKS
A Selection Of Tea And Herbal Infusions,
Freshly Brewed Coffee, Fruit Juice & Soft Drinks

AED 135 per person

including Taxes and Fees.
Minimum order for 20 pax

¥ 0 B «

Gluten Eggs Crustaceans Fish

8| &

Peanuts Soya

8 & % 8 e 7 @

Dairy

Nuts Celery Mustard Sesame Sulfites Molluscs |

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have
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DDR menus

S

EVENT &
CATERING
SERVICES

i
Lash bl

DDR option 1

SERVED THROUGHOUT THE DAY
A selection of tea and herbal infusions,
Freshly brewed coffee, fruit juice & soft drinks

MORNING BREAK

Selection Of Croissants & Danish Pastries Q{1

Fruit Pound Cake %O

Vanilla Muffins #O(0

Assorted Breads & Butter O 0

Selection Of Cured Meats, Cheese & Condiments 0

Smoked Salmon, Chive Cream Cheese & Spinach Bagel Y
Fresh Fruit Platter

Cereal Station 90

BUFFET LUNCH

SOMETHING COLD

Hummus ¢ &

Chicken Caesar Salad YO «f é
Mediterranean Quinoa Salad
Greek Salad (I

Red Cabbage Coleslaw of é
Potato & Red Onion Salad
Assorted Bread & Butter $0O @

SOMETHING HOT

Beef Bourguignon ¢

Baked Cream Dory, Dill Cream Sauce < {0
Grilled Chicken, Mushroom & Thyme Jus Y
Kadhayi Paneer i

Roasted New Potatoes (1)

Sautéed Vegetﬁ?bles il

Pasta Alfredod {1

Steamed Basmati Rice (0

DESSERT

Chocolate Fudge Cake gom
Lemon Possit

Umm Al 0

Red Velvet Cake O

Fruit Salad

AFTERNOON BREAK

Tune Mayonnaise Ciabatta Y0 é

Chicken & Roasted Pepper Sandwich ¥

Crushed Avacado, Roasted Pinenut, Sourdough Bread LN
Vanilla Cheesecake § O )

Red Velvet Cake § O (0

Shortbread Biscuits & O f

Double Chocolate Chip Cookies %"’g’ © @

Fruit Basket

AED 220

including Taxes and Fees.
Minimum order for 20 pax

DDR option 2

SERVED THROUGHOUT THE DAY
A selection of tea and herbal infusions,
Freshly brewed coffee, fruit juice & soft drinks

MORNING BREAK

Red Berry Muffins € O 0

Selection Of Danish Pastries $f0

Bircher Muesli, Blueberries, Apple il

Avocado, Cucumber, Spinach And Goji Berry Smoothies fl
Pancakes With Streaky Bacon & Maple Syrup gom

BUFFET LUNCH
Butternut Squash & Ginger Soup 0

SOMETHING COLD

Mixed Leaf Salad (V)

Roquette & Grana Padano (V) ()

Oriental Noodle Salad, Bok Choy (V) ¥ £ &

Feta Salad, Cucumber, Tomato, Olives, Mint (V) (0
Moutabel With Pita (V) (0

SOMETHING HOT

Mini Hamburgers, Tomato Relish il

Pan Fried Salmon, Sauce Vierge €t

Wild Mushroom Risotto, Truffle Oil (V)@
Green Beans, Peas, Shallots, Burnt Butter (V)0
Creamed Potatoes 0

DESSERT

Apple Crumble Verrine §‘£ @@
Chocolate Brownies O
Lemon Tarts O

Sliced Fruit Platter

AFTERNOON BREAK

Scones With Cream And Strawberry Preserve #Of0
Mini Choux Buns # O

Croque Monsieur Bites gﬁé@ 9]

A Selection Of Cookies & O D

AED 275

including Taxes and Fees.
Minimum order for 20 pax

DDR option 3

SERVED THROUGHOUT THE DAY
a selection of tea and herbal infusions,
Freshly brewed coffee, fruit juice & soft drinks

MORNING BREAK

Chocolate And Hazelnut Muffins # 00 Q

Selection Of Danish Pastries $#0 {0

Oat Flapjacks %"éﬁj

Selection Of Dried Fruit & Mixed Nuts & Seeds Pots ©
Red Berry Smoothie With Various Toppings 2N}

Beef Chorizo, Cheddar & Spinach Croissant gon
Cheddar, Omelet & Spinach Croissant (V) ¥ O

BUFFET LUNCH
Cream Of Mushroom & Tarragon Soup (@)

SOMETHING COLD

Mixed Leaf Salad (V)

Roquette & Grana Padano (V) (0

Roast Pepper Salad, Balsamic Vinegar, Pine Nuts, Roquette,
Parmesan B &

Prawn And Pasta Salad, Cherry Tomato, Olives, Artichoke,
Basil Pesto ¥ &

Charcuterie Board With Cornichons

Beetroot Hummus With Pita (V) & fD

SOMETHING HOT

Honey And Mustard Glazed Chicken Breast With Tarragon
Sauce

Beef Stir Fry With Korean Bbq Sauce & Pak Choi @&
Pan Seared Sea Bream, Prawn & Caper Butter ()

Pad Thai, Soya, Peanuts (V) ¥ & f

Stir Fried Broccoli, Garlic (V) 0

Roasted New Potatoes, Rosemary (V) (0

DESSERT

Chia Seed And Almond Pudding &
Strawberry Fool

Coconut Pannacotta f}

Chocolate Cheesecake ¥ Q f

Sliced Fruit Platter

AFTERNOON BREAK

Orange Cake # QD

Blueberry Financiers é“é o

Assorted Macaroons & ¥ O

A Selection Of Cookies & ¥ O

Grissini With Artichoke & Mushroom Dip (V) ¥

AED 300

including Taxes and Fees.
Minimum order for 20 pax

DDR option 4

SERVED THROUGHOUT THE DAY
A selection of tea and herbal infusions,
Freshly brewed coffee, fruit juice & soft drinks

MORNING BREAK

Vegan Banana Cake ¥

Ginger Snap Cookies O

Selection Of Danish Pastries & O (0

Apple Pound Cake goa

Selection Of Dried Fruit & Mixed Nuts & Seeds Pots © &

Yoghurt Pots With Granola & Berry Compote i

Banana & Mango Smoothie With Various Toppings (1

English Muffins Topped With Various Toppings & Baked In The Oven (V) gom

BUFFET LUNCH
Tom Yum Broth

SOMETHING COLD

Mixed Leaf Salad (V)

Roquette & Grana Padano (V) D

Endive And Blue Cheese Salad, Turkey Bacon, Tomato, Chive, Honey & Lemon Dressing @
Fattoush Salad, Mint, Sumac (V) ¥

Pearl Couscous Salad, Peppers, Cumin, Coriander (V) ¥

Charcuterie Board With Cornichons

Beetroot Hummus With Pita (V) ¥

SOMETHING HOT

Roast Baby Chicken, Chilli, Coriander & Lime

Pan Fried Salmon, Baby Spinach & Vine Cherry Tomatoes & Lemon Dressing ¢x

Miso Glazed Aubergine Topped With Feta, Roasted Onions & Deep Fried Leeks (V) @
Sweet Potato Wedges (V)

Bok Choy, Soy, Sesame (V) & &

Stir Fried Vegetable Rice

DESSERT

Caramel Mousse Pots (1
Sticky Toffee Pudding & O
Strawberry Tarts goa
Lemon Posset (1

Bakewell Tart Q¥ O
Sliced Fruit Platter

AFTERNOON BREAK

A Selection Of Donuts €00

A Selection Of Cookies O
Orange Pound Cake $O(0
Pistachio Cake & %“é of
American Carrot Cake & ¥ O
Meat Kibbeh With Tahini ¥ = f
Chicken Caesar Wraps $ Qfi¢x
Vegetable Spring Rolls (V) ¥ 0@ &

AED 325

including Taxes and Fees.
Minimum order for 20 pax

Y
¥ O % <« 8
Gluten Eggs Crustaceans Fish | Peanuts

Soya

S

Dairy | Nuts 3 Celery | Mustard Sesame

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have

7 @ %

Sulfites Molluscs Lupin
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menu
option 1

SOMETHING COLD

Mini Caesar Salad Basket ¥ O <

Caprese Pesto Skewers (V) ¥ 00

Aubegine Caviar, Crostini (V) ¥

Smoked Salmon & Cream Cheese, On Rye § €1 (0

SOMETHING HOT

Chicken Yakitori Skewers& ©

Sun Dried Tomato & Basil Arancini (V) § O
Asparagus, Brie & Wild Mushroom Tartlet (V) ¥ O
Seafood Money Bags With Soy Dipping Sauce ¥% ¢x

SWEET TREATS

Baklava ¥

Apricot Stuffed Dates

White Chocolate & Tamarind Crunch oo
Strawberry Cheesecake Bites # O 0

AED 110 per person

including Taxes and Fees.
Minimum order for 20 pax

menu
option 2

SOMETHING COLD

Carpaccio Of Octopus, Roasted Bell Pepper, Shallot Vinaigrette, Caviar <

Beetroot & Walnut Hummus, Labneh, Cumin Roasted Chickpeas (V) i &

Wagyu Steak Tartare, Black Garlic & Miso Ketchup, Crispy Onion, Charcoal Crostini §
Burratini, Papa Pomodorro, Toasted Pine Seeds (V) ¥

Cornetto, Grilled Artichoke, Whipped Wild Mushroom & Truffle Créme Cheese (V) ¥

SOMETHING HOT

Nori Tempura King Prawn, Wasabi Kewpie § O 0%

Black Angus Beef Cheek Croquette, Habanero Bbq ¥

Miso Glazed Salmon, Sriracha Mash, Yuzu Butter & (i

Saffron Arancini, Smoked Sea Salt, Basil Pesto (V) ¥ O (1

Mini Lamb Burger, Potato Bun, Scamorza Cheese & Caramelized Onion ¥ O

SOMETHING SWEET

Mandarin Choux Bun § O

Lemon & Basil Tart With Lemon Jelly ¥ O
Chocolate, Fig & Hazelnut Ganache $0&
White Chocolate & Raspberry Eclair # O

BEVERAGES
Fresh Juices, Soft Drinks, Still & Sparkling Water

AED 210 per person

including Taxes and Fees.
Minimum order for 20 pax

¥ 0 ® « 8 e 0O & %

Gluten Eggs ECrustaceans Fish Peanuts Soya Dairy

Celery Mustard Sesame Sulfites Molluscs Lupin

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have



pass around & bowl food menu
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bowl food
menu

SOMETHING COLD

Roasted & Pickled Beetroot, Whipped Goats Cheese, Walnut Crumble (V) i &
Compressed Watermelon With Dressed Crab, Chili & Dill® (1

Treacle Cured Salmon, Lemon Grass & Ginger Puree, Pickled Radish <
Harissa Chicken, Apricots, Labneh & Pomegranate (0

Confit Jerusalem Artichoke, Nashi Pear, Bresaola, Pesto i

Papa Pomodorro, Burrata & Basil Oil (V) f

SOMETHING HOT

Braised Beef Cheek, Truffle Mash & Wild Mushroom Sauced

Mini Lamb Burgers, Scamorza Cheese, Onion Relish, Potato Bun ¥ O (0

Butter Chicken, Jeera Rice, Poppadum, Raita ()

Thai Spiced Prawn Moneybags, Sweet Chilli Sauce # O ) ® <

Pan Fried King Scallop, Togarashi, Butternut Squash Puree, Yuzu & Caviar Butter Sauce ® (i
Wild Mushroom, Asparagus & Farro Risotto With Herb Butter (V) (i

Pan Fried Halloumi, Local Honey, Pistachios, Golden Sultanas (V) YA

SOMETHING SWEET

White Chocolate & Passion Fruit Tart # O @
Dark Chocolate & Cherry Bombs goa
Tiramisu Bites & O

Baked Yoghurt Pots With Red Berry Compote i
Coffee Cremeux ¥ (@

Strawberry & Hibiscus Trifles gom

BEVERAGE

Fresh Fruit Juices, Soft Drinks And Water (Small)
Selection Of Tea & Herbal Infusions

Freshly Brewed Coffee And Water (Small)

AED 300

including Taxes and Fees.
Minimum order for 20 pax

bowl food
selector

FROM THE LAND

Mini Chicken Cumberland Sausages, Spring Onion Mash And
Caramelized Red Onions @

Confit Duck Leg With Creamed Haricot Beans& Wilted Spinach @
Braised Beef Cheek, Horseradish Mash, Wild Mushroom Sauce 0
Pan Fried Chicken, Pommery Mustard Mash, Wild Mushrooms &
Cream Sauce

Butter Chicken With Basmati Rice And Mini Popadoms f}

Pan Fried Lamb Rump, Wet Porcini Polenta, And Garlic Jus i)

FROM THE SEA

Battered Cod With Chips And Homemade Tartar Sauce § O @
Thai Spiced Salmon Coconut & Coriander Risotto <

Pan Seared Sea Bream, Pommes Ecresse, Roasted Fennel,
And Dill Cream <l

VEGETARIAN &VEGAN

Penne Pasta With Chestnut Mushrooms And Truffle Oil (V) $0(
Tofu Marinated In Soy And Sesame Seed Oil, Served With
Oriental Vegetables (V) &=

We recommend 3-5 bowls per person

AE D 35peri1em
including Taxes and Fees.
Minimum order for 20 pax

¥ 0 9 @«

Crustaceans | Fish

8 ¢ B D V| 8| e

Peanuts Soya Dairy Nuts Celery Mustard Sesame

Gluten Eggs

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have

v

Sulfites

® &

Molluscs | Lupin



vip menus
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EVENT &
CATERING
SERVICES
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vip menu

PASS AROUNDS

Aubergine Caponata ]

Singapore Chicken Skewers & &

Duck Spring Rolls, Hoi Sin Sauce § € ©

Vegetable Spring Roll, Sweet Chili Sauce (V) $ # &
Chicken Gyoza, Ponzu Dip § £ ©

DELI BAR

Grilled Chicken Caesar Salad #© ¢

Dakos Salad (V) ¥

Oak Smoked Salmon, Lemon & Capers, Mediterranean Quinoa & Mix Green Salad
Tuna Nicoise Salad © €

Avocado Caprese Salad, Rocket Leaves (V) (0

Selection Of Bread Rolls With Butter & Olive Oil $

ARABIC STATION

Hummus, Moutabel,Fattoush, Tabbouleh,

Baba Ganoush, Tahini Sauce, Fresh Labneh, Marinated Fettah

Meat Kibbeh, Falafel, Arabic Bread $0&#0e

Burger Action Station &0

Grilled Angus Beef Burger, Peri Peri Chicken, Vegetable Burger (V)

Brioche Buns, Sliced Cheddar, Sliced Tomato, Sliced Red Onion, Dill Pickles,
Iceberg Lettuce, Burger Relish,

MAIN COURSES

Roast Beef, Root Vegetables, Thyme Jus 3

Oven Roasted Salmon Fillet With Saffron Sauce (1

Thai Vegetable Curry, Jasmine Rice (V) fi

Chicken Shish Taouk, Garlic Sauce

Oven Roasted Mediterranean Vegetables With Garlic & Herbs (V)
Live Pasta Station 0

Choice Of Pasta: Penne, Fusilli & Spaghetti, Gnocchi

Choice Of Sauces: Pomodoro, Green Pesto, & Bolognese

Served With, Grated Parmesan Cheese, Chili Flakes

SOMETHING SWEET

Indulgent Chocolate Brownie $d

Créme Brulee, Berry Compote Off

Vanilla Cheesecake ¥ O

Mango Panna Cotta ()

White Chocolate Mousse Qff

Fresh Fruits

Individually Cut Fresh Fruits

Rock Melon, Sweet Melon, Watermelon, Strawberries, Kiwi, Papaya, Pithaya
Cheese Board, Cheddar, Brie, Blue Cheese, Shanklish, Cheese Crackers,
Assorted Nuts, Figs Compote ¥

AED 470

including Taxes and Fees.
Minimum order for 20 pax

vip market buffet menu

Themed Around London’s Famous Markets

COVENT GARDEN (V)

Roasted Golden Beetroots With Red Chard & 10 Year Old Balsamic Dressing
English Garden Salad With Smoked Cheddar Dressing (0

Risotto Primavera (First Greens) With Reggiano Shavings (0

Tartlet Of Wild Mushroom & Asparagus With Gazpacho Dressing $ O

SMITHFIELD’S MARKET

Whipped Duck Livers With Mini Yorkshire Puddings & Alcohol Free Ale Chutney goa
A Selection Of Local Charcuterie From Trealy Farm With Piccalilli ¢

Pan Fried Supreme Of Corn Fed Chicken With A Sauce Of Wild Mushrooms ff
Pulled Surrey Farm Beef Cheek Sliders With Horseradish Creme Fraiche Y g

BILLINGSGATE MARKET

Beetroot Cured & Smoked Salmon With Celeriac Remoulade <t {18

Potted Brown Shrimps With Smoked Paprika Mayonnaise & Brown Bread Soldiers O ]
Battered Cod Fillet With Chunky Chips & Tartare Sauce §0< (&

Pan Seared Welsh Sea Bass Fillet With Dill Crushed Potatoes & Roasted Fennel € ()

BOROUGH MARKET (V)

A Selection Of Freshly Baked Artisan Breads With Olive Oil & Balsamic Vinegar §
Sliced Heirloom Tomatoes With Sun Blushed Tomato Dressing

Marinated Irish Goats Cheese Pearls

A Selection Of Olives From Around The Mediterranean

PUDDING LANE

A Selection Of Local English & French Cheeses ¥ (0

Rhubarb & Hibiscus Panacotta $ 0@

Lemon Tartlet With Devonshire Clotted Cream & Raspberries $ O
Dark Chocolate Cheesecake ¥ Q0

Eton Mess O D

Fresh Fruit Cascade

AED 395

including Taxes and Fees.
Minimum order for 20 pax

"
¥ 0 9 <« 8 | I I
Gluten Eggs Crustaceans Fish Peanuts Soya Dairy Nuts Celery

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have
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live stations
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EVENT &
CATERING
SERVICES

i
persnn

shawarma
station

Chicken Shawarma, Garlic Sauce,
Arabic Pickles, Tahini Sauce & Arabic Bread ¥ o

AED 65 per person

including Taxes and Fees.
Minimum order for 20 pax

pasta
station

Choice Of Pasta: Penne, Spaghetti & Fusilli ¥
Choice Of Sauces: Pesto, Carbonara, Pomodoro
& Bolognese ¥ &

AED 55 per person

including Taxes and Fees.
Minimum order for 20 pax

mexican
flavors

Spiced Nachos, Guacamole, Sour Cream ¥
Quesadillas (Chicken, Vegetable & Beef ) ¥
Tomato Salsa, Jalapenos & Cheese Sauce (1

AED 55 per person

including Taxes and Fees.
Minimum order for 20 pax

arabic
station

Hummus, Moutabel,

Fattoush, Tabbouleh,

Baba Ganoush, Tahini Sauce,
Fresh Labneh, Marinated Fettah
Meat Kibbeh, Falefel,

Arabic Bread ¥ &

AED 65 per person

including Taxes and Fees.
Minimum order for 20 pax

burger action
station

Grilled Angus Beef Burger, Peri Peri Chicken,
Vegetable Burger, Brioche Buns, Sliced Cheddar,
Sliced Tomato, Sliced Red Onion, Dill Pickles,
Iceberg Lettuce, Burger Relish,

Sriracha Mayonnaise ¥ &

AED 65 per person

including Taxes and Fees.
Minimum order for 20 pax

iIce cream
station

A Selection Of Ice Cream, Cones & Various Topping ¥ Off

AED 55 per person

including Taxes and Fees.
Minimum order for 20 pax

waffle
station

Belgian Waffles With A Selection
Of Various Toppings $ O

AED 55 per person

including Taxes and Fees.
Minimum order for 20 pax

¥ o0 % « | 8| &

Gluten | Eggs Crustaceans | Fish Peanuts Soya

N U S - B ES

Dairy Nuts Celery Mustard Sesame Sulfites Molluses | Lupin

7 @ %

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have



sandwich menu

36

EVENT &
CATERING
SERVICES

pokion

build your own

Smoked Salmon, Cream Cheese Bagel ¥ ng
Baby Shrimp, Thousand Island Sauce $ ®

Tuna & Olive Wrap § < (

Poached Salmon & Avocado ¥ < (0

Roasted Chicken & Avocado ¥ @

Chicken Tikka, Mango Chutney, Paratha §

Chicken Caesar Wrap ¥ <« 8

Roasted Beef & Caramelized Onion ¥ (i

Peppered Pastrami, Wholegrain Mustard ¥ f 8

Turkeybacon, Lettuce & Tomato g

Crushed Avocado, Chilli, Lime & Coriander, Sourdough Toast (V) ¥ f
Baked Falafel Wrap, Tahini, Pickles (V) ¥

Hummus & Roasted Pepper Wrap (V) ¥

Grilled Halloumi, Mixed Greens & Olive Wrap (V) ¥

PLATTER OF 10 AED 160
PLATTER OF 15 AED 200
PLATTER OF 20 AED 250

including Taxes and Fees.
Minimum order for 20 pax

=

k]

Crustaceans

@

Fish

8

Peanuts

9

Eggs

&

Nuts |

im

Soya

|
|
|
| Dairy

P

Celery

B

Mustard

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have
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how to find us

Parklnn Dubai MotorCity
Turin Boulevard Road
First Avenue Mall & Hotel
Motor City

Dubai

United Arab Emirates

www.radissonhotels.com/en-us/hotels/park-inn-dubai-motor-city
+971 4 249 4100
info.motorcity.dubai@parkinn.com
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~ CATERING
- SERVICES




