Jisw¥) 88,5550 S LaS Lo w¥lg . a48,11 JS¥I dails po mSoleb dails JoS s slel
Please create your own menu from the attached food items and the prices are quoted below:
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Minimum 300 people on weekdays and 400 people on weekends
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Buffet Type Cold Starter Hot Starter Main Course Dessert Prices in BD
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The above prices are subject to 15% service charge & 5% government levy.
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M E N U
o5)Ldl w4l Cold Appetizer
oSys  Oriental
a5 . Juie . ma> [ Hommus, Moutabel and Tabbouleh
e &9 [ Vine Leaves
ret LL [ Babaganush
Jhgra [] Fattoush
asld Wl alhlw [ Lebanese Potato Salad
asplls ML o ali< s [] Arabic Pickles and Olives
eliesll, [ Labneh with Mint
tl>s p=ue [ Chicken Mousaka
ol avaly [ Okra Belzeet
oveaSe [] Makdouse
Jos alal [] Foul Salad
o< International
sledl alalw [ Nicoise Salad
diwg,y dlalw [ Russian Salad
aubgy alalw [ Greek Salad
My liedl dins o ebolalaldl alaly ] Tomato Mozzarella Salad
WUaJl aln Ly [ Potato Salad
&SIl go gleadl alals [ Chicken Curry Salad
a4l 5,30 alnl ] Sweet Corn Salad
ol Jo<Il alal [ Cole Slaw Salad
olasld alalw [ EQQ Plant Salad
sladl Llganlally &gl go wlglpadl alalw [ Toscana Salad with Red Beans and Tuna
Aasl alalw [] Mushroom Salad
ol Lled iSeS [ Seafood Cocktail



sldl gkll  Live Cooking Stations

JawXl 4o asly S, mat gls I Please select one comner of the below
(UL eslils Laas) (male chef only)
oJUayl oS, [ Pasta Corner at BD 1.500 net per person
digy el &'9_3] ;A degaxo  Selection of Fresh ltalian Pasta with your Choice of
@Shis) s wlalnall po dl K85 30 Different Sauces
==igas) S, [] Indonesian Corner at BD 1.500 net per person
zladls ;.l; nadl go3lses  Wok Fried Egg Noodles with Vegetable and Chicken
=== =S, [] Chinese Corner at BD 1.500 net per person
oyl>g 39l PN o zl>>  Wok Fried Chicken on Sweet and Sour Sauce
“5.\.;1.33 oS, [1 Thai Corner at BD 1.500 net per person
sl dsalin 20,20l @4 Thai Style Wok Fried Beef Tenderloin in Oyster Sauce and
wlgluadly  Vegetable
?_3: s S, (] Oriental Corner at BD 1.500 net per person
@hlgdly 3 20 zles Lojgluis Chicken Shawarma with Pita Bread and Traditional
Condiments
JLa 1,0+ 1yeuoli [] Tempura Station at BD 1.500 net per person
0290 bgsall 20 pads Las plag, gl Chicken, Shrimps and Vegetable with Light Soya Sauce
$39< [ Ouzi
S W e 592 Arabic Ouzi at BD 130.000 net per Ouzi

Ay dllsl  Main Dishes
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d99lls Jish [T Shish Taouk
4,4l > [ Chicken Frikeh
o>wa rles [ Whole Chicken Mousakan
gl pwe>o [ Chicken Machbous
4L 4.5 [ Kebbeh in youghurt sauce
wlLS & [T Shish Kebab
b a9las [ Lamb Makluba
>Db gl [ Lamb Salona
UL yugo [J Lamb Machbous
4:aS [] Kofta
&y9251b 4545 [] Kofta with Tomato
alia yeula o> [T Hammour Fillet Tajen
dpwbhUal daydnl Sle joals dlio (] Hammour Fillet Trabulsiah
(095 pos By9aiy Joa)
Alall ya>s [ Safi Muhamar
&> cleww [] Samak Harah
o3l ds s [ Eggplant Mousakhah
(edolobs gl> Jalé . bgila asgS) alSsa bl [ Mixed Dolma (Marrow, Cabbage, bell pepper, tomato)
b 40b [ Okra with Meat
aype il 5,1 ] Vermicelli Rice
olrae53L 5,1 1 Saffron Rice
el o 31 O Djif Rice
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International Main Dishes

Grilled Chicken with Mushroom Sauce
Breaded Chicken with Tartar Sauce
Chicken Piccata with Tomato Sauce
Pan Fried Chicken with Lime Sauce
Chicken Fajitas

Beef Stroganoff

Beef Steak with Pepper Sauce

Beef Fajitas

Beef Lasagna

Hammour with Garlic Butter Sauce

Pan Fried Hammour with Capers, Tomato and Onions

Deep Fried Fish Fillet with Tomato Sauce
Farfalle with Mushroom

Penne Arabiata

Spinach Lasgna

Cheese Maccaroni

Lyonese Potato

Chateau Potato

Gratin Potato

Croquette Potato

Carrot and Green Peas

Cauliflower Glazed with Béchamel
Selection of Seasonal Vegetable
Green Beans with Onion and Garlic

Asian & South East Asian Main Dishes

Chicken with Cashew Nut and Dry Chili
Chicken with Black Pepper and Garlic
Chicken Tikka Masala

Tandoori Chicken

Chicken Makhni

Chicken Korma

Chicken Mongolian

Beef in Oyster Sauce and Bell Pepper
Thai Style Green Beef Curry
Mongolian Beef

Indonesian Beef Curry Rendang
Lamb Kurma

Lamb Palak (mutton with spinach)
Lamb Kadai (dry mutton curry)

Lamb Curry Indian Style

Lamb Masala

dgl>g dunol> dalin ga clow L1 Sweet & Sour Fish
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Yellow Fish Curry Thai Style
Fish Makhni
Fried Fish with Sweet Chili Sauce

Vegetable Pulao
Green Peas Pulao
Cumin Rice

Fried Rice

Oodododooad

Dessert

L1 Um Ali

[1 Mohalabia

(] Créme Caramel
(1 Créme Brulee

(1 Opera Cake

] Vanilla Cake

(1 Black Forest Cake
(1 Marble Cake

[1 Banana Cake

] Mocca Cake

] Apple Crumble

[ Apple Strudel with Vanilla Sauce
(1 Cherry Pie

L] Pear Tart

[1 Pineapple Jalousie
[] Strawberry Mousse
[C] Chocolate Mousse
[] Mango Mousse

(1 Raspberry Mousse
[ Fruit Tartlet

[ Profiteroles

[ Eclair

(] Cream Cheese Cake
(1 Fruit Salad

[] Banana Bamboo
1 Mille Feuilles

[ 1 Chocolate Brownies
1 Semolina Pudding
[] Baklawa

[ Jelabiya

1 Coconut Burffi

Chicken, Lamb or Vegetable Biryani
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Asian & South East Asian Salad

Potato Chat

Cuchumber Salad

Vegetable Raitha

Vegetable Masala Chat

Spicy Seafood Vermicelli Salad

Crispy Rice Noodle Salad with Tamarind Dressing
Thai Spicy Beef Salad with Crispy Eggplant

Gado Gado Salad with Peanut Sauce

Balinese Chicken Salad with Shallots and Lemon Grass

Minced Chicken Salad with Chili and Lime Dressing

Hot Appetizer

Beef Kibbeh

Potato Kibbeh
Spinach Fatayer
Cheese Fatayer

Meat Fatayer

Chicken Samboussa
Vegetable Samboussa
Meat Samboussa
Cheese Samboussa
Vegetable Spring Roll
Mini Pizza

Chicken Wings with Garlic and Lemon Juice

Chicken Sausage Roll
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Wedding Package

Dinner Buffet

Bridal suite for one night

Breakfast & dinner in the bridal suite
Fresh fruit basket & fresh juice

in the bridal suite

Mineral water on table

Arabic coffee & tea on table

Chilled juices upon arrival

Soft drinks during dinner

Wedding cake (9 kg)

Mayjlis for men (if requested)

1 Complimentary Screen (if requested)

The Venue
Main Hall
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