
πØ°SC’G ‘ IQƒcòe »g Éªc QÉ©°SC’Gh , á≤aôŸG πcC’G áªFÉb øe ºµeÉ©W áªFÉb π«µ°ûJ AÉLôdG

 QÉ©°SC’G áªFÉb

´ƒÑ°SC’G ájÉ¡f á∏£Y ‘ ¢üî°T 400 h ´ƒÑ°SC’G ΩÉjCG ‘ ¢üî°T 300 ≈fOC’G ó◊G

áeƒµ◊G áÑjöV %5 h áeóN Ωƒ°SQ %15 É¡«dEG ±É°†j IÓYCG QÉ©°SC’G ™«ªL

Please create your own menu from the attached food items and the prices are quoted below:

Menu Prices

Minimum 300 people on weekdays and 400 people on weekends

The above prices are subject to 15% service charge & 5% government levy.

»æjôëÑdG QÉæjódÉH QÉ©°SC’G

Prices in BD

äÉjƒ∏◊G 

Dessert

 á«°ù«FôdG ¥ÉÑWC’G 

Main Course

áæNÉ°ùdG   äÓÑ≤ŸG

Hot Starter

 IOQÉÑdG äÓÑ≤ŸG

Cold Starter

ΩÉ©£dG áªFÉb ´ƒf

Buffet Type
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IOQÉÑdG äÓÑ≤ŸG

 »böT

 ádƒÑJ ,πÑàe ,¢üªM

 ÖæY ¥Qh

 êƒæZ ÉHÉH

 ¢Tƒàa

 á«fÉæÑd ÉWÉ£H á£∏°S

 ¿ƒàjõdGh äÓ∏îŸG øe á∏«µ°ûJ

´Éæ©ædÉH áæÑd

êÉLO øî°ùe

âjõdÉH á«eÉH

¢Shóµe

∫ƒa á£∏°S

 »HôZ

RGƒ°ù«ædG á£∏°S

 á«°ShQ á£∏°S

 á«fÉfƒj á£∏°S

ÓjQGRƒŸG áæÑL ™e ºWÉª£dG á£∏°S

  ÉWÉ£ÑdG á£∏°S

 iQÉµdG ™e êÉLódG á£∏°S

Iƒ∏◊G IQòdG á£∏°S

 ƒ∏°S ∫ƒµdG á£∏°S

¿É‚PÉÑdG á£∏°S

AGôª◊G É«dƒ°UÉØdGh áfƒàdG ™e äGhGö†ÿG á£∏°S

ô£ØdG á£∏°S

  ôëÑdG QÉªK π«àcƒc

Cold Appetizer
Oriental 

Hommus, Moutabel and Tabbouleh

Vine Leaves

Babaganush

Fattoush

Lebanese Potato Salad

Arabic Pickles and Olives

Labneh with Mint

Chicken Mousaka

Okra Belzeet

Makdouse 

Foul Salad

International

Nicoise Salad  

Russian Salad

Greek Salad

Tomato Mozzarella Salad

Potato Salad

Chicken Curry Salad

Sweet Corn Salad

Cole Slaw Salad

Egg Plant Salad

Toscana Salad with Red Beans and Tuna

Mushroom Salad

Seafood Cocktail 

Wedding
 M E N U

êGhõdG äÓØM ΩÉ©W áªFÉb



öTÉÑŸG »¡£dG

πØ°SC’G øe óMGh øcQ ójó– AÉLôdG

(∫ÉLQ ÚNÉÑW §≤a)

‹É£jEG øcQ

áfhôµ©ŸG ´GƒfCG øe áYƒª›

ºcQÉ«àNEG Ö°ùM äÉ°ü∏°üdG øe á∏«µ°ûJ ™e

   »°ù«fhófEG øcQ

êÉLódGh äGhGö†ÿG ™e õdOƒf

»æ«°U øcQ

√QÉMh Iƒ∏M á°ü∏°U ™e êÉLO

 …óæ∏jÉJ øcQ

 QÉëŸG á°ü∏°U ™e ô≤ÑdG º◊

äGhGö†ÿGh

 »böT øcQ

 äGQÉ¡ÑdGh õÑÿG ™e êÉLO ÉeQhÉ°T

QÉæjO 1^500 GQƒÑeÉJ

¢Uƒ°U Éjƒ°üdG ™e Ωó≤J  QÉ°†N  ¿É«HhQ  ,êÉLO

 …RƒZ

 QÉæjO 130^000 »HôY …RƒZ

á«°ù«FQ ¥ÉÑWCG

»böT

¥hhÉW ¢û«°T

 áµjôØdÉH êÉLO

 øî°ùe êÉLO

êÉLódÉH ¢SƒÑ›

  áæÑ∏dÉH áÑc

 ÜÉÑc ¢û«°T

 ºë∏dÉH áHƒ∏≤e

 ºë∏dÉH áfƒdÉ°U

ºë∏dÉH ¢SƒÑ›

 áàØc

IQhóæÑdÉH áàØc

 á∏«a QƒeÉg øLÉW

á«°ù∏HGQÉ£dG á≤jô£dG ≈∏Y QƒeÉg á∏«a

(¿ƒàjR ,ΩƒK ,IQhóæH ,π°üH)

 ‘É°üdG ôªfi

IQÉM ∂ª°S

 ¿É‚PÉÑdG á©≤°ùe

(ºWÉªW ,ƒ∏M πØ∏a ,±ƒØ∏e ,¬°Sƒc) á∏µ°ûe »°TÉfi

ºë∏dÉH á«eÉH

ájô©°ûdÉH RQCG

¿GôØYõdÉH RQCG

âÑ°ûdG ™e RQCG

Live Cooking Stations

Please select one corner of the below

(male chef only)

Pasta Corner at BD 1.500 net per person

Selection of Fresh Italian Pasta with your Choice of 

Different Sauces 

Indonesian Corner at BD 1.500 net per person  

Wok Fried Egg Noodles with Vegetable and Chicken

Chinese Corner at BD 1.500 net per person

Wok Fried Chicken on Sweet and Sour Sauce

Thai Corner at BD 1.500 net per person 

Thai Style Wok Fried Beef Tenderloin in Oyster Sauce and 

Vegetable

Oriental Corner at BD 1.500 net per person

Chicken Shawarma  with Pita Bread and Traditional 

Condiments

Tempura Station at BD 1.500 net per person 

Chicken, Shrimps and Vegetable with Light Soya Sauce

Ouzi 

Arabic Ouzi at BD 130.000 net per Ouzi 

Main Dishes

Oriental
 
Shish Taouk

Chicken Frikeh

Whole Chicken Mousakan

Chicken Machbous

Kebbeh in youghurt sauce 

Shish Kebab

Lamb Makluba

Lamb Salona

Lamb Machbous

Kofta

Kofta with Tomato 

Hammour Fillet Tajen

Hammour Fillet Trabulsiah

Safi Muhamar

Samak Harah

Eggplant Mousakhah

Mixed Dolma (Marrow, Cabbage, bell pepper, tomato)  

Okra with Meat

Vermicelli Rice

Saffron Rice

Dill Rice  



»HôZ

 ΩhöûŸG á°ü∏°U ™e …ƒ°ûe êÉLO

 QÉJÎdG á°ü∏°U ™e »∏≤e êÉLO

ºWÉª£dG á°ü∏°U ™e ÉJÉµ«ÑdG êÉLO

¿ƒª«∏dG á°ü∏°U ™e »∏≤e êÉLO

Éà«gÉØdG êÉLO

 ±ƒfÉLGÎ°S

 πØ∏ØdG á°ü∏°U ™e ∂«à°S

Éà«gÉØdG º◊

ºë∏dÉH É«fGR’

ΩƒãdG á°ü∏°U ™e QƒeÉg

π°üÑdGh ºWÉª£dG ™e »∏≤e QƒeÉg

ºWÉª£dG á°ü∏°U ™e »∏≤e QƒeÉg

ô£ØdG ™e áfhôµ©e 

ÉJÉ«HQ’G á°ü∏°U ™e áæÑdG áfhôµ©e

ïfÉÑ°ùdÉH É«fGR’

Í÷G ™e áfhôµ©e

π°üÑdG ™e ÉWÉ£H

á°üªfi á°Shô¡e ÉWÉ£H

¿ôØdÉH áÁôµdG ™e ÉWÉ£H

á«∏≤e á°Shô¡e ÉWÉ£H

AÓjRÉH ™e QõL

π«eÉ°ûÑdG á°ü∏°U ™e IôgR

á∏µ°ûe äGhGö†N

ΩƒKh π°üH ™e AGö†N É«dƒ°UÉa

…ƒ«°SBG

 QÉ◊G ±É÷G πØ∏ØdGh ƒ°TÉµdG ™e êÉLO

ΩƒãdGh Oƒ°S’G πØ∏ØdG ™e êÉLO

’É°SÉe Éµ«J êÉLO

 …QhóæJ êÉLO

»æµe êÉLO

ÉeQƒc êÉLO

á«dƒ¨æŸG á≤jô£dG ≈∏Y êÉLO

ƒ∏◊G πØ∏ØdGh QÉëŸG á°ü∏°U ™e ô≤ÑdG º◊

ájóæ∏jÉàdG á≤jô£dG ≈∏Y iQÉµdÉH ô≤ÑdG º◊

 á«dƒ¨æŸG á≤jô£dG ≈∏Y ô≤ÑdG º◊

á«°ShófC’G á≤jô£dG ≈∏Y iQÉµdÉH ô≤ÑdG º◊

ÉeQƒµdG ™e ºæ¨dG º◊

ïfÉÑ°ùdG ™e ºæ¨dG º◊

±É÷G iQÉµdG ™e ºæ¨dG º◊

iQÉµdG á°ü∏°U ™e á«°SƒfófC’G á≤jô£dG ≈∏Y ºæ¨dG º◊

’É°ùŸG ™e ºæ¨dG º◊

Iƒ∏Mh á°†eÉM á°ü∏°U ™e ∂ª°S

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

Sweet & Sour Fish



ájóæ∏jÉàdG á≤jô£dG ≈∏Y ôØ°UC’G iQÉµdG ™e  ∂ª°ùdG

»æµe ∂ª°S

Iƒ∏M IQÉM á°ü∏°U ™e »∏≤e ∂ª°S

äGhGö†N hCG êÉLO hCG º◊ ÊÉjôH

äGhGö†ÿÉH RQCG

AÓjRÉÑdÉH RQCG

¿ƒªµdÉH RQCG

 äGhGö†ÿG ™e »∏≤e RQCG

äÉjƒ∏M

 »∏Y ΩCG

á«Ñ∏¡e

π«eGôc Ëôc

 á«dhôH Ëôc

∂«c GôHhCG

∂«c Ó«fÉa

 ∂«c â°SQƒa ∑ÓH

äGöùµŸÉH ∂«c

RƒŸÉH ∂«c

∂«c Écƒe

ìÉØàdG áµ©c

Ó«fÉØdG á°ü∏°U ™e áÄaGódG ìÉØàdG IÒ£a

RôµdG IÒ£a

 ¢UÉLC’G IÒ£a

¢SÉfÉfC’G IÒ£a

ádhGôØdG ¢Sƒe

áJ’ƒcƒ°ûdG ¢Sƒe

ƒ¨fÉŸG ¢Sƒe

äƒàdG ¢Sƒe

áÁôµdG ™e á∏µ°ûŸG ácGƒØdÉH äQÉJ

(áJ’ƒcƒ°ûdG á°ü∏°U ™e Ωó≤J ,áÁôµdÉH á«°ûfi ôFÉ£a) ∫hQ â«ahôH

Ò∏cEG

áÁôµdG ™e ∂«c õ«°ûJ

á∏µ°ûe á«ª°Sƒe ácGƒa á£∏°S

(áÁôµdGh RƒŸG ™e áJ’ƒcƒ°T) ƒÑeÉH ÉfÉæH

(OÎ°ùµdG ™e ¬°û¡dG äÉæé©ŸG ≥FÉbQ) ‘ π«ŸG áµ©c

ÊhGÈdG ¬J’ƒcƒ°T

ó«ª°ùdG ≠æjOƒH

IhÓ≤H

¬«HÓL

óæ¡dG RƒL IhÓM

Yellow Fish Curry Thai Style    

Fish Makhni

Fried Fish with Sweet Chili Sauce  

Chicken, Lamb or Vegetable Biryani 

Vegetable Pulao    

Green Peas Pulao    

Cumin Rice 

Fried Rice  

Dessert 

Um Ali

Mohalabia     

Crème Caramel

Crème Brulee

Opera Cake 

Vanilla Cake

Black Forest Cake

Marble Cake 

Banana Cake

Mocca Cake

Apple Crumble

Apple Strudel with Vanilla Sauce

Cherry Pie 

Pear Tart

Pineapple Jalousie

Strawberry Mousse

Chocolate Mousse

Mango Mousse

Raspberry Mousse

Fruit Tartlet

Profiteroles

Éclair

Cream Cheese Cake

Fruit Salad

Banana Bamboo 

Mille Feuilles

Chocolate Brownies

Semolina Pudding

Baklawa

Jelabiya

Coconut Burffi 



 …ƒ«°SBG

 ájóæ¡dG á≤jô£dG ≈∏Y ÉWÉ£ÑdG á£∏°S

ájóæ¡dG á≤jô£dG ≈∏Y QÉ«ÿG á£∏°S

äGhGö†ÿG ™e Íd

’É°ùŸG ™e äGhGö†ÿG á£∏°S

ôëÑdG QÉªK ™e IQÉ◊G ájô©°ûdG á£∏°S

 Iƒ∏Mh IQÉM á°ü∏°U ™e õdOƒædG á£∏°S

 ájóæ∏jÉàdG á≤jô£dG ≈∏Y ¿É‚PÉÑdG ™e IQÉ◊G ô≤ÑdG º◊ á£∏°S

 ≥à°ùØdG á°ü∏°U ™e ábƒ∏°ùŸG äGhGö†ÿG á£∏°S

¿ƒª«∏dGh Ò¨°üdG π°üÑdG ™e êÉLódG á£∏°S

¿ƒª«∏dG ™e QÉ◊G ΩhôØŸG êÉLódG á£∏°S

 áæNÉ°ùdG äÓÑ≤ŸG

º◊ áÑc

ÉWÉ£ÑdG áÑc

ïfÉÑ°ùdG ôFÉ£a

áæÑ÷G ôFÉ£a

ºë∏dG ôFÉ£a

êÉLódÉH á°SƒÑª°S

äGhGö†ÿÉH ¬°SƒÑª°S

ºë∏dÉH ¬°SƒÑª°S

Í÷ÉH ¬°SƒÑª°S

äGhGö†ÿÉH ∫hQ ≠æjÈ°S

√Ò¨°U Gõà«H

¿ƒª«∏dGh ΩƒãdG ™e êÉLódG áëæLG

∫hQ è°Sƒ°S êÉLO 

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



AÉ°û©dG á«aƒH

IóMGh á∏«∏d Ú°Shô©∏d  ìÉæL

 Ú°Shô©dG ìÉæL ‘ Qƒ£ah AÉ°ûY

êRÉ£dG Ò°ü©dGh áLRÉ£dG ácGƒØdG øe á∏°S

Ú°Shô©dG ìÉæL ‘

 ä’hÉ£dG ≈∏Y á«fó©e IÉ«e

ä’hÉ£dG ≈∏Y …É°Th ¬«HôY Iƒ¡b

∫ƒ°UƒdG âbh øjƒYóª∏d ôFÉ°üY

 AÉ°û©dG âbh ájRÉZ äÉÑWôe

  (Æ.∑ 9) ±ÉaõdG áµ©c

(Ö∏£dG óæY) ∫ÉLô∏d ¢ù∏›

(Ωhõ∏dGóæY) á«fÉ› ¢VôY á°TÉ°T

•  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)
•  Majlis for men (if requested) 
•  1 Complimentary Screen (if requested)

êGhõdG ¢VhôY Wedding Package 

AB

C

D

The Venueمكان
Main Hallالقاعة الرئيسية


