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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)

Food for the band

Mayjlis for men (if requested)
Screens (if requested)
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Please create your own menu from the above food items and the prices are quoted below:
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Menu Prices during Weckdays

(Mininm 300 people)
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Buffet Type Cold Starter Hot Starter Main Course Dessert Prices in BD
A i| 6 Wil 2 Y 8 Al ® 1| 9000 4...-
B o| 8 Al 2 Y 9 aq 8 A 10.000 § &+«
C z| 10 \ - 3 Y 10 \ e 10 \ e 11.000 A\ +»+
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Menu Prices during Weekends and public holidays
(Minimum 400 people)
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Buffer Type Cold Starter Hot Starter Main Course Dessert Prices in BD.
A i 6 .\ 2 ‘/ B A 6 -\ 10-000 \'.'..
B o| 8 A 2 ; 9 q 8 A 11.000 Ny _+» -+
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The Aboye Prices are Subject to 15% Service Charge & 5% Government Levy.
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Cold Appetizer

Oriental

Hommus, Moutabel and Tabbouleh
Vine Leaves

Babaganush

Fattoush

Lebanese Potato Salad
Arabic Pickles and Olives
Labneh with Mint

Labn with Cucumber
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

Pasta Salad

Toscana Salad with Red Beans and Tuna

Mushroom Salad
Seafood Cocktail
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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
Gade Gade Salad with Peanut Sauce

Balinese Chicken Salad with Shallots and Lemon Grass
Minced Chicken Salad with Chili and Lime Dressing

Hot Appetizer

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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Live Cooking Stations

Please select one corner of the below (male chef only)
Pasta Corner

Selection of Fresh Italian Pasta with your Choice of
Different Sauces

Indonesian Corner

Wok Fried Egg Noodles with Vegetable and Chicken
Chinese Corner

Wok Fried Chicken on Sweet and Sour Sauce

Thai Corner

Thai Style Wok Fried Becf Tenderloin in Oyster Sauce
and Viegetable

Oriental Corner

Chicken Shawarma with Pita Bread and Traditional
Condiments

Tempura Station at BD 1.500

Chicken, Shrimps and Vegetable with Light Soya Sauce
Quzi

Arabic Ouzi at BD 130.000

Main Dishes
Oriental

Shish Taouk

Chicken Frikeh

Whole Chicken Mousakan
Chicken Machbous
Chicken Shawerma

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 Delma (Marrow, Cabbage, bell pepper, tomato)
Okra with Meat
Vermicelli Rice

Saffron Rice

Dill 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

Becef 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 Petato

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
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Yellow Fish Curry Thai Style

Fish Makhni

Fried Fish with Sweet Chili Sauce
Chicken, Lamb or Vegetable Biryani
Viegetable Pulao

Green Peas Pulao

Cumin Rice

Fried Rice

Dessert

Um Al
Mohalabia

Creme Caramel
Creme 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 Jalousic
Strawberry Mousse
Chocolate Mousse
Manga Mousse
Raspberry Mousse
Fruit Tartlet
Profiteroles

Eclair

Cream Checse Cake
Fruit Salad

Sliced Fruit

Fruit Display
Banana Bamboo
Mille Feuilles
Chocolate Brownies
Semolina Pudding
Baklawa

Jelabiya

Coconut Burffi
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