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The Wedding Package

Buffet menu

Arabic coffee, tea, and mineral water served on the tables
Chilled juices served upon arrival

Soft drinks served during dinner

Venue rental

Use of LCD projector/s and screen/s

Bridal suite for 1 night with amenities (flower bouquet,
chocolates & fresh fruit basket)

Dinner for two served inside the suite
Continental breakfast for two served inside the suite

Men’s Majlis for maximum of 25 persons served with
Arabic coffee, tea, and mineral water

Three tiered wedding cake (9 kg)

1st Year Anniversary invitation to dine at any of our
restaurants provided on final confirmation

Special hotel room rate offers for family and friends
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Wedding Menu (Weekdays)

BD 13.000 net per person
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Cold Mezzeh da,L) a1
Hommous 0>
Moutabel Jeio
Tabouleh dlgss
Vine Leaves il 89
Fattosuh Obgid
Assorted Arabic Bread et flh N
Salad alal ]l

Seasonal Fresh Garden Salad
(French, Italian, Lemon and
Thousand Island Dressing)
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Hot Appetizer aisbadl 831l
Kibbeh as
Cheese Fatayer avdlb ylae
Soup shand]

Lentil Soup
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Main Course

Grilled Hammour Fillet
with Hot Sauce

White Rice
Chicken Biriyani
Lamb Okra

Stir Fry Vegetables

with Oyster Sauce

Farfalle Pasta
with Cheese and Mushroom Sauce

Shredded Beef Chinese Style

Shish Tawouk
Topped with Mix Vegetables

Garlic Herb Roasted Potatoes
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Dessert

Umm Ali

Tiramisu

Seasonal Fresh Fruits
Chocolate Cake
Creme Caramel
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Wedding Menu (Weekend)

BD 14.000 net per person

Cold Mezzeh

Hommous

Moutabel

Tabouleh

Vine Leaves

Fattosuh

Assorted Arabic Bread
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Salad

Assorted Lettuce
French, Italian, Lemon and
Thousand Island Dressing
Croutons, Parmesan Chips,
Spring Onions and
Toasted Almonds
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Hot Appetizer

Vegetable Sambousek
Oriental Chicken Wings
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Soup

Cream of Mushroom Soup
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Main Course

Grilled Hammour
with Lemon Butter Sauce

Vermicelli Rice
Mutton Biryani
Chicken Makani

Grilled Mini Steak,
with Black Pepper Sauce

Chicken Stir Fry Noodles
Penne Arrabiatta

Mix Dolma

Roast Lamb

with Onion Rosemary Sauce
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Dessert

Um Ali

Kunafa

Orange Chocolate Mousse
Strawberry Cheese Cake
Sliced Seasonal Fruits
Creme Caramel

Carrot Cake
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Wedding Cake Flavours 7lopdl A8, S

Fruit cake O iSlgall, ¢, <
Chocolate cake O LS a5%g <o 4
Vanilla cake ] el < Msle
Mocha cake O LS 4S50
Banana cake O LS 500

Wedding Cake Designs wysll cL.ST g0 degino 41 S s
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The Wedding Hall
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SERVICES

sO a

LOADING
BAY

LB

~—— For more information  wloglell yo s30 e Jora sl —

Sameera Abdulrahman Juma 424> ya>laec opaw
Wedding Coordinator 5’95"’ o> ganio

Tel: 17531122 ext 698, Mobile : 39845255
Email: sameera.albalooshi@ihg.com




