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Project Dining



Enhance Your Event

ELEVATE YOUR BUFFET 750 AED

1-2 BUFFET TABLES - LINEN - DISPLAY RISERS FOR FOOD
PRESENTATION - SERVING UTENSILS & TONGS.
MINI FLORAL ACCENTS VASES

CANDLES (WAX OR LED)
GOOD FOR GROUPS UP TO 25 PERSONS

BEVERAGE STATION 1000 AED

TWO FRESH JUICES « TEA SELECTION WITH HERBAL OPTIONS
FRESH BREWED FILTER COFFEE « MILK, SUGAR, HONEY & STIRRERS
BOTTLED WATER

20 GUESTS
ADD ATTENDANT: 350 AED

SIGNATURE TABLE STYLING 1500 AED

1-2 TABLES - ELEVATED TABLESCAPE DESIGN - COLOR PALETTE
FLORAL ARRANGEMENT - VASES - PROPS & DECOR ACCENTS -
FOOD LABELS - THEME CUSTOMIZED TO YOUR EVENT
TABLE LAYOUT & COLOR BALANCE DESIGNED ON SITE

EVENT STYLINE & RENTALS GET A QUOTE

e DINING TABLES & CHAIR RENTALS « TABLEWARE « BUFFET TABLES -
FLORAL ARRANGEMENTS & DECORATIVE ACCENTS « CANDLES, PROPS &
EVENT STYLING « LAYOUT PLANNING & ON-SITE SETUP



Finger Food Packages

HIGH TEA & BRUNCH

Turkey & Cheese Croissant « Smoked Salmon & Cream

Cheese Mini Bagel - Avocado & Feta Toast « Cucumber

Cream Cheese Tea Sandwich « Halloumi & Watermelon

Skewers « Caprese Skewers « Mini Pancake Stacks with

Maple Syrup « Yogurt & Granola Cups ¢ Mini Fruit Tarts
Mini Eclairs

AED 95/person - 6 selections AED 135/person 10 selections
Minimum 10 guests

VEGETARIAN BITES

Lentil, Roasted Beetroot & Feta Salad Cups « Spinach Fatayer
Stuffed Mushrooms with Herb Crumb « Truffle Arancini Balls
Caramelized Onion, Fig & Goat Cheese Bites
Caprese Skewers « Tomato & Basil Bruschetta « Spinach & Feta
Mini Quiche « Eggplant & Mozzarella Bites « Mini Muhammara &
Feta Tartlets

AED 90/person - 6 selections AED 125/person 10 selections
Minimum 10 guests

SAIL & SERVE - YACHT BOX

Caesar Salad Cups - Pasta & Sweet Corn Salad Cups -
Watermelon & Halloumi Salad Cups « Mini Pizza Margherita « Beef
Tenderloin Taco Bites « Mushroom Vol-au-Vents « Goat Cheese &

Beetroot Mini Quiche « Beef Teriyaki Skewers « Mini Classic
Cheeseburgers « Crispy Shrimp Bao Buns « Turkey Emmental
Sandwich « Chicken Fajita Wraps

AED 105/person - 6 selections AED 155/person - 10 selections
Minimum 10 guests



Finger Food Packages

CORPORATE MIX - BOARDROOM BITES

Nutty Quinoa Salad Cups « Hummus & Veggie Sticks «
Spinach Fatayer « Vegetable Spring Rolls
Mini Caprese Skewers « Smoked Salmon & Cream Vol-au-Vents
Classic Tomato & Basil Bruschetta « Spinach & Feta Mini Quiche «
Turkey & Cheese Mini Bagels « Falafel & Beetroot Hummus Wraps
e Chicken Shawarma Pita Pockets « Tuna Salad Sandwich

AED 105/person - 6 selections AED 155/person - 10 selections
Minimum 10 guests

ARABESQUE ELEGANCE - ARABIC BITES

Tabbouleh « Watermelon & Halloumi Salad
Falafel with Beetroot Hummus Dip - Stuffed Vegetarian Vine
Leaves Shots « Kibbeh Balls « Chicken Msakhan Rolls
Kafta Arayes « Halloumi Zaatar Bagels «
Chicken Shawarma Pita « Shish Tawouk Skewers

AED 110/person - 6 selections AED 160/person - 10 selections
Minimum 10 guests

DINING’S SIGNATURE - MOST LOVED

Strawberry, Kale & Goat Cheese Salad Cups - Smoked Salmon
Salad Cups » Chicken Msakhan Rolls - Vegetable Summer Rolls «
Truffle Arancini Balls « Smoked Salmon & Cream Cheese Blini
Bites « Smoked Turkey, Cheddar & Caramelized Onion Quiche
Beef Teriyaki Skewers « Tuna Salad Tea Sandwiches ¢ Mini
Breaded Chicken Sliders

AED 110/person - 6 selections AED 160/person - 10 selections
Minimum 10 guests



SERVICES & TERMS

SERVICE STAFF

450 AED PER SERVER (UP TO 5 HOURS)
ADDITIONAL HOURS: 100 AED PER HOUR

ADDITIONAL SERVICES AVAILABLE UPON REQUEST

e TABLE & CHAIR RENTALS
« BUFFET TABLE RENTALS
e LIVE COOKING STATIONS
« EVENT SETUP AND OTHER CATERING EQUIPMENT

TERMS & CONDITIONS

PRICES EXCLUDE VAT AND DELIVERY FEES.
A 50% DEPOSIT IS REQUIRED TO CONFIRM THE BOOKING.

THE REMAINING BALANCE MUST BE PAID 3 DAYS PRIOR TO THE EVENT.
THE FINAL GUEST COUNT AND ANY CHANGES MUST BE CONFIRMED 3 DAYS
BEFORE THE EVENT.

PLEASE INFORM US IN ADVANCE OF ANY ALLERGIES OR DIETARY
REQUIREMENTS.

CANCELLATION POLICY

CANCELLATIONS MADE MORE THAN 5 DAYS PRIOR TO THE EVENT WILL BE
ISSUED AS CREDIT VALID FOR 3 MONTHS.
CANCELLATIONS MADE WITHIN S DAYS OF THE EVENT WILL INCUR A 50%
CHARGE OF THE TOTAL BOOKING AMOUNT.



Butfet Packages

LEVANT TABLE

3 SALADS - 4 MEZZE - 3 MAINS . 2 SIDES . 1 DESSSERT

SALADS (Select Three)

Cauliflower Tabbouleh with Herbs & Lemon
Crunchy Fattoush with Pomegranate
Watermelon, Halloumi & Mint Salad
Beetroot Carpaccio with Goat Cheese & Walnuts
Lentil & Caramelized Onion “Mjadara” Salad

MEZZE (Select Four)

Fried Kibbeh
Spinach Fatayer
Cheese Rolls
Hummus with Mini Pita
Moutabal (Roasted Eggplant Dip)
Vegetarian Vine Leaves
Roasted Eggplant Fatte with Tahini Yogurt

MAIN COURSE (Select Three)

Mixed Grill (Beef, Kafta & Chicken Tawouk Skewers)
Mahashi - Stuffed Koussa, Malfouf & Eggplant
Baked Kafta & Potatoes in Coriander Sauce
Chicken Shawarma Pita
Braised Artichokes with Lemon & Garlic (V)
Lamb Shank with Oriental Rice (+35 AED per person)

SIDE
Vermicelli Rice

Cucumber Yogurt

DESSERT

Muhalabiya
Date & Nut Baklava Pie - Project Dining Signature!
Chocolate & Tahini Mousse with Sesame Brittle

190 AED PER PERSON

MINIMUM 15 GUESTS
PRICES EXCLUDE VAT AND DELIVERY. SETUP AND RENTALS NOT INCLUDED.



Butfet Packages

MEDITERRANEAN COMFORT BUFFET

3 SALADS - 4 MEZZE - 3 MAINS . 2 SIDES . 1 DESSERT

SALADS (Select Three)

Caesar Salad (optional chicken or shrimp)
Bresaola, Rocca & Parmesan Salad
Greek Village Salad (tomato, cucumber, olives, feta & oregano)
Mediterranean Quinoa Salad
Caprese Salad (mozzarella, tomato & basil)

STARTERS (Select Four)

Vegetarian Mini Pizza
Spinach & Feta Quiche
Italian Meatballs in Marinara
Creamy Chicken & Mushroom Puff Pastry Bites
Eggplant Ricotta Parmigiana
Caprese Skewers

MAIN COURSE (Select Three)

Seared Garlic Beef with Mushrooms & Crispy Potato Cubes
Lasagne Bolognese
Chicken Escalope Milanese
Grilled Salmon with Lemon Dill Cream & Capers
Spinach & Ricotta Cannelloni
Garlic Butter Shrimp with Herbs

SIDE (Select Two)

Garlic & Herb Roasted Potatoes
Mediterranean Herb Rice with Toasted Almonds
Seasonal Buttered Vegetables

DESSERT

Tiramisu
Syrniki with Honey & Berry Compote
Moist Chocolate Cake

200 AED PER PERSON
MINIMUM 15 GUESTS

PRICES EXCLUDE VAT AND DELIVERY. SETUP AND RENTALS NOT INCLUDED.



Butfet Packages

PROJECT DINING SIGNATURE

3 SALADS - 4 MEZZE - 3 MAINS . 2 SIDES . 1 DESSERT
SALADS (Select Three)

Strawberry, Kale & Goat Cheese Salad
Watermelon, Burrata & Pistachio Salad
Mediterranean Tuna Nigoise Salad
Smoked Salmon Fennel & Capers
Thai Beef Salad

STARTERS (Select Four)

Panko Shrimp with Sweet Chili Dip
Chicken Satay Skewers
Vegetable Summer Rolls
Crispy Duck Rolls
Baked Feta in Phyllo Pastry with Honey & Thyme
Truffle Mushroom Arancini

MAIN COURSE (Select Three)

Salmon Teriyaki
Beef Stroganoff with Rice
Creamy Wild Mushroom Chicken
Truffle Mushroom Rigatoni
Chicken Piccata a Limone
Grilled Seabass with Lemon & Herbs

SIDES (Select Two)

Herb Rice with Toasted Seeds & Almonds
Seasonal Buttered Vegetables
Garlic & Rosemary Roasted Potatoes

Dessert (Select One)

Orange Blossom Honey & Fig Cake
Banana Caramel Pudding
Chocolate & Hazelnut Mousse

225 AED PER PERSON

MINIMUM 15 GUESTS
PRICES EXCLUDE VAT AND DELIVERY. SETUP AND RENTALS NOT INCLUDED.
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