EVENT CATERING
- BUFFET -

OUR TEAM OF CULINARY WIZARDS,
ARMED WITH A SPATULA AND A SPRINKLE OF WHIMSY,
IS READY TO TAKE YOUR EVENT TO A WHOLE NEW LEVEL!
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SALADS

Italian Caprese Salad
Tomato & Buffalo Mozzarella with Rocca
& Basil - Balsamic Glaze

Crunchy Faitoush & Pomegranate
Salad & Crispy Bread

Pomegranate Molasses Dressing

The Original Lebanese Tabbouleh
Lemon - Oil Dressing

Artichoke Carpaccio & Parmesan Salad
Served with Fresh Arugula & Honey - Lemon Vinaigrette

Nutty Quinoa Salad with Citrus

& Cranberries
Asian Salad Dressing

Bresaola, Rocca, & Parmesan Salad
Honey & Balsamic Drizzle

Roasted Beetroot & Crusted

Goat's Cheese
Orange & Balsmaic Vinaigrette

Vegan Crunch Salad
Kale, Cabbage, Apple, Cucumber, Celery,
Green Onion, Crushed Peanuts, Pumpkin Seeds

Roasted Butternut Squash +
& Corn Salad

Avocado, Spinach & Rocca Lime - Coriander Dressing

Mediterranean Grilled Salmon & Orzo
Avocado Greek Salsa, Feta Cheese,
Herbed Lemon Oil Dressing

Fig, Goat Cheese & Walnut Salad

Balsamic Vinaigrette

Blackberry Avocado & Hazelnut Salad
Fresh Blackberries, Blueberries, Cucumber, Avocado,
Hazelnuts, & Lime-Mint Vinaigrette

Salmon Nicoise Salad
Boiled Potato, Tomato, Green Beans, Red Onion,
Bioled Eggs, Black Olives, Pickles - Fresh Herb Vinaigrette

Fiesta Shrimp Salad
Sweetcorn, Avocade, Cherry Tomato, Red Onion,
Coriander, & Leftuce - Lime - Coriander Dressing

All prices are in AED and exclusive of VAT
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Large
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290
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X-Large
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SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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Watermelon Fruit Salad with Berries
Watermelon, Strawberries, Blueberries, Raspberries,
Fresh Min, Honey & Lime Juice

Mediterranean Orzo & Feta Salad
Garlic - Lemon Qil Vinaigrette

Watermelon Halloumi Salad
Avocado, Cucumber, Fresh Mint & Coriander, Radish,
Black Olives, Honey - Balsamic Dressing

Strawberry Kale "Coleslaw"
Fresh Cabbage, Spinach & Kale, Red Onion, Cucumber,
Walnuts, Feta, & Sunflower Seeds, Balsamic Vinaigrette

Tuna Nicoise Salad
Boiled Potato, Tomato, Green Beans, Red Onion,
Bioled Eggs, Black Olives, Pickles, Fresh Herb Vinaigrette

Greek Feta & Falafel Salad

Romaine Lettuce, Cucumber, Tomato, Red Onion,
Black Olives, Feta, & Falafel - Tahini Parmesan Dressing

Mexican Sireetcorn Salad
Lime & Coriander Dressing

Shrimp Caesar Salad
Caesar Dressing

Chicken Avocado Salad \
Mustard Vinaigrette \

Classic Greek Salad
Lemon - Oil Dressing

Pesto Pasta Sweet Corn Salad
Optional: Add Tuna - Pesto Vinaigrette

Surimi Crab, Orange, & Avocado Salad
Orange & Dijon Vinaigrette

Crispy Aromatic Duck Salad

Hoison & Plum Dressing

Crunchy Mandarin Chicken Salad

Ginger Sesame Dressing

All prices are in AED and exclusive of VAT

Small

250

185
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Large

405

300

280

320

355

320

300

355

355

280

280

395

405

355

X-Large

480

350

328

380

415

380

350

415

415

328

328

465

480

415

SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20



PROJECT DINING EVENT CATERING

SOUPS

) Small Medium Large X-Large
Lentil | 100 125 150 175
Adas bil Hamod 100 125 150 175
Lemon Chicken Orzo 125 175 225 275
Mushroom Soup 125 175 225 275
Pumpkin Soup 100 125 150 175
Broccoli Soup 100 125 150 175
° <\
Mixed Vegetable Soup 100 125 150 175
French Onion Soup 100 125 150 175
Sweetcorn Soup 100 125 150 175
Roasted Cauliflower Soup 100 125 150 175

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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PASTRIES

Price per dozen

Beef Sambousek 50
Cheese Sambousek 42
00 one,
Spinach Fatayer \\\“ ﬂb One more 42
Spring Rolls 0\&(& %”“\ -
Fried Kebbe 80
Laham Baajeen Puff Pastry 50
Mini Pizza 50 ¢"
Hotdog Rolls 50
Laatar Mankoushe 60
Cheese Mankoushe 70
Chicken Msakhan Rolls 100
Mixed Pastries Platter 190

Includes: Beef Sambousek, Cheese Sambousek, Kebbe, Spinach Fatayer
Dozen Each

All prices are in AED and exclusive of VAT
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QUICHL

Small Large
Classic Quiche Loraine 175 350
Spinach & Feta Quiche 175 350
Mushroom Ricotta & Spinach Quiche 200 375
Squash & Thyme Quiche 175 350
Beetroot & Goat Cheese Quiche 175 350
Cheesy Zucchini Quiche 175 350
Cheddar & Eggplant Quiche 175 350
Caramelized Onion & Balsamic Quiche 175 350
Asparagus & Tomato Quiche 200 375
Brie & Cranberry Quiche 200 375
Cherry Tomato, Basil & Mozzarella Quiche 175 350
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All prices are in AED and exclusive of VAT SIZES: Small 6-8, Large 12-16
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STARTERS

Traditional Hummus

Movutabal
Roasted Eggplant Dip

Stuffed Vine Leaves in OiIl
Everyone's favorite rolls!

Smoked Salmon Platter
Toast Bread - Cream Cheese

Cheese Platter
3 Types of Cheese, Paired with Crackers, Nuts, & Jam

Cold Cuts "Charcuterie" Platter
3 Types of Cold Cuts, Piared with Bread, Dates, & Grapes

Cheese & Charcuterie Platter
A Beautiful Mixed Cheese and Charcuterie Assortment

Eggplant Parmigiana
-

Chicken Fajita Rolls & Dips X @ 0

Guacamole, Sour Cream, & Pico de Gallo

Crispy Aromatic Duck Pancake Rolls

Fresh Pancakes, Hoison-plum sauce,
Cucumber, & Spring Onions

Crispy Chicken Bao Buns

These are Spicy!

Rainbow Vegetable Summer Rolls
Peanut Dip

Baked Spinach & Artichoke Dip

Served with Crostini

All prices are in AED and exclusive of VAT

Small

110

135

200

300

400

300

350

225

200

300

200

200

135

Medium

135

210

260

425

600

475

550

300

350

450

350

260

210
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Large

160

285

310

525

775

625

700

375

425

475

425

310

285

X-Large

185

350

350

600

925

725

1075

450

500

550

500

350

350

SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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STARTERS

Small Medium Large X-Large
Mushroom of the Gods 110 135 160 185
Creamy Mushroom with Crostini
Tomato Bruschetta on Sourdough 110 135 160 185
Strawberry Balsamic & Ricotta Bruschetta 115 140 145 190
Baked Feta in Phyllo Pastry 135 210 285 350
Spicy Garlic Butter Grilled Corn 75 150 220 280
Lime Mayo
Panko Shrimp Cockiail 225 300 375 450
Beef Eggplant Rolls in Spicy Yogurt Fatte 225 300 375 450
Quesadillas 200 350 425 500
Your Choice of Chicken, Beef, Vegetarian
Served with Guacamole & Sour Cream
Chicken Satay Skewers 135 210 285 350

Satay Dressing

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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BEEF & LAMB

Small Medium Large X-Large
Waraa Enab 250 325 400 475
Stuffed Vine Leaves with lamb chops
Koussa Mahshi X 3 250 325 400 475
Stuffed Balby Marrow X 3 X
Armenian Manti 200 350 425 500
Caramelized Tomato Sauce & Garlic Infused Yoghurt
Kebbe bel Laban 200 300 400 500

Kebbe Balls in Cooked Yogurt, Infused with Garlic & Coriander
Served with Vermicelli Rice

Shish Barak bel Laban 175 250 325 400

Beef Dumplings in Cooked Yogurt, Infused with Garlic & Coriander
Served with Vermicelli Rice

Kafta in Spicy Yoghurt - Tahini Dip 200 300 375 450
Served with Vermicelli Rice

Koussa & Vine Leaves 400 550 700 800
With Lamb Chops

Spinach Stew with Minced Beef 175 250 325 400
Served with Vermicelli Rice

Beef & Walnut Potato Souffle 225 325 425 500
Baked Beef Kafta & Potato 225 325 425 500

Served with Vermicelli Rice

Creamy Pesto Ras Asfour, Tenderloin Cubes 275 375 450 525

Served with Mashed Potatoes or Potato Wedges

Lamb Biryani 350 500 650 750
Fluffy Grains of Scented Basmati Rice

& Tender Spiced Lamb Shanks

Kharouf Mahshi 275 375 450 525
Lamb Oriental Rice

Beef Tenderloin & Mushroom Stroganoff 275 375 450 525

Served with White Rice

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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BEEF & LAMB

Small Medium Large X-Large
Kebbe bel Saniye 175 250 325 400
Lebanese Baked Kebbe Tray
Beef Tenderloin Shawarma 275 375 450 525
Tahini Sauce, Mini Arabic Bread,
Sumac Tomato & Onions, Pickles
Roast Beef 350 500 650 750
Mashed Potatoes, Mushroom Sauce, Vegetables
Beef Tenderloin Fillet 500 575 650 700
Mashed Potatoes, Mushroom Sauce, Vegetables
"Gigot" Lamb Leg 525/1pc  875/2pcs 1250/3pcs 1650/4 pcs
Roasted Potatoes, Sautéed Vegetables,
Gravy or Oriental Rice
Classic Shephard's Pie 250 350 450 525
Ginger Scallion Beef and Broccoli Stir Fry 275 375 450 525

Served with Jasmine Rice

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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POULTRY

Small Medium Large X-Large
Juicy Garlic Herb Whole Roast Chicken 150 225 300 350
Served with Mixed Vegetables & Potatoes 2 pcs 3 pcs 4 pcs S PCs
BBQ or Teriyaki Chicken Lollipop 250 350 450 525
Served with Jasmine Rice
Chicken Biryani 350 500 650 750
A Celebration of Aroma, Color, & Flavor!
Baked Chicken with Garlic & Potatoes 250 350 450 525
Chicken Molokhia Stew 200 275 350 400
Served with Vermicelli Rice, Onion-Vinegar Mix, K
& Crispy Arabic Bread
Chicken Oriental Rice 300 400 500 600
Stuffed Chicken, Yoghurt, & Cucmber
Chicken Shawarma Platter 275 375 450 525
Served with Garlic, Pickles, Fresh Mint, & Mini Arabic Bread
Chicken Freekeh 300 400 500 600
Chicken Ras Asfour 275 375 450 525

Creamy Pesto Sauce - Mashed Potatoes

Chicken Stroganoff 275 375 450 525

Served with White Rice

Lemon Chicken Picatta 300 400 500 600
Served with Mashed Potatoes @
€

Cheesy Chicken Enchiladas 300 400 500 600
Guacamole & Sour Cream §

Lemon Parmesan Chicken 300 400 500 600
Served with White Rice

Peanut Butter Chicken 300 400 500 600

Served with White Rice

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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POULTRY

Small Medium Large X-Large
Homestyle Chicken & Vegetable Curry 300 400 500 600
Served with Basmati Rice
Butter Chicken 300 400 500 600
Served with Basmati Rice
Asian Chicken Lettuce Wraps 250 350 450 525
Build Your Own Wrap!
Chicken & Cashew Nut Stir-Fry 300 400 500 600
Jasmine Rice
Chicken Schnitzels "Escalope” 300 400 500 600
Served with Coleslaw or Cabbage Salad
Potato Wedges or Mashed Potatoes
Grilled Bruschetta Chicken 300 400 500 600
Tomato Sauce & Mozzarella Topping
Breaded Chicken Stripes 60 AED per KG

Ketchup

700 900 1100

Oriental Turkey

Oriental Rice, Chestnuts, Gravy, Cranberry Sauce

International Turkey 700 900 1100

@Vegefobes, Chestnuts, Gravy, Cranberry Sauce

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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SEA FOOD

Small Medium Large X-Large
Fish Siyadiyeh 300 450 575 700
Served with Tarator Sauce
Panko Shrimp Tacos 225 325 425 500
Soft Shell Tortilla & Guacamole
Salmon Teriyaki 300 450 575 700
Served with Sautéed Vegetables or Jasmine Rice
Spanish Rice with Prawns 275 375 450 525
Served with Shrimp Bisque
Fish Curry 300 450 575 700
Served with Basmati Rice
Shrimp Coconut Curry 300 400 500 600
Served with Basmati Rice
Seafood Paella 400 600 800 1000
Lemon Butter White Fish 300 450 575 700
Served with Tomato & Olives Salsa
Thai Chili Salmon Skewers 225 325 425

Served with Jasmine Rice & Edamame

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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PASTA

Small Medium Large X-Large

y B
Spaghetti Bolognese 200 300 400 500
Salmon Alfredo 275 375 450 525
Spicy Shrimp Bisque Linguini 300 400 500 600
Creamy Tomato Sauce
Shrimp & Roasted Red Pepper 300 400 500 600
Alfredo Linguini
Avocado Alfredo & Feta Linguini 200 300 400 500
Truffle Mushroom Rigatoni 225 325 425 500
Noville Gratin 250 350 450 600
Creamy Mushroom & Chicken, Baked with Cheese
Wild Mushroom Alfredo Pasta 225 325 425 500
Lasagne Bolognese @ 250 350 450 600
Vegetarian Lasagne ¢, 225 325 425 500
Mushroom & Spinach Canneloni 225 325 425 500
Baked Bechamel Pasta 225 325 425 500
Creamy Pesto Penne Pasta 200 300 400 500
Shrimp Aglio Olio 225 325 425 500

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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SIDES

Small Medium Large X-Large

Jasmine Rice 90 150 210 270
el 90 150 210 270

o e =
Basmati Rice B 90 150 210 270
Saffron Rice 100 160 220 280
Mashed Potatoes / 100 180 250 300
Sweet Potato Fries = 90 150 210 270
Spicy Coriander Potato "Batata Harra”™ 100 160 220 280
Sauteed Mixed Vegetables 170 260 340 400
Carrot, Broccoli & Baby Potato
Sauteed Mixed Vegetables 200 280 360 420
French Beans, Baby Carrotes, Zucchini,
Baby Potato, Broccolini
Honey-Garlic Baby Carrots 90 150 210 270
Vegetable Biryani %o 150 225 300 400
Potato Gratin Dauphinois 200 300 400 500

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20



PROJECT DINING

EVENT CATERING

DESSERTS

Date & Nut Baklava

Orange Blossom Cake
Honey Mascarpone Cream

Flourless Chocolate Fudge Cake
Gluten Free

Berries & Cream Trifle
Lemon Sponge Cake

Banoffee Pie
Dulce de Leche & Banana Tart

Fruit Salad
With Orange Juice & Rose Water

Mixed Berries Fruit Salad

Fruit Tart
Strawberry, Mango, or Exotic Fruits

Q

Sweet Tarts
Nutella & Halewe, Chocolate & Mixed Nufts

&

Cinnamon Granola Apple Crumble
Walnut Atayef

Lemon Cake with Rasberry Jam
Fudge Brownies

Sticky Toffee Pudding

All prices are in AED and exclusive of VAT

Small Medium Large X-Large
250 : 400 :
200 300 400 500
200 300 400 500
250 350 450 550
200 300 400 500
200 300 400 500
250 350 450 550
200 300 400 500
200 300 400 500
200 300 400 500
200 300 400 500
250 350 450 550
150 225 300 350
250 350 450 550

SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20
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DESSERTS

Small Medium Large X-Large

Pistachio Cake 250 350 450 550
With Mohalabiya Cream

Mini Ecalirs 150 225 300 350
Kunafa 250 350 450 550
Rice Pudding 150 225 300 350
Tiramisu 200 300 400 500
Cinnamon Churros 150 225 300 350

All prices are in AED and exclusive of VAT SIZES: Small 6-8, Medium 8-12, Large 12-16, X-Large up to 20



