STATIONS 1

LIVE STATIONS

MADE FRESH. SERVED LIVE.

Our live stations bring the kitchen into your event, with
dishes prepared and finished in front of your guests.
Designhed to be both delicious and interactive, each station
adds a memorable experience to your celebration.

PERFECT FOR PRIVATE EVENTS - BIRTHDAYS -
CORPORATE GATHERINGS - WEDDINGS - CELEBRATIONS

LEBANESE GRILL STATION

FROM THE GRILL
Shish Tawook « Beef Kafta « Grilled Meat Skewers « Chicken Wings
SIDES & MEZZE
Batata Harra » Grilled Vegetables « Hummus ¢« Moutabal « Tarator
Choice of Fattoush or Tabbouleh
ACCOMPANIMENTS
Charred Tomatoes » Grilled Onions » Green Chili ¢ Pickles « Sumac Onions
Pomegranate ¢ Lemon ¢ Mini Arabic Bread ¢« Toum ¢ Chili Sauce

INCéDES T@q

2 Hours

M 1 Grill Chef Plates & Cutlery

AED 135 / PERSON
MINIMUM 15 GUESTS

OPTIONAL ADD-ONS

B e i e e — Additional Service Hour — AED 400
Lamb Chops — + AED 35/person
AED 400 Prawn Skewers — + AED 30/person
Both Fattoush & Tabbouleh — + AED 12/person

Waiter — AED 400

ALL PRICES EXCLUDE 5% VAT



STATIONS 2

ASIAN NIGHT MARKET

BAO, SKEWERS & DUMPLINGS
DUMPLINGS & BAO
Steamed Shrimp Dumplings « Vegetable Gyoza « Steamed Bao
Hoisin Pulled Chicken e Crispy Duck « Teriyaki Mushrooms
FROM THE GRILL
Chicken Satay  Beef Teriyaki « Grilled Prawns « Mushroom Skewers

CRISPY BITES
Vegetable Spring Rolls « Hoisin Chicken Wing Lollipops « Prawn Tempura

FRESH & COLD
Rainbow Summer Rolls « Shrimp Avocado « Asian Slaw ¢ Sesame Cucumber Salad
Thai Cucumber Salad « Edamame
SAUCES & GARNISHES
Soy Sauce « Hoisin Sauce « Sweet Chili Sauce « Sriracha Mayo « Thai Peanut Sauce « Teriyaki Sauce
Shredded Cabbage « Scallions « Crushed Peanuts  Lime Wedges
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1.5 Hours i
Live ServiZe 1 Chef Plates & Cutlery

—— OPTIONAL ADD-ONS ——

AED 125 / PERSON Additional Hour — AED 400

DELIVERY & SETUP
MINIMUM 15 GUESTS .
2 Add Brisket — AED 30/ person

AED 400 ‘ Waiter —  AED 400

Plates & Cutlery — AED 10 / person

THE APERITIF BAR

CHEESE, CHARCUTERIE & BRUSCHETTA BAR
BREADS & CRISPS
Sourdough Crostini e Rustic Baguette Slices ¢ Focaccia Toasts e Artisan Crackers ¢ Breadsticks

SPREADS & TAPENADES
Whipped Ricotta ¢ Basil Pesto ¢ Olive Tapenade ¢ Basil-Marinated Cherry Tomatoes

CHARCUTERIE
Prosciutto e Salami e Mortadella ¢ Bresaola ¢ Smoked Turkey

CHEESES
Aged Cheddar ¢ Brie « Manchego  Goat Cheese ¢ Pecorino

MARINATED & ROASTED
Roasted Mushrooms with Thyme e Grilled Zucchini Ribbons e Artichoke Hearts

FRUITS & NUTS
Grapes ¢ Dried Apricots  Dates ¢ Almonds « Walnuts

CONDIMENTS & FINISHING TOUCHES
Fig Jam ¢ Olives ¢ Cornichons ¢ Whole Grain Mustard ¢ Shaved Parmesan e Balsamic Glaze

® - ) (®)

1.5 Hours | Chef Plates & Cutlery

Live Service
AED 150 / PERSON Additional Hour — AED 400

DELIVERY & SETUP ——
AED 400 MINIMUM 15 GUESTS Add Burrata — AED 18/person
‘ Waiter — AED 400

Plates & Cutlery — AED 10/person

OPTIONAL ADD-ONS ——

ALL PRICES EXCLUDE 5% VAT



STATIONS 3

The Beirut Street Food Station

The Mezza & Shawarma Station

Chicken Shawarma | Beef Shawarma | Falafel
Hummus | Moutabal
Beef Kibbeh | Spinach Fatayer | Chicken Musakhan Rolls | Cheese Sambousek
Shredded Lettuce | Sumac Onions | Tomatoes | FreshParsley | Mint Leaves
Garlic “Toum” | Tahini Sauce (Tarator)
Stuffed Vine Leaves (Warak Enab) | Roasted Cauliflower | Batata Harra
Olives | Pickled Cucumbers | Lemon Wedges
Mini Lebanese Pita Pockets | Multiseed Zaatar Crackers
Green Goddess Tahini Sauce

Z e o

Lil\}se glgr‘:/rif:e | Chef Plates & Cutlery
—— OPTIONAL ADD-ONS ——
RECWERMEEEa TR AED 115 / PERSON [N
AED 400 MINIMUM 15 GUESTS Add Fattoush & Tabbouleh — AED 12 / person
Waiter — AED 400
‘ Plates & Cutlery — AED 10/ person

The Mexican Fiesta

= IV E T ANC IO QLR E SYALDINSA & B THNIAY ST TRA THIIOINE = ————————
TACOS & TORTILLAS
Corn Tacos | Flour Tortillas | Hard Taco Shells | Mini Quesadillas
PROTEINS

Chicken Fajitas | Beef Carne Asada | Spicy Shrimp a la Diabla
Sautéed Mushrooms

HOT SIDES
Charred Corn | Grilled Peppers & Onions | Refried Black Beans
TOPPINGS
Shredded Cheddar | Shredded Lettuce | Sliced Jalapeios
Fresh Coriander | Lime Wedges
DIPS & EXTRAS
Guacamole | Picode Gallo | Sour Cream | Tortilla Chips

® e ©)

1.5 Hours Atna ~
Live Service 1 Chef Plates & Cutlery
OPTIONAL ADD-ONS ——

Rl A Dl AED 135 / PERSON Additional Hour ~ — AED 400

AED 400 MINIMUM 15 GUESTS Add Brisket — AED 25 / person

‘ Additional Waiter — AED 400

ALL PRICES EXCLUDE 5% VAT



STATIONS 4

Brunch & Bagel Bar ——

- A FRESH SPREAD FOR 1 VERY TASTE -
BREADS & BAKERY
Sourdough Loaf | Multigrain Bagels | Brioche Buns | Croissants | Pancakes | Mulffins
DELI & PROTEINS
Roast Beef | Turkey Breast | Chicken Breast | Bresaola | Smoked Salmon

CHEESES
Swiss Cheese | Cheddar | Buffalo Mozzarella | Dill Cream Cheese

FRESH TOPPINGS
Lettuce | Sliced Tomatoes | Red Onions | Pickles | Avocado Mash

SPREADS, SAUCES & SIDES
Blueberry Jam | Peanut Butter | Honey | Nutella | Dijon Mustard | Honey Mustard
Mayonnaise | Garlic Aioli | Potato Chips | Rocca Salad

® e it ©)

1.5 Hours

Live Service 1 Chef Plates & Cutlery
N T e —— OPTIONAL ADD-ONS
= DEECIVERYC&ISETUP" ——-= 2
AI'LD 95 / PERSON Additional Hour — AED 400
AED 400 MINIMUM 15 GUESTS Live Egg Station withChef —  AED 30 / person

‘ Waiter — AED 400

— The Happy Snack Station —

TINY TREATS & TASTY THINGS
SAVOURY SNACKS
Mini Pretzels | Salted Popcorn | Veggie Straws
MINI BITES
Mini Hotdogs | Mini Pizza | Chicken Strips
Mini Cream Cheese & Cucumber Sandwiches
FRESH & CRUNCHY
Hummus Cups | Baby Carrots | Cucumber Sticks
FRESH FRUIT
Mini Fruit Skewers (Watermelon | Grapes | Strawberry)
SWEET TREATS
Mini Cupcakes | Brownies | Rice Krispies Treats
Chocolate Chip Cookies | Vegan Gummy Bears

® o (©)

1.5 Hours

Live Service 1 Chef Plates & Cutlery
- MDY 2 CRTII = OPTIONAL ADD-ONS
B o B AED 75 / PERSON Additonal Hur ~~ — AED 400
AED 400 MINIMIUM 1’5 GUESTS Add Organic Juice Boxes — AED 10 / person
Waiter — AED 400
’ Plates & Cutlery — AED 10 / person

ALL PRICES EXCLUDE 5% VAT



STATIONS 5

Slider Station

- BUILD YOUR OWN MINI BURGERS -

BUNS
Mini Sesame Seed Buns | Potato Buns

PROTEINS
Classic Beef Patties | Crispy Chicken Sliders | Grilled Chicken
Black Bean Patties
CHEESES
Cheddar | Swiss | Mozzarella

TOPPINGS

Caramelized Onions | Pickles | Lettuce | Tomato Slices
Grilled Mushrooms | Jalapenos | Coleslaw

SAUCES
Ketchup | Mustard | Garlic Aioli | BBQ Sauce | Buffalo Sauce | Honey Mustard

® o @]

1.5 Hours
Live Service 1 Chef Plates & Cutlery
DELIVERY & SETUP

OPTIONAL ADD-ONS

Additional Hour — AED 400
AED 400 MINIMUM 15 GUESTS Lt g e ;

— AED 18 / person
’ Waiter — AED 400

AED 135 / PERSON

— The Salad Bar Station —

- Build Your Own Bowl Station -

BASES
Romaine Lettuce | Spinach | Kale | Arugula | Tricolor Fusilli Pasta
CHEESES
Fresh Mozzarella Pearls | Parmesan Shavings | Crumbled Feta
PROTEINS

Grilled Chicken Strips | Tunain Olive Oil | Boiled Eggs

VEGETABLES
Cherry Tomatoes | Sliced Cucumber | Red Onion | Sweet Corn | Beetroot | Black Olives | Marinated Artichoke Hearts

CRUNCH, TOPPINGS & FINISHES
Croutons | Toasted Pecans | Sunflower Seeds | Crispy Chickpeas | Dried Cranberries | Salt | Pepper | Chili Flakes | Lemon Wedges

DRESSINGS
Creamy Lemon Dressing | Honey Balsamic Vinaigrette

Balsamic Glaze | Olive Oil |

Live Service 1 Chef Plates & Cutlery
- ~ . OPTIONAL ADD-ONS
DEBLY ER TS SENVE /\ED 95 / pERS()N Additional Hour — AED 400
AED 400 MINIMUM 15 GUESTS Add Beefor Shimp — AED 10 / person
Waiter — AED 400
' Plates & Cutlery ~ — AED 10 / person

ALL PRICES EXCLUDE 5% VAT




ABOUT

PROJECT DINING

CrAVIRE RETINIGER-BNEAV: EANITRS BR=an SETREIIINIG

Founded in Dubai in 2017, Project Dining is a boutique
catering and events company created by Chef Lara Jaber,
bringing together thoughtfully prepared food, beautiful
presentation and a personal approach to entertaining.

From intimate gatherings and private dinners to corporate
events and larger celebrations, every menu is created with
the same philosophy: generous food, quality ingredients
and dishes people genuinely want to eat.

Our offering extends beyond catering, with event styling,
grazing tables, live stations, custom cakes and personalised
details available to create a complete experience.

MEET CHEF LARA

FOUNDER & EXECUTIVE CHEF

A graduate of Le Cordon Bleu London with a Grand Diplome,
Chef Lara’s cooking is influenced by her Lebanese roots,
international training and years of creating food for events

in Dubai.

Her style brings together familiar flavours and global
influences with a modern approach — food that feels elevated
without becoming overly complicated or formal.

Since founding Project Dining, Lara has built the brand
around something simple:

Food should look beautiful, taste even better,
and bring people together.

e

CATERING EVENTS STYLING CUSTOM CAKES

PROJECT DINING
DUBAI, UAE

fou ¥
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THE FRESH PRESS

FRESH JUICE & MOCKTAIL STATION
Mwég

FRESH JUICES & REFRESHERS ct+oose 3

Fresh Orange Carrot
Watermelon Grapefruit
Pineapple Lemonade
Mango (Classic or Minted)
Green Apple

Fresh Pomegranate Juice

+ AED 15

PER PERSON

SIGNATURE JUICE croose 1 |

Green Glow
Green Apple « Cucumber «

Tropical Press
Pineapple - Passion Fruit + Orange

Berry Blush

Strawberry « Watermelon « Lime

Sunrise
Orange - Carrot - Ginger -

Lemon -

Lemon

| CHOOSE 2

Passion Fruit Mojito
Mint

Berry Fizz

MOCKTAIL BAR UPGRADE

PER PERSON

i

| FRESH ADDITIONS

Fresh Fruit
Seasonal slices & berries

Passion Fruit « Lime « Mint » Soda

Fresh Mint

Strawberry « Raspberry « Lime « Soda

Pineapple Ginger Cooler

Pineapple - Ginger « Lime « Soda

Watermelon Mint Cooler

Watermelon « Lime « Mint « Soda

Pink Grapefruit Spritz

Grapefruit + Orange « Lime « Soda

Peach & Basil Fizz

Peach - Basil - Lemon - Soda

Lime & Lemon Slices

Cucumber Slices

®

STATION PRICE

AED 65

PER PERSON

MINIMUM 20 GUESTS

PRESENTATION
22N 20+ GUESTS
3 glass beverage dispensers
oD with remaining selections
——< served in glass carafes.

LB

DELIVERY &
STATION SETUP

AED 400

INCLUDES SETUP, EQUIPMENT,
GLASS DISPENSERS, CARAFES
& BASIC DECOR

UNDER 20 GUESTS
All beverages served
in glass carafes.

6

SLUSHY MACHINE
(1 FLAVOR ONLY)

+ AED 20

PER PERSON

FLAVOUR OPTIONS
Watermelon « Strawberry
Lemon-Mint « Passion Fruit

T
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