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BBQ 1 Menu

Canapés
Cajun shrimps over tomato gazpacho
Mini chicken Caesar on stick
Herbed goat cheese ball, rye bread stick
Appetizers
Seared tuna nicoise in crunchy iceberg with fried quail egg Beef
carpaccio over crispy tacos
Compressed water melon, feta cheese, aged balsamic reduction

From the Grill

Beef striploin [ Slow cooked lamb rack
Fish / Tuna medallion

Leek and potato mash [ Mesclun green salad
Trio of compound butter

Desserts

Rose and raspberry mousse with lychee and vanilla mousseline
accompanied with champagne anglaise

$140++ per person

Price are quoted in US dollars and are subject to 10% service charge & 12% GST
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BBQ 2 Menu

Canapés

Cajun shrimps over tomato gazpacho
Mini chicken Caesar on stick
Herbed goat cheese ball, rye bread stick
Pacific Rock oyster - red wine shallot dressing
Slow cooked butternut pumpkin, stuffed pepper, baby basil

Appetizers

Seared tuna nicoise in crunchy iceberg with fried quail egg Beef
carpaccio over crispy tacos
Compressed water melon, feta cheese, aged balsamic reduction
Peking duck pancake - plum sauce
Tuna tartare with avocado & Asian mix

From the Grill

Beef medallion [ Slow cooked lamb rack
Baby chicken [ Maldivian reef fish
Lemongrass prawn skewers [ Tuna steak
Leek and potato mash [ Mesclun green salad

Trio of compound butter
Desserts
Rose and raspberry mousse with lychee and vanilla mousseline
accompanied with champagne anglaise
Chilled tropical fruit skewers

$175++ per person

Price are quoted in US dollars and are subject to 10% service charge & 12% GST
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BBOQ 3 Menu

Canapeés

Cajun shrimps over tomato gazpacho
Mini chicken Caesar on stick
Herbed goat cheese ball, rye bread stick
Pacific rock oyster with caviar
Slow cooked butternut pumpkin, stuffed pepper, baby basil

Appetizers

Seared tuna nicoise in crunchy iceberg with fried quail egg
Beef carpaccio over crispy tacos
Compressed water melon, feta cheese, aged balsamic reduction Peking
duck pancake - plum sauce
Tuna tartare with avocado & Asian mix

Mezze
Hummus
Eggplant Moutable [ Beetroot Moutable

Labneh |/ Tabbouleh
Served with toasted pita and sumac bread crisps

From the Grill

Berbere scented beef medallion [Tsir marinated slow cooked lamb rack
Chermoula baby chicken [ Maldivian reef fish

Lemongrass prawn skewers [ Harissa infused tuna steak
Maldivian lobster tail

Leek and potato mash [/ Mesclun green salad [ trio of hard butter

Desserts

Rose and raspberry mousse with lychee and vanilla mousseline
accompanied with champagne anglaise
Chilled tropical fruit skewers
Petit fours

$230++ per person

Price are quoted in US dollars and are subject to 10% service charge & 12% GST
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Vegetarnian - Jrabic

Selection kabneh, hummus, pumpkin moutabel, babaghanoush,
pita bread and tortilla chips

Appetizers

Chunky parsley salad
Fried asparagus with tzatziki

From the Grill

Grill halloumi cheese
Spicy Arabic marinated vegetable skewer with corn
Carrot and green peas tagine
Oriental rice
vegetable moussaka

Desserts
Mahalabiya with orange syrup

Chard pineapple
Fresh fruits

$110++ per person

Price are quoted in US dollars and are subject to 10% service charge & 12% GST
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Asian herb salad
Vegetable pakora spicy chutney
Chili baby corn
Tandoori aloo with tomato chutney
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Paneer butter masala
Dal makani
Jeera aloo
Bhindi masala
Corn & Spinach Masala
Steamed rice [ Kashmiri pulavo [Paratha
Pickles /| Pappadum [ Raitha/ Sliced onion /
Sliced cucumber [ Sliced tomato [ Sliced chili [ Lime
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Carrot halwa
Rice phirni
Kulfi
Fresh fruits

$110++ per person

Price are quoted in US dollars and are subject to 10% service charge & 12% GST
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Vegetarian
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Watermelon and feta, balsamic
Pears with blue cheese
Grilled vegetable wrap
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Carrot fennel salad
Tomato, mozzarella on stick, aged balsamic, virgin olive oil
Crunchy Asian salad with peanut dressing
Beetroot yogurt mint salad
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Open lasagna with potato, eggplant, pumpkin puree
Cajun spiced vegetable skewer
Baked assorted mushroom, yuzu soy

Warm potato salad [ mesclun greens

% 3k 3k 3k sk %k %k 3k ok ok

Passion fruit panacotta,
Eggless chocolate cake
Strawberry ice cream

$110++ per person

Price are quoted in US dollars and are subject to 10% service charge & 12% GST



