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Caesar Salad
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Spinach Salad, Pomegranate
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Indonesian Salad
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Pasta Salad, Chicken
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Shirazi Salad
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Lebanese Arabic Salad Tabbouleh
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Lettuce Salad, Cheese, Pesto Sauce
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Lebanese Arabic Salad Fattoush, Pita Bread
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Russian Salad
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Mexican Salsa Salad
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Butter Soft drinks
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Delster Mineral water

GOLD MENU
FULL PACKAGE
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Tongue with mushroom sauce
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Beef Stroganoff
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Chicken steak with Alfredo sauce
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Chicken roulade
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Various types of dolma
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Pear and eggplant
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Steamed vegetables
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Tiramisu
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Chocolate Mousse
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Coffee Mousse

Cheesecake
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Dark Chocolate Raspberry
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Chocolate Cherry
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Spring Bouquet
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Nutella, Hazelnut

Belgian
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Bean & Rice pilaf with lamb
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Marsa pilaf with chicken fillet
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Cherry pilaf with meat
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White saffron pilaf
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Mexican pilaf with shrimp
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Lebanese sweet pilaf with meat
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Chicken tah chin or meat tah chin
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Saffron Chicken Kebab
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Saffron Logmeh Kebab
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Sour grilled chicken, aromatic vegetables
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Adena Kabab
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Fesenjan Stew
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Parsley Mint Stew with Meat
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Almond stew
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Candle arrangement

Bride and groom's place + all

reception tables + dinner table + entrance + lobby

e day
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Reception staff
Hostess staff for every
10 guests + ceremony supervision staff
Ladies' locker room

staff + restroom staff + Dinner VIP staff
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Flower arrangement (30 Silver)

Flower arrangement of guest reception tables
Flower arrangement of the main lobby
Bride and groom's place
Flower arrangement of the entrance hallway

Flower arrangement of the terrace and railing

GOLD MENU
FULL PACKAGE
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Tableware and furniture

Furnished chairs, complete dining tableware

Centrepiece vase and candlestick of choice

outdoor dining table with bar stools
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Full dinner service
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Entrance decoration
Glass box with carat vase and
candlestick + fabric decorations
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Bride & groom's table (gold)
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Decoration of all reception tables
Crystal shopplate, full reception service, table design
service, crystal candle shot, welcome note,
mirror arrangement of reception tables
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candle tables and flowers for the area and lobby

Qutdoor space arrangement 20%

Lighting of the outdoor area

% of the number of guests with

full reception and flower arrangement service
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Natural juices (5 types)
b el (59 1) $aie Juad Sl 5y
Various seasonal fruits (6 types) Sliced
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Serving all kinds of sweets
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Hot drinks (tea, coffee, herbal tea)
cﬁu “): )KJ)

Welcome drinks
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Sushi types
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Various fruit salads and ice cream
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Hot bar in the lounge
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Turkish, French, double, latte coffee
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Hot bar in the dining room:
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Sesame Shrimp
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Fried Shrimp
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Meat Sata, BBQ Sauce
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Chicken Sata, BBQ Sauce
Meat Steak Skewer
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. Meat Spring Roll
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Chicken Spring Roll
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Various Hummus

Coffee types  Tea types
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