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Lamb leg with tarragon sauce
ot 028 Sus
Shandizi neck dish
S 3900l8 azale oS 55
Shandizi muscle dish
BT 5 Sy s G ©nediny
Turkey with orange and pineapple sauce
2 SSaf

Stuffed chicken

VIP PLUS MENU
FULL PACKAGE

W (F e #lot
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I ey &a'aisel
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Fesenjan Stew
MJ“M:?DGMWJ),;
Parsley Mint Stew with Meat
satile S alsly s (s

Almond Slice Stew

Fro 0L smae s
Mosama Stew with Chicken Thigh
O s s
Nastaran Stew

bdb,&;‘,ﬁm
BNl @ saandl

7 U Lol S

Tongue with Mushroom Sauce

Wl il Gy S
Beef Stroganoff
30,1 s G e Sl ST
Chicken Steak with Alfredo Sauce
3i’,,5 S
Zhigo
S
Chinese Chicken

G5 au 3§:.~°

Fried Shrimp
Shrimp Bun
Olrasly 3 a8
Curd and Eggplant
33 e Sl s
Steamed Vegetables
asds $l ol
Types of Dolma

Dosat
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Beans Pilaf with Lamb
Fooddad b oy 2o e
Morasa Pilaf with Chicken Fillet
ws8 | sk ST
Cherry Pilaf with Meat
P Uk oy
White Saffron Pilaf
Vegetable Pilaf with Fish
S  ad shy et
Lebanese Sweet Pilaf with Meat
Sonb (S s
Mexican Pilaf with Shrimp
il sy oIS
Shirazi Pilaf Cabbage
u):""': x “"? <
Nastern The Chin
el b g e b Ul e ©
Eggplant Teh Chin with Chicken

b oS
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Lamb Chops Kebab
Siss S g
Saffron Grilled Chicken

SN S arpr

Lary Grill Chicken

s asl) OUST
Saffron Logmeh Grilled Chicken
S Gl
Adena Kebab

u::-?.')d&’
Quail
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Butter Soft drinks
eds (S <
Mineral water
U‘S Us Joe ¥
Detox
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VIP PLUS MENU
FULL PACKAGE
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Caesar salad
Ul e it sV
Spinach salad, pomegranate
St sVl
Indonesian salad
F e ¢ Ly sV
Pasta salad, chicken
31§95
Shirazi salad
do S 25 W
Lebanese Arabic salad, tabbouleh
Sy s € iy 8 VL
Lettuce salad, cheese, pesto sauce

Lebanese Arabic salad, fattoush, pita bread

=13 M

Russian salad

E AN

Mexican salsa salad
@l 5 s e syl
Assorted olives and pickles

(Green salad) 3w sVl

Green salad

(st bl s ,ir?‘ Ml
Shrimp and peanut salad
S s o alsve sV
Mixed vegetable salad
d.; IY) DS sV
Potato Salad

3 ol e ) mpodl ML
Endive Salad

ol 555!
Type of Pickle
Lfﬂ e 9 cenlo
Type of Boorani

Assorted yogurt

Dovat
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Tiramisu
S (e
Chocolate Mousse
5ags s
Coffee Mousse
ek S
Cheesecake
G eds b S s
Dark Chocolate Rosé
PINEENE
Chocolate Cherry
S 5y Sy
Spring Bouquet
Buds < Wiy
Nutella, Hazelnut
Sk
Belgian
gibi Sa s
Strawberry Mousse
G F S JCINRIv
Blackberry Charlotte
asl BaSUY
Mango Panacotta
LT Bl

Pineapple Panacotta
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VIP PLUS MENU

FULL PACKAGE
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Squid, soy sauce

U‘“K:’-”’WW’JUJB'U"‘“ ¢ BN
Calamari, tartar sauce and garlic and soy sauce
Crispy fish with tartar sauce

GonS 5

Sesame shrimp

G p :igﬂ
Fried shrimp
325l s € SRV
Meat Sata, barbecue sauce
308y s € 550 UL

Chicken Sata, barbecue sauce

c«-ﬁ; d)) &w’

Meat spring roll

h")".d,,}:—» Jas uid !

<

Vegetable spring roll
Syl b Sl
French steak

()b&d C.')Ked”)’..'ua'l‘w ‘i’.‘u+)b‘+4.l¢5 &gﬁa‘

)

Fillet steak + pomegranate + soy sauce + aromatic vegetables

e Fa!
Various types of hummus
GO s 808 4 (S g s A
Grilled Vegetable Skewers with Thai Sauce
Sl b 206 Ja) shua o AS
Grilled Cheese with French Mushroom Roll
Vs s b 3uS” s,
Zucchini Roll with Mozzarella Cheese
GOl (il
Spicy Thai
Sl e U
Vegetable Shot
S ok

Grilled Fillet

sl o8

Dinner hall hot bar:
S
Tea
5ags S1al
Coffee types
axes Fluil
Coffee types

Dot
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S0y sk
(5551 +) (sSeb Sla syt

Natural juices (10) types
(59 V0) (2w Sla  Sugshy ol
Traditional drinks (10) types
SE it (59 ) 0) paite Juad Gla sps
Various seasonal fruits (10 types sliced)
et Gla sy
Tropical fruits
ot Al 2lady
Serving all Kinds of Sweets
BUSY sl
Lavender sweets
A
Ecler sweets
(UPaies < 8868 < Gla) 08 Sstins Sl
Hot drinks (tea, coffee, herbal tea)
& 3 )KJJ
Welcome drink
Y (B
Sushi live
S S
Cookie types
(s 1ol
Ice cream types
UJJKRA ¢ cf.; ;“;K F‘,J‘
Cupcake types, ma.carons
Chocolate waterfall
Lus
Candy bar
e Jsb o )? B

Indoor hot bar

...... gd‘@:‘w‘)‘s:szs,g?
Turkish coffee, French, double, latte, etc.
...... jOB}:‘C)L&j);‘&:;

(s Slod s U
Cakes, croissants, donuts, efc.

Traditional liquor bar
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VIP PLUS MENU

FULL PACKAGE
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Bluga s s\
Bluga Caviar
Octopus

S35 o b S e
Grilled Lobster with Mexican Sauce

Suwe st

A variety of shellfish
O Vs 9 s (e 800 4 093>
Snails with garlic and soy sauce
HP ey Sl s an 4y St
Crab with balsamic or HP sauce Grilled Salmon
Jof el sabe

Grilled salmon

Dovat
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B3R Jeeh
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TV st ,ﬁ
Fruit varieties:

@‘r)b‘t w;}u;b:wgﬁuz‘%
Passion fruit, dragon fruit, star fruit, mango,
IS5 sl 003 i Ssk € S5 @3
strawberry, blueberry, raspberry, coconut, army berries
t e # ol
Cheese varieties:
<S5 by iy Mg ety s s
Blue cheese, cheddar cheese, Turkish string
LS ey € S ey
cheese, grilled cheese, California cheese
Joal stal
Nut varieties
23 Sl
Cold snacks:

b Js) 55U sl
Golden nacho rolls
S g g Sl € G ruspes
Hunting sausage, Sujok varieties
Sed 82 (O aalSa) A (5395 Waadiay O
Smoked turkey thigh, turkey breast, cholisu
ey t‘_ifw‘

Cold snacks:

VYSRGS WY TS ENRR O
Fried shrimp, meat and chicken croissants
Oswel) Ja #l!

Ham roll varieties
s t.'.')‘;d S s F’ ,3‘

Raw vegetable varieties
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VIP PLUS MENU
FULL PACKAGE

[ cremaniall mena |
Oledee s G 15

2hady JelS" B < b Juio
Ju(f)mﬁ)“*?“bﬁ’“ud)TM}:&“ww‘u‘w‘,u’ww‘w
sl Oldae s + 40 s

Tableware and furniture
Furnished chairs, complete reception dishes
Centerpiece vase and candlestick of choice, Soares table with bar stool
Sofa set + Chinese furniture set
VIP +_ol& 8 yus
Dinner service + VIP
(RS o008 ()
) el lausSs + SLISTL Wl s OIS 8l en 4 1 4zt oSt
Guest entrance decoration
Glass box with vase and candlestick with carats + fabric decorations
VIP zsifgﬂe- slels 9 (s s 5@‘? B3
Decorating the bride and groom's stand, Gold stand
Lii‘ )g.ds,g, Slase ol o
VIP PLUS 38 G2 opl5 (g © QoS (2lady (it € S S Gl cdyns
Sdy Blasee @ojj anl e sobais! @y oy ¢ Jly S et ols
Decoration of all reception tables
Crystal shopplate, complete reception service, VIP table design service
Glass box with vases and candlesticks with carats + Fabric decorations Decorating all reception tables
@S:éwd‘yﬁ:ﬁ&duﬂ
Laser Show + |y 45 + LY ab e SUad (G310 o
LT IS s by JulS” O o «)oges sy 7Y+ 5T Slias Qo
Crystal shopplate, con zp/ere;ecepz ion service, VIP tab]e design service Crystal candle shot, exclusive welcome note Mirror arrangement of reception tables Candle and flower tab es for the area and lobby
Outdoor area lighting + light shot

Outdoor space arrangement 20% of the number of guests with full reception and flower arrangement service

qbwd‘).gu&)t.hsjbd‘g‘ w1+&‘ﬁﬁmg);: @‘)‘jw,))@.‘b@w <y '”);;KS,);;GL,@-?
Implementation of custom Welcome lobby decor + Stage Sofa set and chandelier arrangement ~ Welcome Drink Decor Implementation
enclosure structures @‘ Fe) d.m 3}

slals 3 (a8 VIP i + ol 185 @5 Jiw s + Olagee 58 10 Gl (glads S
ot 5o 5 GLVIP Qg - ols VIPUk s + (x8l0gr (8 Qs + (S50 Qi
Reception staff
Restaurant staff for every § guests + Ceremony supervision staff + Bride and groom VIP staff
Dressing room staff + Bathroom staff + Dinner VIP staff

EANY
[ Qeer B |

i e N T IS+ el N 2T IS+ s s Glasee LT O

Flower arrangement of guest reception tables + Main lobby flower arrangement

bl Gl dysly LT IS + 2810 5l LT U8 + 5l 5 rn e sl LT JS°

Flower arrangement of the bride and groom's place + Moroccan structure flower arrangement

5L elas gﬁj d? + ol ($o90 @DT df + S, 980, ‘_;,{DT d?

Flower arrangement of the entrance hallway + Entrance flower arrangement Dinner

(Gold $30%)+ AB@1AJ%GKA5¢@$)TJ?+sa},u?;wﬂjdf

Terrace and railing flower arrangement + Dinner reception table flower arrangement

DMME S VIPPLUS
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