
S O U P S

m
enu Velvety  pumpkin e l ix ir ,  caressed  by the
essence  o f  gar l i c ' s  warmth.

French Onion Soup with  Garl ic - infused
bl i s s  on a  go lden crust

I ta l ian Cioppino Seafood Soup with
Butter ly  Garl ic  Cri sp

P R I V A T E  C H E F  F A I S A L  

Spicy Thai  melody in  a  bowl  – Tom
Yum per fect ion

Lusc ious  Lobster  Bisque  in  a  bowl ,  a
creamy bal le t  o f  indulgence

Refreshing  cucumber  gazpacho,  a
chi l l ed  symphony of  green goodness .

Watermelon Mint  Soup a  de l ight fu l
dance  o f  co ld  sweet  Freshness

Cold  Tomato Bas i l  Symphony,  a
harmony of  garden-fresh  de l ight



A P P E T I Z E R  

m
enu
Chicken Cheese  Bal l s  –  Crunchy &
goey bi tes  

Gri l l ed  Chicken Kebabs  – Juicy ,
seasoned,  and s imply i rres i s t ib le

Crispy Chicken Fingers  – Crunchy
bites  o f  go lden per fect ion

Del icate  Chicken Spr ing  Rol l s ,  a  cr i spy
savory embrace  in  every b i te

Crispy Garl ic  Parm Wings ,  a  Flavorful
Bl i s s !

Cri sp  l e t tuce  wraps  & savory seasoned
chicken—a f lavor  de l ight

Buf fa lo  Chicken Wings ,  an irres i s t ib le
f i ery  de l ight

Chicken Satay Skewers ,  t ender  b i tes
with  a  tantal iz ing  peanut  sauce

P R I V A T E  C H E F  F A I S A L  



A P P E T I Z E R  

m
enu Tuna Tartare :  creamy avocado swir l s ,
crowned quai l  egg

Savor  the  luxury of  gr i l l ed  Prawns
paired with  fus ion potatoes  

Seabass  Skewer :  Gri l l ed  b l i s s  meets
mango sa l sa  magic

Prawn Perfect ion :  Cri spy tempura
dancing  with  tangy tamarind a l lure

Mushrooms & lusc ious  Crab af fa ir ,  a
bi te- s i zed  rendezvous  o f  indulgence

Salmon Ceviche  & c i trus  f la ir ,v ibrant
hues  o f  orange  and beetroot

Crab spr ing  ro l l s :  a  cr i spy de l ight  with
a savory twist

Smoked sa lmon adorned with  f igs  &
goat  cheese—a gourmet  de l i cacy 

P R I V A T E  C H E F  F A I S A L  



L U X U R Y  

m
enu

A P P E T I Z E R

Caviar  atop  de l i cate  b l in i ,  a  swir l  o f
crème fra îche ,  and a  h int  o f  ch ives

Lobster  Risotto  crowned with  the
aromatic  a l lure  o f  truf f l e .  Pure  b l i s s

Golden Octopus  Tentac les ,  Zesty  Aio l i .
s eafood de l i cacy

Truf f l e  Butter  Scal lops :  Seared
per fect ion & ve lvety  indulgence

Lobster  Ravio l i :  adorned with
Parmesan snow and a  go lden yolk

Beef  Carpacc io .  Pomegranate  g laze ,
Fresh  Rocket  & Cucumber

Succulent  oysters ,  zes ty  mignonette .
Dive  into  a  sea  o f  f lavor !

P R I V A T E  C H E F  F A I S A L  

Tender  Quai l  s tuf fed  with  sweet  f igs ,
dressed  in  a  raspberry Puree



M A I N  C O U R S E S

m
enu

Chicken Cordon Bleu with  Gri l l ed
Eggplant  & Green Beans

Chicken Ter iyaki :  Gri l l ed  chicken
glazed with  a  sweet  and savory ter iyaki  

Gri l l ed  shr imp atop  Bas i l  pes to  pasta :
smoky,  succulent  shr imp herb- infused
pasta .

Fi sh  & Chips :  Cri spy f i sh  meets  f lu f fy
fr ie s  & symphony of  green peas

Fish  tacos :  Tangy mango sa l sa ,  creamy
avocado,  sour  cream,  ja lapeños—a
fies ta !

Beef  s teak :  Rich demi-g lace ,  s i lky
carrot  puree—a savory duet  on the
p late .

Chicken Parmesan:  Cri spy chicken,
melty  cheese ,  Amazing  marinara

P R I V A T E  C H E F  F A I S A L  

Spaghett i  Bolognese :  Pasta  woven with
a r ich ,  s low-s immered meat  sauce



M A I N  C O U R S E S

m
enu

L U X U R Y

Crispy Skin Organic  Salmon,  Honey
Butter  Garl ic  Glaze ,  Gri l l ed  Asparagus
& Baby Corn

Creamy Lobster  Gnocchi :  Creamy herb
sauce ,  Luxe  comfort  in  every b i te

Baked cod,  symphony of  sun-ki s sed
vegetables  in  Ratatoui l l e—a cul inary
masterp iece  in  harmony

Braised  & Gri l l ed  Octopus :  Tender  and
smoky,  a  per fect  fus ion o f  r i ch  f lavors

Peanut-Crusted Red Snapper :  A fus ion
of  nutty  crunch and tender  f i sh—
Coconut  Cream Sauce

Butter-Poached Lobster :  A luxurious
crustacean,  bathed in  r ich ,  ve lvety
butter

Gri l l ed  Stuf fed  Squid :  Tender  tubes
f i l l ed  and gr i l l ed ,  served with  roasted
veggies  or  a  f resh  sa lad .

Stuf fed  Lobster  Tai l :  Luxurious  lobster
f i l l ed  with  savory de l ights  o f  Carviar
& Truf f l e  

P R I V A T E  C H E F  F A I S A L  



M A I N  C O U R S E Sm
enu

L U X U R Y

Fi le t  Mignon with  Truf f l e  Mushroom
Puree :  Tender  bee f  adorned with
luxurious  truf f l e  mushrooms .

Sizz l ing  Lamb Chops  meet  herb- infused
baby potatoes ,  savory succulence  and
herbaceous  de l ight

Smoked Beef  Br i sket :  Tender ,  smoky
del ight .  Served with  Scal loped Potatoes
& Asparagus

The Tomahawk steak :  a  masterp iece  o f
marbled r ibeye ,  gr i l l ing  transforms i t
into  a  s i zz l ing  indulgence

Lamb Shanks  s immer,  weaving  a
fragrant  melody of  herbs  and sp ices .
Tender ,  succulent ,  and r ich

Beef  Wel l ington :  Tender  bee f ,  pâté ,
duxe l l e s  wrapped in  puf f  pastry—pure
cul inary opulence

Lamb Moussaka :  Layers  o f  eggp lant ,
sp iced  lamb,  and creamy béchamel
intertwine  in  the  oven ' s  embrace

Coq au Vin :  Chicken s immered in  wine ,
herbs ,  mushrooms—a French cul inary
del ight

P R I V A T E  C H E F  F A I S A L  



D E S S E R T Sm
enu Pass ion Fruit  Panna Cotta :  Creamy
elegance ,  vani l la  whispers ,  berry crown

Poached Pear :  Spiced syrup,  f ragrant
de l ights—a warm,  aromatic  indulgence

Lavender  Creme Brulee :  F loral  custard,
caramel ized  crown.  Sweet  e l egance

Chocolate  Fus ion Souf f l e :  Zesty  c i trus
meets  deep  cocoa in  a  heavenly  match

Tiramisu :  Cof fee- infused layers ,
creamy mascarpone ,  c lass ic  dessert

Deconstructed Cheesecake ,  Served with
Blueberry Rel i sh  & Black  Soi l

Chocolate  Cake  adorned with  a  crown
of  f resh ,  v ibrant  frui t s ,  F ine  Dine  s ty le

Taste  paradise  in  the  Mango Pass ion
Fruit  Tri f l e :  a  tropica l  de l ight !

P R I V A T E  C H E F  F A I S A L  


