
 

 

 

 

 

Private Venue 

Al Dar Restaurant 

 

 

Private Venue 
Al Dar Restaurant 



 
 

 
 

THE VENUE 
Al Rawda Arjaan -Al Dar 
Restaurant 

MENU 
International buffet 

Themed Tagalog menu or 
Oriental menu or Indian 

menu 

CAPACITY Minimum 

20 and Maximum 50 

persons 
 

RATE 
AED 95 Tagalog buffet menu and 

AED 95 International buffet menu 

AED 95 Oriental buffet menu 

AED 95 Indian buffet menu 
Inclusive of 10% service charge 6% Tourism fee and 

4% municipality fee and 5% VAT 

THE SERVICE 
Free Wi-Fi 

Free WIFI 

INCLUSIVE OF 
Chilled Juices and 
mineral water 



 

Tagalog  buffet menu 
 

. Selection of salads and entrees 
                                                                           Chicken Macaroni Salad 

Atcharang Labanos, 

 Potato Salad, 

 Embutido, 

Mango salad  

 
SOUP 

                   Crab and corn  Soup 
 

Main Courses 
 Sweet and Sour Fish  

Chicken BBQ 

Garlic fried rice 

Palabok 

Mashed potato  

Beef Caldereta  

 
Dessert  

 Fruit salad , Maja blanca 

Biko ,  

Ginataang Bilo bilo 



International buffet menu 
 

. Feta Cheese and tomato salad with oregano 

Hammus/ Moutable/ Tabboule/ Fatouch 

Potato salad Ratatouille 

salad, Caesar salad 

 
Assorted leaves (rocca, romaine, mixed) and Selection of sauces and dressings Assorted crudités 

(cucumbers, tomatoes, radishes, spring onions and bell peppers) Selection of pickles, chilies,  olives, 

condiments and Arabic bread 
Selection of international bread 

 
Soup 

Lentil soup 
 

Main Courses 

 
Chicken biryani  

Grilled Fish with lemon Butter sauce  

Grilled vegetables with pesto sauce 

Stir fried beef 

Roasted potatoes 

Penne with Tomato sauce 

 
Dessert 

 
Um ali 

Fresh fruit Salad 

Assorted cakes, Muhalabieh, Assorted Arabic sweets 

 
 



 

Indian  buffet  menu 

Selection of salads and entrees 

 
Chana chat masala, Potato 
salad , Kachumber salad 

Assorted leaves (rocca, romaine, mixed) and Selection of sauces and dressings Assorted crudités 

(cucumbers, tomatoes, radishes, spring onions and bell peppers) Selection of Indian pickles,  chilies, 

olives, condiments 
Selection of breads 

 
Paratha or Chapatti 

 
Soup 

Lentil Soup 

 
  Main Courses 

 

 Chicken Biryani   

   Butter Chicken  

Fish Tikka  

Bhindi masala 

Aloo gobi masala 

Dhal makhani 

 
Dessert 
Jelebi 
Rice 

pudding  
 
                                                                               Vermicelli kheer Fruit salad Assorted cakes 

Include water & Soft drinks 

 


