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GREEN MEETING
DAILY DELEGATE PACKAGES

DAILY DELEGATE PACKAGE ALSO INCLUDES
•  Coffee and tea will be available throughout the event
•  Venue rental
•  Basic amenities: pencil, notepad & �ipchart from recyclable materials, bottled water
•  Standard audio-visual equipment: screen, projector, sound system, wireless microphone 
•  Wi-Fi internet access in the meeting room
•  Onsite audio-visual and technical assitance 
•  Onsite service staff assistance
•  Self-parking access or valet parking service to all attendees
•  Minimum guarantee is 30 persons

Rates are inclusive of 7% municipality fee, 10% service charge and 5% value added tax 
Rates are non-commissionable 

Daily Delegate Package - AED 225 per person per day 
• 1 coffee break (welcome) or (mid-morning) or (afternoon)
• Lunch

Daily Delegate Package - AED 275 per person per day
• 2 coffee breaks (welcome and mid-morning) or 
   (mid-morning and afternoon)
• Lunch 

OPTION 1 OPTION 2

OPTION 3 OPTION 4

Daily Delegate Package - AED 250 per person per day
• 1 coffee break 
• Dinner 

Daily Delegate Package - AED 350 per person per day 
• 3 coffee breaks (welcome, mid-morning and afternoon)
• Lunch 



COFFEE BREAK MENU

Welcome Refreshment with Snacks
Spanish tortilla with potato and onion

natural yoghurt, berry compote, poached fruit with honey
harra shrimp with confit garlic and lemon

millionaire shortbread
date truffle

coffee and tea
chilled juices and infused water

Mid-Morning Coffee Break
Savory falafel waffle with date tahini and cucumber
avocado compote, cured salmon with sour dough

chicken roulade with Romesco sauce
rosewater snowball
assorted macaroons

coffee and tea
chilled juices and infused water

Afternoon Coffee Break
Vine ripened tomato, Burratini, basil with aged vinegar reduction

farmed seabass pate, apricot gel with date chutney
smoked chicken, tomato chutney with granary toast

fair trade coffee, mascarpone with cocoa
lemon posset with pickled ginger

coffee and tea
chilled juices and infused water



LUNCH OR DINNER MENU
DESSERTS

Option 1
Berry Meringue and Vanilla
Date and Chocolate Beignets

Seasonal Fruit Plate

Option 2
Fair Trade Chocolate with Vanilla Ice Cream

Treacle Tart with Pomegranate Sorbet
Seasonal Fruit Plate

Option 3
Mocha Sponge with Date Ice Cream

Raspberry Mousse and Pistachio Crumb
Seasonal Fruit Plate

SALAD

Local Tomato, Basil and Buratta
Quinoa, Butternut, Honey Mustard

Beetroot, Walnuts, Sundried Tomato

SOUP

Option 1: Turmeric and Corn Soup
Option 2: Broccoli and Potato Soup
Option 3: Lentil and Carrot Soup

MAIN COURSES

Option 1
Seared Organic Seabass 

with a Warm Nicoise Salad
Local Mushroom Ravioli with Sage Cream
Chicken Ballantine with Coriander Salsa

Option 2
Grilled Prawns with Bouillabaisse and Saffron

Cauliflower Steak with Pickled Vegetables
Chicken Supreme with Roasted Herb Jus

Option 3
Local Tuna Steak with Wok Fried Vegetables

Spinach and Mushroom Soufflé 
with Chive Reduction

Chicken with Green Bean and 
Roasted Tomato Jus

BEVERAGES

Chilled Juices
Water


