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EVENTS & CATERING
AUTHENTIC % EL GOUNA

SET MENU I

PASS AROUND
Bruschetta’s | Olive Tapenade | Tomato & Basil | Marinated Mushroom | Anchovies
ON TABLES

Dips | Blue Cheese | Beetroot Pure | Olive Tapenade | Guacamole | Spicy Cheese | Hummus
Crunch | Grissini | Crispy Lavash | Selection of Bread

MAIN COURSE

Beef Medallion with Mushroom Sauce | Gratin Potatoes | Chicken stuffed with goat cheese and
spinach with basil sauce | Bouquet of Vegetables

DESSERT

Chocolate Dome with Raspberry Coulis

Menu price at L.E 1,400 per person
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SET MENU Il

PASS AROUND
Canapes | Brie | Bresaola | Salmon Mousse | Tuna Mousse | Blue Cheese

APPERTIZERS

Antipasti
Bresaola stuffed with Creamy Cheese | Marinated Salmon | Tomato Mozzarella
SORBET
Lemon & Mint
MAIN COURSE

US Beef Tenderloin with Pepper Sauce | Mushroom Risotto in Parmesan Basket | Vegetables
Noisette

DESSERT

Hazelnut Caramel Mousse served with Fruit Coulis

Menu price at L.E 1,650 per person
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Set Menu 111

PASS AROUND

Canapes | Brie | Bresaola | Salmon Mousse | Tuna Mousse | Blue Cheese
APPETIZERS

Seafood Gourmandize

Smoked Salmon Rose | Cannelloni stuffed with Creamy Cheese | Cocktail Shrimp | Seafood
Salad

SORBET

Lemon & Basil

MAIN COURSE
Surf & Turf

US Beef Tenderloin with Pommery Sauce | Vol au Vent with Shrimp Thermidor | Trio of
Pomme Chateaux

DESSET
Raspberry Parfait on Sable Breton

!‘L- Menu price at L.E 2,050 per person




360

EVENTS & CATERING
AUTHENTIC * EL GOUNA

BEVERAGE PACKAGES
Package | | Soft Drinks & Mineral Water at L.E 300 per person

Package Il | Soft Drinks, Mineral Water & Fresh Juices at L.E 350 per person

Package 111 | Soft Drinks, Mineral Water, Fresh Juices, Local Beer & Wine at L.E 600 per
person




