3 Course Menu -1

Crispy Mixed Baby Leaf on Walnut
Balsamic Dressing

sk sk ook

Stir Fried Shredded Chicken with Steamed
Jasmine Rice

Or

Marinated Tender Beef Steak Grilled and
Serve with Fried Wedges Potatoes and
Mixed Vegetables

Or

Vegetarian Spring Rolls and Tempura
Vegetables with Thai Chili Sauce and Chili
Kikkoman

sk sk skook

Assorted Sweets with Fruit Delights

sk sk skook

Tea or Coffee
Have a Nice Meal

3 Course Menu - 2

Russian Egg Salad
Or
Cream of Chicken Soup with Asparagus
Tips

skeoskskoskosk

Crumbed Fried Breast of Spring Chicken
with Tabasco Tartare. Serve with French
Fried and Mixed Vegetables

Or

Marinated Tender Beef Steak Grilled and
Serve with Fried Wedges Potatoes and
Mixed Vegetables

Or

Combination of Sautéed Mixed Vegetables
and Smashed Potatoes Shape into Round
Cake and Pan-Fried with Coating Flour.

Grating with Cheese and Accompanied with

Cucumber Raita & Tomato Salad

skkkkk
Fresh Fruit Salad with Vanilla Ice Cream
skkkkk

Tea or Coffee
Have a Nice Meal

3 Course Menu - 3

Ratatouille Stuffed Tomatoes

sk sk ook

Hot & Spicy Marinated Jamaican Grilled
Chicken Leg with Caramelized Pineapple &
Mashed Potatoes

Or

Mixed Grill... Chicken, Beef & Sausages
with Grilled Vegetables & Baked Potatoes
with Homemade BBQ Sauce

Or

Vegetarian Rice & Curry... Steamed Rice
Serve with Dhall Curry, Vegetable Curry,
Chutney, Pickle and Papadam

seskoskoskosk
Tropical Fresh Fruit Plate
skeskoskosksk

Tea or Coffee
Have a Nice Meal




Kihaa Ala Carte Menu - NEW

NAME OF THE DISH

DESCRIPTION

Seared Sea Scallop

Pan Seared Scallop, Fine Sliced
Mango, Black Caviar and
Strawberry Basil Sauce.

Garlic Prawns

Tiger Prawns, Lemon Zests,
Bright Parsley, Chili Oil and
House Salad

PICTURE

Tomato Bocconcini

Salad of Roma Tomatoes &
Bocconcini Mozzarella Pearls
with Extra Virgin Olive Oil &
Fresh Basil Pesto

Maldivian Yellow Fin Tuna,

Tataki Sesame, Pickle Ginger, Cucumber
with Rice Wine Vinaigrette
Poached Lobster Tail, New
Butter Poached |Potatoes, Snap Beans, Egg,
Lobster Tail Tomatoes, Caper Berries,olives,
Ni coise Beetroot, Anchovy Garlic

Dressing

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



Kihaa Ala Carte Menu - NEW

Salad Greens, Green Apple,
Capers, Goats’ Cheese, Olive Oil

Chef Salad (V) Dressing
Romaine Lettuce, Roasted
Ciabatta Croutons, Shaved
Caesar Salad

(Vegetarian Optional)

Parmesan, Caesar Dressing with
Your Choice of Chicken/ Prawns/
Parma Ham/ Anchovies

Greek Salad

Cherry Tomatoes, Cucumber,
Capsicum, Red Onion, Caper
Berries, Feta Cheese, Olives Mint
and Lemon Dressing

Garden Mix (V)

Mesclun Greens, Tomatoes,
Avocado, Cucumber, Beans
sprout, Aged Balsamic Vinegar

Minestrone

Vegetable, Tomato, White Bean,
Pasta, Basil Pesto Scented Soup
Served with Pesto Croutes

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



Kihaa Ala Carte Menu - NEW

Hot & Sour Soy & Chicken Broth Spiked with
Chicken Chinese Vinegar & Egg Drop
"King of Fruits” Alphonso
. Whipped in with Olive Oil &
Chl”;d ]‘gango Cream, Balsamic Drizzled Salad
ast of Sweet Corn, Pepper, Salad
Leaves on Sour Dough Crostini
Smoked Salmon, Salad Leaves,
Smoke Salmon T omc.ztoes, Red.OmonS & Fried
Ciab Egg in Herb Ciabatta
tabatta Served with French Fries &
House Salad
Grilled Minute Angus Steak,
Angus Steak and Herbed Scramble Egg,. Served on
Evo F ] Open Toasted Focaccia. Served
88 focaccia with House Salad & Potato
Wedges
Classic Club with Chicken, Beef
Club Sandwich Bacon, Fried Egg, Cheese, Plum

Tomato, House Salad & Potato
Chips

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



The Kihaa Burger

Australian Pure Grass Fed Beef
Burger with Ripened Dutch
Cheese, Onions & Fried Egg on
Sesame Seed Crusted Whole
Wheat Bun Served with Potato
Chips

Fish Burger

Soft Bun, Salad, Crumbed Deep
Fried Reef Fish, Coleslaw, Tartar
Sauce, Guacamole, fries

Reef Fish Fillet

Grilled/ Lemon Butter/ Steamed
Vegetable

(Picture's Attached Side Dishes and Sauces
Depending on Guest Selection)

Tenderloin
Medallions

Buttered Potato Mashed, Grilled
Vegetables & Accompanying

Sauce (Picture's
Attached Side Dishes and Sauces Depending
on Guest Selection)

Free Range
Chicken Breast &
Leg

Buttered Potato Mashed, Grilled
Vegetables & Accompanying

Sauce (Picture's
Attached Side Dishes and Sauces Depending
on Guest Selection)

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



Kihaa Ala Carte Menu - NEW

Buttered Potato Mashed, Grilled
Vegetables & Accompanying
sauce

Yellow Fin Tuna
Medallions

Maldivian Rock Lobster/ Mashed
Potatoes/ Asparagus Green and

Classic Thermidor
Sauce

Tasmanian Salmon |Vegetable Couscous, Salmon with
Steak Lemon Basil Pesto Trickle

Rubyan Meshwi |Arabic Prawn, Chili, Arabic
(Grilled Tiger Prawns) |Herbs, Arabic Rice, Tahini Sauce

Beer Battered, Chips, Malt
Fish N Chips Vinegar, Tartar Sauce

Menu - Ala Carte Hanifaaru Bay Kitchen Prepared By: Executive Chef Maurice Perera



Kihaa Ala Carte Menu - NEW

Thai Style Stir Fried Rice Stick
Noodles with Bell Peppers, Free
Range Chicken, Prawns, Egg,

Phad Thai Crushed Peanuts, Chilli Flakes &
Tofu

Wok Fried Balinese Chili Sambal

Nasi Goreng Flavoured Rice Tossed with Free

Range Chicken and Prawn.
Served with Fried Egg, Chicken
Satays, Pickled Vegetables &
Shrimp Crackers

Tempura Prawns

Tempura Batter Fried Prawns/
Dashi Shoyu Dipping Sauce and
Fried Asparagus

Classic Egg, Bacon & Cheese

Spaghetti Alla  |Sauce Flavored with Parmesan &
Carbonara Cracked Pepper
Penne Arrabiata |Chili Flakes and Tomato Sauce

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



Kihaa Ala Carte Menu - NEW

With Wild Mushrooms, Roman

Linguini Pomodoro
8 Tomatoes & Basil Sauce,

E Funghi Parmesan & Basil Oil
Tossed with Fried Aubergine &
] Bocconcini in Creamy Tomato
Spaghetti Alla Sauce Scented with Fresh Lemon
Norma Basil

Local Fresh Catch, Mussels, Reef
Kihaa Seafood  |Fish, Squid & Arabian Sea

Risotto Prawns with Sun Dried Tomatoes
Ragout & Lobster Jus

Prawns and Musterd Coconut
Cream. Served with Yellow Rice

Ceylonese Prawns Katta Sambol and Fried Papadom
Cashew-nuts, Green Peas, Curry
Leaves and Coconut Cream
Cashew Nuts and

Served with Yellow Rice Mango

Green Pea Curry Chutney and Papadom

Menu - Ala Carte Hanifaaru Bay Kitchen Prepared By: Executive Chef Maurice Perera



Kihaa Ala Carte Menu - NEW

Khandu Kukulu

Maldivian Yellow Fin Tuna Curry
Served with Pumpkin Masuni,
Shot of Fresh Coconut Milk,
Thelulifay (Fried Drumstick
Leaves), Roshi (Chapati) &
Steamed Rice

Kukulu Musamma

Roast Free Range Chicken with
Freshly Pounded Maldivian
Spices, Served Along with
Coconut Masuni, Roshi (Chapati)
& Steamed Rice

Stir Fried Beef with Local Island
Spices, Coconut & Rampa Leaves

Geri Riha with Turmeric Pilaf or Roshi
(Chapati)
Asian Rice, Soy, Free Range
Chicken Fried Rice |Chicken and Egg with Stir-Fry
Vegetable. Chili Paste
Stir-Fried Chinese Seafood, Shredded Chicken, Chili
Samble, Vegetables, Sweet Soya
Noodles

Sauce. Chili Paste

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



Kihaa Ala Carte Menu - NEW

Black Pepper Beef

Angus Beef Slices, Bell Pepper,
Red Onion, Pepper Corn Glazed.
Served with Steamed Jasmine
Rice

Chicken Cashew
Nuts

Wok Fried Chicken, Peppercorn
Glaze, Bell Peppers and Fried
Cashew Nuts, Asian Greens &
Steamed Rice

Maldivian Tuna
Pizza

Rich Tomato Based, Chunky
Tuna, Olives and Onion

Pizza Marinara

Rich Tomato Based, Mixed
Seafood, Garlic Oregano

Pizza Margherita
V)

Sliced Tomato, Mozzarella
Cheese, Sweet Basil

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



Chicken Tikka
Pizza

Kihaa Ala Carte Menu - NEW

Chicken Tikka, Onion, Mozzarella
Cheese & Curry Leaf

Make Your Own
Pizza
Vegetarian (V)
Meat Toppings
Seafood Toppings

Seafood... Reef Fish

Prawn, Smoked Salmon, Tuna &
Mussels

Meat... Ham, Pepperoni,
Chicken, Prosciutto
Vegetarian... Grilled Bell
Pepper, Eggplant, Mushroom,
Tomato, Onion, Caper, Gherkin.
Three Kind Cheeses

Menu - Ala Carte

Hanifaaru Bay Kitchen

Prepared By: Executive Chef Maurice Perera



Degustation wine pairing menu

Amuse Bouche
Pan Fried Duck Liver

Caramelized apricots, mesclun mango salad, Marsala sherry vinegar chicken glaze

% %k %k

starter
Seared sea scallops

Pistachio crust, lemon emulsion, carrot puree, parmesan
Crisp

* %k %

Lobster Bisque soup

Tiger prawn, tomato, chlorophyll oil

% %k %k

Sorbet

* %k %

Angus Beef Tenderloin

Beef stratum with foie gras, perigoudine sauce, parisenne potatoes, glaze vegetables

% %k %k

Camembert Cheese

* %k %

Chef Dessert selection

* %k %

Tea or coffee



essert




Smoked Salmon & Guacamole
Mesclun Mix with Ginger Orange Dressing

Assorted Green Vegetables Salad & Classical Accompaniment

Cream of Chicken Soup
Cream of Mushroom Soup
Hot and Sour Soup

Sorbet
Mint, Passion Fruit, Lemon-White Wine

Grilled Supreme of Sole
Truffle Oil Mashed Potatoes Tossed Vegetables in Dill Emulsion

Grilled Beef Tenderloin
BBQ Sauce, Hot & Sour Sauce, Garlic Butter Baked Potatoes with Sour Cream
Buttered Vegetables

Herb Crusted Rack of Lamb
Truffle Oil Potato Wedges Mixed Vegetables in Thyme Jus

Yellow Fin Tuna Steak
Garlic Butter, Herb:Butter, BBQ Sauce Basmati Rice or Potato Gratin, Buttered Vegetables

Creme Brulee
Fruit Cake
Fresh Fruit Platter
Choice of Ice Cream

Tea/Coffee



Beach BBQ

Variety of Salads & Dressings with Condiments
Salad Mix... Chinese Salad/ Cold Meat Salad/ Apple Coleslaw/ German Potato Salad
Salad Plain... Grated Pumpkin/ Shiced Tomatoes/ Red Radish in Cold Water
Starters... Vegetarian Curry Puff/ Tikka Masala Chicken Wrap
Soup... Leek & Potato Cream Soup

Bread Basket.... Bread Basket with Butter and Dips

From the Grill:

Beef Steaks/ Marinated Chicken Legs/ 2kind of Maldivian Fish/ Tiger Prawns/ Calamari/
Sausages/ Lamb Chops/ Baked Potatoes/ Corn on the Cob

Accompaniments:
Vegetable Rice
Pasta Napoli

Buttered Mixed Vegetables

* % %k % %

Homemade BBQ Sauce/ Pepper Sauce/ Sour Cream/ Garlic Butter/ Herb Butter

* % Kk k%

Fresh Fruit/ Black Forest Gateau/ Rum & Coconut Mousse/ Bread and Butter Pudding with

Vanilla Custard/ Cream Caramel N%

* % %k % %

Tea or Coffee

Have a Nice Meal!



Appetizers

7

I
e

Pan seared scallop, fine slice mango, black caviar and strawberry basil sauce.
Gy,
et

Tiger prawn, Lemon zest, bright Parsley, chili oil and house salad

(N)

Salad of Roma Tomatoes & Bocconcini Mozzarella Pearls with Extra Virgin Olive Oil & Fresh Basil Pesto

Ty
Maldivian Yellow Fin Tuna, Sesame, pickle ginger, Cucumber with Rice Wine Vinaigrette

Gy,

Slow poached lobster tail, tomato, French bean, olives, beetroot, potato and egg, anchovy garlic
dressing
gg

Salad greens, green apple, capers, goats’ cheese, olive oil dressing

Baby romaine lettuce, parmesan shavings, chives and herb croutons* Served with Your Choice ~

Parma Ham | Anchovies | Grilled Prawn e | Roast Chicken
Please Ask Your Server for Vegetarian Option V

%

Cherry tomato, cucumber, capsicum, red onion, caper berries, feta cheese, olives mint and lemon
dressing

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) ; )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Soups

7
Vegetable, tomato, white bean, pasta, basil pesto scented soup Served with Pesto Croutes™

i
Soy & Chicken Broth Spiked with Chinese Vinegar & Egg Drop
Please Ask Your Server for Vegetarian Option V

a7y
“King of Fruits” Alphonso Whipped in with Olive Oil & Cream, Balsamic Drizzled Salad of Sweet Corn,
Pepper, Salad Leaves on Sour Dough Crostini

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) ; )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Sandwiches & Burgers

gg
Smoked salmon, salad leave, Tomatoes, Red Onions & Fried Egg in Herb Ciabatta
Served with French fries & House Salad

Grilled Minute Australian Steak, Herbed Scramble Egg Served on Open Toasted Focaccia Served with
House Salad & French fries

Classic club with Chicken, beef bacon, fried egg, cheese, plum tomato, House Salad & potato Chips
Please Ask Your Server for Vegetarian Option V

L)
Australian Pure Grass Fed Beef Burger with Ripened Dutch Cheese, Onions & Fried Egg on Sesame Seed
Crusted Whole Wheat Bun Served with French fries.

Soft bun, salad, crumbed deep fried reef fish, coleslaw, tartar sauce, guacamole, French fries

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) ; )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Island Grills

Reef Fish Fillet Freshly Caught QP

Grilled, steamed or roasted

Choice of Sauces: lemon butter, sweet chilly, soy sesame or chili bean paste
Choice of Side dishes: French fries, sautéed or steamed vegetable

Tenderloin Medallions

Free Range Chicken Breast & Leg

Yellow Fin Tuna Medallions

All the above grills will be served with herb butter potato mash, grilled vegetables & accompanying
sauce

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
EY'Chef’s Recommendation, | Hot, (A) contains Alcohol, =% contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



International Entrees

.. =
Maldivian rock lobster ==
Classic thermidor

Tasmanian Salmon Steak
Vegetable Couscous, Salmons with Lemon Basil Pesto Trickle

Rubyan Meshwi (Grilled Tiger Prawns) =
Arabic Prawn, Chili, Arabic Herbs, Arabic Rice, Tahini sauce

Fish and Chips (A)
Beer battered fish filets, potato Chips, malt vinegar and tartar sauce

Phad Thail % (N)

Thai Style Stir Fried Rice Stick Noodles with Bell Peppers, Free Range Chicken, Prawns, Egg, Crushed
Peanuts, Chilli Flakes & Tofu

Please Ask Your Server for Vegetarian Option V

i \:—:ﬁi
Nasi Goreng (==
Wok Fried Balinese Chilli Sambal Flavoured Rice Tossed with Free Range Chicken, Prawn, Fried Egg
Served with Chicken Satays, Pickled Vegetables & Shrimp Crackers

\;F‘&
Tempura prawns ==

Dashi shoyu dipping sauce and fried Asparagus

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) “ )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Pasta &5 Risotto

Spaghetti Alla Carbonara (P)
Classic Egg, Bacon & Cheese Sauce Flavoured with Parmesan & Cracked Pepper

Penne Arrabiatal 1/
Chili Flakes and tomato sauce

Linguini Pomodoro E Funghi V'
With Wild Mushrooms, Roman Tomatoes & Basil Sauce, Parmesan & Basil Oil

Spaghetti Alla Norma* V'
Tossed with Fried Aubergine & Bocconcini in Creamy Tomato Sauce Scented with Fresh Lemon Basil

w7

Kihaa Seafood Risotto "‘E‘”(A)

Local Fresh Catch ~ Mussels, Reef Fish, Squid & Arabian Sea Prawns with Sun Dried Tomatoes ragout*
& Lobster Jus

Please Ask Your Server for Vegetarian Option V

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) “ )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Curries

Curried Lagoon prawns and mustered coconut cream
Served with yellow rice, Katta sambol and fried papadom

V & (N)
Fresh Cashew nuts, green peas, Curry leaves and coconut cream
Served with yellow rice mango chutney and papadom

»~
Maldivian Yellow Fin Tuna Curry Served with Pumpkin Masuni, Shot of Fresh Coconut Milk,
*Thilulifay~Fried Drumstick Leaves, Roshi Bread & Steamed Rice

i
Roast Free Range * Chicken with Freshly Pounded Maldivian Spices Served Along with Coconut
Masuni*, Roshi Bread & Steamed Rice

i
Stir Fried Angus* Beef with Local Island Spices, Coconut & Rampa Leaves with Turmeric Pilaf or Roshi
Bread

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) ; )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Asian Stir Fries

Asian rice, soy, free range chicken and egg

Seafood, shredded chicken, chili sambal, vegetables, sweet soya sauce

Angus beef slices, Bell pepper, red onion, pepper corn, glazed steamed jasmine rice

AN

Wok fried chicken, peppercorn glaze, bell peppers, cashew nuts, Asian greens, steamed rice

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) ; )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Italian pizza oven

Maldivian tuna pizza
Chunky tuna, olives, onion

Pizza Marinara
Seafood, garlic, tomato sauce, oregano

Pizza margarita
Sliced tomato, mozzarella

Chicken tikka pizza
Chicken tikka, onion, mozzarella

Make your oven pizza

Ham/grilled vegetable/ three kind of cheese

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes

=

Tj-;:Chef’s Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Pastry selection

gg

Finger biscuit, coffee cream and mascarpone cheese

(N)

Creamy coconut, Caramelized Nougat and butter scotch sauce.

(N)2(a)

Coconut and Malibu glazed soft brioche with hazelnut spared, mixed berry comport.

(N) &2

Creamy dumpling, chili and coconut ice cream

Selection of Seasonal Cut Fruits

N)
Fresh fruit salad, Kiwi, Passion fruit sorbet, Vanilla and Coconut Ice cream, caramelized nuts, strawberry and
chocolate

All prices are in USS and is subject to 10% Service Charge & prevailing government taxes
) ; )
Ef'Chef's Recommendation, ‘ Hot, (A) contains Alcohol, =* contains Shell Fish
(V) Vegetarian Options, (N) contains Nuts, (P) contains Pork, *Large Portion,
Should you have any special dietary requirements or allergies, please do advise your server



Friday-Week1  Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Apple Coleslaw (1)/ Tomato & Melon Salad with Mint (242)/
Beetroot & Beansprouts Salad (13)/ Cucumber, Feta & Olives Salad (226)/ Pasta & Tuna Salad (139)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:
Oriental Seafood Salad/ Tomato Mozzarella with Balsamic Dressing
Shooters:
Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:
Gazpacho or Watermelon & Orange Soup (Cold Soup)
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:
Lasagna Al Forno
Steamed Rice
Chinese Style Chili Beef Stir-Fry
Crumbed Fried Fillet of Fish with Tartare Sauce
Chicken Shashlik
Fish Frikkadel Curry with Fried Onion
Macedonian of Buttered Mixed Vegetables
Grilled Fish with Parsley Butter
Broiled Cauliflower & Broccoli in Peanut-Coconut Sauce
Lyonnaise Potatoes
Action Station:

Burger Station - Grilled Chicken or Beef Burger Steak with Your Choice of Filling Lettuce, Mustard Mayo,
Sliced Cucumber, Tomatoes, Onion or Cheese

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Chicken, or Vegetables.
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Apple Pie with Vanilla Sauce/ Strawberry Orange Charlotte/

Chocolate Chips Cheesecake/ Fruit Semolina Pudding/
Orange-Custard Roll/ Passion-Fruit Mousse/
Banana Chocolate Gateau/ Cookies of the Day

skeskskskokok

Tea or Coffee/ Have a Nice Meal!



Friday Welcome to Malaafaiy Restaurant
Dinner - Maldivian Night o
19.30-21.30hrs
Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded Whlte Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Maldivian Special

‘Copy Mashuni’ (Cabbage Leaf & Tuna Salad with Coconut)

Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Potato & Tuna Salad/ Maldivian Green Leaf Salad with Coconut (V)/ Tomato Salad/

Spicy Onion Salad/ Cucumber Salad Home Style & Dash of Yoghurt/ Boiled Pumpkin Salad (9)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Spices Display with Flags (Hot Kitchen)
Starters:
Leek & Cheese Tart
Maldivian Style Spicy Tuna Wrap (Order Big Chapati from Azim In Advance-Cold)
Shooters: Kurumba/ Spongy Seed Water
Soup & Bread Corner:
Maldivian Style Pumpkin & Coconut Cream Soup
Garudiya (Maldivian Style Fish Broth) with Onion, Chili and Lime
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Clay Pots:
Tuna Noodles/ Maldivian Style Fish Rice (Mas Bai)

Chicken Mushama Curry/ Kandhu Khukhulhu Mas/ Mixed Vegetable Curry
Potato Tempered/ Beans with Coconut/ Brinjal & Smoked Tuna Curry
European Touch:

Steamed Rice/ Pasta Napoli/ Buttered Mixed Vegetables/ Roast Beef in Pepper Sauce/ Roast Potatoes
Action Station:

Fried Maldivian Snacks - Tuna Bajiaa/ Bis Keemiyaa/ Bodu Ghula/ Kavab/ Huni-Roshi/ Green Peas Keemiya
From the Griddle.... Maldivian Spiced Marinated Satay... Beef or Chicken with Sauce Satay/ Grilled Fish
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Maldivian Spiced Marinated Whole Baked Fish (Carving)

Dessert
Fruit Cutting Action (Papaya/ Watermelon/ Banana/ Passionfruit)/ Fruit Salad in Glass/

Ice Cream... Strawberry/Coconut/Chocolate
Jalebi in Rose Syrup/ Pandan Flavored Bondi Bai/ Dhonkiyo Kajuru/

Honey Semolina Pudding/ Coconut Custard Infused Fruit Trifle/

Tapioca Pearl Pudding/ Watalappam/ Passionfruit Cheesecake/ Paan Boakiba (Bread Pudding) -Hot

ko skskok

Tea or Coffee/ Have a Nice Meal!



Saturday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Green Salad (90)/ German Potato Salad (87)/ French Salad (81)/
Thai Mango or Papaya Salad (206/207)/ Eastern Carrot Salad (72)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Ratatouille Stuffed Tomatoes/ Smoked Salmon & Tuna Turban with Sauce Aioli
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Creamy Carrots & Orange Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Spaghetti Aglio Olio e Pepperoncino
Steamed Rice
Beef Stroganoff
Potato White Curry
Creamy Spinach & Cheese Stuffed Chicken Breast
Cantonese Style Chili Crab
Buttered Jardiniere of Vegetables
Thai Style Green Chicken Curry
Vegetable Tempura (Brinjal/ Green Beans/ Eggplant/ Broccoli/ Cauliflower/ Carrots)
Croquette Potatoes
Action Station:

Your Choice of Sandwiches... Spicy Tuna, Tandoori Chicken or Cheese & Tomato

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Tuna, or Vegetables.
Accompanied with Homemade Chili Paste

From the Grill.... Grilled Fillet of Fish with Lemon Butter
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Fruit Jalousie with Custard Sauce/ Cream Caramel/
Baked Cheesecake/ Assorted Fruit Tartlets/ Chocolate Mousse Gateau/
Orange Fondant Profiteroles/ Ribbon Custard Jelly/ Cookies of the Day

skeskskskokok

Tea or Coffee/ Have a Nice Meal!




Saturday Welcome to Malaafaiy Restauragt

Dinner - Italian Night
19.30-21.30hrs

Salads Plain: 8
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkln/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:
Italian Special
Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Tomato Basil Salad (213)/ Coleslaw (57)/ Sweetcorn & Color Pepper Salad (204)/
Potato, Apple & Celery Salad (156)/ Meat Salad (56)/ Russian Egg Salad (175)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display - Pasta Display + Flag (Hot)

Starters:

Italian Antipasti Platter-1 (Assorted Cold Cuts, Olives & Gherkin)
Italian Antipasti Platter-2 (Assorted Cheesed with Nuts, Dried Fruits and Crackers)
Italian Antipasti Platter -3 (Crudités with Tuna Mousse and Pesto)
Shooters: Sweet Tomato Tabasco/ Bitter Lemon
Soup & Bread Corner:

Vegetable Minestrone with Parmesan
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:

Gnocchi Alla Romana or Polenta Alla Parmigiana
Saffron Risotto or Mushroom Risotto
Steamed Rice/ Vegetable Fried Noodles
Italian Pot Braised Chicken Legs with Rich Basil & Tomato Sauce
Grilled Sicilian Reef Fish with Parsley Lemon Butter
Melanzane Alla Parmigiana/ Curried Seafood
Marinated Grilled Vegetables/ Italian Roasted Potatoes with Pepper & Onion
Action Station:

Pasta Station - Ravioli and Pasta or Tortellini and Pasta with your Choice of Sauces Siciliana, Carbonara or
Bolognese with Cheese Parmesan

From the Grill.... Grilled Beef Striploin Steaks or Tenderloin Steak with Herb Gravy
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Variety)/ Fruit Salad in Glass/ Live Action: Crépe Suzette
Ice Cream... Tutti-Frutti/ Stracciatella/ Mango with Accompaniments/
Italian Tiramisu/ Panna Cotta with Caramelized Orange Sauce/ Italian Bomboloni (Sweet Doughnuts)/
Biscotti/ Ginger Pudding/ Chocolate Ganache Roulades/ Pear & Almond Hollander/

skskokskskok

Tea or Coffee/ Have a Nice Meal!



Sunday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Tuna & Cabbage Salad (24)/ Tossed Salad (228)/ Carrot & Apple Salad (27)/
R. Kidney Beans, Pineapple & Cheese Salad (161)/ Tomato Cucumber Salad (63)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Vegetarian Chinese Rolls/ Apple & Shrimps Cocktail
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Light Pumpkin Soup with Amaretto
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Pasta in Gorgonzola & Walnut Sauce
Steamed Basmati Rice
Fish Goujons with Tartare Sauce
Braised Beef with Jus Lié
Stir-Fried Shredded Chicken
Maldivian Style Fish Curry
Dhall Tempered
Ratatouille
Sweetcorn & Green Peas in Clarified Butter
Creamy Mashed Potatoes
Action Station:

Hot Dog Action - Bakery Fresh Hot Dog Buns Filled Grilled Chicken or Beef Sausages with, Mustard
Mayonnaise and Accompaniments

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Chicken, or Vegetables
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Chocolate & Peanut Butter Brownies/ Jelly Cristal with Vanilla Custard
Fresh Fruit Mousse/ Strawberry Cheesecake/
Pineapple Up-Side Down/ Mocha Flan/ Chocolate Eclairs/ Cookies of the Day

skeskoskskokok

Tea or Coffee/ Have a Nice Meal!




Sunday Welcome to Malaafaiy Restaurant
Dinner - Asian Night
19.30-21.30hrs
Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Asian Salads Mix:
Fried Egg Salad-82 (Thai)/ Gado Gado-86 (Indonesia)/ Chicken & Noodle Salad-257 (Vietnam)/

Leafy Green & Carrot with Japanese Ginger Dressing-256 (Japanese)/ Fried Eggplant Salad-83 (Sri Lanka)/
Tomato Raita-224 (Indian)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display - Spices Display + Flag (Hot)

Starters: Asian Set
Vegetarian Sushi with Wasabi & Kikkoman _ E m E
Chinese Vegetable Spring Rolls _ ‘ﬂ e, =
Shooters: u ; ’ .—:‘
Sour Lassi/ Homemade Healthy Shooter - n ¢ ] &
Soup & Bread Corner: E i IE

Vietnamese Chicken Pho Soup
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Clay Pots:
Coconut Milk Braised Yellow Rice with Cashew & Sultana
Beef & Potato Red Curry ‘Mama Style’
Butter Chicken/ Vietnamese Style Potato Stir-Fry
Mild Spiced Curry Marinated Grilled Fish Fillets
Curried Vegetables
European Touch:
Spaghetti Al Pesto/ Steamed Rice/ Coq Au Vin/ Buttered Mixed Vegetables/ Gratin Potatoes
Action Station:
Chicken Koththu
From the Grill... Pol Roti or Chapati/ Garlic Naan or Plain Naan
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fruit Cutting Action/ Fruit Salad in Glass/
Ice Cream... Chocolate/ Coconut/ Mixed Berry with Accompaniments/
Bibbikkan (Coconut Juggery Cake)/ Japanese Kabocha Squash Pie/
Coconut Caramel Flan/ Kiri Pani (Curd & Treacle)/ Kiri Toffee (Milk Toffee)/ Kokis (Molded Roses)/
Roasted Sesame, Coconut & Semolina Halva/ Marshmallow in the Bottle

Variety of Mousse (Chocolate/ Passion-Fruit/ Strawberry)

skskokskskok

Tea or Coffee/ Have a Nice Meal!



Monday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ German Potato Salad (87)/ Cabbage & Pineapple Salad (22)/
Snake-Gourd & Mozzarella Salad (200)/ Cucumber, Yoghurt Dill (68)/
Cherry Tomato, Lettuce & Orange Salad (40)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Smoked Salmon Canapé/ Egg & Tomato Ring with Pesto
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Cauliflower Cream Soup with Croutons
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Vegetarian Pasta Gratin
Steamed Basmati Rice
Hot & Spicy Grilled Meat Balls with Stir-Fry Peppers
Sweet & Sour Fish/

Mixed Pulses (Chickpeas/ Black Eye Beans/ Sweetcorn/ Green Peas/ R. K. Beans)
Grilled Chicken Pinwheels with Mild Curry Gravy
Buttered Mixed Vegetables/ French Beans with Garlic Butter
Sauté Potatoes with Fried Jumbo Peanuts
Eggplant Moju
Action Station:

Taco Bar - Toasted Taco Shell Filled with Your Choice of Chicken Stroganoff or Chili Con Carne with
Accompaniments

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Tuna, or Vegetables
Accompanied with Homemade Chili Paste

From the Grill.... Grilled Fish Fillet with Orange & Basil Relish
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Chocolate Biscuit Pudding/ Baked Cheesecake/ Chocolate Mousse Cake/
Apple Crumbled Tart/ Tutti-Frutti Bavarois/ Fruit Gateau Slices/
Coffee Eclairs/ Cookies of the Day

EEE T

Tea or Coffee/ Have a Nice Meal!




Monday Welcome to Malaafaiy Restaurant
Dinner Buffet - Arabic Night
19.30-21.30hrs
Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Arabic Special ‘Fattoush’
Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)

Tomato, Cucumber & Olive Salad (226)/ Honey Roasted Pumpkin Salad (97)/ Greek Salad) (88)/
Mixed Salad (129)/ Mustard Potato Salad (258)/ Waldorf Salad (231)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display

Starters:
Beetroot Hummus/ Sesame Fried Falafel with Tahini Yoghurt Dip/ Authentic Baba Ghanoush
Mixed Cheese Platter with Accompaniments
Shooters:
Pineapple Celery/ Blueberry Lassi
Soup & Bread Corner:

Shorba - Cumin Infused Red Lentil Soup with Arabic Flat Parsley
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:

Lebanese Fried Vegetable Vermicelli
Steamed Rice/ Lamb Tagine
Arabic Sour Marinated Whole Roasted Spring Chicken
Grilled Fish Fillet with Garlic Butter
Vegetarian Arabic Couscous
Pumpkin Mustard Curry
Buttered Sliced Vegetables
Cumin Baked Potatoes with Sour Cream

Crumbed Fried Eggplant with Homemade Hummus
Action Station:

Pasta Station - Your Choice of Pasta with Carbonara, Spinaci e Panna or Pomodoro with Cheese Parmesan
Chicken Shawarma with Pita - Vegetable Mix (Julienne Carrots, Tomato Strips, Cos or Iced Burg Shredded,
Onion, Cabbage White, Gherkin) Sauces... Hummus, Tomato Ketchup, Chili Sauce, Tahini, Lemon Yoghurt
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fruit Cutting Action/ Ice Cream... Vanilla/ Raspberry/ Pistachio with Accompaniments/

Mocha Cream Sliced/ Coconut & Nut Malabia/ Blueberry Mousse Gateau/

Arabic Sweet ‘Kunafa’/ Omm Ali (Hot Dessert)/ Basbousa/ Qatayef Asafiri / Macaroons in the Bottle

skeskskskokok

Tea or Coffee/ Have a Nice Meal!



Tuesday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Thai Bean sprout Salad (255)/ Chili Calamari & Grilled Cabbage Salad (243)/
Thai Beansprouts Salad (255)/ Beetroot & Sweetcorn Salad (17)/

Fried Okra or Eggplant Salad (17/83)/ Cucumber & Tomato Salad
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Seafood Cocktail/ Vegetable Spring Rolls
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Cream of Pumpkin-Orange Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Pasta Mista Alla Fantasia
Steamed Basmati Rice
Brown Beef Stew with Potato & Carrots
Crumbed Fried Fillet of Fish with Tartare Sauce
Buttered Mixed Vegetables
Chili Chicken/ Cauliflower Curry
Devilled Seafood
Sautéed Button Mushrooms & Shallots
French Fries (Frozen)

Action Station:

Burger Station - Grilled Chicken or Beef Burger Steak with Your Choice of Filling Lettuce, Mustard Mayo,
Sliced Cucumber, Tomatoes, Onion or Cheese

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Tuna, or Vegetables.
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Austrian Cheesecake/ Orange Souffle/
Carrot Cake/ Creme Briileé/
Linzer Torte/ Chocolate Truffle Gateau/

Passion-Fruit Mousse/ Cookies of the Day

EEE T

Tea or Coffee/ Have a Nice Meal!




Tuesday Welcome to Malaafaiy Restaurant
Dinner Buffet - Mexican Night
19.30-21.30hrs
Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Mexican Special
Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)

Lorette Salad (117)/ Sausage & Tomato with Cilantro/ Pasta Twist Salad/
Potato & Smoked Salmon Salad (154)/ Roasted Vegetable Salad (174)/ Red Salad (170)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display

Starters:
Spinach & Pastrami Roulades/ Assorted Stuffed Egg (Tuna/Spinach/Tomato)
Shooters:

Gazpacho/ Fruit Punch
Soup & Bread Corner:

Mexican Chicken Tortilla Soup

Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:
Mexican Style Noodles/ Steamed Rice
Fried Peanuts & Tomato Rice
Country Spiced Chicken Hot Pot
Marinated Grilled Fish with Caper-Lemon Butter
Jalapefo Spiced Meat Loaf on Salsa
Chicken Black Curry
Baked Stuffed Vegetable Pan-Cake
Buttered Mixed Vegetables
Mexican Spiced Fried Wedges Potatoes
Action Station:
Pasta Station - Your Choice of Pasta with Seafood Alfredo, Napoli or Aglio Olio e Pepperonchino
With Cheese Parmesan
From the Grill - Chicken or Beef Steaks with Onion Gravy
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fruit Cutting Action/ Fresh Fruit Salad in Glass/
Ice Cream... Peanut/ Chocolate Chips/ Fruit & Nuts with Accompaniments/
Mexican Chocolate Lava Pie (Hot)/ Coffee Caramel Flan/ Baked Caramelized Rice/ Chocolate Fudge Log/
Cinnamon Sugar Churros/ Sopapilla Cheesecake/ Fruit Tart/ Cookies in the Bottle

skeskskskokok

Tea or Coffee/ Have a Nice Meal!



Wednesday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Carrot & Coconut Salad/ Sweetcorn & Color Pepper Salad (204)/
Cucumber Orange Salad (66)/ Tomato, Pepper Onion & Lettuce Salad (227)/
Thai Beef Salad (239)/ Chicken & Pasta Salad (42)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Leek & Mushroom Strudel/ Shrimps & Apple Cocktail
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Chinese Sweetcorn & Egg Drop Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Pasta Alla Primavera
Steamed Basmati Rice
Grilled Lamb Chops with Mint Gravy
Grilled Fish on Tomato, Basil & Olive Salsa
Dhall Tempered/ Chicken Cordon Bleu
Thai Yellow Fish Curry
Buttered Mixed Vegetables
Sautéed Button Mushrooms & Shallots
Herb Grill Potatoes
Action Station:

Your Choice of Sandwiches... Spicy Tuna, Roast Chicken or Cheese & Tomato

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Beef, or Vegetables
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Jelly Cheesecake/ Queen of Pudding/
Orange Roulades/ Watalappam/
Apfel-Struselkuchen/ Chocolate Gateau/
Red Cherry Mousse/ Cookies of the Day

skeskskskokok

Tea or Coffee/ Have a Nice Meal!




Wednesday Welcome to Malaafaiy Restaurant
Dinner Buffet - Indian Night

19.30-21.30hrs
Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes

Salads Action:
Indian Special

‘Tomato Onion Cucumber Raita’

Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Mint Chili Cucumber Salad (123)/ Fried Eggplant Salad (83)/ Chickpea Salad Indian Style (46)/
Mixed Salad (129-#2)/ Kihaa Style ‘Chef” Salad (178)/ Snake-Gourd Salad (202)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display - Spices Display + Flag (Hot)

Starters:
Tikka Masala Chicken Wrap/ Vegetable Cutlets
Shooters: "-‘
Ginger & Lime/ Mango Lassi
Soup & Bread Corner:

Tom Yum Soup with Mushrooms
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:
Eggless Vegetarian Noodles
Jeera Chawal (Indian Cumin Rice)
Vegetable Pakora/ Aloo Gobhi (Potato & Cauliflower Masala)
Bhindi & Egg Masala or Vegetable Manchurian
Beans Patoli Vepudu (Channa Dhall & Green Beans)
European Touch:
Steamed Rice/ Grilled Beef Tenderloin Steaks/ Pan-Fried Fish ‘Meuniere’ Lemon Butter/
Buttered Mixed Vegetables/ Thick Batten Fried Potatoes
Action Station:
Pasta Station - Your Choice of Pasta with Pomodoro/ Amatriciana or Fruit De Marie With Cheese Parmesan
Asian Action - Dosai with Sambaru/ Egg Hoppers or Plain Hoppers
Tandoori Chicken or Fish from the Tandoori Oven
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fruit Cutting Action/ Ice Cream... Masala/ Chocolate Chips/ Vanilla with Accompaniments/

Rawa Payasam/ Coconut Malibu Mousse/ Gulab Jamun/ Chocolate & Passion-Fruit Cheesecake/ Carrot Halwa/
Fried Jalebi in Rose Syrup/ Assorted Truffle Balls/ Mini Profiteroles Tower/ Kisses in the Bottle

ko skskok

Tea or Coffee/ Have a Nice Meal!



Thursday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Cabbage & Tuna Salad (24)/ Beetroot & Boiled Egg White Salad (163)/
Mixed Minted Melon Salad (125)/ Red Radish in Cold Water/ Japanese Salad (99)/ Potato & Apple Salad (149)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:
Stuffed Eggs/ Seafood Terrine
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:
Fresh Tomato Cream Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:
Vegetable Fried Noodles
Fragrant Yellow Rice
Steamed Rice
Grilled Fish in Garlic Chili Butter
Marinated Lemon Grilled Chicken with Orange Sauce
Thai Style Red Seafood Curry
Fried Egg Son in Low with Tamarind-Fish Sauce
Sautéed Green Vegetables
Carrot Flemish
Marquis Potatoes
Action Station:
Open Steak (Minute Steaks) Baguette Sandwiches with Your Choice of Accompaniments
(Lettuce/ Tomatoes/ Grilled Onion/ Mustard Mayonnaise)

Pasta Station - Pasta with Your Choice of Sauces, Arrabiata/ Cinque P or Bolognese
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/

Tiramisu Layer Cake/ Lemon Curd Cake/

Strawberry Layered Mousse/ Cinnamon Cream Gateau/ Pear Almond Tart/
Coffee Caramel Custard/ Cookies of the Day

skeskskskokok

Tea or Coffee/ Have a Nice Meal!



Thursday Welcome to Malaafaiy Restaurant

Dinner - Chinese Night
19.30-21.30hrs

Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Chinese Special

‘Chicken & Fried Noodle Salad’

Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Noodle Salad (131)/ Oriental Salad (135)/ Fried Egg Salad (82) Purple Apple Slaw (160)/
Chinese Coleslaw (52)/ Caesar Salad (25)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display

Starters:
Vegetarian Sushi/ Assorted Maki/ Temaki Sushi/ Sashimi (Tuna/ Salmon/ Reef Fish) with Wasabi & Kikkoman
Shooters: Beetroot Orange/ Apple Ginger Ale
Soup & Bread Corner:
Chicken Noodle Soup
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:
Pasta Alla Sisiliana/ Steamed Rice
Cashew-nuts Chicken/ Ginger Soy Marinated Grilled Fish
Chinese Eggplant in Minced Garlic & Chili
Caramelized Chinese Chili-Honey Sausage Kebab
Stir-Fried Chinese Vegetables with Shiitake & Baby Corn
Sichuan Fried Potatoes
Chinese Green & Garlic with Scrambled Eggs/ Buttered Mixed Vegetables
Action Station:
From the Grill... Chinese Style Oyster Fried Beef Strips from the Griddle
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Beef, Chicken, or
Vegetables. Accompanied with Homemade Chili Paste

Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Ice Cream... Candid Orange/ Minted Wasabi/ Chocolate with Accompaniments/

Live Cooking: Choice of Fruit Fritters (Apple/ Pineapple & Banana with Cinnamon Sugar)
Chinese Jelly with White Fungus/ Battenberg Gateau/ Chinese Sesame Cookies/
Raspberry Mouse Cake/ Red Velvet/ Hongkong Style Sweet Egg Custard Tart/
Chocolate Dip Marshmallow/ Jujubes/ Mango Sago

skeskskskokok

Tea or Coffee/ Have a Nice Meal!



Friday-Week2  Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Apple Coleslaw (1)/ Tomato & Melon Salad with Mint (242)/
Beetroot & Beansprouts Salad (13)/ Cucumber, Feta & Olives Salad (226)/ Pasta & Tuna Salad (139)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:
Oriental Seafood Salad/ Tomato Mozzarella with Balsamic Dressing
Shooters:
Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:
Gazpacho or Watermelon & Orange Soup (Cold Soup)
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:
Lasagna Al Forno
Steamed Rice
Chinese Style Chili Beef Stir-Fry
Crumbed Fried Fillet of Fish with Tartare Sauce
Chicken Shashlik
Fish Frikkadel Curry with Fried Onion
Macedonian of Buttered Mixed Vegetables
Grilled Fish with Parsley Butter
Broiled Cauliflower & Broccoli in Peanut-Coconut Sauce
Lyonnaise Potatoes
Action Station:

Burger Station - Grilled Chicken or Beef Burger Steak with Your Choice of Filling Lettuce, Mustard Mayo,
Sliced Cucumber, Tomatoes, Onion or Cheese

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Chicken, or Vegetables.
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Apple Pie with Vanilla Sauce/ Strawberry Orange Charlotte/

Chocolate Chips Cheesecake/ Fruit Semolina Pudding/
Orange-Custard Roll/ Passion-Fruit Mousse/
Banana Chocolate Gateau/ Cookies of the Day

skeskskskokok

Tea or Coffee/ Have a Nice Meal!



Friday Welcome to Malaafaiy Restauranﬂht:_::

19.30-21.30hrs
Salads Plain: e
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Maldivian Special

‘Copy Mashuni’ (Cabbage Leaf & Tuna Salad with Coconut)

Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Potato & Tuna Salad/ Maldivian Green Leaf Salad with Coconut (V)/ Tomato Salad/

Spicy Onion Salad/ Cucumber Salad Home Style & Dash of Yoghurt/ Boiled Pumpkin Salad (9)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Spices Display with Flags (Hot Kitchen)
Starters:
Leek & Cheese Tart
Maldivian Style Spicy Tuna Wrap (Order Big Chapati from Azim In Advance-Cold)
Shooters: Kurumba/ Spongy Seed Water
Soup & Bread Corner:
Maldivian Style Pumpkin & Coconut Cream Soup
Garudiya (Maldivian Style Fish Broth) with Onion, Chili and Lime
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Clay Pots:
Tuna Noodles/ Maldivian Style Fish Rice (Mas Bai)

Chicken Mushama Curry/ Kandhu Khukhulhu Mas/ Mixed Vegetable Curry
Potato Tempered/ Beans with Coconut/ Brinjal & Smoked Tuna Curry
European Touch:

Steamed Rice/ Pasta Napoli/ Buttered Mixed Vegetables/ Roast Beef in Pepper Sauce/ Roast Potatoes
Action Station:

Fried Maldivian Snacks - Tuna Bajiaa/ Bis Keemiyaa/ Bodu Ghula/ Kavab/ Huni-Roshi/ Green Peas Keemiya
From the Griddle.... Maldivian Spiced Marinated Satay... Beef or Chicken with Sauce Satay/ Grilled Fish
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Maldivian Spiced Marinated Whole Baked Fish (Carving)

Dessert
Fruit Cutting Action (Papaya/ Watermelon/ Banana/ Passionfruit)/

Ice Cream... Strawberry/Coconut/Chocolate
Jalebi in Rose Syrup/ Pandan Flavored Bondi Bai/ Dhonkiyo Kajuru/

Honey Semolina Pudding/ Coconut Custard Infused Fruit Trifle/

Tapioca Pearl Pudding/ Watalappam/ Passionfruit Cheesecake/ Paan Boakiba (Bread Pudding) -Hot

ko skskok

Tea or Coffee/ Have a Nice Meal!



Saturday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Green Salad (90)/ German Potato Salad (87)/ French Salad (81)/
Thai Mango or Papaya Salad (206/207)/ Eastern Carrot Salad (72)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Ratatouille Stuffed Tomatoes/ Smoked Salmon & Tuna Turban with Sauce Aioli
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Creamy Carrots & Orange Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Spaghetti Aglio Olio e Pepperoncino
Steamed Rice
Beef Stroganoff
Potato White Curry
Creamy Spinach & Cheese Stuffed Chicken Breast
Cantonese Style Chili Crab
Buttered Jardiniere of Vegetables
Thai Style Green Chicken Curry
Vegetable Tempura (Brinjal/ Green Beans/ Eggplant/ Broccoli/ Cauliflower/ Carrots)
Croquette Potatoes
Action Station:

Your Choice of Sandwiches... Spicy Tuna, Tandoori Chicken or Cheese & Tomato

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Tuna, or Vegetables.
Accompanied with Homemade Chili Paste

From the Grill.... Grilled Fillet of Fish with Lemon Butter
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Fruit Jalousie with Custard Sauce/ Cream Caramel/
Baked Cheesecake/ Assorted Fruit Tartlets/ Chocolate Mousse Gateau/
Orange Fondant Profiteroles/ Ribbon Custard Jelly/ Cookies of the Day

skeskskskokok

Tea or Coffee/ Have a Nice Meal!




Saturday Welcome to Malaafaiy Restaurant_
Dinner - Italian Night j

19.30-21.30hrs

Salads Plain: Pras. . s I '

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:
Italian Special
Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Tomato Basil Salad (213)/ Coleslaw (57)/ Sweetcorn & Color Pepper Salad (204)/
Potato, Apple & Celery Salad (156)/ Meat Salad (56)/ Russian Egg Salad (175)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display - Pasta Display + Flag (Hot)

Starters:

Italian Antipasti Platter-1 (Assorted Cold Cuts, Olives & Gherkin)
Italian Antipasti Platter-2 (Assorted Cheesed with Nuts, Dried Fruits and Crackers)
Italian Antipasti Platter -3 (Crudités with Tuna Mousse and Pesto)
Shooters: Sweet Tomato Tabasco/ Bitter Lemon
Soup & Bread Corner:

Vegetable Minestrone with Parmesan
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:

Gnocchi Alla Romana or Polenta Alla Parmigiana
Saffron Risotto or Mushroom Risotto
Steamed Rice/ Vegetable Fried Noodles
Italian Pot Braised Chicken Legs with Rich Basil & Tomato Sauce
Grilled Sicilian Reef Fish with Parsley Lemon Butter
Melanzane Alla Parmigiana/ Curried Seafood
Marinated Grilled Vegetables/ Italian Roasted Potatoes with Pepper & Onion
Action Station:

Pasta Station - Ravioli and Pasta or Tortellini and Pasta with your Choice of Sauces Siciliana, Carbonara or
Bolognese with Cheese Parmesan

From the Grill.... Grilled Beef Striploin Steaks or Tenderloin Steak with Herb Gravy
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Variety)/ Fruit Salad in Glass/ Live Action: Crépe Suzette
Ice Cream... Tutti-Frutti/ Stracciatella/ Mango with Accompaniments/
Italian Tiramisu/ Panna Cotta with Caramelized Orange Sauce/ Italian Bomboloni (Sweet Doughnuts)/
Biscotti/ Ginger Pudding/ Chocolate Ganache Roulades/ Pear & Almond Hollander/
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Tea or Coffee/ Have a Nice Meal!



Sunday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Tuna & Cabbage Salad (24)/ Tossed Salad (228)/ Carrot & Apple Salad (27)/
R. Kidney Beans, Pineapple & Cheese Salad (161)/ Tomato Cucumber Salad (63)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Vegetarian Chinese Rolls/ Apple & Shrimps Cocktail
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Light Pumpkin Soup with Amaretto
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Pasta in Gorgonzola & Walnut Sauce
Steamed Basmati Rice
Fish Goujons with Tartare Sauce
Braised Beef with Jus Lié
Stir-Fried Shredded Chicken
Maldivian Style Fish Curry
Dhall Tempered
Ratatouille
Sweetcorn & Green Peas in Clarified Butter
Creamy Mashed Potatoes
Action Station:

Hot Dog Action - Bakery Fresh Hot Dog Buns Filled Grilled Chicken or Beef Sausages with, Mustard
Mayonnaise and Accompaniments

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Chicken, or Vegetables
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Chocolate & Peanut Butter Brownies/ Jelly Cristal with Vanilla Custard
Fresh Fruit Mousse/ Strawberry Cheesecake/
Pineapple Up-Side Down/ Mocha Flan/ Chocolate Eclairs/ Cookies of the Day

skeskoskskokok

Tea or Coffee/ Have a Nice Meal!




Sunday Welcome to Malaafaiy Restaurant

Dinner - Mediterranean Night
19.30-21.30hrs

Salads Plain: R
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action: Mediterranean Special
Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)

Grilled Polenta & Roasted Eggplant Salad/ Tomato, Cucumber & Olive Salad (226)/ Lettuce & Red Radish Salad
(115)/ Rice, Parsley & Chicken Salad (171)/ Greek Salad (88)/ Potato & Smoked Salmon Salad (154)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display

Starters:
Vegetarian Carrot Pinwheels with Cheese & Spinach/

Bruschetta Spread with Garlic Toasted French Bread Slices/ Hummus Dip Lebanese Cucumber
The Gourmet Cheese Board with Crudités, Dried Fruits, Nuts, French Bread & Crackers
Shooters: Cucumber Mint/ Carrot Ginger
Soup & Bread Corner:

Yellow Lentil & Chunky Vegetable Soup
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:

Stir-Fried Vegetable Noodles
Steamed Rice/ Mediterranean Rice Pilaf with Nuts & Dry Fruits
Honey Glazed Charbroiled Chicken
Tuscan Slow Roasted Leg of Lamb with Mint Gravy
Olive Oil & Parsley Marinated Grilled Fish/ Carrot & Cauliflower Curry
Stuffed Eggplant with Mediterranean Meat Sauce
Buttered Mixed Vegetables
Paprika Roasted Greek Potatoes with Hummus
Action Station:

Pasta Station - Spicy Prawns Arrabiata/ Spinachi e Panna/ Pomodoro
From the Grill.... Fish and Salmon Brochette with Lemon & Cucumber
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fruit Cutting Action/ Fruit Salad in Glass/

Ice Cream... Coconut/Passion-Fruit/Chocolate with Accompaniments
Black Forest Gateau/ Date & Walnut Cake/ Basbousa/

Fresh Fruit Tart/ Orange Souffle (Hot)/

Butterscotch Mousse/ Apple Jalousie with Vanilla Sauce/ Marshmallow in Bottle

skeskoskskokok

Tea or Coffee/ Have a Nice Meal!



Monday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ German Potato Salad (87)/ Cabbage & Pineapple Salad (22)/
Snake-Gourd & Mozzarella Salad (200)/ Cucumber, Yoghurt Dill (68)/
Cherry Tomato, Lettuce & Orange Salad (40)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Smoked Salmon Canapé/ Egg & Tomato Ring with Pesto
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Cauliflower Cream Soup with Croutons
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Vegetarian Pasta Gratin
Steamed Basmati Rice
Hot & Spicy Grilled Meat Balls with Stir-Fry Peppers
Sweet & Sour Fish/

Mixed Pulses (Chickpeas/ Black Eye Beans/ Sweetcorn/ Green Peas/ R. K. Beans)
Grilled Chicken Pinwheels with Mild Curry Gravy
Buttered Mixed Vegetables/ French Beans with Garlic Butter
Sauté Potatoes with Fried Jumbo Peanuts
Eggplant Moju
Action Station:

Taco Bar - Toasted Taco Shell Filled with Your Choice of Chicken Stroganoff or Chili Con Carne with
Accompaniments

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Tuna, or Vegetables
Accompanied with Homemade Chili Paste

From the Grill.... Grilled Fish Fillet with Orange & Basil Relish
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Chocolate Biscuit Pudding/ Baked Cheesecake/ Chocolate Mousse Cake/
Apple Crumbled Tart/ Tutti-Frutti Bavarois/ Fruit Gateau Slices/
Coffee Eclairs/ Cookies of the Day

EEE T

Tea or Coffee/ Have a Nice Meal!




Monday Welcome to Malaafaiy Restaurant
Dinner - International Buffet

19.30-21.30hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:
Caesar Salad
Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)

Salad Nigoise (177)/ Oriental Fish Salad (75)/ Savoy Cabbage Salad) (246-247)/ Red Salad (170)/
Chicken Salad Carolina (48)/ Oriental Salad (135)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:
Green Fried Tomato with Cajun Mayonnaise/ Duck & Pistachio Terrine with Caramelized Oranges
The Gourmet Cheese Board with Crudités, Dried Fruits, Nuts, French Bread & Crackers
Shooters:
Cranberry/ Healthy Shot
Soup & Bread Corner:
Fresh Tomato Cream Soup with Bread Croutons
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:
Spatzli with Black Butter
Paella (Spanish rice)/ Steamed Rice
Sliced Veal Zurichoise
Marinated Reef Fish Fillets Pan-Fried in Olive Oil ==
Crumbed Fried Breast of Spring Chicken with Tabasco Tartare
Buttered Mixed Vegetables
Broccoli & Cauliflower Gratin
Potato Badum/ Swiss Rosti

Action Station:

Pasta Station - Your Choice of Pasta with Napoli, Chicken Alfredo or Aglio Olio with Cheese Parmesan
From the Grill.... Lamb Kofta with Tzatziki Sauce/ Whole Baked Fish (Carving)
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Variety)/ Fruit Salads in Glass/
Ice Cream... Toffee Caramel/ Very Berry/ Black & White with Accompaniments/
Live Action: Kaiserschmarren (Austrian Style Pan-Cake)-Vanilla Sauce/
Ribbon Custard Jelly/ Chocolate Truffle Gateau/ Créme Briile¢/ Assorted Sables in Bottle/
Blueberry & Passion-Fruit Shanty/ Coffee-Nougat Mousse/ Baked Cheesecake
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Tea or Coffee/ Have a Nice Meal!



Tuesday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Thai Bean sprout Salad (255)/ Chili Calamari & Grilled Cabbage Salad (243)/
Thai Beansprouts Salad (255)/ Beetroot & Sweetcorn Salad (17)/

Fried Okra or Eggplant Salad (17/83)/ Cucumber & Tomato Salad
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Seafood Cocktail/ Vegetable Spring Rolls
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Cream of Pumpkin-Orange Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Pasta Mista Alla Fantasia
Steamed Basmati Rice
Brown Beef Stew with Potato & Carrots
Crumbed Fried Fillet of Fish with Tartare Sauce
Buttered Mixed Vegetables
Chili Chicken/ Cauliflower Curry
Devilled Seafood
Sautéed Button Mushrooms & Shallots
French Fries (Frozen)

Action Station:

Burger Station - Grilled Chicken or Beef Burger Steak with Your Choice of Filling Lettuce, Mustard Mayo,
Sliced Cucumber, Tomatoes, Onion or Cheese

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Tuna, or Vegetables.
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Austrian Cheesecake/ Orange Souffle/
Carrot Cake/ Creme Briileé/
Linzer Torte/ Chocolate Truffle Gateau/

Passion-Fruit Mousse/ Cookies of the Day
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Tea or Coffee/ Have a Nice Meal!




Tuesday Welcome to Malaafaiy Restaurant
Dinner Buffet - Mexican Night
19.30-21.30hrs
Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Mexican Special
Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)

Lorette Salad (117)/ Sausage & Tomato with Cilantro/ Pasta Twist Salad/
Potato & Smoked Salmon Salad (154)/ Roasted Vegetable Salad (174)/ Red Salad (170)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display

Starters:
Spinach & Pastrami Roulades/ Assorted Stuffed Egg (Tuna/Spinach/Tomato)
Shooters:

Gazpacho/ Fruit Punch
Soup & Bread Corner:

Mexican Chicken Tortilla Soup

Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread

Main from the Chafing Dishes:

Mexican Style Noodles
Steamed Rice
Fried Peanuts & Tomato Rice
Country Spiced Chicken Hot Pot
Marinated Grilled Fish with Caper-Lemon Butter
Jalapefio Spiced Meat Loaf on Salsa
Chicken Black Curry
Baked Stuffed Vegetable Pan-Cake
Buttered Mixed Vegetables
Mexican Spiced Fried Wedges Potatoes
Action Station:
Pasta Station - Your Choice of Pasta with Seafood Alfredo, Napoli or Aglio Olio e Pepperonchino
With Cheese Parmesan
From the Grill - Chicken or Beef Steaks with Onion Gravy
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fruit Cutting Action/ Ice Cream... Peanut/ Chocolate Chips/ Fruit & Nuts with Accompaniments/
Mexican Chocolate Lava Pie (Hot)/ Coffee Caramel Flan/ Baked Caramelized Rice/ Chocolate Fudge Log/
Cinnamon Sugar Churros/ Sopapilla Cheesecake/ Fruit Tart/ Cookies in the Bottle
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Tea or Coffee/ Have a Nice Meal!



Wednesday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:

Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Carrot & Coconut Salad/ Sweetcorn & Color Pepper Salad (204)/
Cucumber Orange Salad (66)/ Tomato, Pepper Onion & Lettuce Salad (227)/
Thai Beef Salad (239)/ Chicken & Pasta Salad (42)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:

Leek & Mushroom Strudel/ Shrimps & Apple Cocktail
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:

Chinese Sweetcorn & Egg Drop Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:

Pasta Alla Primavera
Steamed Basmati Rice
Grilled Lamb Chops with Mint Gravy
Grilled Fish on Tomato, Basil & Olive Salsa
Dhall Tempered/ Chicken Cordon Bleu
Thai Yellow Fish Curry
Buttered Mixed Vegetables
Sautéed Button Mushrooms & Shallots
Herb Grill Potatoes
Action Station:

Your Choice of Sandwiches... Spicy Tuna, Roast Chicken or Cheese & Tomato

Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Beef, or Vegetables
Accompanied with Homemade Chili Paste

Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Jelly Cheesecake/ Queen of Pudding/
Orange Roulades/ Watalappam/
Apfel-Struselkuchen/ Chocolate Gateau/
Red Cherry Mousse/ Cookies of the Day
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Tea or Coffee/ Have a Nice Meal!




Wednesday Welcome to Malaafaiy Restaurant
Dinner Buffet - Indian Night .
19.30-21.30hrs
Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Indian Special

‘Tomato Onion Cucumber Raita’

Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Mint Chili Cucumber Salad (123)/ Fried Eggplant Salad (83)/ Chickpea Salad Indian Style (46)/
Mixed Salad (129-#2)/ Kihaa Style ‘Chef” Salad (178)/ Snake-Gourd Salad (202)
Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display - Spices Display + Flag (Hot)
Starters:
Tikka Masala Chicken Wrap/ Vegetable Cutlets
Shooters:
Ginger & Lime/ Mango Lassi
Soup & Bread Corner:

Tom Yum Soup with Mushrooms
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:
Eggless Vegetarian Noodles
Jeera Chawal (Indian Cumin Rice)
Vegetable Pakora/ Aloo Gobhi (Potato & Cauliflower Masala)
Bhindi & Egg Masala or Vegetable Manchurian
Beans Patoli Vepudu (Channa Dhall & Green Beans)
European Touch:
Steamed Rice/ Grilled Beef Tenderloin Steaks/ Pan-Fried Fish ‘Meuniere’ Lemon Butter/
Buttered Mixed Vegetables/ Thick Batten Fried Potatoes
Action Station:
Pasta Station - Your Choice of Pasta with Pomodoro/ Amatriciana or Fruit De Marie With Cheese Parmesan
Asian Action - Dosai with Sambaru/ Egg Hoppers or Plain Hoppers
Tandoori Chicken or Fish from the Tandoori Oven
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fruit Cutting Action/ Ice Cream... Masala/ Chocolate Chips/ Vanilla with Accompaniments/

Rawa Payasam/ Coconut Malibu Mousse/ Gulab Jamun/ Chocolate & Passion-Fruit Cheesecake/ Carrot Halwa/
Fried Jalebi in Rose Syrup/ Assorted Truffle Balls/ Mini Profiteroles Tower/ Kisses in the Bottle
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Tea or Coffee/ Have a Nice Meal!



Thursday Welcome to Malaafaiy Restaurant

Buffet Lunch
12.30-14.00hrs

Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Mix:

Chef’s Salad (Meat or Fish)/ Cabbage & Tuna Salad (24)/ Beetroot & Boiled Egg White Salad (163)/
Mixed Minted Melon Salad (125)/ Red Radish in Cold Water/ Japanese Salad (99)/ Potato & Apple Salad (149)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display
Starters:
Stuffed Eggs/ Seafood Terrine
Shooters:

Fruit, Vegetable or Passionate Shooter
Soup & Bread Corner:
Fresh Tomato Cream Soup
Daily Fresh Bakery Basket with Fat Spread
Main from the Chafing Dishes:
Vegetable Fried Noodles
Fragrant Yellow Rice
Steamed Rice
Grilled Fish in Garlic Chili Butter
Marinated Lemon Grilled Chicken with Orange Sauce
Thai Style Red Seafood Curry
Fried Egg Son in Low with Tamarind-Fish Sauce
Sautéed Green Vegetables
Carrot Flemish
Marquis Potatoes
Action Station:
Open Steak (Minute Steaks) Baguette Sandwiches with Your Choice of Accompaniments
(Lettuce/ Tomatoes/ Grilled Onion/ Mustard Mayonnaise)

Pasta Station - Pasta with Your Choice of Sauces, Arrabiata/ Cinque P or Bolognese
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/

Tiramisu Layer Cake/ Lemon Curd Cake/

Strawberry Layered Mousse/ Cinnamon Cream Gateau/ Pear Almond Tart/
Coffee Caramel Custard/ Cookies of the Day
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Tea or Coffee/ Have a Nice Meal!



Thursday Welcome to Malaafaiy Restaurant

Dinner - Chinese Night
19.30-21.30hrs

Salads Plain:
Bowl of Lettuce/ Grated Carrots, White Radish, Beetroot or Pumpkin/ Shredded White Cabbage,
Red Cabbage, Chinese Cabbage or Bok Choy/ Sliced Cucumber/ Sliced Tomatoes
Salads Action:

Chinese Special

‘Chicken & Fried Noodle Salad’

Salads Mix: (If Salad Action Not Available Please Use Below-Advise Chef in Advance)
Noodle Salad (131)/ Oriental Salad (135)/ Fried Egg Salad (82) Purple Apple Slaw (160)/
Chinese Coleslaw (52)/ Caesar Salad (25)

Chutney, Pickles, Dressings, Infused Oil, Vinegar & Condiments Display

Starters:
Vegetarian Sushi/ Assorted Maki/ Temaki Sushi/ Sashimi (Tuna/ Salmon/ Reef Fish) with Wasabi & Kikkoman
Shooters: Beetroot Orange/ Apple Ginger Ale
Soup & Bread Corner:
Chicken Noodle Soup
Daily Fresh Bakery Basket with Grissini or Lavash with Fat Spread
Main from the Chafing Dishes:
Pasta Alla Sisiliana/ Steamed Rice
Cashew-nuts Chicken/ Ginger Soy Marinated Grilled Fish
Chinese Eggplant in Minced Garlic & Chili
Caramelized Chinese Chili-Honey Sausage Kebab
Stir-Fried Chinese Vegetables with Shiitake & Baby Corn
Sichuan Fried Potatoes
Chinese Green & Garlic with Scrambled Eggs/ Buttered Mixed Vegetables
Action Station:
From the Grill... Chinese Style Oyster Fried Beef Strips from the Griddle
Sauces... Black Pepper, BBQ, Garlic Butter, Tomato, Chili, Samble Olek, Thai Chili, Lime Wedges, Mustard
Noodles & Rice Station - Work Fried Noodles or Rice with Your Choice of Egg, Beef, Chicken, or
Vegetables. Accompanied with Homemade Chili Paste

Dessert
Fresh Fruit (4Kind)/ Fresh Fruit Salad in Glass/
Ice Cream... Candid Orange/ Minted Wasabi/ Chocolate with Accompaniments/

Live Cooking: Choice of Fruit Fritters (Apple/ Pineapple & Banana with Cinnamon Sugar)
Chinese Jelly with White Fungus/ Battenberg Gateau/ Chinese Sesame Cookies/
Raspberry Mouse Cake/ Red Velvet/ Hongkong Style Sweet Egg Custard Tart/
Chocolate Dip Marshmallow/ Jujubes/ Mango Sago/ Hot Chocolate Pudding (Hot)/

skeskskskokok

Tea or Coffee/ Have a Nice Meal!



LOABI LOAB

The romantic experience

Mixed Seafood Salad

Minestrone

Grilled Lobster
(500 gm), Garlic Butter Sauce,
Sautéed Vegetables, Roast Potatoes
OR

Tenderloin Beef Steak
Boiled vegetables. Mashed potatoes

Cheese Cake
OR

Fresh Fruit Platter

Tea or Coffee

US$ 240.00 / 2 persons
Including one bottle of sparkling wine
Subject to 10% Service Charge and 12% Government Tax



Daily Breakfast Buffet - Above O ‘
50Pax (Low Occupancy)
O Pastry ‘ Butchery

Welcome to Malaafaiy Restaurant

Monday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Orange Juice

Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

F

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

2 Kind of Jam with Orange Marmalade, Bee Honey/Peanut Butter/ Nutella/ Portion Butter
Roasted Nuts... Peanuts, Cashew-nuts

Dried Fruits... Raisins, Apricot, Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Special K/ Muesli/ Weeta-Bix

Milk... Fresh Milk

Yoghurt... Fruit Yoghurt (1)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef or Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, and Leafy Lettuce (1)

Cheese... Cheddar or Gouda (1)

Condiments... Black Olives, Green Olives, Gherkin, Vinaigrette, Balsamic Vinegar, Olives
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise

Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ Porridge/ Boiled Eggs / Baked Beans/ Sauté Potatoes/
Vegetable Noodles/ Sautéed Mushrooms

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Live Action:

Vanilla Waffles with Toppings...

French Toast...

Whole Meal Droi Sconce...

sheskeskokokok

Tea or Coffee/ Have a Nice Meal




Welcome to Malaafaiy Restaurant

Tuesday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coftfee (Bar)/ Apple Juice
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

2 Kind of Jam with Orange Marmalade, Bee Honey/Peanut Butter/ Nutella/ Portion Butter
Roasted Nuts... Peanuts, Cashew-nuts

Dried Fruits... Raisins, Apricot, Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Muesli/ Weeta-Bix

Milk... Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (1)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef or Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, and Leafy Lettuce (1)

Cheese... Edam or Emmenthal (1)

Condiments... Black Olives, Green Olives, Gherkin, Vinaigrette, Balsamic Vinegar, Olives
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise

Hot Buffet Selection:

Grilled Bacon/ Beef Sausages/ Porridge/ Boiled Eggs/ Baked Beans/ Wedges Potatoes
(Fresh)/ Egg Fried Rice/ Grilled Tomatoes

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Live Action:

Vanilla Waffles with Toppings...

French Toast...

Whole Meal Droi Sconce...

EE T

Tea or Coffee/ Have a Nice Meal




Welcome to Malaafaiy Restaurant

Wednesday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Mixed Fruit Juice
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

F

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

2 Kind of Jam with Orange Marmalade, Bee Honey/Peanut Butter/ Nutella/ Portion Butter
Roasted Nuts... Peanuts, Cashew-nuts

Dried Fruits... Raisins, Apricot, Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Frostiest/ Muesli/ Weeta-Bix

Milk... Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (1)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef or Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, and Leafy Lettuce (1)

Cheese... Cheddar and Edam

Condiments... Black Olives, Green Olives, Gherkin, Vinaigrette, Balsamic Vinegar, Olives
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise

Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ Porridge/ Boiled Eggs/ Baked Beans/

Hash Brown Potatoes/ Buttered Rice/ Sautéed Mushrooms

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Live Action:

Vanilla Waffles with Toppings...

French Toast...

Whole Meal Droi Sconce...

EE T

Tea or Coffee/ Have a Nice Meal




Welcome to Malaafaiy Restaurant

Thursday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coftee (Bar)/ Pineapple Juice

Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

F

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

2 Kind of Jam with Orange Marmalade, Bee Honey/Peanut Butter/ Nutella/ Portion Butter
Roasted Nuts... Peanuts, Cashew-nuts

Dried Fruits... Raisins, Apricot, Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Special K/ Muesli/ Weeta-Bix

Milk... Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (1)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef or Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, and Leafy Lettuce (1)

Cheese... Gouda and Emmenthal

Condiments... Black Olives, Green Olives, Gherkin, Vinaigrette, Balsamic Vinegar, Olives
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise

Hot Buffet Selection:

Grilled Bacon/ Beef Sausages/ Porridge/ Boiled Eggs / Baked Beans/ Lyonnaise Potatoes/
Egg & Soya Noodles/ Grilled Tomatoes

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Live Action:

Vanilla Waffles with Toppings...

French Toast...

Whole Meal Droi Sconce...

EE T

Tea or Coffee/ Have a Nice Meal




Welcome to Malaafaiy Restaurant

Friday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Mango Juice
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

2 Kind of Jam with Orange Marmalade, Bee Honey/Peanut Butter/ Nutella/ Portion Butter
Roasted Nuts... Peanuts, Cashew-nuts

Dried Fruits... Raisins, Apricot, Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Muesli/ Weeta-Bix

Milk... Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (1)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef or Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, and Leafy Lettuce (1)

Cheese... Cheddar and Emmenthal

Condiments... Black Olives, Green Olives, Gherkin, Vinaigrette, Balsamic Vinegar, Olives
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise

Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ Porridge/ Boiled Eggs / Baked Beans/

Sauté Potatoes/ Vegetable Noodles/ Sauté Mushrooms

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Live Action:

Vanilla Waffles with Toppings...

French Toast...

Whole Meal Droi Sconce...

EE T

Tea or Coffee/ Have a Nice Meal




Welcome to Malaafaiy Restaurant
Saturday
Breakfast-Buffet
Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Orange Juice
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

2 Kind of Jam with Orange Marmalade, Bee Honey/Peanut Butter/ Nutella/ Portion Butter
Roasted Nuts... Peanuts, Cashew-nuts

Dried Fruits... Raisins, Apricot, Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Frostiest/ Muesli/ Weeta-Bix

Milk... Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (1)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef or Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, and Leafy Lettuce (1)

Cheese... Edam and Emmenthal

Condiments... Black Olives, Green Olives, Gherkin, Vinaigrette, Balsamic Vinegar, Olives
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise

Hot Buffet Selection:

Grilled Bacon/ Beef Sausages/ Porridge/ Boiled Eggs / Baked Beans/ Wedges Potatoes/
Egg Fried Rice/ Grilled Tomatoes

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Live Action:

Vanilla Waffles with Toppings...

French Toast...

Whole Meal Droi Sconce...

skokok sk ko

Tea or Coffee/ Have a Nice Meal




Welcome to Malaafaiy Restaurant

Sunday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Mixed Fruit Juice

Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

2 Kind of Jam with Orange Marmalade, Bee Honey/Peanut Butter/ Nutella/ Portion Butter
Roasted Nuts... Peanuts, Cashew-nuts

Dried Fruits... Raisins, Apricot, Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Muesli/ Weeta-Bix

Milk... Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (1)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef or Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, and Leafy Lettuce (1)

Cheese... Mixed Cheese Platter

Condiments... Black Olives, Green Olives, Gherkin, Vinaigrette, Balsamic Vinegar, Olives
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise

Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ Porridge/ Boiled Eggs / Baked Beans

Hash Brown Potatoes/ Buttered Rice/ Mixed Vegetables

Eggs to Order... Fried Egg/ Omelets with Choice, Cheese, Ham, Savory, Plain, or Scramble
Live Action:

Vanilla Waffles with Toppings...

French Toast...

Whole Meal Droi Sconce...

EE T

Tea or Coffee/ Have a Nice Meal




@@ Lunch Buffet - Friday
é@ﬁi 12.30-14.30hrs
Appetizer & Salad
» Starters... Marinated Feta Cheese/ Oriental Seafood Salad/ Cold Cuts (1)

» Salad Mix... Chef’s Salad (V)/ Cabbage & Tuna Salad/ Chicago Salad/ Crunchy Salad/
Cucumber Orange Salad

» Plain Salad... 2kind of lettuce/ Grated Pumpkin/ Shredded White Cabbage/ Grated Carrots/
Sliced Tomatoes

Low Occupancy Buffet Menu

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/
Olives Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/
Olive Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display

Gazpacho (Cold Tomato & Cucumber Soup)

Ciabatta/ French Baguette/ Cold Meat Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Lasagna Al Forno

Steamed Rice/ Vegetable Fried Egg Noodles
Chicken Korma
Crumbed Fried Fillet of Fish with Tartare Sauce
Chicken Shashlik
Mixed Vegetables/ Dhal Curry
Grilled Cauliflower & Broccoli with Satay Sauce
Fried Wedges Potatoes (Frozen)
Action Station
From the Grill... Marinated Grilled Fish

Tuna Sandwiches from the Panini Grill
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce
Dessert and Fruit Corner
Fresh Fruits (3)/ Apple Pie with Vanilla Sauce/ Charlotte Royal Log/

Chocolate Chips Cheesecake/ Passion Fruit Mousse/
Fruited Semolina Pudding/ Red Velvet Cake/ Orange Profiteroles

EEE T

Tea or Coffee

Have a Nice Meal!



Low Occupancy Buffet Menu MALD[‘][AN NIGHT

Dinner Buffet - Friday
18.30-20.30hrs

Appetizer & Salad
» Starters... Sesame Crusted Tuna fillet/ Vegetable Quiche/ Fish Cutlets

» Salad Mix...Tuna Mas-Huni/ Cucumber Salad/ Tomato Onion Salad/ Mixed Vegetable Salad/
Chef’s Salad (M/F)

» Plain Salad... 2kind of lettuce/ Grated Pumpkin/ Shredded White Cabbage/ Grated Carrots/
Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/
Olives Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/
Olive Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle

Soup and Bread Display

Maldivian Style Cream of Pumpkin & Coconut Soup
Maldivian Style Fish Soup (Garudiya) - Clay Pot

Ciabatta/ French Baguette/ Cold Meat Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Clay Pots

Fish Fried Rice (Mas Bai)

Chicken Mushama Curry
Kandu Khukhulu Mas
Mixed Vegetable Curry/ Potato Tempered/ Beans with Coconut
From the Chafing Dishes
Pasta Napoli/ Steamed Rice/

Buttered Mixed Vegetables/ Rosemary Potatoes
Action Station
From the Grill... Chicken Satay/ Beef Satay/ Grilled Fish
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce

Maldivian Savory Snacks... Tuna Bajiyaa/ Bis-Keemiyaa/ Bodu Ghula/ Huni-Roshi/ Kavab/
Maldivian Style Spiced Whole Baked Fish
Dessert and Fruit Corner
Fresh Fruits (3)/ Huni Hakuru Foli/ Chocolate Eclairs/
Coconut Pan-Cake/ Coconut Cream Caramel/ Pistachio Nougat Mousse/
Coconut Honey Cake/ Rice Pirini/ Bread & Butter Pudding (Paan Bokibaa-Hot)

Dhonkiyo Kajuru/ Ice Cream Station (Vanilla Cinnamon/ Blueberry and Chocolate)

skkokskk

Tea or Coffee/ Have a Nice Meal!




WELCOME TO MALAAFALY RESTAURANT
Lunch Buffet - Saturday
12.30-14.30hrs
Appetizer & Salad
» Starters... Spicy Chicken Tortilla Wrap/ Ratatouille Stuffed Tomatoes/ Cold Cuts (1)
» Salad Mix...Chef’s Salad (M/F)/ Mixed Vegetable Salad/ Greek Salad/ Coleslaw/ Maharaja Salad

» Plain Salad... 2Kind of Lettuce/ Grated Beetroot/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

Low Occupancy Buffet Menu

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/
Olives Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/
Olive Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display

Creamy Carrots and Ginger Soup

Roggena/ French Baguette/ Cheese Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Spaghetti Aglio Olio e Pepperoncino

Steamed Rice
Vietnamese Chicken Fried Rice Sticks
Beef Stroganoff
Pan-Fried Fish in Almond Butter
Herb Roasted Spring Chicken
Thai Green Chicken Curry

Buttered Vegetables

Vegetable Tempura

Lyonnaise Potatoes
Action Station

From the Grill... Grilled Fish with Garlic Butter
Chicken, Vegetables & Cheese Filled Mini Panini Bread on the Panini Grill
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce

Dessert and Fruit Corner
Fresh Fruits/ Eve’s Pudding/ Chocolate Truffle Gateau/
Fruit Trifle/ Amaretto Mousse with Almond Nougat/ Mocha Flan/ Ribbon Jelly

EE Tt

Tea of Coffee

Have a Nice Meal!




Low Occupancy Buffet Menu ITALIAN NIGHT

Dinner Buffet - Saturday ‘ ‘
18.30-20.30hrs
Appetizer & Salad
» Starters... Carpaccio of Fish/ Grilled Vegetable Pizza (V)/ Cold Cuts (1)

» Cheese Board with Nuts, Crackers and Fruits

» Salad Mix...Chef’s Salad (V)/ Tomato & Basil Salad/ Carrots & Apple Salad/
Chicken Carolina Salad/ Oriental Fish Salad

» Plain Salad... 2kind of Lettuce/ Grated Carrots/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/
Olives Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/
Olive Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle

Soup and Bread Display

Italian Vegetable Minestrone

Roggena/ French Baguette/ Cheese Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Gnocchi Alla Romana

Saffron Risotto/ Steamed Basmati Rice
Marinated Fish Pan-Fried in Olive Oil
Crumbed Fried Breast of Spring Chicken with Tartare Sauce
Marinated Grilled Vegetables
Herb Roasted Potatoes/ Vegetable Fried Noodles
Roast Beef Tenderloin with Mushroom Gravy

Fish Pepper Stew

seskskokok

Carving Station... Italian Marinated Whole Baked Fish
Action Station
From the Grill... Grilled Fish with Lemon Butter
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce

Pasta Station... Mushroom Ravioli or Ricotta Tortellini with Napoli or Tomato Alfredo Sauce

Dessert and Fruit Corner

Fresh Fruits (3)/ Italian Tiramisu/ Panna Cotta with Orange Sauce/ Paris Brest/ Almond-Lemon Financier/
Peach Crumbled Tart/ Apple Brown Betty with Vanilla Sauce (Hot)/ Rich Chocolate Mousse/
Ice Cream Station (Mango/ Tutti-Frutti/ Stracciatella)

seskeskokok

Tea or Coffee/ Have a Nice Meal



Low Occupancy Buffet Menu Lunch Buffet - Sunday
12.30-14.30hrs
Appetizer & Salad
» Starters... Stuffed Egg/ Vegetable Spring Rolls/ Cold Cuts (1)
» Salad Mix...Chef’s Salad (V)/ Thai Beef Salad/ Tossed Salad/ Pasta & Chicken Salad/ Apple Coleslaw

» Plain Salad... 2Kind of Lettuce/ Grated Carrots/ Grated Pumpkin/ Shredded Red Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display

Cumin Infused Vegetable Cream Soup

Multi Grain/ French Baguette/ Fresh Herbs Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Pasta Mista Alla Fantasia
Vegetable Fried Rice
Coq Au Vin
Grilled Fish with Caper-Lemon Butter

Fish Goujons with Tartar Sauce
Chinese Style Stir-Fried Beef & Noodles
Sweetcorn & Green Peas in Clarified Butter
Ratatouille
Creamy Mashed Potatoes
Mixed Vegetable Curry

Action Station

From the Grill... Grilled Beef Striploin Steaks with Bearnaise Sauce
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce
Chicken Sandwiches from the Panini Grill
Dessert and Fruit Corner
Fresh Fruits (3)/ Pineapple Up-Side Down/ Chocolate Mousse Cake/ Ribbon Bavarois/

Cream Catalan/ Apple Cinnamon Tart/ Strawberry Roulades

seskeskokok

Tea of Coffee

Have a Nice Meal!



Low Occupancy Buffet Menu Dinner Buffet - Sunday
18.30-20.30hrs
Appetizer & Salad » -
» Starters... Vegetable Terrine/ Seafood Turban with Sauce Aioli/ Cold Cuts (1)

» Salad Mix...Chef’s Salad (M/F)/ Waldorf Salad/ Tomato Cucumber Salad/ Lettuce & Red Radish
Salad/ Beetroot & Sweetcorn Salad

» Plain Salad... 2Kind of Lettuce/ Grated Carrots/ Grated Pumpkin/ Shredded Red Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display
Yellow Lentil & Chunky Vegetable Soup

Multi Grain/ French Baguette/ Fresh Herbs Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Stir-Fried Vegetable Noodles/ Steamed Rice
Honey Glazed Charbroiled Chicken

Mediterranean Seafood Pilaf

Roast Leg of Lamb in Mint Gravy
Stuffed Eggplant with Mediterranean Meat Sauce
Buttered Mixed Vegetables
Paprika Roasted Greek Potatoes with Hummus
Chicken Piccata on Tomato Olives Sauce

Carrot and Cauliflower Curry

EE T

Carving Station... Parsley & Olive Oil Marinated Whole Baked Fish
Action Station
From the Grill... Choice of Fish Fillets
Pasta Alla Carbonara or Tomato (1short/ 1 Long Pasta)
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce

Dessert and Fruit Corner

Fresh Fruits (3)/ Black Forest Gateau/ Poached Apricot with Almond Cream Cheese/ Basbousa/
Honey Nut Tart/ Apple Jalousie/ Ginger Pudding/ Baklava/
Ice Cream Station (Coconut/ Chocolate/ Passionfruit)

EE T

Tea or Coffee/ Have a Nice Meal!



WELCOME TO MALAAFALY RESTAURANT
Low Occupancy Buffet Menu Lunch Buffet - Monday
12.30-14.30hrs
Appetizer & Salad
» Starters... Marinated Grilled Mushroom/ Devilled Chicken Meat Balls/ Cold Cuts (1)
» Salad Mix... Chef Salad (V)Tomato & Pineapple Salad/ Chicken Salad/ Mixed Salad/ Green Salad

» Plain Salad... 2Kind of Lettuce/ Grated carrots/ Grated Beetroot/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display

Cauliflower Cream Soup with Parmesan Croutons

Rex Milano/ French Baguette/ Garlic Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Vegetarian Pasta Gratin

Steamed Basmati Rice
Hot & Spicy Meat Ball
Seafood Fried Chinese Noodles
Buttered Broccoli & Cauliflower
Garlic Beans
Grilled Chicken Pinwheels with Mild Curry Gravy
Buttered Mixed Vegetables
Sauté Potatoes with Jumbo Peanuts
Eggplant Moju
Action Station
From the Grill... Grilled Fish on Orange & Basil Relishes
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce

Tuna Sandwiches from the Panini Grill
Dessert and Fruit Corner

Fresh Fruits (3)/ Vanilla Ice Cream Baked Cheesecake/ Coffee Eclairs/
Apple Strudel with Custard Sauce/ Watalappam/ Fruit Gateau Sliced/ Mango and Lime Mousse/

seskeskokok

Tea or Coffee

Have a Nice Meal!




ARABIC NIGHT

Low Occupancy Buffet Menu Dinner Buffet - Monday
18.30-20.30hrs
Appetizer & Salad e e

» Starters... Vegetable Samosa (Fresh)/ Marinated Fish with Lime Soy/ Cold Cuts (1)
» Cheese Board with Nuts, Crackers and Fruits

» Salad Mix... Roasted Eggplant Salad/ Mixed Pulses Salad/ Roasted Pumpkin Salad/ Tomato Onion
Salad/ Arabic Couscous Salad

» Plain Salad... 2Kind of Lettuce/ Grated carrots/ Grated Beetroot/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display
Shorba - Arab Lentil Soup

Rex Milano/ French Baguette/ Garlic Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Lebanese Fried Vegetable Vermicelli

Lamb Biriyani/ Steamed Rice
Arabic Sour Marinated Whole Roasted Chicken
Fish Fillets Baked in Lemon-Garlic Clarified Butter
Pumpkin Mustard Curry
Lebanese Style Chickpea & Coriander Stew
Sliced Vegetables
Cumin Baked Potatoes

Fried Eggplant with Hummus

dekededekd

Carving Station... Sumac Marinated Whole Baked Fish

Action Station

Chicken Shawarma with Pita Pockets with Tahini Sauce/ Hummus/ Tomato Ketchup/ Chili Sauce
Action... Pasta Al Pesto or Pomodoro

Dessert and Fruit Corner

Fresh Fruits (3)/ Malabia/ Omm-Ali (Hot)/ Blueberry Mousse Cake/ Qatayef Asafiri/ Date Cake/
Creamy Kunafa/ Lebanese Rice Pudding/ Ice Cream Station (Vanilla/ Strawberry/ Pistachio)

EE Tt

Tea or Coffee

Have a Nice Meal!



WELCOME TO MALAAFALY RESTAURANT
Low Occupancy Buffet Menu Lunch Buffet - Tuesday
12.30-14.30hrs
Appetizer & Salad
» Starters... Pickled Seafood Salad / Vegetarian Chinese Rolls/ Cold Cuts (1)
» Salad Mix...Coleslaw/ Potato Salad/ Tomato & Melon Salad/ Thai Papaya Salad/ Chef’s Salad (M/F)

» Plain Salad... 2Kind of Lettuce/ Grated Radish/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/
Olives Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/
Olive Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display

Cream of Pumpkin-Orange Soup

Ciabatta/ French Baguette/ Sesame Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Pasta in Seafood Alfredo

Steamed Basmati Rice
Roast Beef with Brown Gravy
Baked Chicken Tikka
Crumbed Fried Fillet of Fish with Remoulade Sauce
Chili Chicken
Sautéed Red Shallots & Mushrooms

Cauliflower Curry
Grilled Vegetables

Gratin Potatoes

Action Station

From the Grill... Chicken or Beef Burger with Your Choice of Accompaniments
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce
Dessert and Fruit Corner
Fresh Fruits (3)/ Chocolate Biscuit Pudding/ Carrot Cake/

Créme Brulee/ Strawberry Mousse/ Fruit in Jelly/ Marshmallow Terrine

*kkkk

Tea or Coffee

Have a Nice Meal!




Low Occupancy Buffet Menu MEXICAN NIGHT

Dinner Buffet - Tuesday

18.30-20.30hrs
Appetizer & Salad

» Starters... Tuna Tostados/ Spinach and Pastrami Roulades/ Cold Cuts (1)

i

» Cheese Board with Nuts, Crackers and Fruits

» Salad Mix...Mexican Corn & Chicken Salad/ Pineapple & Red Kidney Bean Salad/
Sausage & Tomato with Cilantro/ Pasta Twist Salad/ Chef’s Salad (V)

» Plain Salad... 2Kind of Lettuce/ Grated Radish/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display

Spicy Sweetcorn Chicken Soup

Ciabatta/ French Baguette/ Sesame Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Mexican Noodle Casserole

Fried Peanuts & Tomato Rice/ Steamed Basmati Rice
Country Spiced Chicken Hotpot
Whole Grilled Fish Fillets
Chicken Black Curry/ Dhal Curry
Baked Stuffed Vegetable Pan Cake/ Spicy Corn and Beans with Cream Tomatoes
Mexican Spiced Fried Potatoes (Fresh)
Carving Station... Mexican Spiced Marinated Whole Baked Fish
Action Station:
From the Grill... Chicken or Beef Steaks

Pasta Al Pomodoro or Pasta Alla Primavera
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce
Dessert and Fruit Corner

Fresh Fruits (3)/ Pastel Tres Leches (Milk Cake)/ Chocolate Caramel Flan/ Honey Sago Pudding/
Baked Caramelized Rice (Hot)/ Chocolate Fudge Log/ Apricot Custard Tart/ Cinnamon Sugar-Coated Churros
Ice Cream Station (Chocolate/ Tutti-Frutti/ Peanut Butter)

EE T

Tea of Coffee/ Have a Nice Meal!




Low Occupancy Buffet Menu Lunch Buffet - Wednesday
12.30-14.30hrs
Appetizer & Salad
» Starters... Leeck & Mushroom Strudel/ Shrimps & Apple Cocktail/ Cold Cuts (1)

» Salad Mix...Carrots & Coconut Salad/ Maldivian Style Green Leaf Salad with Tuna/
Tomato & Cucumber/ Cabbage & Pineapple/ Chef’s Salad (M/F)

» Plain Salad... 2Kind of Lettuce/ Grated Beetroot/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display

Chinese Sweetcorn & Egg Drop Soup

Rogenna/ French Baguette/ Cheese Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Steamed Basmati Rice

Pasta Alla Primavera
Grilled Lamb Chops in Mint Gravy
Sweet & Sour Fish
Chicken Cordon Bleu
Pan-Fried Fish with Courgettes/
Buttered Mixed Vegetables
Herb Grilled Potatoes
Fish Curry
Egg & Tuna Fried Noodles

Action Station

From the Grill... Beef Kofta with Cucumber Raita
Chicken, Vegetables & Cheese Filled Mini Panini Bread on the Panini Grill
Dessert and Fruit Corner

Fresh Fruits (3)/ Black & White Chocolate Terrine/ Pineapple Fritters/
Coffee Nougat Mousse/ Orange Roulades/ Apfel-Streuselkuchen/ Queen of Pudding
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Tea or Coffee

Have a Nice Meal!




Taste of India

Low Occupancy Buffet Menu Dinner Buffet - WedneSday

18.30-20.30hrs
Appetizer & Salad

» Starters... Tikka Masala Chicken Wrap/ Vegetable Cutlets

» Salad Mix... Cucumber with Mint & Chili/ Mixed Beans with Curried Mayonnaise/ Chickpea Salad
with Roasted Pepper/ Mixed Salad/ Tomato & Baby Corn Salad

» Plain Salad... 2Kind of Lettuce/ Grated Beetroot/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle

A\ 5
s

Soup and Bread Display

Tom Yum Soup with Mushrooms
Rogenna/ French Baguette/ Cheese Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)

From the Clay Pots
Eggless Vegetarian Rice Noodles

Steamed Rice
Vegetable Pakora
Aloo Gobi (Potato & Cauliflower Masala)
Bhindi & Egg Masala (Okra & Egg Masala)

Fried Item... Vegetable Samosa (Homemade)

Additional Touch Chafing Dishes:

Pasta Al Pomodoro/ Grilled Breast of Spring Chicken/ Grilled Fish with Garlic Butter/
Buttered Mixed Vegetables/ French Fries (Frozen)

Action Station:

Dosai with Sambaru (Indian Style Savory Crepes)/ or Parota
Tandoori Chicken or Fish from the Tandoori Oven
Dessert and Fruit Corner
Fresh Fruits (3)/ Rawa Payasam/ Coconut & Malibu Mousse/

Gulab Jamun/ Honey Coconut & Roasted Semolina Cake/
Carrot Halwa/ Chocolate & Mint Gateau/
Assorted Truffle Balls/
Fried Jalebi in Rose Syrup/ Ice Cream Station (Masala/ Vanilla/ Chocolate)
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Tea or Coffee

Have a Nice Meal!
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Low Occupancy Buffet Menu Lunch Buffet - Thursday
12.30-14.30hrs
Appetizer & Salad
» Starters... Cold Roasted Chicken on Lettuce, Orange & Walnuts/ Vegetable Slides/ Cold Cuts (1)

» Salad Mix...Chef’s Salad (V)/ Oriental Pumpkin Salad/ Beetroot & Egg Salad/ Purple Apple Slaw/
French Salad

» Plain Salad... 2Kind of Lettuce/ Grated Carrots/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle
Soup and Bread Display
Vegetable Broth

Rex Milano/ French Baguette/ Oats Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dishes

Pasta Cinque P

Fragrant Yellow Rice
Beef Burgers in Brown Onion Gravy
Grilled Fish in Garlic Chili Butter
Chicken Cacciatore
Sautéed Green Vegetables
Thai Green Fish Curry
Potato Tempered
Carrot Flemish

Marquis Potatoes
Action Station
From the Grill... Grilled Fish with Homemade Fresh Pesto

Chicken Sandwiches from the Panini Grill

Dessert and Fruit Corner

Fresh Fruits (3)/ Tiramisu Layer Cake/ Pear Almond Tart/
Chocolate Roulades/ Passionfruit Mousse/
Ribbon Jelly with Custard/ Lemon Curd Cake
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Tea or Coffee/ Have a Nice Meal!



Chinese Night

Low Occupancy Buffet Menu Dinner Buffet - Thursday

18.30-20.30hrs
Appetizer & Salad

» Starters... Sashimi & Sushi/ Leek & Cheese Tart/ Cold Cuts (1)
» Cheese Board with Nuts, Crackers and Fruits

» Salad Mix... Chinese Coleslaw/ Beans Sprouts & Bell Pepper with Ginger Dressing/ Chinese Bamboo
with Lime Soya & Sesame/ Roasted Artichoke with Seasoned Oil/ Tomato Salad/ Mixed Salad

» Plain Salad... 2Kind of Lettuce/ Grated Carrots/ Grated Pumpkin/ Shredded White Cabbage/
Sliced Cucumber/ Sliced Tomatoes

» Condiments: Sundried Tomatoes/ Artichokes/ Silver onion/ Gherkin/ Capers/ Olives Green/ Olives
Black/ Sweet Corn/ Sliced onion/ Sliced Green Chili/ Lime Wedges

» Dressings... Vinaigrette/ Italian Dressing/ Thousand Island/ French Dressing/ Ranch Dressing/ Olive
Oil/ Thai Sweet Chili/ Mayonnaise/ Tomato Ketchup/ Chili Sauce

» Chutney & Pickle... Lime Pickle/ Mango Pickle/ Garlic Pickle/ Mixed Pickle

Soup and Bread Display
Chinese Chicken Noodle Soup

Rex Milano/ French Baguette/ Oats Bread/ Hard Rolls (1)/ Soft Rolls (1) & Fancy Rolls (1)
From the Chafing Dish

Pasta Alla Sisiliana/ Steamed Rice

Chinese Eggplant in Minced Garlic and Chili
Cashew-nuts Chicken
Marinated Grilled Fish with Ginger Butter
Stir-Fried Chinese Vegetables
Stir-Fried Shredded Beef with Chinese Vegetables
Sichuan Fried Potatoes
Egg Fu Yung (Chinese Vegetable Pan Cake)

Action Station:
Grilled Fish Fillets Lemon Butter
Chinese Noodle Action
Lemon Butter/ Garlic Butter/ Fresh Lime Wedges/ Homemade BBQ Sauce
Chinese Spiced and Sweet Thai Chili Baked Whole Fish

Dessert and Fruit Corner

Fresh Fruits/ Pineapple Crumbled with Custard Sauce (Hot)/ Raspberry Mousse/ Chocolate Brownies/
Almond Bean Curd/ Weetabix & Sesame Cookies/ Banana Fritters with Maple Syrup/
Fruit Tart/ Ice Cream Station (Candid Orange/ Vanilla/ Coffee)
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Tea or Coffee/ Have a Nice Meal!



Taste of Thai Cuisine

eg/&m} 000/4//'/% /é/dﬁeo/ wz;é/md/o/ 2 4/7%/// /57(475(1/}4%/ dishes with
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Choosg You Palale
Soup:

Tom Kha @ai (Thai Chicken Ginger Soup with Coconut Milk) - 208
Huthentic Thai Vegetarian Coconut Soup (Pried Mixed Mushrooms & Spinach with
Coconut Milk) - 208

Thai Chicken and Shrimps doup with & Coconut (Thai Chicken & Shrimps Soup with

W

. Coconat Milk) - 20$
#‘_j, 4

A

Salads: |
Yam Wun Sgn Rung (Prawns & Glass Noodlgs Salad with Coriander & Mushrooms) - 14$
Tom Sum (Traditional Thai Papaya Salad with Baby Shrimps & Peanuts) - 14$
Vegetarian Rainbow Salad (Rainbow Vegetarian Salad with Sesame Garlic Tahini Pressing
and Thai Spiced Fried Hot Cashew Shells) - 14$
Main Coursgs:
Thai Spiced Currigs... Greegn, Red or Yellow (Vegetarian Optional)

Prawns (Served with Stgamed Rice & Mango Chutngy) -~ 308

Chicken (Served with Steamed Rice & Mango Chutney) - 24$
Reef Fish (Served with Steamed Ricg & Mango Chutngy) - 24$ St
Beef (Served with Steamed Rice & Mango Chutney) - 24$
Thai Stylg Baked Bird Chili Spiced Wholg Fried or Baked Fish

(Served with Thai Sweet Chili Sauce, Rieg or Noodlgs) - 26$

Thai Baked lsobster Tail (Served with lsgmon Grass Garlic Butter) - 60$
Stir-FPrigd Jumbo Prawns (Served with Vegetable Vermicelli and Chili Paste) - 40$
Pastry Chef’s Selgeted Dessert and Fruits of the Pay (FOC)


https://en.wikipedia.org/wiki/Odor

APPETIZERS & SOUPS

Curried Lamb Kebab

Cumin spiced pilaf rice, papadum,
tomato and onion salad, yoghurt raita
18.00

Seared Sesame Crusted Tuna
Pan fried tofu and vegetable salad,

wasabi mayonnaise, ponzu dressing
17.00

Maldivian Flavoured Crab Cakes
Tropical fruit and chili salsa, mint,

Yellow curry and coconut emulsion
18.00

Toddy Bar Soup Daily Special
Please ask the service team for

the special of the day
14.00

All prices in US$ and subject to 10% service charge and 12% government tax



SALADS

Kihaa Caesar Salad
Chicken, cos lettuce, garlic, bacon,
Parmesan flakes, croutons, egg anchovies,

masala roasted coconut shave
19.00

Seafood Salad
Poached prawn, calamari, mussels
and fish on a fried

potato, onion and egg gratin
22.00

Greek Salad
Olives, feta cheese, bell peppers,
red onion with spinach and feta wonton

tzatziki
16.00

Caprese
Buffalo mozzarella, tomato,

fresh basil, lemon and olive oil vinaigrette
20.00

Cajun Chicken Salad
Mango, avocado, cherry tomatoes,

roasted coconut and peeper coulis
19.00

All prices in US$ and subject to 10% service charge and 12% government tax



SANDWICHES & CO

Teahouse Club Sandwich
Bacon, chicken, tomato, lettuce, egg,
Cheddar cheese, mayonnaise,

French fries
24.00

Goat Cheese Bruschetta
Olives, tomato, shallots, balsamic reduction,

French fries and marinated olives
20.00

Mashuni Submarine
Traditional tuna salad, tomato, cucumber,

sweet chili mayonnaise
20.00

Smoked Salmon Ciabatta
Capers, cucumber, lettuce, onions, tomatoes,

dill lime cream
22.00

All prices in US$ and subject to 10% service charge and 12% government tax



MAIN COURSES

Fish ‘n’ Chips

Beer battered fish fillets, chips,
vinegar, tartar sauce

24.00

Tempura Prawns and Vegetables

With light soy, palm sugar and ginger broth
28.00

Kihaa Burger
Ground Angus beef, tomato, onion, mushroom,

pommery mustard mayonnaise, tomato sauce, French fries
34.00

Quesadilla
Flour tortilla with chicken, cheese coriander, chili,

salsa, sour cream, guacamole
24.00

All prices in US$ and subject to 10% service charge and 12% government tax



PIZZA

Margarita

Tomato, mozzarella, basil, garlic
18.00

Napoletana

Tomato sauce, anchovies, oregano, black olives, mozzarella
20.00

Frutti di Mare

Tomato sauce, mixed seafood, olives, garlic, parsley, mozzarella
28.00

Kihaa Tropical

tomato sauce, chicken ham, pineapple, coconut, mozzarella
24.00

All prices in US$ and subject to 10% service charge and 12% government tax



PASTA

Spaghetti Bolognese

Tomato and minced beef sauce, parmesan
24.00

Spaghetti Frutti di Mare

Tiger prawn, calamari, mussels, reef fish, garlic, tomato sauce
28.00

Spaghetti Carbonara
Bacon, onion, cream, egg, parmesan,

diced tomato
22.00

Penne Arrabbiata

Tomato, garlic, olive oil, dried chili, oregano, parmesan
22.00

Penne Pesto

Basil, pine nuts, parmesan, olive oil
22.00

All prices in US$ and subject to 10% service charge and 12% government tax



DESSERTS

Kihaa Chocolate Mousse
Caramelized pistachio nuts,

Mandarin and banana salad
16.00

Tiramisu

Finger biscuits, coffee cream, mascarpone
17.00

Tarte Tatin
Apple tart, bourbon vanilla cream,

butter scotch sauce
16.00

Fresh Fruit Platter
Small 7.00 Large 14.00

Homemade Ice Cream

Chocolate chip, vanilla, strawberry, green tea and mint
5.00 / per scoop

All prices in US$ and subject to 10% service charge and 12% government tax



W Dorner

Spring Vegetable Salad with Crispy Spring Rolls
Thai Chili Sauce & Salad Dressing

Or

Vegetable Pakora with Tomato & Onion Raita
Kok Kk

Pumpkin Cream Soup
Bread Basket/ Butter/ Pesto Dip

A
Rice and Curry with Chutney and Papadam
(Dhall Curry, Potato Tempered and Okra Curry)
Or
Marinated Grilled Vegetables with Gnocchi Ala Romana
Or

Vegetarian Burger with Cheese Gratin and Fried Potatoes

KAk ok ok

Gulab Jamun

Ice Cream or Curd with Treacle

KAk ok ok

Tea or Coffee

Have a Nice Meal!



Welcome to Malafaiy Restaurant
Monday O O

Breakfast Buffet @ ® e
Juice:

Infused Water (Bar)/ Iced Coffee (Bar)/ Orange Juice (Pkt)/ Grape Juice (Cordial)
Baker’s fresh:

Pastry

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

Jam Raspberry, Strawberry, Orange Marmalade, Fig, Cherry, Blackcurrant/

Bee Honey/Peanut Butter/ Nutella/ Portion Butter

Roasted Nuts... Peanuts, Pistachio, Cashew-nuts, Walnuts & Coconut

Dried Fruits... Raisins, Mixed Fruits, Apricot, Dates & Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Special K/ Frostiest/ Muesli/ Weeta-Bix

Milk... Soya, Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (2)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef (1) and Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, Sliced Onion and Leafy Lettuce (2)
Cheese... Cheddar and Gouda

Condiments... Black Olives, Green Olives, Capers, Gherkin, Vinaigrette, Balsamic
Vinegar, Olives Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise
and Cocktail Sauce

Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ French toast/ Porridge/ / Boiled Eggs / Baked Beans
Whole Meal Drop Sconce/ Sauté Potatoes/ Vegetable Noodles/ Sautéed Mushrooms

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Vanilla Waffles with TOEEinis...

Asian Touch...

Indian Style Savory Crepes (Dosai)/ Sambaru (Stewed Vegetables)/ Coconut Chutney/
Chapati/ Tuna Mas-Huni/ Barabo Mas-Huni

Chinese Corner... Rice Congee/ Boiled Shrimps/ Fried Garlic/ Sesame Oil/ Chili Paste/
Fried Bread/ Sauce Oyster

Condiments... Mango Chutney/ Lime Pickle/ Garlic Pickle

ko skokok

Tea or Coffee/ Have a Nice Meal




Welcome to Malafaiy Restaurant

Tuesday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Apple Juice (Pkt)/ Orange Juice (Cordial)
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

Jam Raspberry, Strawberry, Orange Marmalade, Fig, Apricot/ Bee Honey/Peanut Butter/
Nutella/ Portion Butter

Roasted Nuts... Peanuts, Pistachio, Cashew-nuts, Walnuts & Coconut

Dried Fruits... Raisins, Mixed Fruits, Apricot, Dates & Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Special K/ Frostiest/ Muesli

Milk... Soya, Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (2)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef (1) and Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, Sliced Onion and Leafy Lettuce (2)
Cheese... Edam and Emmenthal

Condiments... Black Olives, Green Olives, Capers, Gherkin, Vinaigrette, Balsamic
Vinegar, Olives Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise
and Cocktail Sauce

Hot Buffet Selection:

Grilled Bacon/ Beef Sausages/ French toast/ Porridge/ / Boiled Eggs / Baked Beans/
Vanilla Pan-Cake/ Wedges Potatoes/ Egg Fried Rice/ Grilled Tomatoes

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

h

Asian Touch...

Poori/ Potato Masala

Chapatti/ Mas-Huni/ Carrot Mas-Huni

Chinese Corner... Rice Congee/ Boiled Chicken/ Fried Garlic/ Sesame Oil/ Chili Paste/
Fried Bread/ Sauce Oyster

Condiments... Mango Chutney/ Lime Pickle/ Garlic Pickle

skokok sk ko

Tea or Coffee/ Have a Nice Meal




Welcome to Malafaiy Restaurant

Wednesday
Breakfast Buffet

Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Mixed Fruit Juice (Pkt)/ Guava Juice (Cordial)
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

Jam Raspberry, Strawberry, Orange Marmalade, Fig, Apricot/ Bee Honey/Peanut Butter/
Nutella/ Portion Butter

Roasted Nuts... Peanuts, Pistachio, Cashew-nuts, Walnuts & Coconut

Dried Fruits... Raisins, Mixed Fruits, Apricot, Dates & Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Special K/ Frostiest/ Muesli/ Weeta-Bix

Milk... Soya, Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (2)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef (1) and Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, Sliced Onion and Leafy Lettuce (2)
Cheese... Cheddar and Edam

Condiments... Black Olives, Green Olives, Capers, Gherkin, Vinaigrette, Balsamic
Vinegar, Olives Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise
and Cocktail Sauce

Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ French toast/ Porridge/ / Boiled Eggs / Baked Beans/
Whole Meal Drop Scones/ Hash Brown Potatoes/ Buttered Rice/ Sautéed Mushrooms
Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

h

Asian Touch...

Milk Rice/ Fish Curry/ Katta Sambol

Chapatti/ Mas-Huni/ Snake gourd Mas-Huni

Chinese Corner... Rice Congee/ Boiled Shrimps/ Fried Garlic/ Sesame Oil/ Chili Paste/
Fried Bread/ Sauce Oyster

Condiments... Mango Chutney/ Lime Pickle/ Garlic Pickle
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Tea or Coffee/ Have a Nice Meal




Welcome to Malafaiy Restaurant

Thursday
Breakfast Buffet

Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Pineapple Juice (Pkt)/ Mango Juice (Cordial)
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

Jam Raspberry, Strawberry, Orange Marmalade, Fig, Apricot/ Bee Honey/Peanut Butter/
Nutella/ Portion Butter

Roasted Nuts... Peanuts, Pistachio, Cashew-nuts, Walnuts & Coconut

Dried Fruits... Raisins, Mixed Fruits, Apricot, Dates & Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Special K/ Frostiest/ Muesli/ Weeta-Bix

Milk... Soya, Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (2)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef (1) and Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, Sliced Onion and Leafy Lettuce (2)
Cheese... Gouda and Emmenthal

Condiments... Black Olives, Green Olives, Capers, Gherkin, Vinaigrette, Balsamic Vinegar,
Olives Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise and
Cocktail Sauce

Hot Buffet Selection:

Grilled Bacon/ Beef Sausages/ French toast/ Porridge/ Boiled Eggs / Baked Beans/

Coconut Pan-Cake/ Lyonnaise Potatoes/ Egg & Soya Noodles/ Grilled Tomatoes

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Asian Touch...

Parata/ Chicken Tikka Masala/ Chapatti/ Mas-Huni/ Kopi Fai Mas-Huni

Chinese Corner... Rice Congee/ Boiled Chicken/ Fried Garlic/ Sesame Oil/ Chili Paste/
Fried Bread/ Sauce Oyster

Condiments... Mango Chutney/ Lime Pickle/ Garlic Pickle

skekokskok

Tea or Coffee/ Have a Nice Meal




Welcome to Malafaiy Restaurant
Friday
Breakfast Buffet
Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Mango Juice (Pkt)/ Apple Juice (Cordial)
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

Jam Raspberry, Strawberry, Orange Marmalade, Fig, Apricot/ Bee Honey/Peanut Butter/
Nutella/ Portion Butter

Roasted Nuts... Peanuts, Pistachio, Cashew-nuts, Walnuts & Coconut

Dried Fruits... Raisins, Mixed Fruits, Apricot, Dates & Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Special K/ Frostiest/ Muesli / Weeta-Bix

Milk... Soya, Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (2)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef (1) and Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, Sliced Onion and Leafy Lettuce (2)
Cheese... Cheddar and Emmenthal

Condiments... Black Olives, Green Olives, Capers, Gherkin, Vinaigrette, Balsamic
Vinegar, Olives Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise
and Cocktail Sauce

Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ French toast/ Porridge/ Boiled Eggs / Baked Beans/
Whole Meal Drop Sconces/ Sauté Potatoes/ Vegetable Noodles/ Sauté Mushrooms

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Asian Touch...

Coconut Chapati/ Khuli-Mas/ Chapatti/ Mas-Huni/ Potato Mas-Huni

Chinese Corner... Rice Congee/ Boiled Shrimps/ Fried Garlic/ Sesame Oil/ Chili Paste/
Fried Bread/ Sauce Oyster

Condiments... Mango Chutney/ Lime Pickle/ Garlic Pickle

skokok sk ko

Tea or Coffee/ Have a Nice Meal




Welcome to Malafaiy Restaurant

Saturday
Breakfast-Buffet

Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Orange Juice (Pkt)/ Pineapple Juice (Cordial)
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

Jam Raspberry, Strawberry, Orange Marmalade, Fig, Apricot/ Bee Honey/Peanut Butter/
Nutella/ Portion Butter

Roasted Nuts... Peanuts, Pistachio, Cashew-nuts, Walnuts & Coconut

Dried Fruits... Raisins, Mixed Fruits, Apricot, Dates & Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Special K/ Frostiest/ Muesli/ Weeta-Bix

Milk... Soya, Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (2)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef (1) and Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, Sliced Onion and Leafy Lettuce (2)
Cheese... Edam and Emmenthal

Condiments... Black Olives, Green Olives, Capers, Gherkin, Vinaigrette, Balsamic
Vinegar, Olives Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise
and Cocktail Sauce

Hot Buffet Selection:

Grilled Bacon/ Beef Sausages/ French toast/ Porridge/ / Boiled Eggs / Baked Beans/
Vanilla Pan-Cake/ Wedges Potatoes/ Egg Fried Rice/ Grilled Tomatoes

Eggs to Order... Fried Egg or Omelets with your Choice Cheese, Ham, Savory, Plain, or
Scramble

Asian Touch...

Uththapam/ Green Pea & Egg Masala/ Tomato Chutney

Chapatti/ Mas-Huni/ Fried Garlic & Onion Tuna

Chinese Corner... Rice Congee/ Boiled Chicken/ Fried Garlic/ Sesame Oil/ Chili Paste/
Fried Bread/ Sauce Oyster

Condiments... Mango Chutney/ Lime Pickle/ Garlic Pickle

sokskokok

Tea or Coffee/ Have a Nice Meal




Welcome to Malafaiy Restaurant
Sunday
Breakfast Buffet

Juice:
Infused Water (Bar)/ Iced Coffee (Bar)/ Mixed Fruit Juice (Pkt)/ Guava Juice (Cordial)
Baker’s fresh:

Sliced Bread/ Loaf/ Rolls

Fresh Fruits, Compote & Fruit in Syrup:

Compote...
Fruit in Syrup...
Jam, Butter, Dried Nuts, Seeds & Fruits with Condiments:

Jam Raspberry, Strawberry, Orange Marmalade, Fig, Apricot/ Bee Honey/Peanut Butter/
Nutella/ Portion Butter

Roasted Nuts... Peanuts, Pistachio, Cashew-nuts, Walnuts & Coconut

Dried Fruits... Raisins, Mixed Fruits, Apricot, Dates & Prunes

Seeds... Pumpkin & Sunflower

Cereals & Accompaniments:

Cereals... Corn Flakes/ Coco Pops/ Special K/ Frostiest/ Muesli/ Weeta-Bix

Milk... Soya, Non-Fat and Full Cream

Yoghurt... Fruit Yoghurt (2)/ Plain Yoghurt

Cold Buffet Presentation:

Cold Cuts... Chicken or Turkey (1) Beef (1) and Pork (1)

Crudités... Sliced Cucumber, Sliced Tomatoes, Sliced Onion and Leafy Lettuce (2)
Cheese... Mixed Cheese Platter

Condiments... Black Olives, Green Olives, Capers, Gherkin, Vinaigrette, Balsamic, Olive
Oil, Tomato Ketchup, Chili Sauce, Soy Sauce, Lime Wedges, Mayonnaise & Cocktail Sauce
Hot Buffet Selection:

Grilled Bacon/ Chicken Sausages/ French toast/ Porridge/ / Boiled Eggs / Baked Beans
Orange Pan-Cake/ Hash Brown Potatoes/ Buttered Rice/ Mixed Vegetables

Eiis to Order... Fried Eii/ Omelets with Choice, Cheese, Ham, Savory, Plain, or Scramble

Asian Touch...

Fan-Fholi/ Hanakuri Mas/ Chapatti/ Mas-Huni/ Mas-Korali

Chinese Corner... Rice Congee/ Boiled Shrimps/ Fried Garlic/ Sesame Oil/ Chili Paste/
Fried Bread/ Sauce Oyster

Condiments... Mango Chutney/ Lime Pickle/ Garlic Pickle

skokskokokk

Tea or Coffee/ Have a Nice Meal




SALADS

Greek Salad $18
(tomato, cucumber, bell pepper, red onion,

olives, feta cheese)

Ceaser Salad $20
[choice of chicken or prawns, romaine

lettuce, egg, and garlic croutons)

Watermelon and Feta Cheese :2'2
Island Chicken and Apple Salad

(romaine lettuce, green 0pp|e, cucumber,

gri|| chicken, olive oil, 0|ive'sr orange

c]ressiﬂg)

SOUPS

Mushroom Cappuccino S18
(Roasted mushroom with thyme, cream, truffle

oil)

Seafood Tom yam Soup $20
(Mixed seafood, Thai curry paste, and

mUShrDOm)

Creamy Pumpkin Soup

(Roasted pumpl{in, cream and gc:r|ic $|5
croutons)

Soup of the Day $18

MAIN COURSE

Reef Fish Fillet S$45
[Reef fish fillet, gri”ed vege+c:ble, creamy

|9I’TIOTI SOUCQ)

Kihaa King Lobster 875

K I H AA Grilled lobster (300g) with @ flavorful

garlic-chili-parsley butter, steamed baby

potato, and White Wine sauce)
M A L D I V E S Extra 100g Lobster $14

kihaa Seafood Platter $110
MALAAFAIY RESTAURANT (Lobster (6009), 3 Mussels, 3 prawns, 2
calamari, tuno, and reef fish steak)
$50

Grilled King Prawn

fMorinoJrecJ gri"ed prowins, sautéed
vegefob|es, gorfic fried rice with homemade
BBQ sauce, lemon cream sauce, and chili

jam)



MAIN COURSE

Seafood Risotto $28
(Mixed seafood with risotto)

Vegetable Risotto 8§25
(Mixed Vegetables with Risotto

Pad-Thai $25

(Stir-fried noodles, prowns, egg, vegefobkr

ond Cress pQGHU+S)

Chili Prawns

$48
(Chinese s+y|e wok prawns with Asian

vegefobhﬁs and steamed rice)

STEAKS

Tuna Steaks (200g) $50

(Served with sauteed vegetable, garlic rice,

wedged potato, and lemon buttercream

sauce)

Australian Beef Tenderloin (200g) 858
(Beef tenderloin, Potato Wedges, Red wine

sauce)

PASTA CORNER

Frutti DI Mare $50
. (Indian Ocean seafood mix with pesto
sauce or tomato sauce)
Fettuccine Alfredo Con Pollo
(chicken, creme sauce) $58
K I H AA Pasta al Tonno
[Tuna with tomato sauce)

MALDIVES e
fspogheHi or penne, Lobster, fomato sauce

with truffle oil)
MALAAFAIY RESTAURANT



Ao
KIHAA
MALDIVES

MALAAFAIY RESTAURANT

DESSERTS

Mango Mousse Cake
Chocolate Mousse Cake
Passion Fruit Mousse Cake
Cherry Crumble Cake
Strawberry Crumble Cake
Apricot Crumble Cake
Tropical Fruit Platter

Selection Of Ice Cream

$i15

S15

S12

S18

S18

815

$20

$12




Malaafaiy

Restaurant

Choice of Beverages

Orcnge Juice
Mango Juice
Mixed Fruit Juice

Tea Or Coffee

Main Caurse

Baked Beans
Chicken or Beef Sausage
BEEF BGEOT‘I

Grilled Tomato
Saute Mushroom
Hash Brown Potato

Choice of Omelet (tomato, onion, mushroom, chili, bell pepper, chicken,

hun1cheese)

Fruit Platter

B o A T

Have a Nice Meall!



Malaafaiy

Restaurant
Breakfast Menu

Serial
Qats Meal
Koko Krunch
Special K
Corn Flakes Original
Choice of Milk (Full Cream Milk, Soya Milk, Skin Milk)

Bread Basket

W hite Bread Toast
Brown Bread Toast, Muffin
Danish Poerry

Banana Cake
Chocolate Cake
Butter Cake
Crossen

Doughnut

Pancake, Waffle or French Toast

choice of you topping (Maple Syrup, Chocolate Syrup Syrup, Strawberry
Syrup, Honey, Caramel Syrup)

Choice of your Spread

Butter
Jam (S]Lrowberry, Marmalade, Blackcurrent)

Peanut Butter

Nutella

ok o o ok o ok ok o o ok Ak ok

Have a Nice Meall!



Malaafaiy

Restaurant

Friday Dinner
18:30 - 20:80hrs

Soup and Bread Display
Seafood Chowder
Ciabatta/French Baguette/Hard Rolls/Grissini or Lavash/Soft Rolls/ Fancy
Rolls/Butter

Select Your Palate (Main Course)
Fillet Steak

Steak of prime beef fillet grilled to your wish (rare, medium, or well-

dcme) served with mushroom gravy and accompanies with Macedonian

of mixed Vegetables and Croquette Potatoes

OR
Honey Glazed Char-Grilled Chicken

Honey Soy Marinated Chicken Grilled and Served with Homemade BBQ
Sauce. Mashed Potatoes & Vegetables

OR

® Fi . r
Fish Fantasia
WholeFillet of Reef Fish marinated and dip in olive oil and grill, served

with Prawn gor|ic fried lemon butter and accomponéed with Macedonian

of mixed Vegetables and Croquette Potatoes

OR

Vegetarian Burger
Combination of Mixed Vege’rob|es and Pulses bind with Fresh Smashed

Potatoes and make a patty. Pan-fried and gratin with cheese. Served

with Fried Wedges Potatoes & Cucumber Taita

Select Your Dessert
Tiramisu Layer Cake Or Cream Brulee Or Choice of lce Cream

Have a Nice Meall!



Malaafaiy

Restaurant

Friday Lunch
72:80 - 1%:30hrs

Rice and Curry

Authentic 5p'|ces Marinated your Choice of Chicken, Fish, or \/egefclb|es
Masala Gravy. Served With Steamed Rice & Accompanies with Garlic
Butter

OR
Grilled Mixed Seafood

Olive Qil and Lemon Marinated Maldivian Reef Fish Fillets, Prawns, and
CGIOT—nOri Gr|||2d CJI‘ICJ SQI'VECI Wl'l'h S‘}ECHTIEG! vggehjbhas & PD+G+O Wedges..
Accompanied with Garlic Butter

OR
Stir-Fried Chicken from the Wok

Shredded Chicken marinated in sesame, stir-fried with vegefob|es, and

mixed in oyshar & SOy sauce. Served with Chinese Noodles

Select Your Dessert

Passion fruit cheese cake with crime passion sauce
Or
Gulab Jamun in Rose Syrup
Or

Choice of lce Cream

TEQ‘ or COF]CEQ

Have a Nice Meall!



Malaafaiy

Restaurant

Monday Dinner
18:80 - 20:30hrs

Tempura Fried Seafood

Ter]‘lpur'o BG'I'{’E'F Fried Mixed SEO{DDd Gﬂd \)‘Jegefabks
served with Fresh Salad, Soy Kikkoman, and Garlic Butter
& French Fries

OR
Barbecued Vegetables

Strips of vegetables marinated in garlic, pors|ey, red wine vinegar &

olive oil, and barbecued. Served with creamy polenta and parmesan

OR
Herb Roasted Spring Chicken

Mixed herb marinated and oven-roasted spring chicken served with

Brown Gravy and accompanied with Home cut chips and Vegetables

OR
Baked Lasagna

Layered rich meat sauce into lasagna sheet, creamy white sauce, and

cheese baoked, Served with a green salad.

Select Your Dessert

Mango Mousse Cake
Or
Mixed Berry Panna Cotta
Or
Choice of lce Cream

TEC] or COF](QQ

Have a Nice Megl!!



Malaafaiy

Restaurant

Monday Lunch
12:30 - 7%:80hrs

Select lYour Palate (Main Course)
Herb Grilled Fish

Fish Fillets seasoned with fresh herbs, lemon juice, and grilled. Served

with fresh Homemade pesto and accompanied with french fries, glazed

pE‘CIS

OR
Chicken Supreme

Pan-5eared Chicken Breast with Rich Creamy beef bacon & cheese sauce

with french fires, g|ezed carrot & green peas

OR
Pepper Steak

Steak of Prime beef tenderloin coated in crushed black peppercorn and
grilled to your per]cecfion (rare, medium, or well done). Served on «a
Brown Onion sauce and Gccompmnied with french i:ries, 9|Dzec| carrots &

green pEOS.

OR
Spinach and mushroom Rissotto

Rissoto rice coocked with spim}ch, mushroom, ltalian herbs, Served with

PCIFFTNE‘SCIH Cl'\E‘ESE

Select lfour Dessert

ChOCOlG'I'e mousse CG!(E‘
Or
LE“T'T'!DI"I C'WEE‘SE CCII(E‘

Or

Choice of lece Cream

TEC] or COF{EE

Have a Nice Mealll



Malaafaiy

Restaurant

Salad Set Menu
Dinner

Caesar Salad (Chicken)

Farmer CGreek Salad

Chef Salad

Tuna with Potato Salad

Coleslaw Salad (rasin, Pineapple

Waldorf Salad

******************

Have a Nice Megl!!



Malaafaiy

Restaurant
Salad Set Menu

Lunch

Green Garden Salad

Chicken & Orange Salad

Tuna Nigoise (potato, green beans Olive,
Tomato, Cucumber)

California Coleslaw (sweetcorn, carrot,
cabbage, green bell pepper, red bell pepper,
vinier)

Beetroot with Feta Cheese

Cobb Salad with Beef c[ boiled eqq, cheese,

mortadella)

xxxxxxxxxxxxxxxxxx

Have a Nice Meall!



Malaafaiy

Restaurant

Sataurday Dinner
18:30 - 20:80hrs

Select Your Palate (Main Course)
Curried Fish

Combination of Seafood cooked in Rich Mustard cream and Asion Spices,
Served with Steamed Rice and Dhal Temperd

OR
Beef Kebab

Tender beef Chunk threaded in wooden skewers with vegetables and

gri||ed. Served on Cumin Rice with Rich Masale YoghurJr Gravy
OR
Chili Chicken

Boneless Chicken Meat Stir-Fry with Chinese Sauce, Spring Vegetables,

and Cashew. ServedServed with Steamed Rice

OR
Vegetable Stew

Mixed spring Vegetables cooked in coconut cream, yogurt, and a dash of

oriental spices. Served with steamed Rice and Mango Chu%ney

Select lYfour Dessert

Panna cotta with Oronge sauce
Or
Strawberry cheesecoke with berry compote

Or

Choice of lce Cream

Tea or Coffee

Have a Nice Mealll



Malaafaiy

Restaurant

Saturday Lunch
72:80 - 14:30hrs

Chicken Cordon Bleu

Beef Ham & Cheese Stuffed Pounded Chicken Breast, Coated in
Breadcrumbs and Deep Fried served with creamy White Sauce
accompanies with Mixed \/ege’roblfes & Mash potato

OR
Grilled Fish Ala Kihaa'

Fillet of reef fish marinated and dip in curry oil and grilled. Served with
Garlic Pclrs|ey Butter and C:ccompcmied with Mixed \/ege+ob|es & Boiled
Buttered Potatoes

OR
Vegetarian Option

Pasta Al Pesto (Homemade Fresh Basil & Parmesan)

Cannelloni (Rich Creomy Sfu”ing & Cheese Bul«ed)

Select Your Dessert

Crumble Fruit Cake
Or
Cream Caramel
Or

Choice of lce Cream

TEQ‘ or COF]CEQ

Have a Nice Meall!



Malaafaiy

Restaurant

Sunday Dinner
18:80 -"20:30hrs

Choice of Pasta

Spaghetti Bolognese Or
e : }Servecf with

Creamy Seafood Pasta Or
Penne With Tomato &QOlive Or

OR
Fish & Chips Ala Kihaa'

Marinated Fillet of Flsh, coated with beer batter, sesame seeds, and

Cheese Parmesan

deep—{ried. Served with Tomato-Chili tartare and c:ccc:mpcmied with

Cojun Potato chips & Vegetables

OR
Jerk Chicken

Legs of Spring chicken marinated in rum-based mild spiced paste, and

barbecued. Served with Thick Fried Potatoes & 9ri||ed pineopp|e

Select Your Dessert

OM Ali
Or
Mango Panna Cotta
Or

Choice of lce Cream

TEQ‘ or COF]CEQ

Have a Nice Meall!



Malaafaiy

Restaurant

Sunday Lunch
12:30 - 1%:80hrs

Select lYour Palate (Main Course)
Mixed Grill

Marinated Beef Fillet Steak, Chicken Drumstick, Sausages, Grilled and
Served with BBQ Sauce and Accompanied with Boked Potatoes &
\/egeh}b!es

OR
Grilled Fish Chef Style’

Coconut Leof wrapped Authentic Fragrant Spices Marinated Filled Flsh
Baked and Served with Sticky Coconut Milk Rice & Vegetables

OR
Vegetarian Patty

Combination of Vegetables Souteed ond bind with baked beans and
smashed potatoes. pan-fried in olive oil and served with cucumber raita

French Fries

Select lYfour Dessert

Apple Pie with vanilla sauce
Or
Chocolate mousse cake

Or

Choice of lce Cream

Tea or Coffee

Have a Nice Mealll



Malaafaiy

Restaurant

Thursday Lunch
72:80 - 14:30hrs

Fish Meuniere’

Fillets of fish coated in seasoned flour & pan-fried Served with nut
brown butter and peeled lemon rings & accompanied with Saute and

mixed vegefoHes

OR
Roast Beef Fillet

Mustard & rosemary marinated medium coocked prime beef tenderloin
served on mushroom gravy & accompanied with french fries and Mixed

Vegetables

OR
American Fried Chicken

Legs of spring chicken marinated in buttermilk coated with popril{a &
seasoned flour, fried until go|den. Served with gri“ed beef bacon, parsley

sprig & kei'clwup. Accompcmieﬂ with French fries & Mixed Vege+oi::|es

OR
Vegetarian Pizza
Tomate Baed with Grilled Vegembles and Mozzarello

Select Your Dessert

5+rowberry Crum[o|e CCll(e OI’ Creo.m COI’CH’HQ] Or Cho]ce O]t IC{? Creom

TEQ‘ or COF]CEQ

Have a Nice Meall!



Malaafaiy

Restaurant

Thursday Dinner
18:30 - 20:80hrs

Cajun Crilled Fillet of Fish

Fillet of fish marinated in @ piquant mixture (medium spiced hot mixture)
of Mexican spices and barbecued. Served with coriander butter, boiled

carrots, french beans & grilled potatoes

OR
Jortellini Ricotta and Spinach

Tortellini Pasta stuffed Ricotta and spinach cooked with creamy pesto

sauce, SEI'VECJ WI{'h gl'OﬂD [DC]SdCIHD

OR
Wiener Schnitzels

Thin Slices of Tenderloin dipped in seasoned €ggs & & coated with fresh
breadcrumbs and pon—Fr'ied. Served with French Fries, boiled carrots, and

Frencl’l beons

OR
Chicken Cacciatore (Jtalian Classic)

Chicken sprinkled with thyme and stewed with bacon, onion, green
pepper, gci|'|ic, mushroom, olives, tomatoes & sage. Accompanied with

vegetables mashed potatoes

Select lYfour Dessert

Panna cotta with Orange sauce Or Strawberry cheese cake with berry

compote Or Choice of lce Cream

TECI or CDF{E@

Have a Nice Meaoll!



Malaafaiy

Restaurant

Wednesday Dinner
18:80 - 20:80hrs

Seafood Florentine

Combination of seafood sauteed and mixed creamy cheese wine sauce,

spread on spinach and baked. served with garlic toast

OR
Vegetable Chop Sue

Shredded vege+ob|e Stir in sesame aoil with shiitake, gcrlic & ginger,
combined with 50y sauce & thickened in corn floor. Served on steamed

rice

OR
Chili Con Carne

Chili con carne... is a spicy stew containing chili, meat, bell pepper &
often tomatoes and red kidney beans. Other seasonings may include

gclr|ic, onions, and cumin. Served with Jrc:glict’r\!a”e

OR
Chicken Roulades

Boneless whole chicken stuffed with savory filling and oven-roasted.

Served on brown onion gravy, french fries, and sliced vegefob|es

Select lYfour Dessert
Tiramisu Layer Cake Or Cream Brule Or Choice of Ice Cream

TEO or CDFFE‘E‘

Have a Nice Mealll



Malaafaiy

Restaurant

Wednesday Lunch
72:80 - 14:30hrs

Fish Steak with Orange & Basil

Steak of Yellow-fin tuna marinated in orange and Lemon juice, olive oil,
and gc:r||c_ Grilled and served with orange basil relish, saute potatoes

and vegeh::bhe

OR
Roasted Lamb

Thyme & lemon marinated Leg of Lamb oven-roasted and served with
minted Hollandaise. Served with duchess potato and jardiniere of

vegetable

OR
Chicken Tikka' Kebab

Chicken Pieces marinated in 'tikka' paste & threaded in skewers with
pepper, tomato, onion & mushroom, and gri”ed. Served on ghee rice with

I"I'lCIl'IgG Chufney—Curr'y GI’CI\J’Y

OR
Vegetarian Noodles

Vegetable Stir-fried fine noodles mixed with soy. Served with potato
White Curry and Chili-Chutney

Select lYfour Dessert

Passion fruit cheese cake with crime passion sauce Or Gulab Jamun in

RDS@ SYI'UD Or CI’]O]CE O]t |C€ Crec:m

Tea or Coffee

Have a Nice Meaoll!



Malaafaiy

Restaurant

Tuesday Lunch
72:80 - 7%4:80hrs

Gratin Poached Fish

Poached fish fillets topped with creamy cheese sauce and
gratin. Served with parsley potatoes and vegetables

OR
Crilled Rack of Lamb

Barbecue marinated Rack of Lamb grilled and Served with spoghe’r’ri

milanese

OR
Viennese Fried Chicken

Buttermilk and seasoned flour marinated chicken dip into beaten egg and
coated with white fresh bread crumbs. fried until golden and served with

lemon Wedges, french fries and tabasco tartare

OR
Cheese & Vegetable Pie

\/oriefy of vegefobhas sautéed in olive oil, mixed with creamy cheese and

mustard sauce. Topped mashed potatoes and parmesan

Select Your Dessert

Pear almond tart with strawberry compote
Or
raspberry mousse cake on berry sauce

Or

Choice of lce Cream

Teo or CO](]CQQ

Have a Nice Mealll



Malaafaiy

Restaurant

Tuesday Lunch
72:80 - 7%:80hrs

Gratin Poached Fish

Poached fish fillets topped with creamy cheese sauce and

gratin. Served with parsley potatoes and vegetables

OR
Grilled Rack of Lamb

Barbecue marinated Rack of Lamb gr]Hed and Served with spogheHi

milanese

OR
Viennese Fried Chicken

Buttermilk and seasoned flour marinated chicken dip into beaten egg and
coated with white fresh bread crumbs. fried until goiden and served with

lemon Wedges, french fries and tabasco tartare

OR
Cheese & Vegetable Pie

Variety of vegetables sautéed in olive oil, mixed with creamy cheese and

mustard sauce. Topped mashed potatoes and parmesan

Select Your Dessert

Pear almond tart with sfrowberry compote
Or
raspberry mousse cake on berry sauce
Or
Choice of Ice Cream

Tea or Coffee

Have a Nice Mealll



	3 Course Menu
	Ala Carte Check List - New Menu
	Ala Carte Hot and Cold

	Degustation wine pairing menu
	Fullmoon Beach BBQ
	Honeymoon Dinner New
	Kihaa - Beach BBQ - New
	KIHAA A LA CARTE - New
	Appetizers
	Soups
	Sandwiches & Burgers
	Island Grills
	International Entrees
	Pasta & Risotto
	Curries
	Asian Stir Fries
	Italian pizza oven
	Pastry selection

	Kihaa Menus - High Occupancy (Rotation)
	Leek & Cheese Tart
	Maldivian Style Spicy Tuna Wrap (Order Big Chapati from Azim In Advance-Cold)
	From the Griddle….  Maldivian Spiced Marinated Satay… Beef or Chicken with Sauce Satay/ Grilled Fish
	From the Grill…. Grilled Beef Striploin Steaks or Tenderloin Steak with Herb Gravy
	From the Grill… Pol Roti or Chapati/ Garlic Naan or Plain Naan
	Beetroot Hummus/ Sesame Fried Falafel with Tahini Yoghurt Dip/ Authentic Baba Ghanoush
	Spinach & Pastrami Roulades/ Assorted Stuffed Egg (Tuna/Spinach/Tomato)
	Tikka Masala Chicken Wrap/ Vegetable Cutlets
	Leek & Cheese Tart
	Maldivian Style Spicy Tuna Wrap (Order Big Chapati from Azim In Advance-Cold)
	From the Griddle….  Maldivian Spiced Marinated Satay… Beef or Chicken with Sauce Satay/ Grilled Fish
	From the Grill…. Grilled Beef Striploin Steaks or Tenderloin Steak with Herb Gravy
	Green Fried Tomato with Cajun Mayonnaise/ Duck & Pistachio Terrine with Caramelized Oranges
	From the Grill…. Lamb Kofta with Tzatziki Sauce/ Whole Baked Fish (Carving)
	Spinach & Pastrami Roulades/ Assorted Stuffed Egg (Tuna/Spinach/Tomato)
	Tikka Masala Chicken Wrap/ Vegetable Cutlets

	LOABI LOABI Romantic Experience_
	Menus - Weekly Breakfast (Low Occupancy)
	Menus - Weekly Rotatoin (Low Occupancy)
	Taste of Thai Cuisine
	TEA HOUSE MENU
	Vegetarian Honeymoon Dinner
	Weekly Breakfast-Kihaa
	2
	3
	4
	Bev & MC
	Breakfast
	friday dinner
	friday lunch
	monday  dinner
	monday lunch
	Sal Dinner
	Sal lunch
	saturday dinner
	Saturday lunch
	sunday  dinner
	sunday lunch
	thurday Lunch
	thursday Dinner
	wednesday  dinner
	wednesday lunch
	th1
	th2

