PARK HYATT JEDDAH AT THE EQUESTRIAN CLUB

MEETING & EVENT MENUS

PARK HYATT®




Morning Coffee Break Menu

Enjoy a delightful culinary experience, featuring a diverse selection of gourmet dishes to suit every palate. Our Chef has crafted a variety of offerings,
ensuring fresh and exciting options daily.

BAKEY SANDWICHES

Almond croissant Smoked salmon and dill cream cheese on dark rye
Blueberry muffins Smoked beef with cheddar cheese

Berry Danish Spinach and brie cheese quiche

FRUIT BEVERAGES

Seasonal cut fruit Coffee & tea

SAR250 Per Person

subject to 15%VAT Applicable government taxes/ and fees will automatically apply to all prices

Mid Morning Break Items

Embark on a flavorful journey with our chef-inspired menu. Each dish celebrates taste and creativity, crafted with fresh, premium ingredients.

BAKERY SANDWICHES

Mini Plain Croissants Mini Bagel with Smoked Ocean Trout, Cream Cheese
Mini Danish Pastries Assorted Ribbon Sandwiches

Blueberry Muffin

FRUIT BEVERAGES

Seasonal Cut Fruit Coffee & Tea



5AR250 Per Person

subject to 15%VAT Applicable government taxes/ and fees will automatically apply to all prices

Afternoon Coffee Break

Enjoy a curated selection of sweet and savory bites, thoughtfully prepared and served with classic coffee and tea for a perfectly balanced experience.

BAKERY SANDWICHES

Chocolate Walnut Brownies Bagel Smoked Salmon

FRUIT BEVERAGES

Seasonal Cut Fruit Coffee & Tea

5AR250 Per Person

subject to 15%VAT Applicable government taxes/ and fees will automatically apply to all prices

Business Lunch 1

Our Chef has carefully curated a diverse menu to ensure a delightful culinary experience for everyone. Enjoy a seamless and eco-friendly dining
experience with our Business Lunch, perfect for meetings and gatherings

BAKERY COUNTER SALAD AND COLD MEZZE COUNTER

Selection of freshly baked soft, hard and rye rolls Selection of fresh garden leaves with assorted vegetables and



dressings

French baguette

A FINE SELECTION OF ASIAN & INTERNATIONAL SOUPS
SALADS Harira soup

8 kind of Oriental selection

SELECTION OF HOT MEZZE MAIN COURSE
Cheese Sambossa Oriental mix grill, beef cubes, shish Tawook and lamb Kofta
Vegetable spring rolls Chicken Tagine with green peas and artichoke



Chicken Kabsa

DESSERT COUNTER DESSERT CONDIMENTS

Chocolate fudge cake Vanilla sauce, chocolate sauce, strawberry sauce and whipped
................................................................................................................ cream

Lemom 7= D P PP
................................................................................................................ SAR300 7o person

subject to 15%VAT Applicable government taxes/ and fees will automatically apply to all prices

Business Lunch 2

Heartier lunch options will nourish your attendees as they continue their day.

BAKERY COUNTER SALAD AND COLD MEZZE COUNTER

Selection of freshly baked soft, hard and rye rolls Selection of fresh garden leaves with assorted vegetables and
................................................................................................................ dressings

French baguette ................................................................................................................
................................................................................................................ Tomato wedges

MU Grain [0af
................................................................................................................ Sliced peeled cucumber

ArabiC Bread s
................................................................................................................ Assorted bell pepper



Sweet corn

AFINE SELECTION OF ASIAN & INTERNATIONAL SOUPS AND CONDIMENTS
SALADS Hab Soup

BKind of Oriental selection

................................................................................................................ Crispy Arabic bread

HOT MEZZE MAIN COURSE

Vegetable Sambossa Oriental mix grill, beef cubes, shish Tawook and lamb Kofta
Spring rolls Cheese Pan seared fish with steamed broccoli and tomato concasse

DESSERT COUNTER BEVERAGE

Pecan nut pie Coffee, Tea, Arabic coffee



Vanilla Créeme Brulee Selection of fresh Juices

Vanilla sauce, chocolate sauce, strawberry sauce and whipped
cream

subject to 15%VAT Applicable government taxes/ and fees will automatically apply to all prices

Cocktail Reception

Our bite-size, mouth-watering appetizers are best served during a reception prior to dinner. We offer a variety of cold and hot options for your attendees
to enjoy.Minimum order of 50 pieces per selection.

COLD ITEMS HOT ITEMS

Smoked eggplant caviar, semi dried tomato, feta cheese, crispy Mushroom and chives arancini

DU
................................................................................................................ Leek, Gruyere and goat cheese quiche

Marinated MUshroomsalad s
................................................................................................................ Mined hammour skewer on lemon grass

HUMUS, Marinated prawns, [aVosh
................................................................................................................ Thai fish cake with sweet chili dip

Greek salad, clams, tartshell
................................................................................................................ Mini lamb kofta

Foie graswith ONION JamM 0N Toasted bread e
................................................................................................................ Warm chicken sausage in puff roll

Smoked chicken salad, fennel CArpaccio, roCKet and Orange s s
SWEET DRINKS

Raspberry Cheese Cake Orange, watermelon, strawberry and carrot fresh fruit juice



Chocolate tart Saudi Coffee and Dates

All prices are expressed in Saudi Riyals and are Subject to 15% VAT

Canapés Menu

Arefined assortment of global bites—featuring vibrant skewers, bold hot canapés, and a sweet finish of handcrafted pastries. Perfectly balanced for
every palate.

COLD ITEMS HOT ITEMS

Tomato, Bocconcini and Olive Skewers (V) Shitake mushroom risotto cake with basil mayonnaise
Goatcheese moussewith edonionandchiam 1) deep fredvegetaran springollwith sweet chil dipping sauce
Coon roased chickenwihpineapplesalsa B0 chidken quesadilawithtomato lmesalsa
Tha‘beefsaladrlcepaperrous TandoomShmmpSWItmamamdChumey ..........................................
Smokedtoutcapersandereamchesse arinated beefsatoys wih sweet chl dppingsauce
SmOke dsa{monandcremeﬁame ................................................... Lambmbbeh W‘thmmyog hurtsau Ce ...............................................
PASTRY

Mini strawberry tart



Macaroons

SAR 450 Per Person

All prices are expressed in Saudi Riyals and are Subject to 15% VAT

Pass-Around Menu

A curated selection of cold and hot canapés—from light vegetarian skewers to flavorful meats—paired with a variety of handcrafted pastries for a

balanced and satisfying experience.

COLD CANAPéES

Tomato, bocconcini and olive skewers'V

PASTRY

Mini strawberry tart

SAR 500 Per Person

All prices are expressed in Saudi Riyals and are Subject to 15% VAT

HOT CANAPES

Shitake mushroom risotto cake with basil mayonnaise



Buffet Dinner 1

Elevate your corporate evenings with a sophisticated business dinner at Park Hyatt Jeddah. Our Chef's daily changing menu offers fresh and inspiring
culinary experiences each night. Enjoy gourmet appetizers, refined main courses, and exquisite desserts, complemented by fine wines and signature
cocktails.

BAKERY COUNTER SALAD AND COLD MEZZE COUNTER

Selection of freshly baked soft, hard and rye rolls Selection of fresh garden leaves with assorted vegetables and

................................................................................................................ dreSS\ﬂgS

A FINE SELECTION OF ASIAN & INTERNATIONAL HOT MEZZE
SALADS Meat Sambossa

kind of Oriental seloction



MAIN COURSE DESSERT COUNTER

Oriental mix grill, beef cubes, shish Tawook and lamb Kofta Date and Almond Cake
PanSCOtUShhamourw‘thasparagusandmerrytomato OrangeSMascarpometart .....................................................................
GrlHEdShmmponsayadyaHce Summerberrypwdmg ........................................................................
OvenroaStCh‘CkenamdetatO Cherryamalmonddafoum ...............................................................
MacaromBeChame{ ............................................................................... Mangomousse ......................................................................................
Turleh{ambsteww‘thMUShroomS(Et“Mamar) Saﬁcroncremebmees ..........................................................................
Beeﬁewakl Assomedomemalsweet .......................................................................
CthkenChettmad Seasona{vvho{eandCuwwtmseason ..............................................
Sessomlsteamedvegersble Vonilasauce,chocoletesauce,strawberty sauce and whipped
................................................................................................................ cream

Steamed White fiCe e ———————
BEVERAGE

Coffee, Tea, soft drinks, water

SAR350 Per Person

All prices are expressed in Saudi Riyals and are Subject to 159% VAT

Buffet Dinner 2

Our Chef has carefully curated a diverse menu to ensure a delightful culinary experience for everyone. Enjoy a seamless and eco-friendly dining
experience with our Business Lunch, perfect for meetings and gatherings

BAKERY COUNTER ORIENTAL APPETIZERS
Selection of freshly baked soft, hard and rye rolls Tabouleh, Fattouch, Hummus, Mohamara
Arabic bread Jarjer (rocca), Motabal, Keshka, Vine leaves

SELECTION OF HOT MEZZEH MAIN COURSE



Cheese Sambossa Mix grill (kofta and shish tawook)

DESSERT COUNTER BEVERAGE
Assorted Oriental Sweets Coffee, Tea, Arabic coffee
Whole fruit and cut fruits of the season Selection of fresh Juices

Um Ali SAR400 per person

All prices are expressed in Saudi Riyals and are Subject to 15% VAT



DF Dairy Free  CN Contains Nuts  GF Gluten Free  SF Contains Shellfish  VGN Vegan V Vegetarian
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