
ASIAN
BARBECUE

STARTER
Served family style

Selection of Maki (D) - Vegetable, salmon, tuna

Pomelo Salad (S,N) - Chicken, prawns, chili jam & peanuts

Thai Beef Salad (S,G) - Chili lime dressing

Green Salad (V,G) - Mixed Asian greens, tomato & honey yuzu

GRILL ITEMS
Chili garlic jumbo prawns (S)

Teriyaki beef striploin (G)

Ginger soy grilled squid (G)

Coriander lemongrass chicken  

Satay chicken, peanut sauce (N)

Corn on the cob (V)

Accompanied by 

Bread (G), ginger garlic soy dressing (G)

Chili sauce & fresh lemon

DESSERT
Green tea cheese cake (D,G,N) 

Seasonal fruit platter 

(D) Dairy   (G) Gluten   (N) Nuts   (S) Spicy   (V) Vegetarian 

TERMS & CONDITIONS 
Menus are not interchangeable. Prior reservations required. 

All prices are inclusive of applicable service charge, local fees & taxes.
Available for couples and groups up to 10 guests.

3-hour beverage packages:

Children below 6 years are free

Soft Drink Children - AED35 per person

Soft Drink - AED70 per person

House beer & wine - AED110 per person

Bubbly - AED160 per person

BEVERAGES

InterContinental Abu Dhabi 
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MIDDLE EASTERN
BARBECUE

STARTER
Served family style

Hummus (V) - Chickpea purée with tahini & olive oil

Moutabal (V) - Char grilled eggplant purée, pomegranate & tahini

Tabouleh (V) - Mixed parsley, tomato, mint, onion, olive oil & burgul

Fattoush (V,G,N) - Oriental vegetable salad, sumac bread,

walnuts & molasses

GRILL ITEMS
Char grilled lamb kebab (D,G,N)

Grilled prawns (G)

Zaatar grilled lamb chop (G)

Shish Taouk (G)

Oriental spiced vegetable skewer (V)

Char grilled baby squid

Accompanied by 

Arabic bread (G), pickles, tahini dip,

Garlic mayo (D), fresh lemon   

DESSERT
Selection of oriental sweets (D,G,N) 

Seasonal fruit platter   

AUSTRALIAN
BARBECUE

STARTER
Served family style

Smoked Salmon - Tasmanian salmon, cucumber, red onion, capers

Garden Salad (V) - Cherry tomatoes, peppers, cucumber & mixed leaves 

Potato Salad (D) - Veal bacon, grain mustard mayo & parsley

Coleslaw (V,D) - Carrot, cabbage, mayo & parsley

GRILL ITEMS
Premium Wammco Rosemary lamb chop 

Victorian Garlic beef rib eye

Waygu beef rissoles

Sausages  

Garlic ginger jumbo prawns

Corn on the cob (V)

Accompanied by 

Bread (G), mustard, tomato ketchup,

Horseradish cream (D), fresh lemon 

DESSERT
Cherry ripe cake (D,G,N)  

Seasonal fruit platter  

 
(D) Dairy   (G) Gluten   (N) Nuts   (S) Spicy   (V) Vegetarian 

TERMS & CONDITIONS 
Menus are not interchangeable. Prior reservations required. 

All prices are inclusive of applicable service charge, local fees & taxes.
Available for couples and groups up to 10 guests.

(D) Dairy   (G) Gluten   (N) Nuts   (S) Spicy   (V) Vegetarian 

TERMS & CONDITIONS 
Menus are not interchangeable. Prior reservations required. 

All prices are inclusive of applicable service charge, local fees & taxes.
Available for couples and groups up to 10 guests.


