Beach BB .Dinner
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- LOCATION: _AHIMA RESTAURANT BEACH

A S

TIME: FROM 19:00 - 21:30HRS

As the sun sets and the magnificent stars
FRESHLY BAKED BREAD

lit UP the Sky’ experlence a An assortment of breads from around the world
mesmerizing Barbeque Buffet Dinner on butter & dips
. . . (Olive tapenade, sun-dried tomato paste, chick pea & tahina paste)
the beach with soothing night breeze and
. APPETIZER, SOUP & SALAD
melodic waves that gently caress the AT ISl o
white sand. with vegetables & chicken

SEAFOOD COCKTAIL

Prawns, calamari, mussels & scallops

Enjoy a widespread selection of the highest on crisp iceberg lettuce
quality of meats and freshest seafood with orange Sccoriander. dressing
catch, cooked to order by our masterful R o A LTED
- selection of fine cold cuts
skilled chefs.

served with pickles & relishes

SALAD SELECTION
Tomato, cucumber; carrot, mixed leaf salad
Maldivian tuna & pasta salad, Swiss style potato salad
Beetroot with fresh coconut shavings & light yoghurt dressing
served with dressings & accompaniments

FROM THE BBQ GRILL
Local Tuna Steaks, Jumbo Prawns, Calamari,
BBQ Beef Tenderloin medallions, Lamb Shashlik, Pork Loin ribs
Herb Marinated Chicken Thighs

Condiments; Chermoula, Honey Mustard, Pico di Gallo

SIDE DISHES

TO make a T€S€T‘Uati0n Stir fried Vegetable Rice, Baked Potatoes with Condiments
- 3 - Marinated & Oven roasted root Vegetables

please contact your B Corn on the Cob, Cauliflower Mornay
' DESSERT §
Waiter or Front Desk -

A selection of homemade gateau’s,
pastries & fresh exotic fruits from our pastry kitchen
Continental Cheese Board
Condiments

-

Toast to the perfect evening with some
- champagne and wines and discover the
; unique gourmet experience with
everlasting impression.
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Price includes 16% GST and 10% Service Charge Freshly Brewed Tea or Coffee
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