


MEETING ROOM MENU  



BREAKFAST CLUB



  

Muffins Croissants 

Banana Bread Natural Yoghurt & Honey Toasted Granola 



  

Chai Pudding & Fresh Fruit  Fresh Cucumber & Tomato

 Chickpea Hummus  Marinated Labneh  



  

Soft Boiled Eggs Olives

Halloumi Pickles 



  

Flatbread Sliced Avocado  



COFFEE BREAK



  

Muffins Croissants 

Banana Bread Canelés



  

Carrot Cake  Cookies 

 Raw Balls 



TOASTS



  

Vegemite & Molten Cheese Smashed Avo, Soft Boiled Egg

Smoked Salmon & Cream Cheese w Fennel & Capers Tomato, Hummus & Pickled Onion



SUSHI ROLLS



  

Avocado, Wasabi Smoked Salmon 

Spicy Tuna, Cucumber  



FINGER SANDWICHES



  

Chicken, Celery Mayonnaise, Shredded Lettuce Hummus, Tomato, Pickled Onion 

Cucumber, Dill Cream Cheese Smoked Salmon, Avocado, Yuzu  



  

Egg Mayo Salad, Cornichons, Kewpie Mayo Coconut Jam, Cold Butter 



SALADS 



  

Soba Noodles, Oyster Mushrooms, Nori, Tofu,
Sesame, Edamame, Soft Egg, Spring Onion, Ponzu  

Sesame Crusted Tuna, Endive, Baby Gem, Green Apple, Avocado,
Orange, Coriander, Puffed Black Rice, Pickled Onion, Almonds

Endive Salad, Green Apple & Ginger,
Almond, Avocado Cream 

Prawn & Kale, Yuzu Cashew Cream,
Fennel, Cherry Tomato, Radish 



  

Crispy Rice Salad w Red Curry, Grilled Squid,
Pomelo, Kohlrabi, Peanuts & Herbs 

Kale, Gem Lettuce, Preserved Lemon & Anchovy Dressing,
Shaved Parmesan, Sourdough Croutons  

Smoked Salmon, Edamame, Radish, Picked Zucchini,
Avocado, Seaweed, Wafu Dressing, Ponzu Sauce, Sushi Rice 



BURGERS, SANDOS 
& FRIES  



  

 BLT – Veal Bacon, Lettuce, Tomato, Kewpie  Aged Beef Cheeseburger, Chipotle, Mustard, Pickles 

Spicy Fried Chicken Burger, Hot Sauce, Cheddar, Pickles, Slaw

*Hand Cut Fries With All  



  

Banh Mi – Roast Beef, Pate, Pickled Vegetables  Mince Lamb, Tortilla Wrap, Shredded Lettuce,
Tomato, Tzatziki, Feta 

*Hand Cut Fries With All  



PRICING

Breakfast Club
Coffee Break                                       
Toasts                                                    
Sushi                                                        
Sandwiches                                         
Salads                                                    
Burgers, Sandos & Fries             

115 per person
25 per piece
35 per piece
30 per roll
20 per finger
55 per serve
55 per piece



T&CS

LOWE is also available to create a bespoke menu to cater to your precise needs. 
Please ask our Chef for further details. 

Please Note that a minimum of 20 guests is required.   

Mobilization & additional service is not included. If extra staff are required, the charges are as follows:  
• Manager / Head Chef 250 p/h 
• Supervisor / Senior Chef 180 p/h 
• Barman / Waiter / Junior 150 p/h 

Any additional costs including but not limited to: venue hire, valet, crockery, cutlery, glassware, furniture, AV, 
decoration, entertainment shall be paid for by the client. The client will be responsible for leaving the venue in 
good condition.  

For all events a 50% non-refundable deposit is payable on confirmation of the quotation, balance to be paid 
72 hours before the event. Any event changes such as extra menu items and beverages, additional guest 
numbers or increased staff hours will be invoiced immediately after the event. Final numbers to be confirmed 
2 working days before the event. A 100% cancellation fee will be incurred for any cancellation within 72 hours 
of the event.  

All prices are in AED and do not include 5% VAT and 7% DM tax. 




