
E L E G A N C E  R E D E F I N E D



Through our extensive experience of planning 
weddings of distinctive sophistication, InterContinental  
Doha Beach & Spa offers you the opportunity to tap 
into our pool of Qatari local knowledge and make  
your ultimate wedding dreams a reality.

Whether it’s a combination of personal memories 
from your holiday in Europe, or aspirations of an 
international flavour at your wedding, tell us what 
matters most to you.

Our experienced weddings planner will advise and 
dedicate themselves to bringing together all the 
elements that complete your wedding dream and 
create a truly unique and unforgettable celebration



Allow our wedding experts to 
curate your special day so you 
can focus on what’s important 
to you.





c o l d  m e z z e h

Assorted bread basket, soft roll, hard roll, 
Arabic bread
Hommos, moutabal, tabouleh, fatoush, warak inab, 
muhamara

h o t  m e z z e h
Fried kebbeh, cheese rakakat, spinach fatayer, 
meat sambousk,

m a i n  c o u r s e
Oriental mixed grill with shish taouk, beef kabab, 
lamb kofta, served with grilled vegetables and 
oriental rice with nuts

d e s s e rt
Sfouf
Namoura
Tiramisu
Blueberry cheesecake
Chocolate fudge cake
Fresh sliced fruits

b e v e r a g e
Mineral water, chilled juices and soft drinks

c o l d  m e z z e h

Assorted breadbasket, soft roll, hard roll, Arabic bread
Hommos, moutabal, tabouleh, fatoush, warak inab, 
beetroot mutabal

h o t  m e z z e h
Fried kebbeh, cheese rakakat, spinach fatayer, meat 
sambousk,
harra potato

m a i n  c o u r s e
Oriental mixed grill with shish taouk, beef kabab, lamb 
kofta, lamb chops, served with grilled vegetables and 
chicken biryani with condiments

d e s s e rt
Um Ali
Halawet el jiben
Mocha cake
Raspberry cheesecake
Chocolate profiterole
Fresh sliced fruits

b e v e r a g e
Mineral water, chilled juices and soft drinks

S E T  M E N U  1  |  Q R  2 5 0 S E T  M E N U  2  |  Q R  2 8 0





B U F F E T  M E N U  1  |  Q R  2 2 0

a p p e t i z e r  &  c o l d  m e z z e h

Hommos, moutabal, tabouleh, fatoush, loubie bil zeit, 
beetroot salad, labneh, potato salad
Pickles & olives
Caesar salad, niçoise salad with tuna and anchovies, 
Greek salad with feta cheese

Assorted salad bar with dressings and condiments

Breadbasket with soft roll, hard roll & Arabic bread

m a i n  c o u r s e
Assorted Arabic mixed grill: shish taouk, 
lamb kofta, beef kebab

Roast beef tenderloin with gravy
Chicken biryani and condiments
Lamb salona with vegetables
Vegetable lasagna
Sautéed vegetables
Steamed rice
Roasted baby potatoes with herbs

d e s s e rt s
Namoura
Sfouf
Assorted baklawa
Mohalabie with rose water
Rice pudding with pistachio
Um Ali
California cheesecake
Chocolate parfait cake
Fruit garden cake
Sliced seasonal fruits

b e v e r a g e s
Mineral water, chilled juices and soft drinks



B U F F E T  M E N U  2  |  Q A R  2 7 5

a p p e t i z e r  &  c o l d  m e z z e h
Hommos, moutabal, tabouleh, fatoush, rocca salad with 
beetroot, okra, labneh, muhamara, 
grilled vegetable platter with tahini, cous cous salad
Pickles & olives
Cobb salad, shrimps cocktail salad, watermelon 
& feta cheese, Mexican bean salad
Assorted salad bar with dressings and condiments
Breadbasket with soft roll, hard roll & Arabic bread

h o t  m e z z e h
Fried kebbeh, cheese rakakat, spinach fatayer, 
meat sambusek

s o u p
Lentil soup with croutons and lemon

m a i n  c o u r s e s
Assorted Arabic mixed grill: shish taouk, lamb kofta, 
beef kebab and lamb chops

Oriental roast chicken & potatoes
Grilled hamour, lemon butter sauce
Chicken butter
Beef medallions, mushroom sauce
Vegetable biryani
Lasagna bolognese
Steamed basmati rice
Sautéed potatoes with rosemary
Steamed vegetables

d e s s e rt
Black forest cake
Blue cheesecake
Exotic Brittany tart
Chocolate mousse
Mafroukeh
Ismalieh
Assorted baklawa
Katayef bil ashta
Luqaimat
Um Ali
Sliced seasonal fruits

b e v e r a g e s
Mineral water, chilled juices and soft drinks



 B U F F E T  M E N U  3  |  Q R  3 1 5

a p p e t i z e r  &  c o l d  m e z z e h
Hommos, moutabal, tabouleh, fatouch, rocca salad 
with beetroot, warak inab, labneh, muhamara, grilled 
vegetable platter with tahini, artichoke salad, 
mudardra, moussaka
Pickles & olives
Beetroot & goat cheese salad, quinoa shrimp salad, 
german potato salad, waldorf salad, cajun 
chicken salad

Assorted salad bar with dressings and condiments 
Breadbasket with soft roll, hard roll & Arabic bread

h o t  m e z z e h
Fried kebbeh, cheese rakakat, spinach fatayer, 
meat sambusek
Cheese and zaatar saj rolls

s o u p
Mushroom Soup

m a i n  c o u r s e s
Assorted Arabic mixed grill: shish taouk, lamb kofta, 
beef kebab, lamb chops
Chicken kabsa with oriental rice
Lamb biryani & condiments
Couscous with vegetables
Chicken breast with ratatouille
Beef tenderloin, creamy polenta, peppercorn sauce
Beef Stroganoff, pickles & sour cream
Harra fish
Baked macaroni béchamel
Potato purée
Grilled vegetables
Steamed rice

d e s s e rt
Chocolate fudge cake
Opera cake
Chocolate vanilla cake
White forest cake
Crème caramel
Mafroukeh
Ismalieh
Mamoul
Assorted baklawa
Dates cake
Mohalabie
Riz bil haleeb
Um Ali
Sliced seasonal fruits
Seasonal fruit salad

b e v e r a g e s
Mineral water, chilled juices and soft drinks
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