
Villa Mamas
C A T E R I N G  S E R V I C E S

We bring good
food to the table.
Cater ing  de l ivers  Vi l la  Mamas’  s igna ture
favour i tes  and  Chef  Roaya  Sa leh ' s  la tes t
c rea t ions  to  your  fami ly ,  f r iends  and  gues ts .
Whether  you’re  ce lebra t ing  a  fami ly  ga ther ing ,
b i r thday ,  beaut i fu l  wedding  or  hos t ing
in terna t iona l  c l ien ts ,  we  wi l l  he lp  to  choose  the
per fec t  menu for  the  occas ion .

C O N T A C T  U S
E m i r a t e s  R e d  C r e s c e n t  A u t h o r i t y
B u i l d i n g ,  A b u  D h a b i ,  U A E
Email :  info@vi l lamamas.ae
Tel :  +971 26278885 



O P T I O N  1       2 5 0  A E D

1  SALAD
2 STARTERS
2  MAINS
1  DESSERT

2 SALADS
3  STARTERS
3  MAINS
2  DESSERTS

O P T I O N  2       3 0 0  A E D

3  SALADS
5  STARTERS
5  MAINS
3  DESSERTS

O P T I O N  3       3 5 0  A E D

O U R  P A C K A G E S



QUINOA TABBOULEH
quinoa  /  mixed  l e t tuce  /  pomegranate  /  wa lnuts  /  f re sh  herbs  /

pomegranate  molas se s

FATTOUSH
mixed  greens  /  f e ta  cheese  /  f a t toush  dres s ing

DATE ROCCA SALAD
rocca  /  a lmonds  /  dates  /  ba l samic  v inegar

GREEK SALAD
cucumber  /  o l ive s  /  tomato  /  f e ta  cheese  /  be l l  pepper

HALLOUMI SALAD
l e t tuce  /  cherry  tomato  /  sumac  /  par s l ey  /  ha l loumi  cheese  /

tah in i

GARDEN SALAD
cucumber  /  on ion  /  cherry  tomato  /  par s l ey

SIMPLICITY SALAD
romain  l e t tuce  /  eggp lant  /  cherry  tomato  /  pomegranate  /

potato  s t r ings  /  tah in i

S A L A D S



S A L A D S

AFNANETOO SALAD
romaine lettuce / eggplant / potato strings / cherry tomato /

pomegranate / tahini

CHEF 'S  SALAD
seasona l  f re sh  ingredients

CRISPY KALE & APPLE SALAD
ka le  /  g reen  apple  /  p inenuts  /  tah in i

WATERMELON SALAD
rocca  /  watermelon  /  f e ta  cheese  /  sunf lower  seeds  /  ba l samic

v inegar

FIG SALAD
rocca  /  f ig  /  f e ta  cheese  /  wa lnuts  /  roas ted  sunf lower  seeds  /

honey

VILLA MAMAS’  SALAD
rocca  /  wa lnuts  /  pomegranate  /  dres s ing :  evoo  /  l ime  /  ba l samic



M U H A M M A R A
h a r i s s a  p e p p e r  /  e g g p l a n t  /  w a l n u t s

P R A W N  F R I T T E R S
f r i e d  p r a w n  p a t t i e s  /  c a r a m e l i z e d  o n i o n  /  r a i s i n s  /
t a m a r i n d  s a u c e

J I R I S H  K I B B E H
c r a c k e d  w h e a t  f r i e d  d u m p l i n g  f i l l e d  w i t h  l a m b  m i n c e d

T R U F F L E  H U M M U S
c h i c k p e a s  /  t r u f f l e  /  r o a s t e d  h a z e l n u t s  

V E G A N  H U M M U S
h u m m u s  /  p i n e n u t s  /  o l i v e  o i l

B U T T E R  C H I C K E N  D U M P L I N G
c r i s p y  c h i c k e n  d u m p l i n g  /  b u t t e r  c h i c k e n  s a u c e

E G G P L A N T  E X P L O S I O N
e g g p l a n t  /  c a r a m e l i z e d  o n i o n  /  w a l n u t s  /  w h e y s a u c e

S T A R T E R S



CHEESE & JALAPENO SAMBOSA
fried cheese and jalapeno sambosa

CHERRY, FETA & LAMB KOFTA
juicy lamb patty / feta cheese / mashed potato / cherry molasses

BABA’S TIKKA WITH HUMMUS
hummus / lamb tikka / served with homemade khubus

CH’BOOD DEYAY
chicken liver / pomegranate molasses / vine leaves / served with homemade
khubus

CHEESE CRISPIES
filo pastry / feta cheese / maple syrup / honey / sesame seeds

CHICKEN MATHROOBA
bahraini dish, slow cooked chicken, herb and rice stew hand beaten served
with goat ghee

HUMMUS WITH AUBERGINE
roasted eggplant / pomegranate molasses / chili oil

WARAK ENAB
vine leaves / rice / tomato / pomegranate / tamarind sauce

S T A R T E R S



CHICKEN MALUBA
 chicken / eggplants / tomato / rice

CHICKEN BIRYANI
juicy chicken / biryani rice / garam masala / cashews

CHICKEN MACHBOUS
chicken / tomato & herb rice / daqoos

CHICKEN TAHCHIN
chicken / rice / pistachio / barberries / chutney

TANDOORI CHICKEN SHISH
chicken tandoori shish / chutney / served with tandoor bread
and salad

ROYAL TAGINE
chicken pilaf / homemade lemon pickle / raisins / olives /
preserved cherries

TANGY NUTTY CHICKEN
grilled chicken / safron rice / pomegranate molasses / walnut /
potato strings

ZERESHK POLO
baked chicken / saffron rice / barberries / potato strings

CHICKEN CASHEW SHISH
grilled chicken / cashews / curry leaves

M A I N S  ( C H I C K E N )



LAMB QURMA SABZI
l amb /  mixed  herb  s tew /  k idney  beans  /  sa f f ron  r ice

LAMB MALUBA
l amb /  eggp lants  /  tomato  /  r i ce

SHISH BARAK
minced  l amb dumpl ings  /  whey  sauce  /  p inenuts  /  s e rved
with  vermice l l i  r i ce

MAHICHE LAMB SHANK
l amb shank  /  l ent i l  r i ce  /  barberr ie s  /  l emongras s  sa f f ron
sauce

MOZAT LAHAM
l amb shank  /  vermice l l i r i ce  /  p inenuts  /  l amb reduct ion
sauce

SMOKED LAMB MANSAF
j ameed  sauce  /  smoked  r ice  /  l amb /  a lmond

M A I N S ( L A M B  )



HAMOUR & HERB PILAF
hamour  f i sh  /  p i l a f  r i ce  /  tamar ind  sauce

HAMOUR SAYADIEH
hamour  /  p i l a f  r i ce  /  c r i spy  onion  /  p inenuts

MACHBOUS EMMAWASH RUBIAN  
f re sh  & dr ied  prawn /  r i ce  /  mung  da l  /  mix  herbs  /  ghee  

QALYAT HAMOUR  
pers ian  sea food  de l ight  wi th  hamour  

QALYAT PRAWN  
pers ian  sea food  de l ight  wi th  prawns

M A I N S ( S E A F O O D )



PENNE ARRABBIATA
penne  /  tomato  /  ch i l i

PENNE MOUNTAIN
penne  / sp inach  /  mushroom /  parmesan  & mozzare l l a
cheese  /  potato

CHILIRONI
Macaroni  /  sp icy  minced  bee f  /  potato  s t r ings

M A I N S  ( P A S T A S )



M A I N S  ( V E G E T A R I A N )

CAULIFLOWER GARDEN
roasted cauliflower / charred corn kernels / edamame / tahini
yogurt sauce / hazelnuts

VEGETARIAN QURMA SABZI
mixed herb stew / kidney beans / saffron rice

VEGETARIAN RAVIOLI  MARGOOG
sheet s  o f  th in  dough  s tewed  in  vegetab le s



DATE PUDDING
dates /  wa lnuts  /  c rème  f ra iche

MAMA'S  ELBA
crème caramel  /  sa f f ron  /  cardamom /  p i s tach io

MUHALLABIA
rose  water / r ice  /  p i s tach io

CRÈME CARAMEL
milk  /  egg  /  caramel

TIRAMISU
cream cheese  /  cocoa  /  a lmond

ELGAIMAT
cr i spy  loukumades in  sa f f ron ,  cardamom sugar  syrup

UM ALI
cro i s sants  /  rose  peta l  /  p i s tach io  /  wa lnuts  /  c ream

D E S S E R T S



TERMS & CONDITIONS:

Minimum order  for  20  people
Orders  to  be  p laced  36  hours  in  advance
Cash ,  deb i t ,  ma jor  c red i t  cards  a re  accepted
Advance  payment  o f  50%  upon  conf i rmat ion  and
remain ing  50% to  be  pa id  on  the  day  o f  the
event
I f  ca ter ing  i s  cance l l ed  up  to  24  hours  ahead  o f
the  cater ing  order  date ,  40%  o f  the  depos i t  wi l l
be  re funded
Vi l l a  Mamas  i s  not  l i ab le  for  any  food  a l l e rg ie s
i f  you  do  not  not i fy  us  o f  any  spec ia l  d ie tary
requirements  or  a l l e rg ie s
Cater ing  packages  a re  exc lus ive  o f  VAT
and does  not  inc lude  tab le s ,  cha i r s  or
t ransport
Pr ice  does  not  inc lude  serv ice  or  s e tup  o f  cha i r s
and  tab le s

Villa Mamas
C A T E R I N G  S E R V I C E S

CONTACT US 
Emirates  Red Crescent  Authori ty  Bui ld ing ,
Abu Dhabi ,  UAE 
Emai l :  info@vi l lamamas.ae  
Tel :  +971 26278885


