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The Restaurant

The Beach House

Nihon

The Lounge

In Room Dining

International

Mediterranean

Japanese & Pan-Asian

Bar

International

Breakfast & Dinner
(Set menu,
A La Carte, Buffet)

Drinks, Lunch
(A La Carte)

Lunch & Dinner
( A La Carte)

Fine Wines,
Spirits & Smokes

All Day A LA Carte

Live Show Kitchen

Refreshing Cocktails
& Savoury Bites,
Lively Ambience

* Authentic Fine Japanese & Pan-

Asian Cuisine
* Premium Ambience,
Unprecedented Setting

* Exotic Cigars
» 24/7 Relaxation

International

Breakfast Buffett
7:00 AM - 11:00 AM
Lunch
1:00 PM to 4:00 PM

Dinner
7:00 PM to 10:00 PM

Beverage service
9:00 AM to 11:00 PM

Food Service
11:00 AM - 6:00 PM

Dinner and Beverage from

6:00 PM
till Midnight

Opening hours
8:00 AM to 11:00 PM

Breakfast Buffett 7/24
11:00 PM to 7:00 AM
Midnight Menu

Casual
- Smart Casual

Beach wear

Smart Casual

Smart Casual



MEETING VENUES

FIRST FLOOR

Boardroom:

Capacity: 35 Pax

Smart projectors

Flipcharts

Multi setting lighting controls
Individual seating microphones
Screen

GROUND FLOOR

Adaptable Meeting Room:

Smart projectors

Flipcharts

This rooms adapts to 3 main configurations Theatre: 24 pax,
Classroom style

U-Shape Layout:

Foyer for Coffer Break Or Light Lunch

WEDDINGS

Managed by The Chedi El Gouna expert 360 catering team,
all requirements can be tailored specifically to suit any food
and beverage preferences including customized meal

plans.

Venue: The Beach Area

Capacity: Up to 100 quests

Catering: Resident Chef and Service Team with the support
of our centralized talented catering team will personalize
vour special dav to perfection.



THEATER

U SHAPE

CLASSROOM

BOARDROOM

MEETING ROOM SET UP STYLES
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TRADITIONAL CAESAR SALAD
Lettuce | Caesar Dressing | Croutons
Sun-Dried Tomato | Capers | Parmesan Flakes | Pine Nuts

HEIRLOOM TOMATO - CHEESE SALAD

Rocla Basil Salsa | Aged Balsamic Glazed | Buffalo Cheese
Sea Salt | Micro Green | Pine Nuts

Main Course

BEEF TENDERLOIN
Local Beef Tenderloin | Mushed Potato | Grill Vegetables | Mushroom Sauce

CHICKEN
Chicken Breast | Grill Vegetables | Paper Sauce,

SALMON
Norwegian Salmon Fillet | Sautéed Asparagus | Lemon Butter Sauce

TRIO FUNGI RISOTTO (V)
Arborio Rice | Mushroom | Shaved Parmesan | Basil Oil

CHOCOLATE DOME
Vanilla Cream | Almond Cinnamon Crumble | Milk Chocolate Sauce

PRICE —————
|_ 2200 LE




500 LE

PASTRY
Assorted Cookies

BEVERAGES
Tea & Coffee, Juices

/50 LE

PASTRY

Assorted Mini Croissant
Mini Danish Pastries
Selection of muffins
Assorted Cookies

BEVERAGES
Tea & Coffee, Juices

900 LE

COLD

Sandwiches

Grilled Halloumi cheese, tomato, basil pesto,
rucola beef pastrami with pickle gherkin and
mustard mayo sliced selection of fruits

PASTRY

Assorted Mini Croissant
Mini Danish Pastries
Selection of muffins
Selection of French pastries

BEVERAGES
Tea & Coffee, Juices

1000 LE

CoLD

Cheese and greens salad in olive ciabatta
Mortadella, tomato, cheddar,

and iceberg sandwich

Hummus with Arabic bread

Sliced selection of fruits

HOT
Cheese spring roll with chili sauce

PASTRY

Assorted Mini Croissant
Mini Danish Pastries
Selection of muffins
English Cake

BEVERAGES
Tea & Coffee, Fresh Juices

/700 LE

COLD

Pepper beef mortadella, iceberg slaw, pesto

mayo

Grilled Tuscan style vegetable in Bread
Mexican chicken and avocado wrap
Seasonal cut fruits

HOT
Breaded chicken
Lamb kofta kebab

PASTRY

Lemon and ginger cake
Chocolate Chip cookies
Exotic fruit tartlet

BEVERAGES
Tea & Coffee, Fresh Juices

900 LE

COLD

Cheddar & Grilled Vegetable sandwich
Chicken and Tabouleh wrap

Turkey Ham with tomato relish

HOT
Chicken skewer with mint sauce
Vegetable cutlet chili mayonnaise

PASTRY

Cherry almond crumble tart
Date cake with caramel frosting
Coconut financier

Rose water Turkish delight

BEVERAGES
Tea & Coffee, Fresh Juices

700 LE

COLD

Grilled Vegetable with cream cheese &
cucumber sandwich

Grilled chicken breast with zattar

Smoked mortadella sandwich with pommery mustard
Seasonal cut fruits

HOT
Chicken shawarma sandwich
Messilah fried chicken with garlic sauce

PASTRY

Apricot Tart

Chocolate brownie with whipped gnash
Chocolate fudge cookies

Pistachio financier

BEVERAGES
Tea & Coffee, Fresh Juices

1200 LE

COoLD

Chicken wrap

Grilled Zucchini and feta sandwich
Brie cheese, cranberry coulis sandwich
Seasonal cut fruits

HOT

Chicken cutlet with chili sauce

Chicken moussakan roll

Vegetable quesadilla with tomato salsa

PASTRY

Chocolate fondant tart
Mini date cake

Lemon meringue tart
Peanut butter cookies

BEVERAGES
Tea & Coffee, Fresh Juices



