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APPETIZERS e« Gillido

Hummus ¢ oo
Ggul cujg ugodllg ainbll (pos
Chickpeas, tahini, lemon & olive oil

Hummus & Meat ¢ aoalll (pon

09l cujg ugaulllg dinbll g palll (pon
Tender meat with chickpeas, tahini, lemon & olive oil

Mutabbal ¢ Juio
Ggidl cujg ugodlllg dinhll go (ngiio Glaisl
Baked eggplants, tahini, lemon juice, spices & olive ol

Kashk Bademjan ¢ glaialb cLila

aiguw Jrug clinillg clinhll o adb go (ngidio glaial
Mixture of baked eggplant & special spices layered with
fried onions, dried mint & kashk (curd)

Mirza Ghasemi ¢ nowld ljpo

anlall Blgil ol ogill ablahll pgiiall glaisll o byl
A mixture of layered baked grilled eggplant, tomato, garlic,
egg & special spices

Iraninan Haleem Meat ¢ (qailp| oux anl

Qlgillg ajthll glall aal go s agihall a0dll 4o byls
anlall agyall dul ailddb go anlll

Mixture of well-cooked and pounded wheat with fresh lamb

Stuffed Vine Leaves ° Cujll uic §)q

aguill cujg wlilgdlg ggodll ablab Jjjl wic Gg 0

5 Vine leaves stuffed with rice, tomatoes, lemon & herbs in
olive oil

- alF ——

Mirza Ghesemi

SOUPS e dyjguil

Lentil Soup * guac é&y)guis 10

Ash ¢ aiisy gl 15
clyon Wgnla nos jagiaajlb wlicl apla Jagi aygis

clioig (alao Joy guac

A delicate Persian noodle soup, includes a fragrant mixture

of fresh herbs along with noodles, chickpeas, red kidney

beans, lentils, fried onions & mint.

SALADS » ulhblw

Tabbouleh e dlgui

sl dndlg pblohllg gliaillg quigaddl yo @il ajo
0gull cujg ugaulllg depllg

Chopped parsley, tomato, green onion & cracked wheat
with lemon juice & olive oil dressing

Tabbouleh

Shirazi Salad ¢ (njljpis ablw

wlll cliaill go Jnulg ablahll g pgjanll juall o i
Ughj Cujg ugaulll pncg

Diced cucumber, tomato & onion with dry mint and
lemon juice

Fattoush e yigia

alogl ywag yuallg pblohll g pgyaall Ll Go jani
Ugbj <wjg alollg ugadll pncg

Diced cucumber,tomato, lettuce, fried bread,
pomegranate sauce, lemon juice, salt & olive oil

Mast o Musir ¢ juugo-gl-Cuulo

Jlgillg il o Giioio aujo go pgjaall dndl wilis
Mixture of creamy yogurt with grated onion shallots
and spices

Mast o Khair ¢ (plib LA
wliclg gl go Ginio ajo go jla
Mixture of grated cucumber, yogurt, herbs and spices

Arabic Mezza Platter ¢ (ujc djlo 4an
wiic g € g o (os gy igio
A mixture of fattoush, tabbouleh, hummus, mutabbal &

wuilpl pall go padi Gubill gros
All platters are served with Iranian bread

I I
MAINS e dwwlwll] Gubdl
wrulplll pallg galll jlallg alyacilly gilpdl jillg lall Jalallg ,ngdsall Jnyllg ablahll go padi Ghbill gioa

All platters are served with grilled onion, tomato, chili, yoghurt with cucumber, Iranian Saffron rice
& Iranian bread

(" Chicken (alaa)

Joojeh Kabab Zaffarani (boneless) ¢ (alhc aga) jji 2o (niljacj (wbb axga) alha aki
anlall iyl Gllgdlg ahacyl anlall go plball g (b ajlb abaa gha
One skewer of charcoal grilled marinated fresh chicken boneless with Iranian saffron, yogurt & spices

Joojeh Kabab Zaffarani (with bone) ¢ (oball) jji go wuljacj (Qlbs axga) alha aai

anlall iyl Shlgdlg alacil anlnll go pball (b ajlb alaa gha
One skewer of charcoal grilled marinated fresh chicken with bone with Iranian saffron, yogurt & spices

Chelow Kabab Lari Chicken ¢ (ullly a&i alaa oyl wibis
anll wljlpdig Hjlbl gl go dlauio ghdo 3o yo dlAuii
Two skewers of charcoal grilled marinated chicken boneless with Iranian spices

Chelow Kabab Koobideh Chicken ¢ (alaa daugh il gla) pgpao alaa wls

Jaduoll Jndlg qjlall ogpaol alaall go paall (nle (nguito dun I
Two skewers of charcoal grilled mixture of delicious seasoned premium fresh minced Chicken and
grated onions

Chelow Kabab Toursh Chicken ¢ (gaoly alaa) gy wlis
agijll yj go ddsiall Blgilg Jndlg jgallg log! guall Jiall (bl 313 pal

Tender chicken meat marinated with pomegranate molasses, walnuts, onions and refreshing spices

\ with olive ol




il pllg ull Lillg alyacill il jsillg lall Jalillg ngisall nulg pblobll ao paii Gubill o

All platters are served with grilled onion, tomato, chili, yoghurt with cucumber, Iranian Saffron rice & Iranian bread

( Premium Kabab Joojeh Masti ¢ jala alaa wgyl abi wlis

anlall wijlgdlg qjlall (ulll go bglao (ophll oo a4i
One skewers of charcoal grilled premium marinated chicken boneless with Iranian spices

Kabab Bandari Chicken w/rice ¢ jala (njais alaa a&i wbib
Plllalpdlg 3jll il go bglao (ayhll slha a4
\ One skewers of charcoal grilled premium marinated chicken boneless with Special spices

(" Meat (aal)

Chelow Kabab Sultani ¢ (pilblw wls gla
Jgiuoll Jodl yo padll (nle (ngiio pgjao pal aalg duw g0 Jugh (b pal aalg duw

1 skewer long tender steak meat, one skewer of charcoal grilled minced meat of delicious
seasoned, grated onions

Chelow Kabab Koobideh Deluxe ¢ (yu5gha daugh ulis gla) Pg)0 pal uls
padll ye (ngisalljgiuall ol o Jiallg 3jlbll pgjacll 6angs palll buls go Sl I

3 skewers of charcoal grilled mixture of seasoned premium fresh minced meat and grated onions.

Chelow Kabab Koobideh e (daugh wls gla) pgjao pal wlis

pgpanll dndl go pgpanll 3jlb palll (o aliui go (i

Two skewers of charcoal grilled mixture of delicious seasoned premium fresh minced meat and
grated onions

Chelow Kabab Lari Mutton ¢ gulll a&i aal (o)l wbis
anlll wiljlgdig Gulll 20 agjaall jlb palll ghd

Two skewers of charcoal grilled marinated mutton tenderloin with Iranian spices and yogurt

Shishlik-Lamb Chops ¢ ¢l -giuy
Jowlg (il Ul glhacil wlilg @o padll (ale (ngiiall cagiall aal go ghd 5 Go aalg

1 skewer 5 pieces, of charcoal grilled marinated tender lamb rack with Iranian saffron spices & onions

Chelow Kabab Lemon Tikka Mutton ¢ ggadll a4i pal wlis
anlll wljlpdlg ugodll 2o agjoall jjlb palll ohd

Two skewers of charcoal grilled marinated lemon mutton tenderloin with Iranian spices

Kabab Toursh Meat ¢ (yaolx pal)yigi wlis

jgallg uloglao paall (nle (ngito aiha palanlg
1 skewers of charcoal grilled marinated meat tenderloin with pomegranate, nuts and spices

Chelow Kebab Sultani Premium ¢ ogioup (nilhlu gl wlis
alll o glacll jjl g anlll ljlgdlg gl go agjaall 3jlb palll uicha

Two skewers of charcoal grilled marinated long mutton steak with Iranian spices, saffron rice and yogurt

Shishlik-Lamb Chops
o {

-

Meat & Chicken Mix (oall go alaa J4uiwo)
Chelow Kabab Lari Mix ¢ guiio ()l wlis gla
anlll Wljlpdig gyl @o dagjeall Hjlb phall ghd go palll gha

Meat pieces with fresh chicken pieces mixed with yogurt and special spices

Chelow Kabab Irani ¢ (ailpl wbs gl

b jlng b Jals pblab ngito doy il Ghacill jif 2o 610g5 pa) A d3ga LS Auw
One skewer Joojeh Chicken kabab and one skewer Koobideh meat with Iranian saffron rice, grilled
onion, tomato, chili and yogurt cucumber

Chelow Kabab Koobideh Mix ¢ gu4io asangh wlis gla

62095 ool Anug Gaugh abbo dww
One skewer Koobideh chicken & one skewer Koobideh meat

Fish (vlow)

auldall blhyl gi @aludl jill go jlislg Jao go go padi clawll ubi gioa

All Fish platters are served with your choice of plain rice or French fries

Supreme Fish wi/rice « j)ill go pypguw clow

JBo g0 padi . pgig ajlb Ggoyl anls ljlgy go padll (nle &ygiitog aliio dlols (oo clow dohs
awgypall Iblhdl g alaall blhgl gl daludl il go &jlialg

One full piece charcoal grilled marinated Sea Bream fish with special spices, fresh lemon, garlic
and served with your choice of plain rice or French fries or mashed potato

Fish Kabab with Rice ¢ j;ill go 20i5 clow wilis

J3ollg glacil jji go pagy anlall iljlpdlg ulpll Ghacill ao axdll (ale (ngiito 20i5 claw ale
Charcoal grilled marinated King fish fillet with Iranian saffron and special spices, served with
saffron rice and pickles

Shrimp Kabab w/rice e j)ill go glugy wlis

Jaallg hacill jjl go pads llpig ily] uliac) go paall (ke (ngiiio Glug,
Charcoal grilled shrimps with Iranian saffron and spices. Served with saffron rice and pickles

Seafood Kabab wi/rice » j;ill go dypny callgalo wlbis

dlaallg glacill jji go pad elaw wbs go paall (ale (ngito Jlug
A mix of grilled shrimps & fish kabab. Served with saffron rice and pickles




Grilled Salmon

Grilled Salmon with rice « j;ill go (nguito (gl
2jlb pgillg ygay anls ilgi go padll (nle (ngiivo galw

Charcoal grilled marinated premium salmon with special spices, fresh lemon & garlic

Stews & Rice (j;illg ciliadl)

Juall qullg alacl jyill go go padi Giliayl gion
All stew platters are served with Iranian saffron rice and yogurt with cucumber

Chelow Khoresh Bademjan e (j;ill go glaial yinyg3) glaial Gpo
alyol ayily] Jilgig pblob 4gao0 alio glaisl lo sl
Lamb cooked with fried eggplant, tomato paste, and authentic Iranian spices

Chelow Khoresh Bamiye e (j)ill go axols yinyg3) dsols Gyo
aylol aglyl wljlgig eblob ggaoo dwl gl pal
Lamb cooked with okra, tomato paste, and authentic Iranian spices

Chelow Khoresh Ghaime « (j il go acud ying3) palll go yuac §po

«aano ygoulg clao eljlpblob (pgo go pal whaho
Diced lamb cooked in tomato sauce, vellow split peas and sundried lime

Chelow Khoresh Ghorme Sabzi « (j; il go (juu aojgd) Gilgpi Gpo
waano (goulg clpon gnla ol gl onJ
Lamb cooked with blend of fresh herbs, red kidney beans and sundried lime

Butter Chicken ¢ j il go dujll alaa
b Jballg (ilpll gliachl i go pady aols dais Gljlpg 3 wamwo 3laa
\ Boneless Chicken cooked with butter and special Indian spices

Traditional Iranian Dishes (éuilyi duilpl Gubi)

Baghali Polo ba Gardan e (wagpd dud)) gajla b glgs ally

Gl jlallg o padi uidlg dgall go padi wighillg axjlalljloall go chy dpho 4

A traditional slow cooked lamb neck with fresh vegetables and flavourful spices served with
aromatic dill and fava beans, served with yogurt cucumber

Baghali Polo ba Mahiche ¢ (wljgo aal) uino b glgs ally

G jlallg go padi cuiillg Jgall @o padi tilphillg axjlhlljlaall go chy dipho ylo el gha
A traditional slow cooked lamb shank with fresh vegetables and flavourful spices served with
aromatic dill and fava beans, served with yogurt cucumber

Zereshk Polo ba Morgh ¢ alaall go glogl jjUl gly cliyj

paidl glhacill il @o guppll licclg Jnul 3l go jaiiog io alaa g2l
Delight cooked chicken with sweet and sour barberries and served with saffron rice and yogurt
cucumber

Tahchin Chicken ¢ alaa (a2 ai

eliyfligalacil jlig ulg culllg dgiholl aballg janollj Ul o duiiopdio Géiib (10 (1ga0 gpiito Lpilyl Gib
A Persian classic made of a crispy golden rice crust on the outside and juicy chicken in the centre,
surrounded by fragrant saffron rice & sweet and sour barberries on top

Iranian Kale Pache e (qilyl aaby dlls
aioduuiboll adlhll ain5g aiolual chall glighall g (e alglii Jid Ay aab il il il @b
lghpallg bluhollgo dligh 610 aighall phélllg glulllg ygiellg aallg giall ) uo dihll ughi
Gulpllpallao padig

Traditionally eaten for breakfast because it is quite heavy and shouldn't ever be consumed in the
evening. If eaten for breakfast or lunch it energises you for the whole day.

The dish’s main ingredients are: Sheep heads including meat, brain, eyes and tongue and sheep
feet all slowly cooked in a broth to perfection and served with Iranian bread

Dizi Abgoosht ¢ Cuiigui (njua

Jballg ugadllg Jaulg ilp Ul Jaill 5 ago pady wliclllg (roall go Gho (06 agibo pal
Persian Meat Stew with Chickpeas served with Iranian Sangak bread, herbs, lemon, onions and

Sides

Plain Rice @alw jji French Fries dldo Lbhlhy

Bagala Rice paaill Jgalb jji Iranian Sangak Bread gv.ilj,l_i G CYITRTEN

\Dickles




Desserts ¢ Gliglnll

Iranian Cream Puff ¢ aasjall (ngla
Sholeh Zard ¢ glpacjll jgl (ngla
Ranginak ¢ jaillg jgall (ngla
Halwa Zaffarani ¢ (niljacj (ngla

Halwa Zaffarani

Kunafa eaalis
Cheese Cake ® cliA juily
Falooda ° laglla

Drinks ¢ &ibigpilo

A 10 s i gl
Iranian Leban Up 1.5 Litters

Jo -+ gpjlighlagh
Coca Cola Zero 300ml

do I+ - wil gauw
do P+ pan Gl gl 7Up 300ml
Iranian Leban Up 300ml

do I’ - Liila
Luid! wigpio Fanta Orange 300ml
Chia Sharbat
Jo 0+ wipnll alo
Drinking Water 500ml

plai,Jl_dip.a b :3jlb pnc
Juisg5 gioill agod «aloy «gulill

Jo I¥- - ligalagh
Coca Cola 300ml

Jo - - cyll lighlagh
Coca Cola Light 300ml

20

Fresh Juice: Watermelon, Orange, Apple,

Pinapple, Pomegranate, Lemon Mint, Cocktail

SOCIAL GATHERINGS » &ilaallig eillilell

wuilpdl pallg Gulll jLallg (poallg dhlwllg i Jalallg 4 agiitall nullg ablohll go padi Gubill gioa

All platters are served with grilled onion & tomato, chili, salad, mast o khiar & Iranian bread

Mix Grill Tray-1Kg e dal4dio (nglito glis gan

Jadiall jI1 o .l a2 a4i Gls gl aal a4i Gls ilac) aaga ke pal pgyao LS 3l V
7 Skewers Premium Lamb Koobideh Kabab, Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Tikka
Yogurt Mutton, Tikka Yogurt Chicken, saffron rice with baghala rice & mast o khiar

Koobideh Tray-1Kg ¢ pgjdo daugh pal wlib ghis gan
g il jlallg (ol @o pgyao dang5 pa) LS Al |-
10 Lamb tikka skewers with mast o khiar & salad

Joojeh Kabab Zaffarani Tray-1Kg * jji go wnilydcj wlis daga gls gan
aphll ailpl allgdlg ghacill anlnll go plhall yga (il jjlbll alall ghd go alwlo
5 skewer of charcoal grilled marinated fresh chicken boneless with Iranian saffron, yogurt and spices

Chicken / Mutton Tikka Yogurt Tray-1Kg ¢ (ullb a4i pal / alha wlis gis o
g gl jlallg (poall go gl a4i pal / alaa wbs AbwiA
8 Chicken / Mutton Tikka skewers with mast o khiar & salad

Mix Grill 3 Person e oLl I 1 dlAuo (ngliwo

Jadall jjI1 g0 .alll aba a4r wls Wl eal a4hi wls wilacj anga pala pal pgyao wls b,
6 Skewers Premium Lamb Koobideh Kabab, Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Tikka
Yogurt Mutton, Tikka Yogurt Chicken, saffron rice with baghala rice & mast o khiar

150

129/159

159

T

Bk i
bl LR b

ot b ek,

T T

( Mix Grill 4 Person e gpliil € 1 dl4iiio (ngliwo

adll alha a&i wls il pal ahi wlbs piliacj aags galo aal pgiao Gilis Sl A
Skewers Premium Lamb Koobideh Kabab, Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Tikka 8
Yogurt Mutton, Tikka Yogurt Chicken, saffron rice with baghala rice & mast o khiar

Mix Grill 5 Person * galauiii 0 J dl4siio (nglito

daiioll U1 o aulll 3ba ali wlis bl aal @b LS wnilac aaga 43l pal pgjan LS auw |-
10 Skewers Premium Lamb Koobideh Kabab, Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Tikka
Yogurt Mutton, Tikka Yogurt Chicken, saffron rice with baghala rice & mast o khiar

Mix Grill 6 Person * galauiii 1J dl4siio (nglito

Jadisall Ul go gl alaa a4y wls adll pal ahi Gls nilidc) aaga 4Als pal pgpan Gl go du T
12 Skewers Premium Lamb Koobideh Kabab, Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Tikka
Yogurt Mutton, Tikka Yogurt Chicken, saffron rice with baghala rice

Mix Grill 7 Person « galaubii V J dlAsiio (nglito

Jauioll jj11 g0 gulll alaa ahi Gl il pal ahi Gl ailjacj aaga 4ala pal pgpao wils o Al €
14 Skewers Premium Lamb Koobideh Kabab, Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Tikka
Yogurt Mutton, Tikka Yogurt Chicken, saffron rice with baghala rice

Mix Tray (For 5 People) ¢ ynliuiii 0 1 dl4iio (nglito

Jasinall j11 o il a4 313 0 4als pal pgjan LS 0
5 Premium Lamb Koobideh Kabab, 5 Tikka Masti, and saffron rice with baghala rice & mast o khiar

Koobideh Tray (For 5 Person) ¢ ol 0 1 jala pal wlis gan
alacillg ulogl jj1l go 316 pa pgpan LS Sl |-
10 Skewers Premium Lamb Koobideh Kabab with saffron and barberry rice & mast o khiar

Persian Tray (For 6 Person) ¢ golauii 1J awujlall Gib
Juall g pos ablw i lall g ablw ji JSdiall i go (riliacj aaga I 4als aal pgyao wlbs
& Premium Lamb Koobideh Kabab, 3 Joojeh Kabab Zafarani, saffron rice with baghala rice

Chicken Tray (For 5 Person) » galadii 0 1 J4iio alaa Gib

Jauiiall 11 g0 (rygaii lag wbs b a4ai alaa ol ko wbs iliac) abho aaga pgian aba Ll
Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Kabab Toursh Chicken, Joojeh Masti, Chicken Tandoori,
Chicken Stew with saffron rice, baghala rice & mast o khiar




Family Meal Plus =

,('-'f - i

Chicken Tray Plus (For 6-7Person) » (ol V-1J J4iio jlaa Gib

Jauioll 1l go ygaii Loy LS il ali 3l aob pba s piliaci 3o axga pgyao alas Llid auw ||
11 Skewers of Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Kabab Toursh Chicken, Joojeh Masti,
Chicken Tandoori, Chicken Stew with saffron rice, baghala rice & mast o khiar

DelKit Friends Meal (For 6 Person) ¢ (ol 1J cldanill cyala Gib
b glg (pos A Jauio il go gl alaa a4i € wpiliacj aaga |ale aal pgyan wils ]
6 Premium Lamb Koobideh Kabab, 1 Joojeh Kabab Zafarani, 4 Joojeh Masti,saffron rice with baghala rice

DelKit Tray (For 7 Persons) ol 7 J cu4la gib

o)l il go gulll alaa abi | ol s wls Liliacj aaga |3l pal pgjao wibs A
Al g ablw

8 Premium Lamb Koobideh Kabab, 1 Joojeh Kabab Zafarani, 1 Kabab Toursh Chicken, 1 Joojeh Masti,
saffron rice with baghala rice

DelKit Golden Tray (For 6 - 7 person) ¢ goladi V-1J culla aumi Gib

Alugyols Tl aba asi 1ol albo Gl |liac angs |sla pal pgyao LS

Jadiall Il go 2015 low Ll |

6 Premium Lamb Koobideh Kabab, 1 Joojeh Kabab Zafarani, 1 Kabab Toursh Chicken,1 Joojeh Masti, 1
Shrimp & 1 Fish kabab, saffron rice with baghala rice

Family Meal (For 6 Person) ¢ (ol 7J alilc dung

Jauiiall 1l @o b alao ali s gl el el Gl il asga 516 pal pgiao LS ||

I'| Premium Lamb Koobideh Kabab, Chicken Koobideh Kabab, Joojeh Kabab Zafarani, Tikka

Yogurt Mutton, Tikka Yogurt Chicken, saffron rice with baghala rice. mast o khiar, sabzi stew, gherma
stew, iranian salad & hummus

Family Meal Plus (For 7 Person) » (ol 7 J auilc aing

Jauioll 1l o aigallgulll alaa a4 ola T gl eal ahi wb T il aaga T ala el pgyao Ll 1
6 Premium Lamb Koobideh Kabab, 2 Joojeh Kabab Zafarani, 2 Tikka Yogurt Mutton, 2 Tikka Yogurt
Chicken, saffron rice with baghala rice, sabzi stew, gherma stew, iranian salad & hummus

Meat & Chicken for grilling ¢ (nguill alaag ool

Uncooked (Kg) * glis / nguirll
Kebab Koobideh Meat 75 (pgpa0 @al) aangh ulbis
Kebab Koobideh Chicken 65 (09390 alaa) aaugh wlbis
Joojeh Kebab zafarani 75  (ulyacil pgjao alas) niljacj wlis aaga
Joojeh kebab with bone 75 (olaall go alaa) Wb aaga
Lari Chicken 75 (b a4i alaa) alaa oyl
Lari Meat (Lamb) (b i waggas aal) pal oyl
Special Lamb Kebab joo wagpys ubs
Lamb Chops (elbiuwin) i)
Toursh Meat (trolr) pal yinggi ubis
Toursh Chicken 85 (o) alaa yinygi wlis
Kebab Bandari Chicken 75 gyl abha wbs
Kebab Bahraini Meat g ool wlbis
Joojeh Masti Premium 85 (b plaa) (niwlo anga wibis

uilpl pallg jlally ulllg dbly Gonii Gildhll gros
All platters include salad and yogurt with cucumber & bread.

J

Terms & Conditions ¢ plaaillg bhgpill

aduwiill acgo Go (uiclu i Jalll (nle culhll pagy g (ddhioll wuus) pays 100 Ge ilhll doyd Jai U gl vy
sbuill acgo go wilelw € Jug Jalll (nle pady gi caay aglinll calbll Ly Joigl cladl s Gjlo] 3yl cildhll «
0053 300 e (nall wlhll (us (né (rilao Jupgi e

(bl ggi cuwn)agluwill acgo (o dclw VI Jud Jalll (ale cudbll guadi iy séalilell cillasllg dnlall clulhl «
agill pgdy el pljlll pac Js (na g paluiill acgo o dcku M€ i paholl go Jolgill wiay wilhll clal] Jba (na
aylnall Jola Joaiy

e Minimum order is AED 100 as per location and should be ordered at least 2 hours ahead of time.

* For orders out of Dubai, please contact us. Sharjah orders should be ordered at least 4 hours ahead of time.
* Free delivery for Dubai orders over AED 300.

* Social Gatherings Orders should be placed at least 72 hours ahead of time ( depends on ordeer details).

Any cancellations must be made at least 24 hrs prior to avoid cancellation penalty.






