
Private Dining

MVR 6000++

beverage
Barman Special Free Flow Juice and Mocktails

STARTER
Smoked Salmon Mango Avocado Tart with Lemon Vinaigrette 

soup
Creamy Wild Mushroom Cappuccino Assorted Bread Basket &

Butter

main course

Brazilian Beef Tenderloin Steak Served with Mashed Potato, Buttered
Vegetable & Pepper Sauce 

Or 
Marinated Pink Salmon Fillet Served with Saffron Rice, Crispy Salad &

Creamy Lemon Butter Sauce 
Or 

Herb & Vegetable Stuffed Chicken Roulade with Grilled Vegetable Mashed
Potato & Mushroom Sauce 

Or 
Stir-Fried Vegetable with Jasmine Rice

trio of dessert
Chocolate Dome, Mango Passion Tart, Raspberry Panna Cotta 

Tea/Coffee

Complimentary Cake, Exclusive Location, 
Flower Bouquet Table Décor with Flower and Candles

For Bookings: Contact 7228484 or Email at events@maagirihotel.com

M E N U


