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MALDIVES

Intimate Dining Affairs

Naladhu Resort Maldives invites you to join usdorntimate DiningAffair
‘just for two' at a destination of yourhoice,select your cuisine from our
extensive Intimate Affair memwollection ¢ exotic Thai ingredients, Land & Sea
or our signature dish of local & imported shellfithe “Naladhu Ocean
Platter” or alternatively tailor your own dietary requiremsrwith your
ExecutiveChef,
then let us do theed!

Our Executive Chef and his team are delighted talide to offer you the
opportunity to take youdining experience to a new level. To ensure that we
create a memorable Affair we will require 24 houargice,this allows us the

time we need to prepare your cuisine and ensurstitial touches are not

missed for youprivate event!

A timelessnomaent....

Please discuss any preferred dining requirementis your'HouseMaster' or
alternatively our guegtelations officer to reserve youtntimate Dining Affair’
arrangements, as we only provide one reservatiorspgingto enable us to
take personal care of you and to give you the giAat is essential to that
special evaing.

For enquires and all Intimate Dining Affair reservidons please dial extension
IO’

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



‘I ntimate Dining Dedinations
Thefollowing destinations are a suggestion of the possibilitiethat can
become reality duringour dining experience. Prices afiaclusiveof your
desired set up and service of your intimate diroeation.

Intimate dining menu options are listed for yqerusal.

Candlelight on the white powdery beacheBblaifadhu $100
Indian Ocean sunset on tHeving Room PooDedk $100
Private Island Hideaway — Guli Fushi (by appointrenly) $200
Reclusive Cajun Cabaraining $100

Aboard the Riyaa Dhoni, our Private Maldivian Sail Dhoni

(per hour) $200
(Design Menus.isted)
(Please allow min. 2 hours faknner)
(Above rates are based on a couple experience.ré/pleased to provide you
with prices for an intimate dining affair for motiean 2 persons).

Coconut Grove Palms Dining $150

Ocean Sea Breakers Private Dining Deck $150

Cancellation avice

Cancellations can be completed through the gudatioms desk or oextension
101

Should you cancel your intimate dining affair witl hours prior,
a 100% cancellation fee applies.

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



‘I ntimate Dining Affairs
Menu Seledion

The Naladhu Ocean
Platter

Amust when staying with us at Naladhwus
Seafood platter givingyou a taste of all the Indian Ocean hastier

Our Signature Naladhu Ocean Platter is preparedhrand provides
our
Resdences
with an abundance of the best local and imposdood.

Aroulade of smoked and cured salmon with roastesveed and avocado Tuna
tartare and tuna carpacci&i Lankan king crab, Indian Ocean tiger prawns
coated in cocktail sauce, chilled slipper lobstetthvemon &lime,wok tossed
blue swimmer craldflamegrilled lobster, stuffed baked reef fish, tempurad

mussels and whitga prawns, king scampi brushed with gingesé&ame

Served witlcoleslaw potato salad, tossed salad with
avocadogcherry tomatoes, cucumber and sweet
corn.

Accompanieavith condiments, sauces and assottbeehds.

Coconut and pineapple parfait served in a baby anpde
drizzled with green chartreusendmint sauce

$160
per person

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



“Open FlameGirill”
Please select one of thalowing qgotions:

SeafoodGrill
$158
per persan

Whole baked catch of the day brushed with Maldig@aoes
seasoned jumbo prawns, scallop brochette, taipofyslobster, marinated
blue swimmer crabs, and a par@élshrimps with garlic butter wrapped in

banana
|eaf.

International Barbeaue
$128
per persm

Beef tenderloin, garlic and rosemary
marinated tender lamb cutlets,

baby back pork ribs, veal medallion rollaccrushed green
peppercorns, marinated chicken skeward gourmetsausage.

Land & Sea
$148
per persm

Prime aged beef fillet, double lamb cutlet brushetth roasted garlic oll,
king scampi split and packedth herbs, Sri Lankan king crab and lobster
mignon wrapped withacon.

Selection of home-baked bread rolls, variety of stmugh
and cob loafs served withps.

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



Grill Acconpaniments
Entree
Thin shavings oYellowfin tuna sprinkled with lime and served
with a green beanrad artichoke salad with parmesaheese.

Desset
Mini Pavalova topped with whipped vanilla cream dreshfruit.

To finish
Imported & local selection of seasonal tropical
fruits.

“The Italian Experiencé’

Black Angus beef carpaccio with extra virgin olore
rocket leavesiad reggianopar mesn.

Fettuccine tossed with lobster, cherry tomatoesj@a
and fresh basil leaf with a dash of extra virgiivebil .

Pan fried veal escalopes with porcini
mushrooms, veal jus arfMadeirawine.

Baby vegetables and potajoatin.
Traditional tiramisu.

Imported & local selection of seasonal tropicalitsu
to share.

$128
per pers

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



“Tastesof Siam”

Laab Thod Kab Yansom
Deep fried beef ball with a side of mixed freshosedried chili dressing
and a lightly spicegpomeo salad.

Tom Kha Gai A
Coconut milk soup with chicken, galangal shootdi,dime leaf and freshime.

Gaeng KiewVaan A
Classic green curry with pea eggplant, water cimegs and sweet
basil, yourchoiceof chicken, beair fresh ocearprawns.

Moo ThodKratieam
Wok stir fried pork with crisp garlic and crushedppersauce.

Phad Pak Ruam Hoy Shell Nam MaaH oy
Stir fried mixed vegetables with queen scallopdig@and oystersauce.

Yourchoiceof steamed jasmine rice or organic brownoe.

Khao NiewMamuang
Coconut sticky rice with sweet ripe mango and we@dsesamerain.

Imported & local selection of seasonal tropicalitsuo
share.

$108
per persan

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



“Maldivian Gondudhoh”
Tuna and potato cakes seasoned with chilli and
spices then fried oonion, capsicum and mirsalad.
Maldivian seafoodbouill abaisse
Seafood poached in a combination of fresh and dspmdes with saffron and

tonmato.

Atoll lobster rubbed with turmeric, cumin, chilyry leaves
and coconut, baked wrapped in banana leaf and senth whiterice.

Papadams, chutney, minted yoghurt, cdaibal.

Honey glazed bananas afldmbéedcoconut rolled crepes dusted with icing
sugar.

Tropical fruit platter toshare.

$128
per persa

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



“Arabian Nights’

Mezzé
Babaghannouj, tabouleh, houmous
tahini, yoghurt salad, tossed salad

pita bread, tomato witblack seame

Main Course

Shish tawouk — chicken skewers marinated in yogimatumeric
Shish kebab (veal), whole fish, traditional Aralaimbkofta.

Boned quail, marinated prawns with lime aspices.
Oriental rice with almonds anslltanas.
Fatoush.

Sauces andondmants.

Dessets
Oulmali.

Basbousa.

Fresh seasondtuits.

$128
per persan

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



“International Flare’

Medallions of lobster on cucumber spaghetti, maagd chili
salsa with mixed leaves insherry vinegardressng.

Red reef snapper fillet on a saffron and tomataloreith fennel.
Chilled melon soupiith creme fraiche and imported shrimps.

Beef tenderloin wrapped in bacon, char grillatdsea ved with
seasonal vegetables baked potatoes and redjusne

Almondcreme caramel with flamed Grand Marnier
syrup andsugar glazed almonds.

Imported & local selection of seasonal tropicalifsuto share.

$148
per persa

Sailing Aboard
RiyaaDhoni
A Traditional Maldivian Dhoni

We have available on board the Riyaa Dhonifthiewing dining options for
your pleasure-
if there is something else you would like pleasaeatdhesitate to ask and
we will arrange for you toned with our Chef.

“SunsetCanapes

Goat cheese and parma layered with futaad.
Crisp parmesan polenta topped wghacamoleand tomato chips.
Yellow fin tuna tartardinished with crab meat and roasted capsicum.
Houmous rolled with pita and fried chipkas.
Poached tiger prawn with an avocado mousse.
Parmesan angorcini bavarois with
garlic chives.

$48
per person

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



“Gourmet PicnicHamper”

Italian Small goods — Parma ham,
coppacdlo, calabresesalami,
bresaola, basil, zucchiniral
mushroomfrittata. Tomato &
mozzarellesalad
Char grilled green asparagus with Reggiano
parmesn.
Rocket and pear salad with crigplenta.
Kalamata Olives, sundried tomatoes, gherkins, sibmeons.
Gorgonzola dolce.
Ciabatta andolivefocacaa.

Wholefr uit.
Coffee infused walnwubke.
Cremebrilée.

Still & sparkling water.
Tea &cdffee.

$68
per person

Our cellar master will
be very pleased to
make a wine
recommendation to go

with your picnic.

Prices are in US Dollars, subject to 10% service charge and 3.5% GST



