
© 2020 - v1

- WEDDING OFFER -

04 / 540 240
www.thepeninsula.com.lb

for having considered “The Peninsula Restaurant & Gardens” 
as the venue for your special event, and we would like to assure you 

once more that we will do our utmost to make it a success.



For your special day !

Venue

Ceremony area

Bridal room

Generators

Backup generators

Toilets for welcome drink & dinner area

Our standard chairs, tables & cutlery set

prosecco Bottle

Our friendly waiters

valet parking available

WElcOmE DRINk

Assorted vegetables: cucumber, carrot
Japanese nuts

mini saj (Zaatar; Cheese)



THE BUFFET SElEcTION

SAlADS AND ANTIpASTI

Insalata della casa
Ruccola salad with mushroom

Crunchy Iceberg salad
Asian quinoa salad

Zucchini and eggplant salad covered with pomegranate 
Greek Salad

Tomato & mozzarella vacca salad with basil & oregano
Grilled vegetable assortment

Fresh mushroom stuffed with parmesan cheese
Stuffed zucchini

Selection of CHARCUTERIE platter 
Selection of cheese platter
Freshly baked bread basket

DRESSING OF yOUR cHOIcE

• Balsamic vinegar • Roquefort; Lemon • Lemon & olive oil 
• Coriander & garlic • Dijon vinaigrette

cATERING



ORIENTAl cORNER 

Tabbouleh
Hommos

Mtabbal batenjan
Vine Leaves
Kebbe kras

Crunchy cheese rolls
Spinach fatayer

Sambousik

chicken rice with nuts 

lIvE STATION
Shawarma lahmeh 

Chicken Fajita
Beef Carpaccio station served with garnishes

lIvE pASTA STATION
Assorted Italian pasta: penne, tagliatelle; 

with assorted sauce: Pomodoro or Alfredo

SWEET ENDINGS

Seasonal Fruits
PANNA COTTA

CHOCOLATE CAKE
CARAMEL CAKE
PROFITEROLE

pineapple carpaccio with strawberry sauce
Ice Cream

Crêpe Station
Strawberry Tart

Mango Tart
Kiwi Tart

pRIcE: USD 69 per person

GRIll STATION

MARINATED GRILLED CHICKEN
médaillons de boeuf



menu I

INSAlATA DI RUccOlA E FUNGHI
Wild rocca, fresh mushroom, parmesan slices, blasamic sauce

SpAGHETTINI WITH SHRImpS (HAlF pORTION)
Spaghetti, shrimp, tomato sauce

pETTI DI pOllO AI FUNGHI
Grilled chicken breast, fresh mushroom, cream, mashed potato, vegetables

cHEESEcAkE GlAcé

THE SET mENU SElEcTION

pRIcE: USD 41 per person



menu II

INSAlATA DI GAmBERETTI cON mOzzAREllA
Shrimp, mozzarella, dried tomato, mango, rocca, mesclun, lemon sauce

TAGlIATEllE DEllA RIvIERA (HAlF pORTION)
Tagliatelle, cream, smoked salmon, dill, vodka

méDAIllONS DE BOEUF
Beef fillet, sauce porcini or pepper, mashed potato, vegetables

cHEESEcAkE GlAcé

pRIcE: USD 54 per person



menu III

INSAlATA SAlmONE NORvEGESE AFFUmIcATO cON ASpARAGI FREScHI
smoked salmon, fresh asparagus, bunch of salad

GNOccHI GAmBERETTI SAlSA ROSA (HAlF pORTION)
Potato pasta, shrimp, basil, cream, tomato sauce, parmesan

pRImE AUSTRAlIAN BEEF FIllET
Beef fillet, sauce porcini or pepper, mashed potato, vegetables

cHEESEcAkE GlAcé

pRIcE: USD 78 per person



BEvERAGE SElEcTION

OpEN SOFT DRINkS FOR
USD 9/person (Upon Availability) 

Open regular bar for 
USD 13/person (Upon Availability)

Open premium bar for 
USD 19/person (Upon Availability)

Champagne will be at USD 190 per bottle

Vin Mousseux will be at USD 75 per bottle

lOcATION

ADDITIONAl cOST FOR

lOWER GARDEN: DJ, Dance Floor, Sound & Lighting for 1200$

UppER GARDEN: DJ, Sound & Lighting for 500$

A minimum of 130 guests is required for Buffet

A minimum number of 150 guests is required on Saturdays 

pAymENT TERmS
Payment in local currency: 

Half of the market rate (day of the event)

ALL PRICES ARE INCLUSIVE OF VAT


















