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upremely satiating and terrifically tantalizing, Gazebo welcomes you
to a dining experience like no other. Revel in flavours of the yesteryears, and tickle your
taste buds with 200-year-old recipes, passed down through generations of royal chefs

from the Mughal era. Luxuriate in the matchless robustness of 'Dum Pukht' cooking,
perfected by Gazebo since inception in 2000.

‘Dum’ cooking Is said to have originated in Awadh, and i1s a technique that dates back
centuries. Awadhi cuisine is all about slow cooking, much of which i1s done in tandoors
to bring out intense flavours; which when combined with aromatic spices creates something
truly extracrdinary. While it may seem simple, the art lies in understanding how to select
and blend spices together, in the right quantities and ratios, to strike the perfect balance.

Back in the day, Awadhi cuisine was exclusively relished by royalty and Mughal Emperors
who had tremendous wealth. They would often host lavish banqguets, filled with rich food
prepared using exotic spices, almost always garnished with gold and silver leaf. Now,
Gazebo brings you the stupendous flavors and traditional recipes from the royal kitchens
of Lucknow, Awadh and the North Western Frontier.

Feast your eyes on an outstanding selection of succulent kababs, luxurious curries,
aromatic biryanis and decadent desserts. At Gazebo, the spectacular array of culinary

gems I1s not only a celebration of the senses, but also a true appreciation of the finer
things in life.



BTEDAH

MILK SHAKES

Dry Fruit, Mango, Strawberry, Chikoo, Banana, Chocolate,
Vanilia, Date and Almond.

21.00

FRESH FRUIT JUICES

Orange, Watermelon, Pineapple, Mosambi, Ganga
Jamuna, Mara Mari, Mango, Pomegranate, Black Grapes,
Cockiail, Apple.

18.50

KESAR FALOODA

A concoction made of milk, saffron syrup and vermicell,
served in a tall glass topped with a scoop of malai ice
cream.

22.00

ROYAL FALOODA

A concoction made of milk, rose syrup and vermicelli,
gerved in a tall glass topped with a scoop of malai ice
cream.

21.00

LASSI (MANGO/KESAR)

Thick yoghurt shake - mango flavoured/saffron flavoured.

17.50

LASSI (MEETHI/NAMKEEN/
MASALEDAR)

Thick yoghurt shake - which is a refreshing thirst buster
and a soothing digestive served sweet/salted/with spices.

14.50

LIME GINGER MOJITO

A drink made of lime juice, ginger ale and jaggery.

14.50

AAB-E-BAHAR

A combination of tender coconut water. with fresh mint and
henay.,

14.50

COCUM SHERBET

A piguant summer cooler of cocum syrup (Indian black
sour plum) and cumin, served with water/soda/sprite.

12.50

SHIKANJVI

Freshly squeezed lime juice, churmed with water or soda
zerved sweet/zalted.

12.50
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OHATH SARTH

A salad made of chopped lettuce, capsicum, tomatoes,
carrot and cucumber in an olive oil dressing.

= MURGH TIKKA SALAD 27.00 dhlu Bi gjg0
Cubes of cucumber and chicken tikka mixed with spinach il ey Fss e silisll s 1esm i o)
and lettuce, tossed in a yoghurt based dressing. % apuallg ailuull 2o alas Uag s i"‘ﬂﬂ_;‘hj“

- 5oU
ROCKET SALAD 25.00 dhluupag
A mix of rocket leaves, parsley, tomatoes, onions and : = 3 : :
radish, drizzled with a dressing made of olive oil, lemon E=1 I e | 'ub[irb ey ET 11.1_31._1;_._JII L
ju:iﬂe. and Eeasﬂnin.g_ i JLB'!'E o LJ'g'-‘:'-_LU Haoicg Ug'i'!_]j ] - Erl;l_':l'_l
FATTOUSH 19.50 uHgia
Lebanon's moat famous salad made with a mix of fresh = AL S LE R e :
herbe, cucumber, tomatoes and crisp pita; bright with a z _%;‘*ﬂm L:P; | DLIJ'_jﬂ'L_"j ,.l m'_'LUJI'“ dit";:
flavor of sumac. xpumpend)lipdl jas-yeaslals ‘;_.Jj ?“'"'L“J“:L‘:_‘J L'._ILm;i:j
HUMMUS 18.00 Prar-t
Triditic:r!;ai dip made of mashed chickpeas, tahina, olive il Cuj sdaisnh Lounpanll gasall e pAsd diaalad dluis
and garlic. e
S e b B

TABOULEH 19.50 dlgui
A refreshing parsley salad made with bulgur wheat, : : _ LSk @ s T amea
cucumber and tomatoes, all dressed with a lemon gllagdepll o el argdy guisgady ab.
vinaigrette. Ogadll 5 aluii lmgleig sahlahll
ARABIC SALAD 18.50 duye dhnlig

g padl ;be.n..b Alaila Jt_}ﬂJ]EEjl}ILL_}ﬂJHﬂJjﬂ.b.LUJ
gl Juj aludi 2o jls
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FATTOUSH

SAVORY FRUIT SALAD 17.50 dhlu digd dglla
A mix of apple, carrot. orange, cucumber and papaya, i ] i . .
toased inag’:c:ires&ing of !ir‘r‘regjuica and spices; airﬁeg punc dlyii g bbb jba . Jlaip gl ge alaidll aje
chilled. dajl eass aililgig aslll Gaaddll
ZAITOONI SALAD 17.50 dhlg (ndgiaj
A salad made with olives, paneer and mushrooms in a S L : TR T o
yoghurt-based dressing. bl dlai pouyiag plladenill on J'ij" h;?éj
SHAHI BAGH 17.50 b (nali
~ zalad made with chickpeas, nuts, raising, green peas & ool il S il il A
and fresh corn, tossed in a mint-flavoured dressing. glisill agsiy 'E__'-'" 20 .dajlb
HARA BHARA SALAD 11.50 dhla lpgs |jlm

Crudités of carrot, tomato, radish and cucumber.

Ja . Jaa -‘ﬂ.bLﬂ.hE_ﬂ‘]']leLjﬂ;lJJ-Lﬁ-ﬂm



w« KIDNEY BEAN SALAD 11.50 clroallllgalall dhlag

A mix of cooked Kidney beans, onions, iomatoes, alaila .l T S Lkt
cucumber, capsicum, cabbage and American corn, all ’ o ’fh':' iy ‘*L":u £7090 : _Lu'?'J T
tossed with a paste of tomato, green chilli, mustard and ablahll Ggano go laioa iz ine i-f'i‘}” o “‘“’ﬂl’”
spices. «Jllgig Jop gls pAdl Jala
« KACHUMBER SALAD 11.50 dhl pogiulé
A salad made with a combination of chopped onions, 1 bl o ledy e lomall 53l & S5 Akl
tomatoes, cucumber, green chillies and coriander, in a Eiian : Ifj S *lc?-_' RO la nAs]
lime dressing. gl et ol a g gl Jasi
NAWABI RAITA 12.50 e

Spiced yoghurt with pinenuts and raisins.

ujllg peiall go Jiljlgull o

VEG./BOONDI/PINEAPPLE RAITA 11.50 lisly Lublilil/ saigs/;LAA
Spiced yoghurt with vegetables/boondifpinsapple. -x..i-'—*U'-iTJ"u.E o g_l-"JLLD:. ao Silylgally Gl
BURHANI RAITA 09.00 Lisly ,L:p_iLmH
Garlic-infused yoghurt. ag Tl dgtis o5k el
DAHI 08.00 DD
Plain yoghurt. B3l Gl
MASALA PAPAD 05.00 sbb Jlue
Fried lentil papadums topped with a tangy mix of onions, s anon ; -

Lﬂpgaéﬁz; E:J;E;jber -grgepn chillies, mri%.}rf‘-ciar. lemon juice ; L ::;ﬂ Tfjifalagjﬂl FLIJ hig;:ﬁi ﬁ;ﬂhﬁﬁ

cAbws Silvog ool

PAPAD (ROASTED/FRIED) 02.00 (Udas/ squins) sl
Crisp Indian lentll pancake served roasted or fried Tisi s A T | m}b_lh M}ﬂ_ﬂjl st Lkl
Tulas o

AUCH NARAM SUCH GARAI

MURGH SAMOSA 21.00 Luigo bl £J9o
Crispy pyramid-shaped pasiry, stuffed with chicken mince, = ) i e L
chopped onions, coriander and spicee. A traditional Indian ':'J”}i S e o e = o o
sHank doias dirim diag «ljlgs o uoull atlpds vdogpas

w

MURGH SAMOSA

CHEESE SAMOSA 24.00 Lusgobu (Gpaall
Crispy pyramid-shaped pastry, stuffed with grated eaiuall janill sy e [kl A il

cheddar cheese, mozzarella cheese, chopped parsley 2 5 : ;
and spices, byl «ogpae (uiigady alyljgall Cua



SUBZI SAMOSA 17.50

An all time favourite, fried pastry pyramids stuffed with
steamed potatoes and green peas tempered with cumin,
ginger, gresn chillies and coriander seeds.

PANEER KURKURI 22.00
Celicately flavoured cottage cheese sticks, rolled in
roomali roti and deep fried.

PAPDI CHAAT 16.50

Papdi topped with grated mashed potato, whipped
yoghurt, green chutney, and tamarind chutney, sprinkled
with chaat masala.

ALOO CHUTNEY CHAAT 13.50

Diced boiled potatoss tossed in a mint-flavoured green
chutney, garmished with chopped coriander.

SHURBH

PAYA YAKHNI SHORBA 15.50

A delectable soup made from lamb trotters simmered
overnight on a slow fire; garnished with frotter meat.

DUM MURGH SHORBA 15.50

Exotic chicken soup flavoured with Indian herbs and
spices.

TAMATAR SHORBA 14.50

A delectable soup made with amooth tomato pures, spices
and vegsetable stock; garnished with namak para.

SHORBA DIL PASAND 14.50

Lentil soup with a blend of Indian spices.
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enturies ago, opulent platters of scrumptious kababs were a staple
amongst the Mughals, be it for lavish banquets with company, or a kingly feast for one. It is
said that royal chefs would experiment with new recipes daily, and concoct unigue creations
frequently, as the Emperors thoroughly enjoyed reveling in a variety of grills for every meal.

At Gazebo, you will be just as spoilt for choice with an impressively extensive menu of

melt-in-the-mouth kababs. Grab a fork and fulfil your cravings for tremendously delicious grills,
cooked to succulent perfection, and brace yourself for an unforgettable flavour sensation.

R S L'. E
TANDOORI MURGH

SABAB CHARCOAL GRILL SE

MURGH / CHICKEN alko

AFGHANI MURGH 51.50 (Full) érgo ulaal

Classic grilled chicken mannated in traditional . el e e s
spices, cream and yoghurt; served bone-in 29.00 {Half:' =Hstat R 'J]_':'u mwl miﬁ R E_l?_;
chall eaay Gulllg day go dyalail

TANDOORI MURGH 49.00 (Full £190 (5)9aii

Classic grilled chicken marinated in a special Loy i L e i
tandoori masala flavoured yoghurt: served bone-in. 26.00 (Half) dgtis oulll s i qui"jl Eﬁh ﬁg:uf‘“ﬂ:?bj
ahall ni6 1.5J9 Lo

= MURGH CHATPATA KABAB 35.50 —lbd Glola ¢
Boneless chunks of chick inated in a hat and e ' 192
neless chunks of chicken marinated in a hot and sour . - N i S
sauce; skewered with pieces of pineapple; chargrilled. 'M?ITQ sl d“ﬂlﬂ '*-'ﬁitjjl" 1‘:{15 U3 d i g_:l: b
@aall  ple (sgudiig G zhi g0 duw ale puhgi

« HARI MIRCH MURGH KE TIKKE 30.00 Ui Y gige Lo ()l
Bonsl hunks of chicken t di hilli t s T AT
mc;r:;zgz:cﬂﬁar}gﬁﬁe; icken tossed in a green chilli paste sl Jalall fyanmsay ja ’&h;:lﬂmuf;if;
KESRI MURGH TIKKA 35.50 i groo (el
Boneless chunks of chicken marinated in an aromatic isasll Aas soalll  pie it ohic G E‘L"-‘ eJLI-LI-'

saffron-infused hurt: chargrilled 1 B
yeg g qaxall  nle goiiig



MURGH MALAI KABAB

Boneless chunks of chicken marinated in yoghurt,
flavoured with cream and cheess; chargrilled.

MURGH KASTOORI KABAB

Boneless chunks of chicken marinated in yoghurt
flavoured with fenugreek; chargrilled.

MURGH RESHMI KABAB

Boneless chunks of chicken marinated in a mixture of
yoghurt, roasted gram flour, cream and eggs; chargrilled.

KALMI TANGDI KABAB

Tender chicken drumsticks marinated in yoghurt flavoured
with lemon, cream and crushed peppercorns; chargrilled.

= MURGH KALIMIRCH KABAB

Boneiess chunks of chicken marinated in yoghurt spiced
with freshly ground black pepper,; chargrilled.

= MURGH SEEKH BHARWAN

Seekh made from cardamom-infused chicken mincs,

stuffed with- a creamy filling of cheess, mint and coriander;

chargrilled.

MURGH MALAI SEEKH

Mildly spiced chicken mince seekh; chargrilled.

MURGH ACHARI TIKKA

Boneless chunks of chicken marinated in pickle flavoured
yoghurt; chargrilled.

MURGH TIKKA

Boneless chunks of chicken marinated in tandoori masala
flavoured yoghurt; chargrilied.

GOSHT / MUTTON

w = RAAN-E-SIKANDARI

Leg of baby lamb marinated overnight in ginger, garlic,
garam masala, yoghurt, lime juice and chilli powder;
slow-roasted for several hours.

34.50

34.50

34.50

34.50

34.50

35.50

34.50

34.50

33.50

93.00
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GOSHT MALAI TIKKA

Meli-in-the-mouth morasls of mutton marinated with cream

and yoghurt; chargrilled.

= PESHAWARI GOSHT TIKKA

Mutton cubes marinated in yoghurt, aromatic spices,
garlic, ginger and young papaya; chargrilled.

« BURRAH CHOPS LAZEEZ

Tender mutton chops marinated in yoghurt and cream,

delicately flavoured with pepper and cther spices;
chargrilled.

= GOSHT GALAWATI KABAB

Fing lamb mince mixed with spices, chopped gresn
chillies and cornander, shaped into tikkis; shallow fried
and served on a bed of reshmi paratha.

= GOSHT KAKORI KABAB

Mutton mince mixed with gram flour, raw papaya,

cumin, cashew paste, garam masala, saffron and kewda;

chargrilled and served on a bed of reshmi paratha.

GOSHT ZAFRANI SEEKH
Seskh made from mutton mince blended with subtle
spices and flavored with saffron; chargrilled.

SEEKH-E-DUM PUKHT

Seskh made from mutton mince blended with fresh

coriander, mint, ginger, onion and mild spices; chargrilled.

39.50

38.50

37.50

40.50

39.50

39.50

38.50

SAMUDRA MOTI / PEARLS FROM THE SEA
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LOBSTER ZAITOONI

Lobster pieces cooked with chopped olives, cream,

chicken mince and seasoning; served stuffed in the
lolbster shell.

= LOBSTER TANDOORI

Lobster marinated in tandoori masala infused yoghurt;
grilled.

= AATISH-E-JHINGA

Jumbo prawns marinated in tandoori masala infused
yoghurt; chargrilled.

102.50

94.50
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JHINGA TANDOORI

Jumbo prawns marinated in yoghurt and tandoori masala;
chargrilled.

JHINGA KALIMIRCH

Medium-sized prawns marinated in peppercorn-infused
yoghurt and spices; chargrilled.

% TANDOORI MACHLI

Whole white pomfret marinated in tandoori masala infused
yoghurt, chargrilled.

= SALMON HARIYALI TIKKA

Bonetess cubes of saimon marinated in a paste of
coriander, mint, green chilli, ginger, garlic and spices;
chargrilled.

MAHI TIKKA LASOONI

Celicate fillet of fish in a mustard and garlic marinade;
chargrilled.

MAHI TIKKA

Fillet of fish marinated in a refreshing citrusy blend of
lemon juice, thymol seeds and yoghurt; chargrilled.

SUBZDAR / VEGETARIAN

69.00

72.00

48.00

48.00

46.00
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KALIMIRCH PANEER TIKKA

Pieces of cottage cheese marinated in yoghurt spiced with
freshly ground black pepper; chargrilled.

SHAHI PANEER TIKKA

Pieces of cottage cheese marinated with yoghurt and
cream; mildly spiced and chargrilled.

LASOONI PANEER TIKKA

Pieces of colttage cheese marinated with yoghurt and
garam masala, delicately flavoured with garlic; chargrilied.

PUDINA PANEER TIKKA

Pieces of cottage cheese marinated in a mixture of
yoghurt, spices and mint; chargrilled.

PANEER TIKKA

Pieces of cottage cheese marinated in yoghurt flavoured
with tandoori masala; chargrilled.

30.00

30.00

30.00

30.00

30.00
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= TANDOORI BROCCOLI

Florets of broccoli marinated in tandoori masala infused
yoghurt and spices, chargrilled.

TIKKA BAHAR-E-CHAMAN

A blend of fresh vegetables shaped into tikkas, marinated
in a hot and sour sauce, skewered with pieces of
pineapple; chargrilled.

METHI MALAI SEEKH

Seexh made with grated cottage cheese, potatoes and
fresh fenugreek leaves, seasoned with green chillies,
fresh coriander and chaat masala; chargrilled.

SUBZI SEEKH KABAB

Seexh made with minced seasonal vegetables, flavoured
with fresh herbs, gresn chillies and chaat masala;
chargrilled.

= SHAHI MUSHROOM

Fresh button mushrooms marinated in a mixture of
yoghurt, cream, coconut powder, ginger, spices and fresh
coriander; chargrilled.

BHARWAN TANDOORI MUSHROOM

Fresh mushrooms stuffed with spinach and cottags
cheese, marinated in yoghurt and spices; chargrilled.

= AATISH-E-ALOO

Potatoes with a stuffing of cottage cheese, cashew and
raisin; chargrilled.

SAUNDHE ALOO

Baby potatoes marinated in a flavourful blend of cumin,
ginger, garlic and chilli powder; chargrilled.

ALOO CHUTNEYWALA

Baby potatoes marinated in a8 chutnsy made of mint,
coriander, pomegranate seeds, tomato, green chilli and
yoghurt; chargrilled.

30.00

30.00

28.00

29.00

30.00

30.00

30.00

27.00

27.00
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xtravagant in taste, the Mughals were connoisseurs of rich,

complex and sumptuous curries. Creating such robust dishes meant that cooking in royal

kitchens was a riot of flavours and fragrances. An awe-inspiring medley of spices and herbs

played a key role in making the curries supremely delicious; and gently simmering them over

a low flame for several hours added an extra touch of luxuriousness.

At Gazebo, the extracrdinary array of rich and robust curries are sure to please every

gourmand, as they are authentically prepared using 200-year-old recipes from the Mughal

kitchens. Whether you're longing for meaty classics or you wish to satisfy your coastal

cravings, dive into a miscellany of flavours that will awaken your senses.

DESTKHANE [ BAHAR

MURGH / CHICKEN

= RESHMI KABAB MASALA

Reshmi kabab laced with a gravy made of cashews,
cream and butter; mildly spiced.

MURGH KALMI MASALA

Chicken drumesticks simmered in our special dum masala.

= MURGH TIKKA MASALA

Tantalizing grilled chicken tikka pieces simmered in a
mildly spiced tomato gravy.

44.00

44.00

44.00
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MURGH MALAI KORMA

A smooth, rich chicken curry made with yoghurt, fresh
cream and delicate spices.

MURGH METHI MALAI

A dish of chicken delicately flavoured with fenugreek in a
rich creemy cashewnut gravy.

MURGH HANDI

Juicy chunks of chicken in a medium spiced gravy made
of onion, cashew, coriander and spinach.

&« = MURGH LAHORI

A typical north frontier kadai preparation - A speciality of
the Chef.

« MURGH CHETTINADU

Boneless pieces of chicken in a spicy masala of red
chillies, onion, coriander, tomato and garam masala.

= MURGH MASKAWALA

Chargrilled chicken simmered in a butter and cream
speckled tomato gravy.

SAAG MURGH LASOONI

Chicken cubes in a garlic-infused spinach gravy, flavoured
with nutmeg and cinnaman.

DAHIWALA MURGH

A gentle semi-dry white chicken dish, that caplures that
flavours of cardamom and cloves, in a mild yoghurt sauce.

MURGH ACHARI

A piguant, aromatic dish of chicken, cooked in traditional
pickling spices, flavoured with red chillies.

TAWA MURGH MASALA

Boneless chicken marinated in yoghurt and spices,
simmered in an onion and tomato based gravy flavoured
with cumin and garlic; garnished with a boiled egg.

MURGH KADAI PESHAWARI

Tender chicken pieces stewed with onions, fresh herbs
and spices in a fomato based gravy, prepared in a kadai.

MURGH RAHRA

Tender chicken pieces cooked in a rich tomato based
gravy delicately flavoured with spices and cream.

36.50

36.50

36.50

38.50

35.50

37.50

35.50

33.50

35.50

35.50

35.50

35.50
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GOSHT / MUTTON

BOTI KABAB MASALA

Grilled pieces of mutton tikka in an onion, cashew and
tomato based gravy, delicately spiced.

MASALEDAR CHOPS

Tender lamb chops cooked with garam masala, ginger,
garlic, yoghurt, spices and brown oniong, finished with
saffron and kewda dissolved in milk

NALLI KA KHAAS SALAN
chanks of baby lamb, braised in a subtly infused herbal
and aromatic potli masala.

GOSHT KORMA SHAHJAHANI

Lamb cubes cooked in a saffron tinted sauce of yoghurt,
coconut milk, caramelized onions and cashew.

HANDI KA GOSHT

Lamb cubes simmered in a gravy of yoghurt, ginger,
garlic, onions and cashews, finished with garam masala
and spices.

w = GOSHT ROGANJOSH

Pieces of bone-in mutton cooked with fried onions, red
chillies, pounded garam masala and tomatoes.

GOSHT BANJARA

Mutton eurry with whole spices, garlic, cloves, ginger
batons, chillies and red onion cooked on a slow fire.

ACHARI GOSHT

Tender bonsless cubes of mution spiced with mustard,

fennel and curry leaves, simmered in a sauce of tomatoes
and tamarind.

« = BHUNA GOSHT

Tender mutton cubes and spices sautéed or ‘bhuna’ till
well browned, simmered in a gravy of tomatoes, onions,
ginger, garlic and red chilli powder.

49.00

49.00

42.00

39.50

39.50

30.50

39.50

390.50

39.50
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GOSHT KALIMIRCH

Boneiess pieces of mution cooked in an onion and cashew
based gravy, delicatsly flavoured with ginger, garlic and
crushed black peppercorns.

GOSHT TAWA MASALA

Succulent bonelsss mutton cooked in an onion and tomato
based gravy, flavoured with tawa masala.

KADAI GOSHT

Boneless pieces of mution cooked with capsicum, onions,
green chillies and tomatoes, flavoured with peppercoms
and garam masala.

KEEMA HARI MIRCH KA DOPYAZA

Minced lamb cooked with onions, ginger, garlic, chillies,
yoghurt, garam masala and lime juice.

MACGHLI / FISH

POMFRET TAWA MASALA

Tandoori Pomfret laced with a tomato based masala;

made tangy with pomegranate and sprinkled with pepper.

MACHLI TIKKA MASALA

Grilled fish tikka laced with a flavourful blend of onion,
tomato and cashews

SALMON HARA MASALA

Pan seared salmon simmered in a gravy of spinach,
coriander, mint, yoghurt and spices.

SALMON DUM MASALA

Pan seared salmon simmered in a tomato based gravy,
flavoured with herbs.

MACHLI RAHRA

Fillet of fish simmered in a delicate tomato based gravy.

MACHLI METHI

Fillst of fish cooked in an cnion and yoghurt based gravy,
flavoured with spices and fried fenugreek leaves.

« LAAL MIRCH Kl MACHLI

Fillet of fish cocked in a gravy of cnion, tomato and red
chilli.

39.50

38.50

37.50

37.50

82.50

55.50

50.00

50.00

48.00

48.00

48.00
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« MACHLI PESHAWARI

Cubes of fish cooked with mustard and curry leaves, in a
tomato and coconut based gravy.

48.00
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JHINGA / PRAWNS ohug)ll

= AATISH-E-JHINGA MASALA

Grilled jumbo prawns cooked In a rich tomato and cashew
based gravy, infused with spices.

JHINGA DUM MASALA

Succulent prawns simmered in a tomato basad gravy,
flavoured with herbs.

JHINGA KADAI

Prawns stir fried with capsicum and tomatoes, spiced with
green chillies and black pepper.

» JHINGA PESHAWARI

Succulent prawns marinated in exofic spices, cooked with
onions and tomatoes.

JHINGA RAHRA

Tender prawns cooked with spices, yoghurt, tomatoses,
onion, ginger, garlic-and dried red chillies.

TAWA SHAHI JHINGA

Prawns in a mildly spiced gravy of onions, tomatoes, garlic
and cream, prepared on a tawa.

LOBSTER

LOBSTER MALAI KORMA

Cubes of lobster simmered in a smooth and rich curry of
yoghurt, fresh cream and melon seeds, infused with
spices.

LOBSTER DUM MASALA

Lobster pieces cooked in a tormato based gravy, infused
with herbs.

LOBSTER TAWA MASALA

Pieces of lobster stir fried with capsicum and tornatoes,
spiced with black pepper.

77.50

43.00

43.00

48.00

43.00

48.00

90.50

93.00

93.00
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SUBZI / VEGETABLES

STUFFED MUSHROOM MASALA

Chargrilled stuffed mushrooms laced with a gravy made of

cashew, tomato and yoghurt, delicately spiced.

PANEER TIKKA MASALA

Panser tikka laced with a dslicately spiced gravy made of
yoghurt and cashews.

SUBZI SEEKH KABAB MASALA

Veg seekh kabab in a sauce of caramalised shallots and
tomatoes; enhanced with khoya.

PANEER MAKHNI KOFTA

Spinach-stuffed cottage cheese roundels, simmered in a
tomato based gravy; made rich with butter.

PANEER BHURJEE

Chopped cottage cheese tempered with spices, sauteed
with ocnions, tomatoes and green chillies.

METHI CHAMAN KASHMIRI

Grated cottage cheese and fried fenugreek leaves in a
rich gravy of cashews and cream

KADAI PANEER

Fresh cottage cheess stir fried with capsicum and
tomatoes, seasoned with black pepper.

PANEER DOPYAZA

Fresh cottage cheese pieces tempered with cumin and
spices, tossed with cubes of onion in a tomato based

gravy.

DHINGRI MUTTER PANEER

Fresh mushrooms, green peas and cubes of coltage
cheese, simmerad in a medium-apiced, amooth onion
based gravy.

PALAK PANEER MAKKI

Fried cottage cheese and fresh com kernels in a spinach
based gravy; tempered with spices.

PANEER JALFREZI

Cubes of cottage cheese, onions, tomatoes and capsicum
in a swest and sour sauce.

39.00

38.50

38.50

30.00

29.00

29.00

20.00

20.00

20.00

20.00

20.00
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VILAYATI SUBZI

Garden fresh vegetables (broccoli, zucchini, capsicum
and mushrooms) cooked with tomatoes, ginger, garlic and
sSpices.

SUBZI MAKHANI

Pieces of caulifiower, beans, carrols and green peas
simmered in a tomato based grav; made rich with butter_

DUM SUBZI HANDI

Pieces of caulifiower, beans, carrots, green peas and
mushrooms, braised in a caramalised shallot and tomato

based gravy; enhanced with saffron and khoya

= SUBZI HYDERABADI

Fresh spinach, mushrooms, green peas, cottage cheess
and other mixed vegetables seasoned with garam masala.

SUBZI LABABDAR

Mushrooms and diced seasonal vegetables, cooked with
onions, garlic, ginger, tomatoes and spices.

SUBZI MILAONI

Garden fresh spinach, mixed vegetables, cottage cheese,
green peas and mushrooms; gently simmered with spices.

KADAI SUBZI

Garden fresh vegetables and mushrooms stewed with
onigns, tomatoes, green chillies and ginger slices cooked
with kadai masala.

« SUBZI KOLHAPURI

A blend of fresh garden vegetablss and mushrooms in a
hot and spicy red chili sauce; tempered with curry leaves.

NAVARATAN KORMA

Assorted vegetables cooked in a cashew based gravy,
made rich with butter and cream; garnished with dry fruits.

KADAI MUSHROOM

Button mushrooms stir fried with capsicum and tomatoes,
seasoned with black pepper.

KADAI BHUTTEY

Fresh baby corn sautéed with onions, tempered with red
chillies and crushed conander seeds.

BHINDI DOPYAZA

Marinated and deep fried okra, ternpered with cumin,
tossed in a diced cnion and tomato based gravy.

30.00

27.00

27.00

27.00

27.00

27.00

26.00

26.00

27.00

27.00

27.00

25.00
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= MIRCH KA SALAN

Stir fried stuffed chillies in a special sauce of sesame
seeds, peanuts and coconut; flavoured with spices.

MALAI KOFTA

Roundels of mashed potato and cottage cheess, stuffed
with cheeas, nuts and raisins, simmered in an onion and
cashew based gravy.

~ = LAHORI ALOO

Baby potatoes cooked in a tangy sauce of tomatoes,
yoghurt, red chilli powder, ginger and garlic; infused with
fenugreek powder.

ALOO PALAK
Diced potatoes cooked in a spinach based gravy;
tempered with spices.

ACHARI ALOO

Baby potatoes cooked in a pickle-flavoured,
medium-spiced gravy; tempered with mustard, fennel and
curry leaves.

ALOO METHI

Diced potatoes tempered with curry leaves, cumin and
chillies; sauteed with fried fenugreek.

ALOO GOBI ADRAKI

Diced potatoes and cauliflower florets tossed with cubes
of onion, tomatoes, chillies; flavoured with ginger.

SARSON KA SAAG

Fresh mustard leaves, puréed and cooked with onions and
tomatoes, tempered with spices and green chillies,
finished with butter.

KADAI CHOLE

Chickpeas tempered with onionsg, cumin seeds, red
chillies, turmeric powder, garam masala, kadai masala
and green chilliss.

= DAL-E-KHAAS

Slow-cooked whole urad lentils with tomatoes and homs
churned butter.

DAL TADKA

Split yellow lentils tempered with cumin, garlic, tomatoes
and red chilli,

26.00

26.00

26.00

26.00

22.00

25.00

25.00

25.00

24.00

25.00

19.50
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loriously fragrant and full of flavour, biryanis were an integral part

of the yesteryears. Mughal Emperors were known for their appreciation of the subtle nuances
of the dish; and royal chefs were renowned for their signature preparations served at
banqguets. Traditionally cooked in an earthen pot, biryani was always the showstopper of every
lavish dinner the Mughals hosted. Always taking centre stage at any celebration, every pot of

biryani was appreciated like a work of art upon being served, and then devoured in minutes.

At Gazebo, every biryani is prepared exactly how it used to be in the Mughal era. Treat yourself
to our glorious selection of signature biryanis, all cooked on 'dum’ in sealed earthen pots,
using age-old recipes. As pioneers of 'Dum Pukht' Biryani in the UAE, Gazebo takes

unabashed pride In serving them exactly how they should be.

BASHIATI WA WHAZA(A

MURGH MUSALLAM BIRYANI 125.00 wulbip elllus gjgo
Whole chicken marinated in spices and chargrilled with l 1-0 aliseal E

aromatic basmati rice; cooked in full-bodied chicken i ! Tigaingalilgl o 15 'Lh:'
e E.lJJ daps (no eg_i_hﬂg algdilly  nif | niaaug Jﬁ

i PR Tl

MURGH MUSALLAM BIRYANI

KESRI MURGH TIKKA BIRYANI 47.00 il B gygo (s pus

Chargrilled saffron-infused chicken tikka, layered with a
signature sauce and aromatic basmati rice; cooked on eaallyple dgalo drgo gl (Spasss alza ba

dum in a sealed earthen pot. Silghiy niawdl jilllg spgaill dnlall 26 (nghs
.Blas jlaa jad  na ogsy  nlc diplac

MURGH RESHMI KABAB BIRYANI 47.00 ,-,_;ul_lj_l s Lj'l..ﬂ_u.l_lj Ejg.ﬂ
Chargrilled chicken reshmi kabab, layered with a signature hig @aall uﬂ-t gg...m l._llﬂj_.l_l rvealed
d tic b ti rice; cooked on dum i g =
ig:r};ﬁﬂﬂl&%mpﬂﬂﬁ asmati rice; cooked on dum in a iile o itgls .” 3Ty Brsgatil desitint) g
é].ua jha jas o (@9
= MURGH MALAI KABAB BIRYANI 47.00 uubp Gl sile gy90
Em_argrilled chiﬂke-.n malai kgb:atr, layerad with a Eignature aaall U—d_c i ._.LEL_. Glle alas il
g:;gﬂﬂéﬁﬁﬂ;&t‘: basmati rice; cooked on dum in a Sk Jl jyfilg EE i a e
«Gao JBs jas (ne ega pale dyphce
MURGH SEEKH KABAB BIRYANI 48.00 oubp b A éjg_a
Chargrilled chicken mince seekhs, layered with a b, il a_.g_._._m il Sl sajan Al L:.Lu.u!
signature sauce, spices and aromatic basmati rice; g,
cooked on dum in a sealed earihen pot. pani o ia jila Jililas g sjseall daball lnglaig

Bleo  glaa jaa b oga nlc



MURGH TIKKA BIRYANI

Delicately flavoured chargrilled chicken tikka, layered with
a signature sauce and aromatic basmati rice; cooked on
dum in a sealed earthen pot.

= MURGH HYDERABADI BIRYANI

Tender pieces of chicken marinated in a special
Hyderabadi masala, layered with aromatic basmati rice,
potato and fried onions; cooked on dum in a sealed
garthen pot.

= MURGH NIZAMI BIRYANI

Delhi's version of Biryani. Boneless pieces of chickan
marinated with yoghurt, spices and fried onions, layered
with aromatic basmati rice; cooked on dum in a sealed

earthen pot.

« MURGH BOMBAY BIRYANI (Boneless)

Boneless chunks of chicken marinated in a special
Bombay-style biryani masala, layered with basmali rice;
cooked on dum in a sealed earthen pot.

47.00 ubip B g)g0
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« MURGH BOMBAY BIRYANI (Bone-In)

Bone-in pieces of chicken marinated in a special
Bombay-style biryani masala, laysred with basmati rice;
cooked on dum in a sealed sarthen pot.

MURGH ZAFRANI BIRYANI

Bonelege chunks of chicken marinated in saffron-infused
yoghurt, layered with basmati rice and spices; cooked on
dum in a sealed earthen pot.

MURGH MASALA BIRYANI

Bhuna chicken spiced with masala and layered with

aromatic basmati rice; cocked on dum in a sealed earthen

pot.

= TANDOORI RAAN BIRYANI

{Serves 4) Leg of baby lamb marinated overnight and slow

roasted in the oven, layered with aromatic basmati rice
cooked in a full-bodied lamb stock.

GOSHT SEEKH KABAB BIRYANI

Chargritied mutton mince seekhs, layered with a signature

sauce, spices and aromatic basmati rice; cooked on dum
in a sealed sarthen pot.

BOTI HYDERABADI BIRYANI

Boneless chunks of mutton marinated in a special

Hyderabadi masala, layered with aromatic spices, basmati

rice, potato and fried onions; cooked on dum in a sealed
earthen pot.

GOSHT NIZAMI BIRYANI

Dethi's version of Biryani. Boneless pieces of mution
marinated with yoghurt, spices and fried onions, layered
with aromatic basmati rice; cooked on dum In a sealed
earthen pot.

150.00

TANDOORI RAAN BIEYANI

39.50 (ehell) by sbogy gyg0
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BURRAH CHOPS BIRYANI

Chargrilled burrah chops, layered with a signature sauce,

spices and aromatic basmati rice; cooked on dumin a
sealed earthen pot.

GOSHT HYDERABADI BIRYANI

hMutton pieces marinated in a special Hyderabadi masala,

layered with aromatfic basmati rice and fried onions;
cooked on dum in a sealed earthen pot.

&= GOSHT NALLI BIRYANI

Tender lamb shanks layered with spices and aromatic
basmati rice; cooked on dum in a sealed earthen pot.

GOSHT ROGANJOSH BIRYANI

Mutton Roganjosh layered with aromatic basmati rice;
cooked on dum in a sealed earthen pob

&« GOSHT KEEMA BIRYANI

Mutton mince cooked with garam masala, ginger, garlic,
chillies and yoghurt, layered with saffron-infused basmati
rice; cooked on dum in a ssaled earthen pot.

= BOTI MASALA BIRYANI

Boneless chunks of mutton marinated in garam masala,
ginger, garlic, chillies and yoghurt, layered with
saffron-infused basmati rice; cooked on dum in

a sealed sarthen pot.

GOSHT Kl BIRYANI

Chunks of mutton and chops marinated in garam masala,
yoghurt, ginger, garlic and chillies, layered with saffron-
infused rice; cooked on dum in a sealed earthen pot.

= AATISH-E-JHINGA BIRYANI

Chargrilled jumbo prawnsg, layered with spices and
aromatic basmati rice; cooked on dum in a ssaled

earthen pot.

JHINGA MASALA BIRYANI

Prawns marinated with garam masala, ginger and chillies,

layered with saffron-infused basmati rice; cooked on dum
in a sealed earthen pot.

HAMMOUR TIKKA BIRYANI

Chargrilled hammeour fillet, layered with a signature sauce,

spices and aromatic basmati rice; cooked on dumin a
sealed earthen pot.

= SALMON BIRYANI

Fillet of salmon marnnated with garam masala and ginger,
layered with saffron-infused basmati rice; cooked on dum
in a ssaled earthen pot.
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MACHLI BIRYANI

Marinated fillet of fish simmered with garam masala and
ginger, layered with saffron-infused basmati rice; cooked
on dum in a sealed earthen pot.

GOSHT YAKHNI PULAO

Mildly spiced pieces of lamb and aromatic basmati rice

cooked in a full-bodied lamb stock; gamished with fried
OIS,

MURGH PULAO

Mildly spiced pieces of chicken and aromatic basmati rice
cooked in a full-bodied chicken stock; garnished with fried
ONIoS.

EGG MASALA BIRYANI

Boiled eggs spiced with masala and layered with aromatic
basmati rice; cooked on dum in a sealed earthen pot.

VILAYATI SUBZI BIRYANI

Garden fresh vegetables (broccoli, zucchini, capsicum
and mushrooms), layered with a signature sauce, sSpices
and aromatic basmati rice; cooked on dum in a ssaked
earthen pot.

49.00

35.50

34.50

37.50

40.00
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= STUFFED MUSHROOM BIRYANI

Chargrilled mushrooms stuffed with spinach and cottage

cheese, layered with a signature sauce, spices and
aromatic basmati rice; cooked on dum in a sealed

earthen pot.

PANEER TIKKA BIRYANI

Chargrilled paneer tikka pieces, layerad with a signature
sauce, spices and aromatic basmati rice; cooked on dum
in a sealed earthen pot.

SUBZI MASALA BIRYANI

A medley of vegetables, layered with aromatic basmati
rice and a tangy, sweset and sour masala; cooked an dum
in a sealed earthen pot.

BANARASI PULAO

Assorted vegetables and panser, flavoured with garam
masaila and green chillies, layered with saffron-infused
basmati rice.

SUBZI PULAO

Assorted vegetables sautéed with aromalic basmati rice.

JEERA PULAO / BIRYANI KE CHAWAL

Aromatic basmati rice tempered with cumin seeds |
Aromatic saffron-infused basmati rice cooked on dum.

SADA CHAWAL

Plain and simple aromatic basmati rice.

44.00

44.00

37.50

28.00
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18.50

15.50
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ROTIYAIN

BHARWAN NAN/KULCHA

Tandoori white flour bread, baked with your choice of
filling of either: chicken/lamb mince, cheess, paneer,
potato, masala, cauliflower.

BHARWAN PARATHA
Tandoori whole wheat flour bread baked with your choice

of filling of either: chickenflamb mince, cheese, paneer,
potato, masala, cauliflower.

= ZAFRANI PARATHA

Whole wheat flour bread flavoured with saffron.

NAN

White flour bread flavoured with garlic/onion/mint/outter.

KULCHA (LASOONI/PYAZ/PUDINA
/BUTTER)

White flour bread flavoured with garlic/onion/mint/butter.

PARATHA (LASOONI/PYAZ
/PUDINA/BUTTER)

Whole wheat flour bread flavoured with garlic/onion/-
mint/foutter.

NI/PYAZ/PUDINA/BUTTER)

12.50

12.50

10.00

07.00

07.00

07.00
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NAN

White flour bread baked in the tandoor.

KULCHA

White flour bread baked in the tandoor.

PARATHA

Whole wheat flour bread baked in the tandoor.

= TAFTAN

A soft, fluffy bread made of white flour enriched with milk
and yoghurt topped with sesame seeds.

06.00

06.00

06.00

06.00
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KHASTA ROTI 06.00 o) Ll

Whole wheat fiour bread cooked in the tandoor, flavoured

with ajwain, dgiis . jgali o na joraall Jaldli goall gios s
«saigll Ggaill

MAKKI ROTI 06.00 i

A bread made with sweet cornmeal baked and served o I - I“=’rt'_| 9J g!i.o

topped with butter. Sl go padig g woglall 0)ill (guasy pAne

MISSI ROTI 06.00 LUg) Lo

A bread made of gram flour, = e
ehle guas Go phng s

ROOMALI ROTI 06.00 :

Handkerchief thin bread made with a combination of white ) L _ L .-,:j'l.l g_‘_l ‘:’rd LD g"

and whole wheat flour. vl getall cpn dleitan e st el gy g
Lolddl E.a.ﬁﬂ PTER ]

BUTTER ROTI 05.00 Ulig) 6aajll

Whole wheat bread baked in the tandoor basted with butter. o _ o b e e
.ﬂ_"l__tjjl_j .__;LJ'_'L!:LD Jgan o o _]g_!_xﬂ" LJJ:-U.H e.ﬂ.nﬂ =

TANDOORI ROTI 04.00 o) (sy9aii

Whole wheat bread baked in the tandoor. . e s
Joadd e na jguaall | |slsll e.u.n_” A
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MALPUA WITH RABDI

MALPUA WITH RABDI 18.00 saly 2o lgulls
Sugar syrup-soaked pancake prepared with flour, o i - A
milk and cardamom, fried in ghee; topped with (Rabdi) sieny cpn Beaiaekn pieltic il peie oo F aih e Lk 1
rich condenzed milk. it wailn ulag ollheng o b dulds Juoy wuls
E Eﬁﬁﬁﬂ“i ﬁlﬂll:jl d Ked with dered Lo o] ENJ-LG LILIIP-EJ
ight dessert of milk and cream cooked with powdere e = TR T
basmati rice, flavoured with saffron and kewda water; 4 _l ‘355 i '_m L imauaal _dnfj_{fjlg_%q.hh” '_‘5 ol
served in an earthen pot. Jaspe pieeass e degglianll agiin g ptaay
SHAHI TUKDA 15.50 [28gi i

Fried bread friangles soaked in sweetened condensed i | - o (o Tl e i
milk, cream and rose water; topped with nuts. e e S i
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KESAR RASMALAI 15.50 s louu) jluud
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= ANGOORI RABDI

Curd cheese balls soaked in saffron-flavoured sweetened,
thickened milk known as rabdi.

CHHENA RABDI

A delicious sweet dish prepared with curd cheese,
sweetened condensed milk and nuts.

GAJAR HALWA

Grated carrots glazed in butter, cooked in sweetenad milk
and khoya; garnished with nuts.

GULAB JAMUN
Deep fried milk dumplings dipped in sugar syrup,
garnished with pistachic and cardamom.

KULFI FALOODA
(MALAI/MANGO/SITAFAL/CHIKOO)

Fresh homemade ice cream sarved on a bed of vermicelli
noodles, drizzled with roze syrup.

KESAR PISTA MATKA KULFI

A milk based frozen dessert flavoured with dry fruits and
nuts, traditionally made in an earthen pot.

SHIREEN ICE CREAMS
Vanilla, Malai, Choco Chips, Gulkand, Strawlberry,
Butterscotch, Date and Almond.

FRESH FRUIT SALAD

Seasonal fresh fruits cut into small pisces, tossed in a light
cream sauce.

FRESH FRUIT SALAD WITH
ICE CREAM

Seasonal fresh fruits cut into bite-sized pieces, tossed ina
light cream sauce and topped with ice cream.

14.50

14.50

13.50

12.50

17.50

14.50

16.50

15.50

22.00

HAB-E-SURDUIN
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MASALA TEA

TEA

COFFEE
SPARKLING WATER
AERATED DRINKS
STILL WATER (L)
STILL WATER (S)

07.00
06.00
07.00
11.50
04.00
05.00
03.00

s2lj sy9ail
dgiiy wnlaog canid wuls 6 degdin lupd Gaa il
w1l by hymig o Glpachl

sy L
Caite Culs LGiugd G e pan il Gilbgls Gib
Al puidag o nlasg

o9l jala

wbrall el na (nghy oujll agias jguius (i
ol Dilpusie ogleig (lga Juag

vgelr widlga
ol Uil na Guac Gl (na ddaall Culall d il
ol JLiglly §huall lmglay

halla u'uanj
cdapmaill gigi o dadh (ple oaay Lajla .ﬂ-J_..ﬁ ol
Sl lph aglagg

algd Wile iy jlausd
j35 né dpaylaill asiphlly pAsi daliall culall sgls
lacilla daaaall daslall 4oty jlaa

@138 Gl Gu s
il Lalglia Lailgélas Laidadaddl &8 . sils . ilila
oo jai gt

dajlall dgslall dhluu
dhgliall dajlhll awgall dgila o spsua gha
_daaall dasdll dnlin,

dajlall dgslall dhlu
@118 wual 2o

dahgliall daxjlhall awgall dgila o opawnn gha
AL il lmglayg .daaall dagpdll dunling

GAJAR HALWA

{.__FLJJ Uluo

s by

o

6)lgo olo

jle Ciligpine
(jas) 8241 olio
(ps.n) 62415 ole



neves L BIRYANIS

(SERVES 8-10 PEOPLE)
(aluul A- 1. (nas))

Gazebo's Signature Dum Biryani is legendary. Cooked in an earthen pot, and sealed

In the traditional way with dough, this succulent Biryani 1s cooked on a slow flame to

perfection. A method deployed by the chefs of royal courts, Gazebo takes pride in still

preparing it the authentic way, which explains why the Gazebo Biryani has gained

legendary status and a following of its own.

MURGH HYDERABADI BIRYANI

Sl @bl 1ae jnai el cua wqujle pehog dnlall dyghuwll joja (Ul P duag
daiala U sde (subug duadéill asy k)l sle gunell gloig SJae Ul (g9 subpdl o
UlS LS .Wgnl sle ddypell adyphll oas WL gujlé peho Ja8)g . lolod aniy (i
d9g.0 joldl dilSollg duknll deguudl uw LW o gag .dauS])oll janmdll dlpgb Ly rogdy

.qujle roeh 0 o roadodl (VLW Gub W s sl

KESRI MURGH TIKKA BIRYANI 393.50
MURGH RESHMI KABAB BIRYANI 393.50
MURGH MALAI KABAB BIRYANI 393.50
MURGH SEEKH KABAB BIRYANI 393.50
MURGH TIKKA BIRYANI 367.50
MURGH HYDERABADI BIRYANI 362.00
MURGH NIZAMI BIRYANI 330.50

MURGH BOMBAY BIRYANI (Boneless) 341.00

MURGH BOMBAY BIRYANI (Bone-In)  309.50

MURGH MASALA BIRYANI 309.50
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GOSHT SEEKH KABAB BIRYANI

BOTI HYDERABADI BIRYANI

GOSHT NIZAMI BIRYANI

BURRAH CHOPS BIRYANI

GOSHT HYDERABADI BIRYANI

GOSHT NALLI BIRYANI

GOSHT KEEMA BIRYANI

BOTI MASALA BIRYANI

GOSHT KI BIRYANI

AATISH-E-JHINGA BIRYANI

JHINGA MASALA BIRYANI

HAMMOUR TIKKA BIRYANI

SALMON BIRYANI

MACHLI BIRYANI

EGG MASALA BIRYANI

VILAYATI SUBZI BIRYANI

STUFFED MUSHROOM BIRYANI

PANEER TIKKA BIRYANI

SUBZI MASALA BIRYANI

430.00

420.00

393.50

375.00

362.00

362.00

360.00

362.00

309.50

603.50

362.00

441.00

430.00

362.00

278.00

330.00

330.50

309.50

278.00
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PLANNING A PARTY?

Private parties, corporate events, special occasion celebrations, product launches... Gazebo is equipped to
handle the event from A to Z. Whether you only require food to be catered, or you need the entire function to
be organized on a turnkey basis, at Gazebo your needs will be met. From indoor catering to outdoor catering
and live cooking stations; planning the table decoration to crockery, cutlery, flowers, linen, liveried staff. .
Gazebo will take care of every little detall to make the event absolutely unforgettable.

MOB: 052 7129658 / 055 9568414 / 052 7129386 / 055 5975265

I N ] A M

G ASTEBO

CATERING SERVYVI1ICES
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A ROYAL DINING EXPERIENCE
IS CLOSER THAN YOU THINK
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Khalidiyah Mall --Abu Dhabi

Makani Mall - Abu Dhabi

1 wi
p
- .

o BN

King Fai.,l:-.al St;'eet - éﬁarjah




info@gazebo.ae * www.gazebocatering.ae

DINE-IN » TAKE AWAY « CORPORATE ORDERS « OUTDOOR CATERING

E DUBAI

MALL OF THE EMIRATES, LEVEL 1, NEAR SKI DUBAI
TEL: 04 2200294

JUMEIRAH LAKE TOWERS, CENTRAL PARK
TEL: 04 5808411 / 04 5897654

CITY CENTRE ME'AISEM
TEL: 04 4249984 / 04 4251807

KUWAIT STREET, NEXT TO KAMAT RESTAURANT, MANKHOOL
TEL: 04 3598555

CITY CENTRE MIRDIF, OASIS RESTAURANT AREA
TEL: 04 2559960

CITY CENTRE DEIRA, CITY COURT, LEVEL 2
TEL: 04 2566999

BAY AVENUE, GROUND LEVEL, EXECUTIVE TOWER G, BUSINESS BAY
TEL: 04 3444088

DIFC, MARBLE WALK, GATE BUILDING
TEL: 04 3585550

MERCATO MALL, FIRST FLOOR, JUMEIRAH 1
TEL: 04 3441772

BIN SOUGAT CENTRE, LEVEL 1, RASHIDIYA
TEL: 04 2858338

ASWAAQ AL MIZHAR, LEVEL 1
TEL: 04 2845548

UNION COOPERATIVE SOCIETY, LEVEL 1, AL TWAR
TEL: 04 2639400

D 1 —
= SHARJAH - = -
KING FAISAL STREET, OPP. SAFEER MARKET lé
TEL: 06 5532999 4 a4 4

CITY CENTRE SHARJAH, LEVEL 1
TEL: 06 5246661

MATAJER AL QUOZ, LEVEL 1
TEL: 06 5528697

MATAJER AL JURAINA, NEAR UNIVERSITY CITY
TEL: 06 5458500

AJMAN

CITY LIFE MALL, AL JURF
TEL: O6 7488135

CITY CENTRE AJMAN
TEL: 06 5248286

E ABU DHAEBI

KHALIDIYAH MALL, GROUND LEVEL
TEL: 02 6332100

DALMA MALL, GROUND LEVEL
TEL: 02 5501717

MAKANI MALL, LEVEL 1, AL SHAMKHA
TEL: O2 5850614

E AL AIN

MAKANI ZAKHER MALL
TEL: O3 7805122

GAZEBO CATERING

MOB: 052 7129658 / 055 9568414 / 052 7129386 / 055 5975265
FAX: 04 3519010

WINNER
FAVORITE

HOIAN REETAUIRANT

All prices are Inclusive of VAT (Value Added Tax)



