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Thank you for considering Wahaj Catering for your upcoming events.

Wahaj Catering, in partnership with Dohatna Hospitality, is a leading name in Qatar’s catering industry. Our excellence was showcased
on the global stage during the FIFA World Cup Qatar 2022, where we provided premium catering services across Lusail, Khalifa, and
Ahmed Bin Ali Stadiums. Serving over 130,000 VIP guests across 25 matches—including the final—we delivered exceptional dining
experiences in elite venues such as the Pearl Lounge and Michelin-starred restaurant spaces.

Backed by a diverse team of 3,800 professionals, we executed one of the region’s largest catering operations. Recognized as the first
Middle Eastern company to be honored for catering at a global mega-event, Wahaj Catering continues to set new standards in
hospitality.
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JNLY THE BEST IN
ASTE AND SERVICE

utside Catering Inclusions:

M outside Catering Service Fees
1 Female Chef On-Site (upon request)
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b Please ,tqfk_e a moment to review the following customized proposal. |

If you have any questions or need further assistance, feel free to reach out.
~ We look forward to the opportunity to serve you and your guests.

The following menus can be customized based on preferences and budget c
A site visit of the event location is required to finalize the agreement. - i
Following the evaluation of the venue’s logistics and requirements, additional chorges}]'mcy
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/ A[ /\\ We offer premium tableware, | . 2 ~ Our delivery fleet is equipped with
\ '§ 1 featuring exclusive brands such k cooling systems and regularly
N | asBernardaud and more. o"™e'  maintained for safe, dependable
— 4 .~ service.
7 — Our ISO-certified production ensures O From skilled waitstaff to experienced
7= top-tier quality and consistency. =l &  baristas, our team delivers exceptional
— ‘ \ =~ service throughout your event.
" We create elegant and imaginative ) We operate with high-end kitch
ETA table settings tailored to each T equipment that meets interr
~ event.

dishes with dedication and creativity.

Our chefs prepare flavorful, innovative Q

n collaboration with Plaza Hollandi
provide stunning, customized flg
arrang 2nts to elevate yo
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BUFFET PACKAGE OFFERS

STANDARD PACKAGE
QAR 350 per person
(suitable for Small Group of 10-15 Guests)

Bread Basket
1 Soup
2 Salads
2 Cold Mezzes
Main Course
1 Chicken Dish
1 Beef Dish
1 Pasta :
1 Type of Rice I8 : A
Steamed Vegetables )
‘Date Pudding
~Umm Ali s
"~ llemonade _




~ 2 Beverages & Water

CLASSIC PACKAGE
QAR 350 per person

Includes a Selection of:
3 Types of Bread

2 Soups

3 Salads

3 Cold Mezzes

2 Hot Mezzes

3 Main Courses

1 Pasta

3 Garnishes

1 Dessert (In Chafing Dish)
~ 3 Mini Sweets

PREMIUM PACKAGE
QAR 450 per person

Includes a Selection of:

4 Types of Bread

3 Soups

5 Salads

4 Cold Mezzes

3 Hot Mezzes

4 Main Courses

2 Pasta Dishes

4 Garnishes

1 Dessert (In Chafing Dish)
4 Mini Sweets :
3 Beverages & Water
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QAR 550 per person QAR 650 per person
Ilnéludes a §élection (o] Includes a Selection of:
4T Types of Bread 5 Types of Bread

3 Soups
6 Salads
~4cold M 5 Cold Mezzes
'3 Hc 3 Hot Mezzes
-5 Ma |vourses 7 Main Courses
Pas — _,‘ 2 Pasta Dishes

shes— 4 Garnishes
2 Desserts (In Chafing Dish) 2 Desserts (In Chafing Dish)
6 Mini Sweets 7 Mini Sweets
Fruit Selection Fruit Selection
3 Beverages & Water 4 Beverages & Water ( A — )
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BREAD SELECTION

O Focaccia

OMini brioch

OCereal Bread

OMini Baguette

O Tomato & Olive Bun
OCheese Bun

O Grissini Sticks assorted
ORoasted Lavash Assorted
O Arabic bread

SOUPS

ORoasted Tomato Soup
ORoasted Corn Soup

0O Cream of Chicken Soup

O Cream of Mushroom Soup
O Butternut Soup

O Minestrone Soup

OLlentil Soup
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SALADS

O Artichoke and Chicken Salad
O Chicken Caesar Salad

O Arugula with Shrimps

O Asian Noodle Salad

O Cobb Salad

O Mediterranean Greek Salad
O Roasted Beetroot Salad
ORoquette and Parmesan Salad
O Nicoise Salad

O Green Lentil Salad

O Caprese Salad

O Potato Salad

0 Quinoa Kale Salad

O Fattoush




COLD MEZZE

O Hummus

O Avocado Hummus
O Beetroot Hummus
O Basil Hummus

O Chilli Hummus

O Olive Hummus

O Muhammara

O Moutabal

O Baba Ghanoush

O Labneh with Mint

O Labneh with Zaatar
O Warak Enab

O Makdous

O Marinated Mix Olives
O Mix Pickles

O Tabbouleh

HOT MEZZE

O Falafel

O Assorted Mini Fattayers
O Assorted Mini Manakish
O Kibbeh

O Spring Roll Cheese

0O Vegetable Spring Roll

O Batta Harra




MAIN COURSES

Chicken
O Butter Chicken
O Chicken Biryani
O Chicken Ala King
O Chicken Cordon Bleu
O Chicken Majboos
O Chicken Oriental Rice
O Chicken Vol Au Vent
O Grilled Chicken with Potato
O Wedges and Garlic
O Chicken Tandoori
O Sweet and Sour Chicken
O Chinese Style Chicken with
O Cashew Nuts
O Roasted Chicken with
0O Mushroom Gravy
O Thai Chicken Curry

Catering
Beef Lamb Fish
O Beef Lasagna O Kharouf Mechi O Salmon with Saffron Butter Sauce
O Beef Stew with Roasted Potato 0O Lamb Ouzi O Breaded Fish Fillet with Tartar Sauce
O Beef Stroganoff O Lamb Shank with Couscous O Hammour Fish Sayadieh
O Beef Teriyaki with Asian Vegetables [ Lamb Stew with Olives 0O Grilled Fish with Lemon Butter Sauce
O Beef with Mustard Sauce 0O Lamb Makloubeh O Grilled Hammour with Harra Sauce
O Grilled Beef Fillet 00 Roasted Lamb Leg O Mix Seafood Tajine
0O Mix Grill 0 24hr Lamb Shoulder O Mix Seafood in Coconut Milk
0O Roast Beef with Mushroom Sauce O Shrimp In Creamy Garlic Sauce

0O Kafta Batata

O Thai Beef Curry
O Beef Bourguinions
0O Dawood Basha
O Beef Biryani




PASTA

O Pasta Alfredo with Broccoli and Chicken
0 Baked Penne With Tomato Sauce (VEG)
O Bechamel Pasta

O Mix Mushroom Risotto (VEG)

O Penne Arrabiata with Olives(VEG)

O Spaghetti Bolognese

O Stir Fried Asian Noodles (VEG)

O Beef Lasagna

O Vegetable Lasagna (VEG)




GARNISH

O Oriental Rice

O Saffron Rice

O Steam Basmati Rice
O Asian Fried Rice

O Biryani Rice

O Garlic Fried Rice

O Kabsa Rice

O Potato Au Gratin

O Mashed Potato

O Roasted Herb Potato
O Potato Wedges

O Batata Harra

O Eggplant Parmigiana
O Asian Stir Fried Veg
0O Steamed Vegetables




FRUITS SELECTION

O Fruits platter
O Fruits skewers
O Fruit salad

O Berries salad




MINI SWEETS SELECTION

Mini cakes
O Chocolate coupole
O Carre sesame
O Cheesecake
O Opera cake
O Red velvet
00 Brownie pecan
O Madeleine
O Honey cake
O Choux vanilla
O Choux caramel
O Choux chocolate
O Pecan delight

Verrine
O Mhalabiyye
O Panna cotta
O Rice pudding
O Chocolate mousse
O Tiramisu

Tarts

O Chocolate tart

o Créme brulee tart
O Fruit tart

OLemon tart
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DESSERTS IN CHAFING DISH

Hot desserts
OUmm Ali
O Kunafa
O Date pudding
O Brownie

Cold desserts
OTiramisu
OTress leeches
0O Chocolate mousse merengue

Catering




BEVERAGES

O Fresh juisses
O Soft drinks

O Lemonade
O Mocktails

O Water
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