DINING BY DESIGN

THE BEST MEMORIES
ARE MADE AROUND THE TABLE

DINING BY DESIGN
ZURI’S SIGNATURE DINING CONCEPT
Embrace a unique culinary journey with Zuri‘s signature dining concept that
can include anything from a candlelit dinner in the pool area, to a bonfire
on the beach, or a cooking lesson in the villas or the Spice Garden. Together
with one of Zuri’s amazing chefs, you can devise your own menu and have it
served to you in a location of your choice. Guaranteed to be an amazing and
memorable experience!

BEACH LUNCH - SEAFOOD FEAST

BEACH LUNCH - SEAFOOD SENSATION

USD 35 WITH MEAL PLAN
USD 50 WITHOUT MEAL PLAN

USD 45 WITH MEAL PLEAN
USD 60 WITHOUT MEAL PLAN

WELCOME DRINK

WELCOME DRINK
Fresh green coconut

Fresh green coconut

SELECTION OF BREAD & DIPS

SELECTION OF BREAD & DIPS

Guacamole, labneh, tapenade

Guacamole, labneh, tapenade

DRINK

DRINK

Pitcher of sangria (1/2 l per person)

Pitcher of sangria (1/2 l per person)

GRILLED SEAFOOD PLATTER

GRILLED SEAFOOD PLATTER

Cigale de Mer, herbs, preserved lemon
Prawn skewer, garlic, lime
Lemon grass skewered calamari
Catch of the day – whole or fillet
Assorted salsa’s & condiments

Cigale de Mer, herbs, preserved lemon
King prawns, garlic, lime
Lemon grass skewered calamari
Octopus, red pepper glazed
Catch of the day – whole or fillet
Assorted salsa’s & condiments

ADD (USD 10 / PERSON)

ADD (USD 10 / PERSON)

Rock lobster, lime, herbs

Rock lobster, grilled lime

SIDE-DISHES

ACCOMPANIES

Catalan bean salad
Vegetable rice
Garden green salad
Selection of sauces & salsas:
Tomato salsa, chimichurri, aioli

Young potato salad
Ratatouille
Garden green salad
Selection of sauces & salsas
Garlic butter, tomato salsa, chimichurri,
lemon mayo

DESSERTS
Seasonal fruit platter
Selection of petit fours

DESSERTS

Seasonal fruit platter
Selection of petit fours

BEACH LUNCH
The “Barefoot” lunch by the sea offers wonderful seafood and fresh fish, the best of the Indian Ocean on the table.
Minimum 2 pax, maximum 10 pax.

ROMANTIC DINNER ON THE BEACH
USD 75 WITH MEAL PLAN
USD 100 WITHOUT MEAL PLAN

MAKE YOUR OWN MENU:
AMUSE BOUCHE
Red snapper ceviche, fennel, grapefruit
Lobster bisque cappuccino, herb croute
Cured tuna loin, avocado crème, cucumber pickle
Vegetable samosa, sweet chilli dip
Fried fresh mozzarella, cherry tomato, basil crème

Welcome drinks
Breads & dips
Nuts & crisps

AMUSE BOUCHE

Green papaya, crab, smoked sword fish

STARTER
Tuna tartar, sesame crisps, soya jelly, wasabi dressing

INTERMEDIATE COURSE
Coconut soup, crispy squid tempura, lemon grass

MAIN COURSE

Poached lobster tail, seared vegetables, onion vinaigrette

DESSERT

Frozen soursop parfait, baobab crème, ginger biscuits

FRIANDISE

Selection of petit fours

STARTERS
Crispy prawns, avocado pure, sesame dressing
Seafood salad, celery, smoked tomato dressing
Crayfish ceviche, saffron, sweet potato paper
Black pepper crusted tuna, young papaya salad, pickled ginger
Ostrich carpaccio, line fish roe, whole grain mustard, fried kale
Chicken liver parfait, hibiscus jelly, pickled vegetables
Rum cured beef loin, fresh herbs, date emulsion
Smoked gazpacho, garlic bruschetta, basil oil
Savoury cheesecake, fresh palm heart, macerated tomatoes

INTERMEDIATE COURSE
Roast beetroot soup, sour crème gnocchi, herb croute
Green pepper coriander soup, ginger, lemon grass
Ricotta cheese agnolotti, gremolata, roast tomato pesto
Crab ravioli, charred leeks, champagne crème

MAIN COURSE
Bacon wrapped red snapper, seafood samosa, citrus beurre blanc
Grilled sword fish, vegetable escabeche, caper crème
Seafood fricassee, saffron rice cake, basil aioli
Coconut crusted crayfish tails, tamarind reduction, sweet potato galette
Char grilled beef tenderloin, green pepper corn jus, potato terrine
Slow cooked pork belly, smoked chilli beans, zucchini slaw
Pan seared duck breast, confit leg, pumpkin, garlic crème, rosemary jus

DESSERTS
ROMANTIC DINNER ON THE BEACH
Guests can experience a very special dinner in an elegant décor, under a romantic roof that is lit by lanterns.

Dark chocolate raspberry terrine
Passion fruit cheesecake, berry compote
Chocolate orange tart, macerated strawberries, vanilla ice cream
Caramelized grilled fruits, white chocolate, hibiscus sabayon
Minimum 2 pax, maximum 10 pax., 24 hours advance booking required

BARBEQUE ON THE BEACH
PWANI

MCHANGA

USD 45 WITH MEAL PLAN
USD 60 WITHOUT MEAL PLAN

USD 50 WITH MEAL PLAN
USD 70 WITHOUT MEAL PLAN

USD 65 WITH MEAL PLAN
USD 85 WITHOUT MEAL PLAN

APPETIZERS - ON YOUR TABLE

APPETIZERS - ON YOUR TABLE

APPETIZERS - BUFFET

Breads & dips
Assorted sushi & sashimi
Nigiri tuna
Nigiri red snapper
Nigiri prawns
Maki roll tuna, cucumber
Maki roll avocado
California roll crab, sesame
California roll smoked sword fish, avocado
Sashimi: 3 types of daily catch

BBQ BUFFET
Fillet of daily catch in banana leave parcel
Lemon grass skewered baby squid
Sous vide roasted beef striploin
Corn fed chicken drum sticks

SIDE-DISHES

BARBEQUE ON THE BEACH
Regular barbeques are held on the beach area next to the cliff, where large groups or individual guests can enjoy a huge choice of seafood, fish and meat, all
cooked directly on the specially set up BBQs. Lit by lanterns and fairly-lights in the trees, to the accompaniment of the sea breeze, the beach BBQ offers a
very special African environment and a truly special place to eat.

Grilled white polenta
Jacked potato
Roasted vegetables
French beans with tomato
Spinach sauté
Ratatouille
Garden leave salad
Red bean salad
Rouille
Fresh tomato salsa
Aioli
Chimichurri
Tzatziki

DESSERTS - ON YOUR TABLE
Seasonal fruit platter
Selection of petit fours

Breads & dips

MEDITERRANEAN TAPAS SELECTION
Garlic chilli prawns
Calamari chorizo
Pepper seared tuna, grilled watermelon
Marinated olives, feta cheese
Marinated grilled vegetables
Cured ham, sweet melon

BBQ BUFFET
Fillet of daily catch in banana leave parcel
Lemon grass skewered baby squid
Sous vide roasted beef striploin
Corn fed chicken drum sticks

SIDE-DISHES
Grilled white polenta
Jacked potato
Roasted vegetables
French beans with tomato
Spinach sauté
Ratatouille
Garden leave salad
Red bean salad
Rouille
Fresh tomato salsa
Aioli
Chimichurri
Tzatziki

BAHARI

Selection of breads and dips
Assorted sushi & sashimi
Mediterranean tapas selection

BBQ BUFFET
Zanzibari fresh rock lobster
Fillet of daily catch in banana leave parcel
Lemon grass skewered baby squid
Butterfly giant prawns
Pepper crusted beef tenderloin
Leg of lamb, garlic, rosemary
Corn fed chicken drum sticks

ACCOMPANIMENTS
Vegetable rice
Rosemary potato
Roasted vegetables
French beans with tomato
Spinach sauté
Ratatouille
Vegetable curry
Lentil dahl
Garden leave salad
Red bean salad
Tomato onion salad

DESSERTS - ON YOUR TABLE
Seasonal fruit carving
Cheese platter, crackers, condiments
Zuri signature sweets & desserts

DESSERTS - ON YOUR TABLE
Seasonal fruit platter
Selection of petit fours
Cheese platter, crackers, condiments

BBQ is only available for dinner.
Minimum 20 pax, maximum 90 pax.

MIDDLE-EASTERN EXPERIENCE
USD 75 WITH MEAL PLAN
USD 100 WITHOUT MEAL PLAN

Welcome drink

STARTERS
Vegetarian mezze platter:
Lavash, pita, zaatar flat bread
Humus, babaganoush, muhammara, labneh
Variety of 3 types of marinated olives: herbs, olive oil, garlic
Feta cheese in olive oil
Spinach sambousik, dolmas, rice, mint, stuffed artichokes

MAIN COURSE - JAWANEH
Lamb kofta, grilled chicken wings, lemon, garlic
Harissa crusted rack of lamb, baharat beef short ribs

SIDE-DISHES
Tabbouleh, fatoush, grilled vegetables
Mujadara; rice & lentils

DESSERTS
Saffron mahlabia, date ice cream, pistachio praline

MOROCCAN MINT TEA & MIDDLE EASTERN SWEETS
Basboosa: semolina cake
Nan-e gerdui: walnut cookies
Kanafah: shredded fillo with cheese
Turkish delight, baklava
Dried fruits & nuts

MIDDLE EASTERN EXPERIENCE
As a tribute to the Middle East’s huge influence on Zanzibari culture and cuisine, regular events are organized on the pool pergola to enable guests to
discover the region’s very special gastronomy. Seated on cushions whilst enjoying shishas and drinks, and then feasting on delicious, traditional food from
Oman and other Middle Eastern regions, guests will feel as if they have been transposed straight to a Bedouin campsite.
Minimum 4 pax, maximum 8 pax, selected menu is served to the entire table.

DINNER IN THE VILLA
USD 250 / person

AROUND THE POOL
Welcome drinks
Selected canapes
Breads & dips
Nuts & crisps

AMUSE BOUCHE
Cured tuna loin, avocado crème, cucumber pickle

STARTER
Crayfish salad, celery, smoked tomato dressing

INTERMEDIATE COURSE
Coconut soup, crispy squid tempura, lemon grass

MAIN COURSE - SEAFOOD
Poached lobster tail, seared vegetables, onion vinaigrette

MAIN COURSE - MEAT & POULTRY

Pan seared duck breast, confit leg, pumpkin, garlic crème,
rosemary jus

DESSERTS
Tropical fruit sorbets, caramelized fruits, hibiscus
Bavarois, meringue

FRIANDISE

Selection of petit fours

CREATE YOUR OWN MENU
AMUSE BOUCHE
Red snapper ceviche, fennel, grapefruit
Lobster bisque cappuccino, herb croute
Cured tuna loin, avocado crème, cucumber pickle
Vegetable samosa, sweet chilli dip
Fried fresh mozzarella, cherry tomato, basil crème

STARTERS
Crispy prawns, avocado pure, sesame dressing
Seafood salad, celery, smoked tomato dressing
Crayfish ceviche, saffron, sweet potato paper
Black pepper crusted tuna, young papaya salad, pickled ginger
Ostrich carpaccio, line fish roe, whole grain mustard, fried kale
Chicken liver parfait, hibiscus jelly, pickled vegetables
Rum cured beef loin, fresh herbs, date emulsion
Smoked gazpacho, garlic bruschetta, basil oil
Savoury cheesecake, fresh palm heart, macerated tomatoes

INTERMEDIATE COURSE
Roast beetroot soup, sour crème gnocchi, herb croute
Green pepper coriander soup, ginger, lemon grass
Ricotta cheese agnolotti, gremolata, roast tomato pesto
Crab ravioli, charred leeks, champagne crème

MAIN COURSE
Bacon wrapped red snapper, seafood samosa, citrus beurre blanc
Grilled sword fish, vegetable escabeche, caper crème
Seafood fricassee, saffron rice cake, basil aioli
Coconut crusted crayfish tails, tamarind reduction, sweet potato galette
Char grilled beef tenderloin, green pepper corn jus, potato terrine
Slow cooked pork belly, smoked chilli beans, zucchini slaw
Pan seared duck breast, confit leg, pumpkin, garlic crème, rosemary jus

DESSERTS
DINING IN THE VILLA
The Zuri Zanzibar offers guests the chance to create their own individual events in the private villas. These can be anything from cocktails on the terrace
next to the private pool, to delicious dinners in the main living room for 6 to 10 people, to after-dinner drinks and cocktails on the main deck. The Zuri
event team can also organize live shows before or during dinner, cooking lessons in the spacious villa kitchens or live music on the terrace, and if there is
going to be a theme for the evening, then the food and decoration can be organised to match.

Dark chocolate raspberry terrine
Passion fruit cheesecake, berry compote
Chocolate orange tart, macerated strawberries, vanilla ice cream
Caramelized grilled fruits, white chocolate, hibiscus sabayon
Minimum 4 pax, maximum 10 pax., 24 hours advance booking required

THE SECRET INGREDIENT
IS ALWAYS LOVE .

info@zurizanzibar.com
www.zurizanzibar.com

