
DINING BY DESIGN



THE BEST  MEMORIES 
ARE MADE AROUND THE TABLE 



DINING BY DESIGN
ZURI’S SIGNATURE DINING CONCEPT 

INDULGE IN ZURI’S SIGNATURE DINING CONCEPT, A CELEBRATION  
OF FLAVOR, CREATIVITY, AND UNFORGETTABLE MOMENTS. 
 
FROM A BAREFOOT BREAKFAST BY THE SEA, TO A BONFIRE DINNER UNDER 
THE STARS, OR A COOKING CLASS IN THE LUSH SPICE GARDEN, EVERY 
EXPERIENCE IS YOURS TO DESIGN. COLLABORATE WITH ONE OF ZURI’S 
EXCEPTIONAL CHEFS TO CRAFT A PERSONALIZED MENU, THEN ENJOY IT  
IN THE SETTING OF YOUR CHOICE. UNFORGETTABLE. AUTHENTIC. 
UNIQUELY ZURI.
 
PLEASE BOOK IN ADVANCE (UNLESS STATED OTHERWISE), AND INFORM 
US OF ANY DIETARY REQUIREMENTS.



BREEZY BLISS BREAKFAST

WELCOME DRINK

 BAKERY BASKET
SELECTION OF HOMEMADE PASTRIES

MANGO & BAOBAB JAM, WHIPPED ZANZIBARI HONEY BUTTER (V)

FRUIT & WELLNESS
TROPICAL FRUIT PLATTER (VEGAN)(GF)(LF)

PROTEIN BARS, NUTS, DATES & COCONUT OIL PROTEIN POWDER (N)(V)(GF) 
CHIA & COCONUT PUDDING (N)(V)(GF) 

  ZANZIBAR SIGNATURES
EGGS BENEDICT (P) 

SMOKED TUNA SCRAMBLE (SF) 
SHAKSHUKA (V)(GF) 
AVOCADO TOAST (V) 

OMELETTE WITH YOUR CHOICE OF FILLINGS

SWEET ENDINGS
SWAHILI-SPICED BANANA PANCAKES (N)(V)

MILLET PORRIDGE, DATES, COCONUT CREAM & CARDAMOM (V) 
FRENCH TOAST BRIOCHE, PINEAPPLE COMPOTE & MASCARPONE (V)

 COFFEE | TEA | JUICES
LOCAL ZANZIBARI COFFEE OR ESPRESSO 

MASALA CHAI OR LEMONGRASS GREEN TEA 
FRESH-PRESSED JUICES

USD 45 PER PERSON
ADD A GLASS OF MIMOSA  l USD 12

Please select one of the following options in each section.

PRIVATE BREAKFAST  WITH FRESHLY BAKED 
PASTRIES, TROPICAL FRUITS AND ZANZIBARI 

SPECIALTIES. SERVED JUST STEPS FROM 
THE OCEAN.

Cancellation policy: 24 hours prior. Minimum 2 guests,  
maximum 10 guests. Booking required at least 8 hours in advance.

(GF) gluten free (LF) lactose free (N) nuts (V) vegetarian  
(VEGAN) vegan (P) pork (SF) seafood

SLOW BEACH MORNINGS



OCEANFRONT SEAFOOD LUNCH

PITCHER OF SANGRIA OF YOUR CHOICE

ROCK LOBSTER, HERBS, LIME
CIGALE DE MER, HERBS, PRESERVED LEMON

PRAWN SKEWER, GARLIC, LIME
LEMONGRASS CALAMARI SKEWERS

CATCH OF THE DAY

CATALAN BEAN SALAD (VEGAN)
VEGETABLE RICE (V)

GREEN GARDEN SALAD
SELECTION OF SAUCES & SALSAS

SEASONAL FRUIT PLATTER (VEGAN)

SELECTION OF PETIT FOURS (V)

WELCOME DRINK

SELECTION OF BREADS & DIPS

SHARING DRINK

GRILLED SEAFOOD PLATTER (SF)

SIDE DISHES

DESSERTS

USD 60 PER PERSON

FRIANDISE

Cancellation policy: 24 hours prior. Minimum 2 guests, 
maximum 10 guests. Booking required at least 8 hours in advance.

(V) vegetarian (VEGAN) vegan (SF) seafood

A PRIVATE BEACHFRONT SEAFOOD FEAST 
INSPIRED BY THE INDIAN OCEAN. FRESHLY 
GRILLED DELICACIES, VIBRANT FLAVOURS 

AND OCEAN VIEWS.

BAREFOOT BY THE OCEAN



MIDDLE EASTERN EXPERIENCE

COLD MEZZE

ASSORTED ARABIC BREADS, OLIVES, PICKLES 
FATTOUSH SALAD, TRUFFLE OIL (V)

HUMMUS WITH BLACK TAHINI (VEGAN)(GF)(LF)
BABA GHANOUSH, POMEGRANATE MOLASSES (V)

MUHAMMARA (N)(V)

HOT MEZZE

STUFFED CABBAGE LEAVES, RICE, RAISINS & NUTS (N)(VEGAN)
LAMB KOFTA WITH MINT YOGURT SAUCE (GF)
IRANIAN CALAMARI WITH SAFFRON AIOLI (SF)

OMANI TIGER PRAWNS, PARSLEY & WALNUT BUTTER (N)(SF)
FRIED HALLOUMI WITH HONEY & PISTACHIOS (N)(V)

SWEET ENDINGS

BAKLAVA WITH PISTACHIOS & ROSEWATER SYRUP (N)(VEGAN)(LF)
KNAFEH WITH ORANGE BLOSSOM SYRUP (V)

USD 100 PER PERSONA PRIVATE POOLSIDE FEAST WITH VIBRANT MEZZE, 
REFRESHING DRINKS AND OPTIONAL SHISHA, 
SET WITHIN AN INTIMATE AND BEAUTIFULLY 

DECORATED SPACE IDEAL FOR SHARING.

THE ART OF SHARING

Cancellation policy 24 hours prior. Minimum 2 guests,  
maximum 10 guests. Booking required at least 4 hours in advance.

(GF) gluten free (LF) lactose free (N) nuts (V) vegetarian  
(VEGAN) vegan (SF) seafood



OCEAN´S SYMPHONY PLATTER

USD 45 PER PERSON

CHAR - GRILLED (SF)

INDIAN OCEAN LOBSTER 

GRILLED PRAWNS WITH PILI PILI OIL 
Butterflied and basted with a house-made chili oil 

and garlic-lime butter

CRISPY CALAMARI RINGS 
Lightly spiced with Zanzibar masala, 

served with coconut aioli

CATCH OF THE DAY
Grilled reef fish with roasted red pepper 

& cumin glaze

 SMOKY TENDER OCTOPUS
Garlic, lime & paprika 

 SIDES & ACCOMPANIMENTS

TUNA TATAKI (SF)
MANGO SALSA, TAMARIND PONZU, GARLIC BUTTER

COCONUT CURRY SAUCE, MANGO CHUTNEY
GRILLED LEMON & CHARRED CHILI CHIPS, 

FRIED RICE OR MASHED POTATOES,
SEASONAL VEGETABLES, GREEK SALAD (V)

 DESSERTS 
SEASONAL FRUIT PLATTER (VEGAN)(GF)(LF)

Cancellation policy: 24 hours prior. Minimum 2 guests,  
maximum 10 guests. Booking required at least 4 hours in advance.

 
(GF) gluten free (LF) lactose free (V) vegetarian (VEGAN) vegan  

(SF) seafood

A SIGNATURE SEAFOOD FEAST INSPIRED BY 
THE INDIAN OCEAN, SERVED IN THE SETTING OF 

YOUR CHOICE - FROM OUR RESTAURANTS TO 
THE PRIVACY OF YOUR SUITE OR VILLA.

THE OCEAN TABLE



ISLAND NIGHTS
CELEBRATE ZANZIBAR‘S GOLDEN HOUR WITH 

YOUR CHOICE OF TWO BEACHFRONT SUNDOWNER 
EXPERIENCES, FEATURING CURATED BITES, 
REFRESHING DRINKS AND UNFORGETTABLE 

SUNSET VIEWS.

GOLDEN HOUR MOMENTS

ASSORTED CRISPS (V)(GF)
GRISSINI, LAVASH, CRACKERS

TRUFFLE HUMMUS, PICKLED BEETROOT, MARINATED 
OLIVES, CASHEWS (N)(VEGAN)(GF)(LF)

PRAWN SKEWERS, SUMAC, GARLIC TOUM (SF)(GF) 
BEEF SOUVLAKI (GF) 

IRANIAN CALAMARI, SULTANAS, PARSLEY (GF)(SF)
CREAM CHEESE & PISTACHIO STUFFED DATES (N)(V)

TROPICAL FRUIT SKEWERS (VEGAN)(GF)(LF)

USD 35 PER PERSON

VELVET SKY SUNDOWNER

ZURI SUNDOWNER
USD 17,50 PER PERSON

ASSORTED CRISPS (V)(GF)
GRISSINI, LAVASH, CRACKERS

  TZATZIKI (V)(GF)
TRUFFLE HUMMUS (VEGAN)(GF)(LF) 

PICKLED ONION & TOMATO (V)(GF)(LF) 
MARINATED OLIVES (V)(GF)(LF)

MARINATED FETA CHEESE (V)(GF)
ZUCCHINI FRITTERS (V)

Cancellation policy 24 hours prior to event. Minimum 2 persons,  
maximum 30. Minimum 8 hours advance booking required.

(GF) gluten free (LF) lactose free (N) nuts (V) vegetarian  
(VEGAN) vegan (SF) seafood

SUNSET DRINK
CARAFE OF ZURI MOJITO OR SANGRIA

SUNSET DRINK
CARAFE OF ZURI MOJITO OR SANGRIA



Cancellation policy 24 hours prior to event. Minimum 2 persons,  
maximum 30. Minimum 8 hours advance booking required.

USD 85 PER PERSON
INCLUDES ONE BEVERAGE

BAHARI SIZZLE BBQ

FROM THE SEA – CHILLED BEGINNINGS  
A CURATED SELECTION OF LIGHTLY CURED AND MARINATED 

SEAFOOD, SIMPLY DRESSED TO HIGHLIGHT NATURAL FLAVORS 
FRESH COASTAL BITES TO AWAKEN THE PALATE

 
 FROM THE GRILL

CATCH OF THE DAY, EXPERTLY FLAME-GRILLED 
SHELLFISH INFUSED WITH COASTAL SPICES 

A FAMILY-STYLE SEAFOOD MEDLEY, SLOW-ROASTED 
AND GENEROUSLY SERVED

 
 SIDES & SALADS

SEASONAL VEGETABLES, FIRE-ROASTED AND GARDEN-FRESH 
ISLAND GRAINS AND HERBS WITH LIGHT, 

CITRUS-KISSED DRESSING

 TO FINISH
DELICATE TROPICAL-INSPIRED DESSERTS 

A BALANCE OF SOMETHING WARM AND SOMETHING COOL

JOIN US WEEKLY FOR A BEACHFRONT 
BARBECUE FEATURING FRESH INDIAN OCEAN 
SEAFOOD, LIVE MUSIC AND UNFORGETTABLE 

OCEAN VIEWS.

ISLAND NIGHTS



Cancellation policy 24 hours prior to event. Minimum 2 persons, maximum 10.
Minimum 8 hours advance booking required.

(A) alcohol (GF) gluten free (LF) lactose free (N) nuts (V) vegetarian (VEGAN) vegan (SF) seafood

SAVOUR AN UNFORGETTABLE EVENING IN AN ELEGANT BEACHSIDE SETTING. FEEL THE SAND BENEATH 
YOUR FEET AS YOU ENJOY A PRIVATE DINNER BY THE OCEAN, COMPLETE WITH A TAILOR-MADE MENU, 

PRIVATE BONFIRE, AND DEDICATED BUTLER SERVICE. MORE THAN A MEAL, IT IS A MOMENT TO CHERISH.

SHARE A SPECIAL MOMENT TOGETHER



WELCOME DRINK
ARTISAN BREADS & SIGNATURE DIPS

CHOLA PURI (GF)(LF)
Yellowfin Tuna Tartare, Tobiko Pearls, Citrus Essence 

(Vegetarian option available)

CHARRED CHIMICHURRI OCTOPUS (GF)(SF)
Salsa Rojo, Butter Bean Purée, Pemba Mango

or

TRIO QUINOA (VEGAN)(LF)
Marinated Avocado, Passion Fruit Pearls, Trio Quinoa, 

Savoury Hummus

  MAFIA ISLAND LOBSTER (A)(SF)(GF)
Butter-poached lobster, Purple Cauliflower, Potato 

Fondant,  Champagne Beurre Blanc

or

ZURI FARM RISOTTO (V)(GF)
Butternut Squash, Edamame, Pecorino Cheese, Herb Oil,

Edible Gold Leaves

or

SLOW-COMPRESSED BEEF RIBS
Truffle Potato Mash, Seasonal Baby Vegetables, 

Jozani Spice Jus

VELOUTÉ OF TRUFFLE PORCINI (V)(GF)
Silky porcini mushroom velouté infused, 

black truffle essence

AMUSE BOUCHE

STARTER

MAIN COURSE

SOUP DESSERT

USD 180 PER PERSON
INCLUDING SUNDOWNER & BONFIRE

HEARTS & HARMONY DINNER

Cancellation policy 24 hours prior to event. Minimum 2 persons, maximum 10.
Minimum 8 hours advance booking required.

(A) alcohol (GF) gluten free (LF) lactose free (N) nuts (V) vegetarian (VEGAN) vegan (SF) seafood

PISTACHIO RASPBERRY CRÉMEUX (N)(V)
Beetroot Ice Cream, Red Fruit Coulis, Pistachio Crumble

KINDLY SELECT ONE OF THE FOLLOWING OPTIONS:

KINDLY SELECT ONE OF THE FOLLOWING OPTIONS:



FIRE UP THE GRILL AND CREATE YOUR OWN BEACHSIDE FEAST UNDER THE STARS. WITH THE FINEST 
INGREDIENTS PREPARED BY YOUR PRIVATE ZURI CHEF, YOU BECOME THE MASTER OF THE ZURI FLAME.

BEACHSIDE PRIVATE GRILL EXPERIENCE



WELCOME DRINK 
SELECTION OF BREADS

SALADS

MIXED GREEN SALAD, OLIVES, CHERRY TOMATO (VEGAN)

FROM THE GRILL

PRESENTED ON CHILLED PLATTERS WITH GRILLED 
LEMON, THYME, ROSEMARY & BEACH HERBS.

PREMIUM SEAFOOD (SF)(GF)

CHIMICHURRI LOBSTER 
GARLIC & HERB MARINATED TIGER PRAWNS 

WHITE SAND YELLOWFIN TUNA 
LEMONADE OCTOPUS 

PRIME MEATS

MARINATED BEEF TENDERLOIN 
RED CHIMICHURRI MULWARRA LAMB RACK 

VEGETARIAN SELECTION

METHI PANEER & BELL PEPPER SKEWER 
CORN ON THE COB 

USD 180 PER PERSON
INCLUDING SUNDOWNER & BONFIRE

ZURI FLAME

Cancellation policy 24 hours prior to event. Minimum 2 persons, maximum 10.
Minimum 8 hours advance booking required.

(A) alcohol (GF) gluten free (V) vegetarian (VEGAN) vegan (SF) seafood

SAUCES

LEMON BUTTER
BARBECUE

ROSEMARY AND RED WINE (A)
COCKTAIL

TOMATO SALSA

ACCOMPANIMENTS

GRILLED VEGETABLES (VEGAN)
ROAST POTATOES (V)

EGG AND GARLIC FRIED RICE (V)

DESSERT (V)

MARSHMALLOW SKEWER
MINT MARINATED PINEAPPLE SKEWER 

FRUIT PLATTER



BECOME A SWAHILI MASTER CHEF
DISCOVER THE FLAVORS OF ZANZIBAR IN OUR SWAHILI COOKING CLASS. LEARN TO PREPARE TRADITIONAL 

DISHES, HEAR LOCAL STORIES, AND ENJOY TASTING YOUR OWN CREATIONS ALONG THE WAY.



SWAHILI COOKING CLASS
USD 85 PER PERSON

The experience begins with a guided tour of the Spice Garden, followed by a warm welcome 
to the cooking class. Guests will learn about Zanzibari culinary influences, discover local spices and 

fruits, enjoy a hands-on cooking lesson, and conclude with a lunch degustation.

Cooking stations and ingredients will be prepared in advance by the chef each station will be equipped 
with cooking utensils, an apron, and a recipe booklet. A beverage list will be available, 

with water included.

PROGRAM

GOOD TO KNOW

COOKING  TECHNIQUES

Cancellation policy 24 hours prior to event. Minimum 2 persons, maximum 12. Minimum 24 hours advance booking required.

Learn how to grate fresh coconut and prepare traditional coconut milk from scratch.
Discover how to make chapati, a typical swahili flatbread, along with samosas, a popular Zanzibari 

snack, and a flavorful coconut chutney. You will also be guided through the preparation of pilau rice 
with your choice of chicken or fish, served alongside a refreshing kachumbari salad. Finally, master 

the art of cooking octopus in coconut sauce, a beloved coastal speciality.



USD 20 PER PERSON

PASSION & POUR COCKTAIL CLASS

PROGRAM AND SKILLS

GOOD TO KNOW

BRIEF SPICE TOUR 
WITH INTRODUCTION  TO THE INGREDIENTS

BARTENDER SKILLS AND TECHNIQUES
COCKTAIL TYPES

IN THE MAKING

CHOOSE YOUR COCKTAIL
PRESENTATION SKILLS

TASTE AND ENJOY

Cancellation policy 24 hours prior to event. Minimum 2 persons, 
maximum 20. Minimum 24 hours advance booking required.

STATIONS AND INGREDIENTS WILL BE PREPARED 
WITH SNACKS AND WATER INCLUDED. 

SHAKE, STIR, AND SIP YOUR WAY THROUGH OUR 
SIZZLING ZANZIBAR COCKTAIL EXPERIENCE, A FUN  
MIXOLOGY CLASS SET IN A TROPICAL ISLAND VIBE.

GET STIRRED, NOT JUST SERVED



USD  40 PER  PERSON
INCLUDES A GLASS OF WINE

CHEESE & WINE

 ARTISAN CHEESE SELECTION (V)(GF)

PECORINO - SHARP, CRUMBLY, NUTTY 
GOAT CHEESE - CREAMY, TANGY, LIGHTLY SPICED

FRENCH BRIE - RIPE, SOFT AND BUTTERY
SMOKED ZANZIBAR COW’S MILK CHEESE

SUBTLY SMOKY, SEMI-HARD TEXTURE

TROPICAL ACCOMPANIMENTS

MANGO-GINGER CHUTNEY (VEGAN)(GF)
SPICED PINEAPPLE MARMALADE (VEGAN)(GF)

ZANZIBAR DATE & BAOBAB PASTE (V)(GF)

 TEXTURE & CRUNCH

CANDIED CASHEWS & ROASTED PILI PILI PEANUTS 
(N)(VEGAN)(GF)

COCONUT & CASSAVA LAVASH (V)
MINI SESAME CRACKERS (V)

HOUSEMADE RAISIN & SORGHUM BREAD (V)

CONDIMENTS, FRESH & DRIED FRUITS

CRUSHED PINK PEPPER & SEA SALT ON THE SIDE (V)
 LOCAL HONEYCOMB OR INFUSED 

CLOVE OR VANILLA HONEY (V)

Cancellation policy 24 hours prior to event. Minimum 2 persons, 
maximum 12. Minimum 24 hours advance booking required.

(GF) gluten free (N) nuts (V) vegetarian (VEGAN) vegan

DISCOVER A SELECTION OF ARTISAN CHEESES, 
TROPICAL ACCOMPANIMENTS AND A CAREFULLY 

PAIRED GLASS OF WINE.

SIP, SAVOUR & UNWIND



 
+255 245 500 111 

info@zurizanzibar.com
www.zurizanzibar.com

BOOK YOUR EXPERIENCE NOW 
+255 62 02 54 397 (WHATSAPP) 
GUESTSERVICES@ZURIZANZIBAR.COM
WWW.ZURIZANZIBAR.COM	

THE SECRET 
INGREDIENT IS 

ALWAYS LOVE.

ed2607


