
Date Class MenuTime

Wednesday 2.00pm-3:30pm

225 AED/person 

3rd

Thursday

Saturday 

Customisable Days

220 AED/ person  

Select a three course meal from a range of options to 
create delicious kid-friendly dishes,including hotel-style 
breakfasts,children’s favourites, Middle eastern classics   

 

Crispy chicken rainbow spring rolls, cheesy vegetable pasties 
and an apple and caramel tart

Spiced potato and pea samosa with a tamarind and date 
chutney, classic creamy chicken tikka masala with buttery 
homemade garlic naan, loaded tangy and spicy pani puri 

Chicgago deep dish pizza, mini pepperoni deep dish pizza and 
fudgy ooey gooey brownie bites 

550 AED/person 

Chicken cordon bleu with a mushroom sauce, creamy 
mashed potatoes and maple butter rolls with bread from 

scratch 

Spiced Morrocon lamb tagine with buttered saffron rice, 
harrisa roasted root vegetables with chickpeas and garlic 
yogurt, chicken musakhan pie and a pistachio and orange 

blossom milk cake 

April

Mini Chef
Spring Brunch’n

Pasta Masterclass 

475 AED/person 

11.00am- 1.00pm

Customisable time 

Monday 

Thursay 

Beetroot and smoked burrata tortillini with spinach and 
hazelnut pesto, lime and grogonzola spaghetti and a pistachio 

carbonara fettucini with white truffle sauce 
(All pasta from scratch)

*WE CATER TO ALL DIETARY NEEDS - IF 
YOU WOULD LIKE TO SWITCH P

ROTEINS OR TURN RECIPES INTO DAIRY 
FREE/VEGAN, WE ARE HAPPY TO DO SO. 

250 AED/person 

4thThursday

4.00pm-6.00pm

Sausage rolls, loaded mushroom taqitos,buffalo chicken 
sandwiches and a fizzy strawberry punch

Mini Chef
Picnic at the park 

Tuesday 

Spice Symphony

225 AED/person 

525 AED/person

350 AED/ person 

Sunday 3.00pm- 4.30pm

3.00pm-4:30pm

4.00pm-5.30pm

6th

7th

9th

1 1th

15th

18th

Making your very own croquembouche tower from scratch ;
Chocolate and salted pistachio

Salted caramel with hazelnut praline 
Friday  

225 AED/person 

21st

Eid Feast 

Mummy’s fabulous helpers
(nanny class)  

Mini Chef
Pastry 101

Mini Chef
Deep dish pizza day1

250 AED/person 

6.00pm-8:00pm

Pastry Masterclass 

Mini Chef
World burrito day  

3:00pm-5:00pm

Honey garlic chicken skewers, ramen noodles with veggies 
and a creamy chocolate rice pudding 

Spicy salmon ceviche with a mango salsa on crsipy seaweed rice paper 
chips, gochujang spaghetti alle vongole with pasta from scratch and a 

chocolate pudding with miso caramel 

Sunday

500 AED/person 

550 AED/person 

Asian Twist 

26th

Monday 29th

11.00am-12:30pm

7:00pm-9:00pm

Loaded nachos, pulled chicken burrito filled with mexican rice, 
homemade gaucamole and salsa, tres leches cucpakes with 

dulce de leche 
Tuesday 

250 AED/person 

23rd 4.00pm-5.30pm

Mini Chef
Welcome Spring 

Cheese and muhroom vol au vont, mini carrot bundt cake 
with cream cheese glaze and ice rolls with 

bread from scratch

Bread Baking 101Saturday 13th
Savoury basil and tomato jam babka, rosemary and 

parmesan artisanal bread and a saffron, rose and pistachio 
wreath500 AED/person 

11.00am-1:00pm

Mini Chef
Kung fu panda  

2.00pm-3:30pm


