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Discover
The Magic of Ramadan
in Soug ‘Waoif

Come together with family, friends and colleagues
this Holy Month at Souq Waqjif Boutique Hotels
in the heart of Doha.
Experience Iftar with one-of-a-kind environment every
night, enjoy extensive Iftar buffet featuring the finest
flavors from Morocco and more at Argan.

IFTAR BUFFET
Time: Sunset to 8:30pm
Price: QAR 175 per person including Ramadan drinks

*Terms and conditions apply.

Call 7047 3687
or email fb.reservations.tswg@tivolihotels.com
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‘ Argan Utar Buffet

‘Ramadan ‘Traditional ‘Drinks Station ¢
Argan Signature Drink
Jallab | Kamardine | Tamar Hindi | Karkade | Laban | Mineral Water | Moroccan Tea

Condiments
Almonds | Raisins | Cashew Nuts | Pistachio
Assorted Dates | Dried Prunes | Dried Apricots | Dried Figs | Honey | Butter

‘Bread Station

Assorted French Baguettes | Arabic Bread | Msamen | Parata | Pitta Bread | Baghrir

(Cheese Section

Mix Cheese with Salty Cracker and Watermelon

(ol Section
Pickles | Olives | Cheese Station
A Selection of Green and Black Olives From The Middle East: Moroccan and Lebanese Olives
Jeben Chelal, Halloumi, Feta, Jeben Baladi And Flavor Labneh Ball
Vinegar Cured Turnips | Carrot, Cauliflowers | Green Chili | Makdouse | Lemon Pickles

Salaod ‘Bar

Assorted Lettuce: Rocca | Iceberg | Rocket
Baby Spinach | Endive | Mushroom | Carrot | Assorted Colored Capsicum | Tomato,
Cucumber | Onion
Grilled Eggplant With Fresh Herbs And Moroccan Olive Oil
Vinegars | Extra Virgin Olive Oils | Dressings

Antipasti Station
Zucchini | Eggplants | Yellow Pepper | Red Pepper | Green Pepper
Potato | Tomato, Carrot | Artichokes | Onion | Fennel | Fresh Asparagus

Arabic Ano International Salad
Hummus | Mutabal | Fattoush | Tabbouleh,
Prawn Rocca Salad with Avocado | Salad Nicosia
Caesar Salad with Grilled Chicken | Corn Salad | Greek Salad
Zaalouk Salad | Lentil Salad | Potato Salad | Barba Salad | Carrot Charmoula Salad
Bouzroug Salad | Bakoula Salad Green Beans Salad | Taktouka Salad | Pumpkin Salad.

Soup
HARIRA SOUP
Traditional Moroccan Soup With Lamb, Herbs, Fresh Tomato, Garnished
With Chick Peas And Vermicelli, Served With Date And Lemon.
LENTIL.SOUP -
Puree Of Red Lentil, Onion And Garlic

’ Served With Toasted Arabic Bread And Lemon Wedges
y
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Hot Mezzeh

Meat Kibbeh, Chicken Fatayer, Falafel

Carving Section
Choice Of:

Lamb Ouzi With Oriental Rice And Demi-Glace Sauce
Moroccan Lamb Machoui | Moroccan Saffa Mardouma
Chicken Pastille | Seafood Pastille
Roasted Whole Homour

‘Live Cooking Pasta Station
2 Kinds Of Pasta: Spaghetti | Penne
Chicken, Shrimps And Vggetobles With Assorted Capsicum, Mushroom, Onions,
Chilli, Olives, Parmesan Cheese, Basil, Cherry Tomato, Broccoli
Tomato Sauce | Creamy Sauce | Pink Sauce

Main Course

KOFTA TAGINE
Minced Lamb With Fresh Herbbs Moroccan Spices
Cooked With Tomato Sauce Topped With Eggs
SEAFOOD TAGINE
Fresh Hammour, Calamari And Shrimp Braised With Vegetable
Pickle Lemon Fresh Herbs And Green Olive
CHICKEN TAGINE WITH OLIVE
Braised Chicken With Pickle Lemon Butter Ghee Garnished With Green Olive
VEGETABLE COUSCOUS
Couscous With Seasonal Vegetable, And Chick Peas
LAMB TAGINE WITH PRUNE
Lamb Meat With Ras EIhnout Spices Served With Caramelized Prune And Almond
KEBAB KOFTA
Minced Lamb With Parsley And Onion
VEGETABLES CHINESE NOODLES
Noodles With Grille Vegetable And Soya Sauce
CHICKEN BIRYANI
Long Grained Rice Flavored With Exotic Spices Layered With Chicken
VEGETABLE SALOUNA
Mix Vegetable Cooked In Tomato Sauce With Arabic Spices
VERMICELLI RICE

Sweets And Savory Corner
Pistachio Cake | Red Jaloux
Chocolate Mousse | Tiramisu
Cheese Cake | Classic Fruit Tart | Créme Bralée
Cafe Latte Créme Caramel | Millefeuille Cake
Eclair Au Chocolate | Black Forest Cake
Qatari Sweet Lugaimat With Saffron Syrup
Attayef Ashta | Attayef'Nuts | Cheese Kunafa
Um Ali | Muhalabiya
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Enchanting Ramadan Nights

Al Baraha at Al Najada Hotel promises an unforgettable
Iftar experience in true Arabesque setting. Offering
tastefully curated set menu that brings your favorites
to experience Middle Eastern and international dishes
featuring mouth-watering desserts. Bring your family
and friends and enjoy a laid back and peaceful evening
with your choice of indoor or outdoor dining.

IFTAR BUFFET
Time: Sunset to 8:30pm
Price: QAR 195 per person including Ramadan drinks

*My Book, The Entertainer and Urban Point Vouchers are accepted.

GHABGA NIGHTS
Time: 9:00 pm to 1:00 am
Price: QR 195 per person including Romadan beverages

*My Book, The Entertainer and Urban Point Vouchers are accepted

Call 5529 3149
or email fb.tnjd@tivolihotels.com
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Al ‘Baraba ‘Iftar Buffet '

‘Ramadan ‘Traditional ‘Drinks Station
Jallab, Kamardine, Tamar Hindi, Karkade,
Laban, Tea, Mineral Water

Condiments
Almonds, Raisins, cashew nuts & pistachio
Assorted Dates, dried prunes, dried apricots, dried figs, mix honey and butter

‘Bread Station

Assorted FrenE:h baguettes, Arabic bread, Msamen, Parata,
Pitta bread, Baghrir.

(Cheese Section
Mix cheese with salty Cracker and Watermelon

(Col0 section

Pickles, Olives and Cheese Station
A selection of green and black olives from the Middle East
Moroccan olives, Lebanese olives
Jeben Chelal, Halloumi, Feta, Jeben baladi and
Flavor Labneh ball
Vinegar cured turnips, carrot, cauliflowers,
Green chili, makdouse and Lemon pickles

Salad ‘Bar

Assorted Lettuce: Rocca, iceberg, rocket
Baby Spinach, Endive, mushroom, carrot
Assorted colored capsicum, Tomato, Cucumber, onion
Grilled eggplant with fresh herbs and Moroccan olive oil
Vinegars, Extra virgin olive oils and dressing

Antipasti Station
Zucchini, eggplants
Yellow pepper, Red pepper, Green pepper
Potato, Tomato, Carrot, Artichokes
Onion, Fennel, fresh asparagus

Arabic ano International salad

Hummus, Mutable, Fattoush, Tabbouleh,

Prawn Rocca salad with avocado, Salad Nicosiaq,
Caesar salad with grilled chicken, Corn salad, Greek salad.
Zaalouk Salad, Lentil salad, Potato Salad, Barba salad,
Carrot charmoula salad, Bouzroug Salad, Bakoula Salad;
Green beans Salad, Taktouka Salad, pumpkin salad.
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Soup
Soup of the Day
LENTIL SOUP
Puree of red lentil, onion and garlic served .
with toasted Arabic bread and lemon wedges

Hot mezzeh

Meat kibbeh, chicken fatayer, falafel

Carving Section
LAMB OUZI with oriental rice and demi-glace sauce
SHAWAMA
MIX GRILL

‘Live cooking Pasta Station
2 kinds of pasta (spaghetti, and penne)

Chicken, shrimps and Vegetables with assorted
Capsicum, mushroom, onions, chilli, olives, parmesan cheese,
basil, cherry tomato, broccoli
Tomato sauce, creamy sauce or pink sauce

Main Course

BUTTER CHICKEN
Tandoori boneless chicken cooked in rich tomato, butter & cashew nut gravy.
LAMB BIRYANI
Slow cooked lamb layering basmati rice with saffron & herbs.
Assorted bread or Paratha
HAMOUR FISH FILLET
Vegetables Chinese noodles
Noodles with grille vegetable and soya sauce
CHICKEN BIRYANI
Long grained rice flavored with exotic spices layered with chicken
VEGETABLE SALOUNA
Mix vegetable cooked in tomato sauce with Arabic spices

VERMICELLI RICE

Sweets anod Savory Corner
CHEESE CAKE
CAFE LATTE CREME CARAMEL
CLASSIC FRUIT TART
CREME BRULEE
ECLAIR AU CHOCOLATE
BLACK FOREST CAKE
MILLEFEUILLE CAKE
QATARI SWEET LUQAIMAT WITH SAFFRON SYRUP
ATTAYEF ASHTA, ATTAYEF NUTS
CHEESE KUNAFA
UM ALI
MUHALABIYA
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© Save More I ”
with Group Booking

Make your Romadan complete and unforgettable with
a night of bliss. Enjoy maximum savings with group
bookings.

SPECIAL RATE:

10% discount for bookings with more than 10 guests
15% discount for bookings with more than 50 guests
50% discount for children 6-12 years old
Complimentary for children below 6 years old

*Terms and conditions apply.
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SOUQ WAQIF
BOUTIQUE HOTELS

Call 7047 3687
or email fb.reservations.tswq@tivolihotels.com

6alaiJl §aio
AL NAJADA
HOTEL

Call 5529 3149
or email fb.tnjd@tivolihotels.com
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A L S HURTFA
ASEER by c L oquEn gile

Cherished Ramadan
at Al Shurfa

Cherish the season of togetherness and spend the
evening with fine food and catch up with loved ones. Al
Shurfa features a delectable spread of sharing menu
combined with sophisticated atmosphere and stunning
views of Doha skyline.

IFTAR SET MENU

Time: Sunset to 7:30pm
Price: QAR 250 for two

*Terms and conditions apply.

Call 7047 3687
or email fb.reservations.tswg@tivolihotels.com
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Al SHURTFA
Arabic ounge

Utar Set Menu
- QR250 -
for two

Soup
Lentil Soup
Puree of red lentil, onion and garlic served
with toasted Arabic bread and lemon wedges

Assorted Arabic Bread

Cold Mezzebh

Hummus, Carrot Mutable, Beetroot Mutable, Fattoush

Hot Mezzeh

Cheese Rakakat

Main Course

Mix Grill
Shish Taouk, Lamb Kofta, Beef Kebal, Lamb Kebab
Majbous Rice and Grilled Vegetables

‘Dessert
Umm Ali

‘Beverage
Laban, Jallab, Mineral Water
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‘Private Corporate ==
‘Itar or Sohour

Book an exclusive Iftar or Sohour for corporate
gatherings from our various venue options. Choose
Al Matbakh with views over historic Soug Wagif and

Dohars iconic skyline, or La Piazza for your gathering in a
majestic courtyard setting for an ideal evening.
Experience a tranquil outdoor terrace at Canela or
Missan or have exclusive event in our luxurious Ballroom
offering cozy setting with private entrance and a large
foyer area.

‘Ramadan (Catering Services

We offer catering for private & corporate special events.

For corporate bookings and catering services contact
5595 8791 or 5030 8458
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‘I{ésljful ‘Ramadan
at ‘The Spa

During Ramadan, it>s the perfect time to nourish your
body and take care of yourself. The Spa has designed
an Arabian Nights spa experience for guests looking to

relax and unwind during this holy month.

Open Daily: 4:00pm to 12:00am

RELAXATION RITUAL: HAMMAM INDULGENCE:

60 min massage 40 min Hammam
30 min facial booster 40 min massage
Price: QAR 380 Price: QAR 549

Call 4433 6878
or email spa.vswq@tivolihotels.com







[li ‘Ramadan Retreat [lf

Find your Doha oasis this holy month at Souq Waqif Boutique
Hotels or Al Najada Hotel by Tivoli. Discover quiet comforts in
the calm of your room or suite, where Arabian heritage meets
contemporary style. Explore the Qatari capital this Ramadan.

RATES START FROM QR 465 per night

PACKAGE INCLUDES:
« Accommodation for two
e |ftar Buffet « Breakfast or Sahour set menu
» Complimentary room upgrade (subject to availability)
 Early check-in and late check-out (subject to availability)
* 20% discount on Spa Treatment

Stay period: Valid from 23 March to 21 April 2023
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SOUQ WAQIF
BOUTIQUE HOTELS

Call 4433 6661
or email res.vswg@tivolihotels.com

6alaiJl §aio
AL NAJADA
HOTEL

Call 4470 4444
or email reservations.tnjd@tivolihotels.com
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‘Ramadan Operational Timings

AL SANBOUK

- Al Jasra Boutique Hotel -
Breakfast Set Menu
QR 85 per person
7:00 am to 10:30 am

A La Carte Lunch
12:30 pm to 4:00 pm

ARGAN

- Al Jasra Boutique Hotel -

Iftar Buffet
QR 175 per person
Sunset to 8:30 pm

Sohour a la carte
10:00 pm to 1:00 am

AL SHURFA

- Al Jomrok Boutique Hotel -

Iftar set Menu
QR 250 for two
5:30 pm to 7:30 pm

Sohour a la carte
10:00 pm to 3:00 am

LA PIAZZA

- & LA PATISSERIE
- Al Bidda Boutique Hotel -

Daily A La Carte
6:00 pm to 3:00 am

IN ROOM DINING

- Souq Waqjif Boutique Hotel -

A la carte menu
available 24-hours
Sohour Set menu

QR 75 per person
9:00 PM = 2:00 AM

AL BARAHA
- Al Najada Hotel -
Iftar Buffet

QR 195 per person
Sunset to 8:30 pm

Ghabga Buffet
QR 195 per person
9:00 pm to 1:00 am

CANELA CAFE
- Al Najoda Hotel -

Daily A La Carte
6:00 pm to 3:00 am

IN ROOM DINING
- Al Najoda Hotel -
A la carte menu

available 24-hours

Sohour Set menu
QR 75 per person -
9:00 PM — 3:00 AM



