
Weddings at Sharazad
Celebrate your special day with stunning beach views, personalized
service, and exquisite setups. Sharazad Zanzibar offers an array of

wedding options to make your dream wedding a reality.



Beach Ceremony
Beach ceremony setup and decoration: $300
Gazebo with seasonal flowers and local plants: $150
Bridal bouquet (15 roses, red & white): $55
Hairdresser and makeup services: $400

Documentation & Officiant
Government fees for certificate processing: $1,000
Priest (including transport): $400
Priest for vow ceremony only: $400

Reception Options
Dinner setup and decoration: Starting at $300
Menu for 10 guests: Starting at $55 per person
Wedding lunch under the tent at the beach (preset menu): $75 per
person

Entertainment
Violinist: $300 (2 hours)
Band: $400 (2 hours)
DJ: $400 (2 hours)



Photography & Videography
Photoshoot setup: $200

Photography Options:
1 hour, 40 pictures, 2-day delivery: $280
2 hours, 80 pictures, 4-day delivery: $460
3-4 hours, 120 pictures (includes drone): $600
5-7 hours, 200 pictures (includes drone): $840

Videography Options:
1-3 minutes: $285
5 minutes: $315
10 minutes: $440
15 minutes: $600
20 minutes: $725

Extras
Wedding gift spice soap: $5 per piece
Custom t-shirts or kikoys (minimum 50 pcs): $18 per piece
Two-layer wedding cake: $300

Unique Add-Ons
Bedouin tent setup: $400 for up to 20 guests, including table and
chair settings with simple coastal decor.



Cocktail menus

Cocktail Sample Menu A

Smoked tuna with sesame seeds
Mini tartines with black olives
Mini tartines with avocado
Mini tartines with chicken and capers
Mini tartines with tomato salsa
Roasted mini courgettes
Mini beef balls
Mini mango salad
Mini coconut mousse with passion fruit
Mini mango tart
Cashew nut cheesecake
Coconut cookies in white chocolate
Mini mango tarts
Coconut mousse with lime

All menus include 2 hours of curated finger foods. 
Menus can be customized with the chef.



Cocktail Sample Menu B

Smoked tuna with sesame seeds
Mini tartines with black olives
Mini tartines with avocado
Mini tartines with chicken and capers
Mini tartines with tomato salsa
Roasted mini courgettes
Mini beef balls
Mini mango salad
Mini salad with cherry tomatoes and
oranges
Mini kachumbari salad
Chicken wrap with spinach and broccoli
Beef tenderloin in Asian style
Octopus with mango salsa
Coconut cookies in white chocolate
Mini mango tarts
Coconut mousse with lime
Carrot cake with mascarpone
Small chocolate doughnuts
Cashew nut cheesecake



Cocktail Sample Menu C

Goat cheese with mango
Smoked tuna with sesame seeds
Mini tartines with black olives
Mini tartines with avocado
Mini tartines with chicken and capers
Mini tartines with tomato salsa
Roasted mini courgettes
Mini beef balls
Mini mango salad
Coconut-crusted prawns
Mini salad with cherry tomatoes and
oranges
Mini kachumbari salad
Chicken wrap with spinach and broccoli
Beef tenderloin in Asian style
Smoked salmon with dill
Octopus with mango salsa
Chocolate truffles
Coconut cookies in white chocolate
Mini mango tarts
Coconut mousse with lime
Carrot cake with mascarpone
Small chocolate doughnuts
Cashew nut cheesecake



Wedding Sample buffet 

Starters:
Shrimp cocktail
Courgette and tomato tartlets
Salad with grilled chicken
Cheese truffles in pistachios with
mango salsa
Mini tortilla with avocado,
rocket, and cherry tomatoes
Beetroot cutlets with avocado
and mango salsa

Select 2 items from each category. Customizations are available.

Main Course:
Chicken breast baked with cheese
sauce
Calamari stuffed with coconut
rice
Curry with prawns and vegetables
Roasted carrots with mustard and
honey 

Broccoli salad
Puff pastry baked with gorgonzola
and cheddar
Stuffed cherry tomatoes
Smoked tuna with rocket and
cherry tomatoes
Spinach roulade in nori
Potato and cassava rosti pancakes

Cauliflower in soy sauce and
curry
Grilled beef tenderloin
Mini potatoes with butter and
dill
Rice with coconut shavings
Courgette pancakes

duration 3 hours

Desserts:
Chocolate truffles.       
Mini mango tarts
Vanilla panna cotta
Coconut mousse with lime
Carrot cake

Coconut mousse with lime
Carrot cake
Small chocolate doughnuts
White chocolate-covered coconut
cookies



Set menus
Each set includes appetizers, a main course, and dessert.

Sample Menu A
Starter: Baby squid stuffed with couscous and black
olives with avocado mousse
Appetizer: Young beetroot with feta cheese mousse
and cassava chips
Main Course: Grilled lobster with butter and lime
sauce, potato fondant with thyme, young sweet
carrots
Dessert: Chocolate cake with passion fruit jam

Sample Menu B
Starter: Grilled haloumi with passion fruit and
smoked beetroot, white bean mousse
Appetizer: Red snapper tartare with crispy capers
and marayed papaya
Main Course: Beef tenderloin with potatoes and
truffle oil, baby broccoli, and thyme sauce
Dessert: Avocado ice cream with date cake and
chocolate crumble



Sample Menu C
Starter: Grilled octopus with parsley
mayonnaise, red pepper salsa
Appetizer: Smoked mango tuna with baby
red cabbage
Main Course: Segal baked with garlic
butter, courgette gratin, Brussels sprouts
with cashew nuts
Dessert: Coconut cheesecake with coconut
shavings and Cape Gooseberry salsa

Sample Menu D
Starter: Dumplings with white cheese,
potatoes, and truffle oil
Appetizer: Goat cheese with cauliflower
and roasted butter, young baobab leaves
Main Course: Risotto with saffron and
mushrooms
Dessert: Avocado cheesecake with salted
caramel


