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
e BEACH CEREMONY SETUP AND DECORATION: $300
e GAZEBO WITH SEASONAL FLOWERS AND LOCAL PLANTS: $150
e BRIDAL BOUQUET (15 ROSES, RED & WHITE): $55
e HAIRDRESSER AND MAKEUP SERVICES: $400

DOCUMENTATION & OFFICIANT

e GOVERNMENT FEES FOR CERTIFICATE PROCESSING: $1,000
e PRIEST (INCLUDING TRANSPORT): $400
e PRIEST FOR VOW CEREMONY ONLY: $400

RECEPTION OPTIONS

e DINNER SETUP AND DECORATION: STARTING AT $300

e MENU FOR 10 GUESTS: STARTING AT $55 PER PERSON

e WEDDING LUNCH UNDER THE TENT AT THE BEACH (PRESET MENU): $75 PER
PERSON

ENTERTAINMENT
e VIOLINIST: $300 (2 HOURS)
e BAND: $400 (2 HOURS)
* DJ: $400 (2 HOURS)




PHOTOGRAPHY & VIDEOGRAPHY

PHOTOSHOOT SETUP: $200

e 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
e VIDEOGRAPHY OPTIONS:

o0 1-3 MINUTES: $285

© 5 MINUTES: $315

© 10 MINUTES: $440

© 15 MINUTES: $600

© 20 MINUTES: $725

EXTRAS

e WEDDING GIFT SPICE SOAP: $5 PER PIECE
e CUSTOM T-SHIRTS OR KIKOYS (MINIMUM 50 PCS): $18 PER PIECE
e TWO-LAYER WEDDING CAKE: $300

UNIQUE ADD-ONS

e BEDOUIN TENT SETUP: $400 FOR UP TO 20 GUESTS, INCLUDING TABLE AND

CHAIR SETTINGS WITH SIMPLE COASTAL DECOR.




- COCKTAIL MENUS

ALL MENUS INCLUDE 2 HOURS OF CURATED FINGER FOODS.
MENUS CAN BE CUSTOMIZED WITH THE CHEF.

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




COCKTAIL SAMPLE MENU B

e SMOKED TUNA WITH SESAME SEEDS

e MINI TARTINES WITH BLACK OLIVES

e MINI TARTINES WITH AVOCADO

e MINI TARTINES WITH CHICKEN AND CAPERS

e MINI TARTINES WITH TOMATO SALSA

e ROASTED MINI COURGETTES

e MINI BEEF BALLS

e MINI MANGO SALAD

e MINI SALAD WITH CHERRY TOMATOES AND
ORANGES

e MINI KACHUMBARI SALAD

e CHICKEN WRAP WITH SPINACH AND BROCCOLI

e BEEF TENDERLOIN IN ASIAN STYLE

e OCTOPUS WITH MANGO SALSA

e COCONUT COOKIES IN WHITE CHOCOLATE

e MINI MANGO TARTS

e COCONUT MOUSSE WITH LIME

e CARROT CAKE WITH MASCARPONE

e SMALL CHOCOLATE DOUGHNUTS

e CASHEW NUT CHEESECAKE




COCKTAIL SAMPLE MENU C

e GOAT CHEESE WITH MANGO

e SMOKED TUNA WITH SESAME SEEDS

e MINI TARTINES WITH BLACK OLIVES

e MINI TARTINES WITH AVOCADO

e MINI TARTINES WITH CHICKEN AND CAPERS
e MINI TARTINES WITH TOMATO SALSA

e ROASTED MINI COURGETTES
e MINI BEEF BALLS
e MINI MANGO SALAD

— e COCONUT-CRUSTED PRAWNS
: ;—/@@ e MINI SALAD WITH CHERRY TOMATOES AND
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(T ORANGES

| - * MINI KACHUMBARI SALAD

e CHICKEN WRAP WITH SPINACH AND BROCCOLI
. l‘sﬁ * BEEF TENDERLOIN IN ASIAN STYLE

| o e SMOKED SALMON WITH DILL

St e OCTOPUS WITH MANGO SALSA

e CHOCOLATE TRUFFLES

e COCONUT COOKIES IN WHITE CHOCOLATE
e MINI MANGO TARTS

e COCONUT MOUSSE WITH LIME

e CARROT CAKE WITH MASCARPONE

e SMALL CHOCOLATE DOUGHNUTS

e CASHEW NUT CHEESECAKE




WEDDING SAMPLE BUFFET

SELECT 2 ITEMS FROM EACH CATEGORY. CUSTOMIZATIONS ARE AVAILABLE.
DURATION 3 HOURS

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

MAIN COURSE:

CHICKEN BREAST BAKED WITH CHEESE
SAUCE

CALAMARI STUFFED WITH COCONUT
RICE

CURRY WITH PRAWNS AND VEGETABLES
ROASTED CARROTS WITH MUSTARD AND
HONEY

DESSERTS:

CHOCOLATE TRUFFLES.

MINI MANGO TARTS

VANILLA PANNA COTTA
COCONUT MOUSSE WITH LIME
CARROT CAKE

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

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

e STARTER: BABY SQUID STUFFED WITH COUSCOUS AND BLACK
OLIVES WITH AVOCADO MOUSSE

e APPETIZER: YOUNG BEETROOT WITH FETA CHEESE MOUSSE
AND CASSAVA CHIPS

e 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

e STARTER: GRILLED HALOUMI WITH PASSION FRUIT AND
SMOKED BEETROOT, WHITE BEAN MOUSSE

e APPETIZER: RED SNAPPER TARTARE WITH CRISPY CAPERS
AND MARAYED PAPAYA

e MAIN COURSE: BEEF TENDERLOIN WITH POTATOES AND
TRUFFLE OIL, BABY BROCCOLI, AND THYME SAUCE

e DESSERT: AVOCADO ICE CREAM WITH DATE CAKE AND
CHOCOLATE CRUMBLE
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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



