
New Year Cruise

PICK UP TIME: 8.00 – 9.00 PM CRUISING TIME: 10.00 PM – 1.00 PMBOARDING TIME: 9.30 – 10.00 PM

We invite you for a stunning New Years program in Dubai Marina onboard 
Alexandra Dhow Cruise in Dubai Marina. 

 
You will experience New Year’s Eve in a truly unique fashion with the ultimate 

firework views, a lavish multi-course bu�et as well as a live 
entertainment program

INCLUSIONS

New Year Special Decorations

Live Male Tanura Dance Show 

Live Magic Show

Full Course Bu�et Dinner with Soft 
Drinks, Tea + Co�ee 

Gifts for all children

PRICE

UPPER DECK TABLE

1095 AED/adult and 900 AED/child

LOWER DECK TABLE:

900 AED/adult and 730 AED/child

*Child Policy: 6-12 Years Old. Children below 6 not allowed.

*Two way transfers from Dubai hotels 110 AED/person (optional)



International New Year Menu
STARTERS

Smoked Salmon Canape 

Cajun Shrimp & Goat Cheese Canape 

Marinated Roasted Tandoori Chicken Tikka 
with Mint Chutney  

Arabian Felafel with Garlic Sauce 

Garden Fresh Vegetable Platter served with 
Thousand Island sauce

DRESSINGS 

Cocktail /Thousand island salad / Garlic sauce  

Arabic Breads / Bread Rolls / Butter  

Soya Sauce / Chili Vinegar 

BEVERAGE
Assorted soft drinks  

Two types of juices 

Mineral water  

Tea / Co�ee 

Kawa / Dates

BREADS, CHEESE&COLD  
CUTS COUNTER 

Assorted Deluxe Cold Cut Plater 

Deluxe Cheese Plater with Assorted                
Nuts & Grapes  

Assorted Breads Basket 

DESSERTS
Exotic Fruit Display 

Cream Brule Sa�ron 

Cream Caramel served with crunchy nuts. 

Red velvet Cake happy new year 2024 

Assorted exotic fruit tartars. 

Traditional assorted Arabic sweets

SALAD BAR
Garden Fresh Vegetable Display  

Assorted Cabbage Coleslaw Salad 

 Green Toasted Salad with Herb Dressing  

Roasted Baby potato with Beef Bacon Salad. 

Vinaigrette Beet Root Salad 

Greek Salad with Assorted Olives  

Assorted Fresh Lettuce with Mushroom 
Cheese Salad  

Fresh Avocado & Shrimp Salad with            
Miso Dressing  

Assorted Condiments& Assorted Dressing

MAIN COURES

Marinated Grilled Jumbo Shrimp with shell in 
BBQ sauce - Live. 

Mixed Grilled Arabic – Live  

(Shish Taouk, Lamb Kofta) 

Mini Beef Steak with pepper sauce 

Oven Roasted stu�ed Turkey with cranberry 
sauce. 

Tender Chicken Breast with creamy 
Mushroom Herb sauce 

Potato Skin loaded with beef bacon and 
Mozzarella cheese. 

Exotic grilled zucchini, baby marrow, 
eggplant with assorted bell peppers 

Traditional Arabic Pilaf Rice with Pine Nuts 
and Golden Raisons 

Rigatoni arrabiata with seafood and 
vegetable  



Bar

HOUSE SELECTION

Unlimited, standard drinks 

House Beer 

Red House Wine - Glass 

White House Wine - Glass 

Red House Wine - Bottle 

White House Wine - Bottle 

House Vodka 

House Rum 

House Whiskey

Per person 

330 ml 

150ml 

150ml 

750ml 

750ml 

30ml 

30ml 

30ml

180 

35 

35 

35 

175 

175 

35 

35 

35

Price in AED

PREMIUM

Baileys 

Chivas Regal 

Jim Beam 

Russian Standard 

Hennesy Cognac 

Moet & Chandon 

Premium Red Wine 

Premium White Wine 

House Champagne

30ml 

30ml 

30ml 

30ml 

30ml 

750ml 

750ml 

750ml 

750ml

50 

50 

50 

50 

50 

900 

350 

350 

350



Gallery


