


We handle it all, from gourmet menus to 

specialty coffee, every detail crafted to your brand.

The Art of the Blend

C A T E R I N G  P R O F I L E
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FULL-SERVICE CATERING

• CONCEPT & THEME CREATION
Creative event planning aligned with your objectives.

• CUSTOMISED MENU DEVELOPMENT
Customized menus tailored to your audience and event style.

• FOOD TASTING
Refined tasting experiences to perfect every detail.

• SETUP & DECOR
Elegant presentation and seamless event execution.

• PROFESSIONAL SERVICE TEAM
Experienced hospitality professionals dedicated to excellence.

• EVENT MANAGEMENT SUPPORT
Complete coordination from preparation to final service.

We provide end-to-end event catering services, ensuring every detail is thoughtfully 

planned and professionally managed.



Proud to Preset Our Work

MUBADALA



ADIO
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DAVID MORIS

Proud to Preset Our Work



WE HANDLE IT ALL: YOUR EVENT, YOUR WAY

•   Personalized Event Experience

•   Setup Design

•   Brand Alignment

•   Dedicated Hospitality Team

•   Event Theme

•   Specialty Co�ee Experiences

•   Customized Menu Options

•   Pre-Event Food Tasting

•   Brand Collaborations

•   Flexible Corporate Credit Facilities

From Concept to Completion: We manage every aspect of your event with precision and 

professionalism, creating bespoke catering experiences that align with your objectives, 

audience, and brand identity from venue styling and service coordination to menu 

development and guest experience, every detail is carefully considered to ensure flawless 

execution and memorable results.



PERSONALIZATION & BRAND ALIGNMENT

Every event is uniquely designed to reflect your brand's identity and objectives.

PERSONALIZED EXPERIENCE
Your vision leads the way. We take the time to understand your goals, preferences, and 

brand personality, ensuring every event feels uniquely yours.

SETUP & DESIGN
From spatial planning to décor styling, every detail is crafted with intention - elegant, 

functional, and aligned with the atmosphere you want to create.

BRAND ALIGNMENT
Your brand identity is our blueprint. Fonts, colors, packaging, menu presentation - every 

touchpoint is designed to reflect your brand consistently and beautifully.

PROFESSIONAL SERVICE
Our team wears uniforms that match your brand and is trained to serve with both warmth 

and professionalism.

Tailored To Your Brand



EVENT THEMES & SPECIALTY COFFEE

EVENT THEME
From modern corporate events to 

extravagant gala evenings, we 

curate every element - décor, setup, 

lighting, and ambiance - to reflect 

your vision and express your brand 

identity with precision.

SPECIALTY COFFEE
Arabic co�ee ceremonies,afternoon 

tea experiences, brew bars, and 

curated tasting stations that 

become a true highlight of the 

event, o�ering guests both flavor 

and artistry.

MENU OPTIONS
We o�er sugar-free, gluten-free, 

lactose-free, and vegan-friendly 

selections crafted to be just as 

indulgent, flavorful, and beautifully 

presented as our signature menu 

items.



FOOD TASTING, COLLABORATION, 
& ON CREDIT FACILITY

FOOD TASTING
Experience a personalized pre-event tasting where you can explore our menu, sample 

signature flavors, and finalize your selections with confidence, ensuring every dish meets your 

expectations.

COLLABORATION
We blend your brand identity with our culinary and event expertise to create co-branded 

menus, tailored styling, and seamless service delivering an experience that reflects our shared 

commitment to excellence.

ON-CREDIT FACILITY
Open your account once and enjoy fast, hassle-free, and priority-based bookings for all future

events, giving you convenience and e�ciency every time you work with us.



COFFEE CATERING

WEDDINGS

ENGAGEMENTS 

PRIVATE EVENTS

CORPORATE EVENTS



100 cups...............D2600/-

250 cups...............D5750/-

500 cups...............D9,950/-

1000 cups.............D16,950/-

P A C K A G E S



100 cups...............D2600/-

250 cups...............D5750/-

500 cups...............D9,950/-

1000 cups.............D16,950/-

P A C K A G E S



MSM LUXURY CANAPE GOLD (EXAMPLE)

Avocado Bruschetta

Chicken Mousse Mini

Caesar Salad

Mini vegetable Crudities

Mini Houmous with

Beetroot Dip Maatouk

Club Sandwich

Balik Salmon Shrimps

Cocktail Ginger Carrot

Shot Gazpacho

COLD CANAPE

Mini Bites of Roasted

Beef Sandwich

Al Falda

Spinach and Corn Quiche

Mini Seafood Dumpling

Cheese Stick Chicken

Satay Mini Kibbeh

Mushroom Arancini Mini

Chicken Slider Mini

Shawarma Salmon 
(Deep in Sauce Vegetable)

HOT CANAPE

Mini Honey Cake

Mini E Claire

Mini Chocolate Cake

Mini Lotus Chocolate

Cake Mini Crème Brulé

Mini Macaroons Mini

Cheesecake Mini Fruit

Tart Mini Mille Feuille

Assorted Flavor Mini

Cones

SWEETS CANAPE

Fresh Orange Juice

Minted Lemonade

Arabic Coffee

BEVERAGE



CLIENT IMPRESSION

"Exceptional cuisine, flawless execution, and an outstanding team. 

A truly premium hospitality experience."

"Their attention to detail and elegant presentation made our corporate 

event a remarkable success."

"From planning to execution, every aspect was seamless. We look 

forward to partnering with Maison Samira Maatouk again."



LET'S CREATE 
SOMETHING EXCEPTIONAL 
TOGETHER WHETHER

Whether you're planning a luxury brand activation, executive gathering, 

corporate event, exhibition, or private celebration, Maison Samira Maatouk is 

ready to bring your vision to life through elevated catering and world-class 

hospitality.



Thank You


