
 

 

 

Discover Renaissance wedding packages 

45 Guests (Quartz package)  35.000 L.E All Inclusive 

60 Guests (Sapphire package)      47.000 L.E All Inclusive 

90 Guests (Diamond package)  64.000 L.E All Inclusive 

Including 

Wedding buffet 

Soft drink, mineral water  

Tea and coffee 

Chilled juices  

 

Complimentary from Renaissance  

Table cloths and cover chairs (white or black or off white) 

Wedding cake  

One night accommodation and one day use  

Renaissance breakfast for the bride and groom  

 

 

 

Entertainment package  

(5 Center pieces and Kosha) for 45 Guests  



 

 

(7 Center pieces and Kosha) for 60 Guests  

(10 Center pieces and Kosha) for 90 Guests  

Dj, Zaffa 

Wireless video, one screen with projector 

Photographer  

 

Extra guest  

540.00 L.E all-inclusive per person (food and beverage only) 

 

 

 

 

 

For any additional arrangement, for special request please contact the wedding planner, MOB: 012.241.166.72 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

WEDDING PACKAGE BUFFET  
 

DISCOVER RENAISSANCE  
SIGNATURES 
 
ON TABLE, OPTION 1  
COLD 
Vegetable crudités, olive tapenade, 
bell pepper sundried tomato tapenade, basil pesto 
An elaborate display of international and domestic  
Cheese served with bread and crackers 

HOT 
Vegetable spring roll with soya sauce 
 

Or  
 

ON TABLE, OPTION 2 

COLD 
Hummus , moutable , tabouleh, fattoush salad 
stuffed vegetables and vine leaves platter 

HOT 
Selection of sambousk  
kobebah 

   
 
 
 
 
 
 
 

 
 
 
 

 

 
 
 
 
 
BUFFET 
 

COLD BUFFET 

Rocket salad with fetta cheese & pine nuts 
Pasta salad with sun-dried tomatoes  
Mozzarella cheese and basil  
Hummus , moutabal , tabouleh, fattoush salad 
Stuffed vegetables and vine leaves platter 
Potato salad with grated egg and chives 
Roasted babaganough with tahina 
Traditional oriental salad with pita croutons 

 

HEALTHY SALAD CORNER 
Mixed green leaves, 
Lollo rosso, ice berg, radicchio,  
frisee and romaine lettuce 
Selection of dressings, French, Italian, balsamic, 
and thousand island dressing 

 

FROM THE BAKERY 
Freshly baked assorted of fresh  
breads/rolls and Arabic bread 
 
 
 

 
 

 
 
 
 
 



 

 

 
ENTRÉES 
Grilled chicken  
with lemon and black pepper 
 

Grilled hamour fillet  
with baby shrimps & dill butter sauce 
 

Lasagna  Bolognese 
 

Beef medallions 
 

Mix grill (Kofta and kebab) 
 

Potato wedges 
 

Pilaf rice  
with sweet red onions 
 

Roasted vegetables  
with thyme and garlic 
 

Italian pasta corner 
penne, fusulli, tortellni 
with napolitana, cream with pest 

 
 
CARVING STATION  
SELECT ONE FOR EACH 50 GUESTS 
Carving station served with  
Khalta rice  
or 
Saffron rice 
or 
Oriental rice  
 

ROASTED VEAL LEG 
Finest veal leg marinated with herbs and gravy  
rosemary sauce 
 

WHOLE ROASTED TURKEY 

Served with gravy sauce 
 
 
 
 

 
 
 

 
SWEET BITE  
Assorted French pastries  
Fudge cake 
Crème caramel 
Opera 
White chocolate mousse 
Chocolate pudding 
Apple crumble 
Om ali 
Kunafa 
Basbousa  
Baklawa 
Balah el sham 
 
 

  
As Safety is our priority, please if you have any concerns regarding 
food allergies, kindly contact our Event Manager 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 
 
 
 
 
Show cooking stations to add  
to the buffet  
Minimum 50 persons 
 
 

CAESAR SALAD 
Freshly prepared Caesar salad served with a choice of 
Spiced prawns or tandoori chicken 

47 Per Person 
 

SUSHI AND SASHIMI STATION 
Assorted sushi, sashimi and maki rolls  
with condiments 

100 Per Person 
 

SEAFOOD COCKTAIL BAR 
Prawns, marinated mussels, clams  
With cocktail sauce, lemon wedges, shallots in vinegar,  
wasabi , horseradish 

161 Per Person 
 

CARVING SMOKED AND MARINATED 
SALMON 
Smoked salmon fillet, avocado, sour cream and 
ciabatta bread. 
Or  
Gravlax salmon served with condiments and dark bread 

120 Per Person 
 

 
 
 
 
 

 
 
 
 
 
 
 
PASTA STATION 
Spaghetti, tagliatelle, penne and ravioli 
Served a choice of cream sauce, Napolitano, Bolognese, 
pesto, arrabiata.  

81 Per Person 
 

TEMPURA STATION 
Shrimps, fish and vegetable tempura served with 
condiments  

107 Per Person 
 

FISH AND CHIPS STATION 
Shrimps, fish or vegetables served with tartar sauce 

107 Per Person 
 

BEIJING DUCK STATION 
Whole roasted duck pancakes ,cucumber and spring onions  
served with hoisin sauce 

80 Per Person 
 

STEAMED OR FRIED DIM SUM STATION 
Chicken and prawns dim sum served with sweet chili sauce 
and soya sauce. 

94 Per Person 
 

SHAWARMA  
Lamb or chicken shawarma tossed with tomatoes. 
onion and herbs served with tahina, 
pickled vegetables, shredded greens in pita bread 

61 Per Person 

 
 
 
 
 



 

 

BEEF CARVING STATION I 
Rib eye with oven roasted potatoes  

87 Per Person 
 

BEEF CARVING STATION II 
Beef Wellington  

87 Per Person 
 

TURKEY STATION I 
Whole turkey with cranberry sauce and giblet gravy  
with khalta rice. 

81 Per Person 
 

TURKEY STATION II 
Turkey roulade stuffed with dates and nuts, giblet  
gravy with khalta rice 

81 Per Person 
 

LAMB OUZI 
Whole roasted lamb with oriental rice 

94 Per Person 
 

LAMB STATION 
Whole roasted leg of lamb with gravy sauce 

67 Per Person 
 

SAMBOUSEK STATION 
Cheese, meat, spinach, meat kibbeh and potato 
sambousek 

41 Per Person 
 

SWEET BITE  
CHOCOLATE FOUNTAIN 
Melted white or dark chocolate served with a selection of 
fresh fruits, chocolate brownie, English cake and 
marshmallow 

54 Per Person 
 

 

PANCAKE STATION WITH ICE CREAM 
STATION  
Traditional pancake served with orange sauce, chocolate 
sauce, 
vanilla sauce, fruit coulis and caramel sauce.  

54 Per Person 

 

ICE CREAM STATION 
Selection of ice cream (4 varieties) 
Served with mixed nuts, candies, fruit topping and sauces 

47 Per Person 
 

PANCAKE OR WAFFLE & ICE CREAM STATION 
Traditional pancake or waffle served with orange sauce, 
chocolate sauce, vanilla sauce, fruit coulis  caramel sauce 
selection of ice cream (4 varieties) 
served with mixed nuts, candies, fruit topping and sauces  

81 Per Person 
 

WAFFLE STATION 
Traditional waffles served with orange sauce, chocolate 
sauce, 
vanilla sauce, fruit coulis  and caramel sauce. 

54 Per Person 

 
 
 

all prices are in Egyptian pounds, 
all inclusive of service charge and applicable taxes. 

 
Renaissance Cairo 

Tel: +2 (02) 24115588,  

E-mail : yasmine.sherif@marriotthotels.com 

Renaissance Cairo 
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