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QUALITY REDEFIN

Encore private catering embodies innovation
and excellence, offering tailored catering

options for unforgettable events.

From gourmet buffets to five course meals, we
can tailor menus to your individual needs and

cater for different dietary requirements.




SPECIAL OCCASIONS

We private cater special occasions complete with
bespoke catering options. Whether you're planning a
small engagement party, a memorable birthday,

a heart warming anniversary, or a joyful baby shower.

Impress your clients and colleagues with our professional

catering for store launches and corporate events.

Whatever the occasion, have us plan the ultimate get

together and let us make your occasion truly special.
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To make organizing stress-free we offer event

planning services to guide you through every

From beautifu

detail.

| flower arrangements to unique

table settings to compliment the menu you

choose.
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Encore Catering encourages sourcing locally, and always

focuses on quality ingredients ensuring each dish

reflects our commitment to quality and sustainability.

Each dish is crafted for elegance and flavor. From local

Najel ceviche to porcini rubbed short ribs and house

made pastas.

To indulge in your favorite specialty items, plan your

dinner enough time ahead and our Executive Chef will

make sure to source them specially for you.



OUR PACKAGES

Seated Dining

Indulge in a refined dinning experience where each guest is attended to
individually at their table. This formal and elegant dining approach makes it an
ideal option for upscale events such as corporate dinners, product launches and

anniversaries.

Buffet Dining

Buffet-style dining is a popular choice for various events, offering flexibility for a
larger number of guests. Celebrate all your events from corporate client events,
National holiday celebrations and themed birthday parties.

Family Style Dining

Visualize tables filled with an array of mouthwatering dishes, encouraging guests
to gather and enjoy a shared dining experience. This style of dinning is ideal for
small family and friends’ gatherings. A live BBQ station with this style of dining is

never off the table.

Cocktail Receptions

For more social and interactive events, a cocktail reception service style is ideal.
This involves serving delectable hors d'oeuvres and a selection of signature
cocktails, allowing guests to mingle and engage in lively conversation.

"Contact us for a customized quote”




PASSION FOR FLAVOR

Chef Loulwa champions fresh, seasonal ingredients,
weaving culinary traditions into memorable dining

experiences.

With over a decade of experience in the hospitality industry
and background in Michelin-starred restaurants in NYC, Chef
Loulwa likely brings a wealth of expertise and creativity to

her culinary endeavors.

‘| have always taken great pride in catering events and
helping to create some of the most personalized joyful

moments for our guests”

- Chef Loulwa




GET IN TOUCH

We take the stress out of planning with our dedicated
team on hand from start to finish. So, sit back relax
and reach out to Encore’s Executive Chef for a
personalized quote and let's create your
unforgettable dinning experience together.

Executive Chef
+966 54 698 3511
Events Manager
+966 54 854 8866

catering@core.fit | www.corelife.fit

Click me
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