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The Flavours of Fine Dining

We know that entertaining can be stressful, 
so we bring you The Flavours of Fine Dining – a handy guide to ensure that

 you’re as happy as your guests. With healthy organic meals, five-star recipes
 and personalised services at your disposal, your next gathering

is guaranteed to be a success!

The Flavours of Fine Dining is inspired by the variety of fine dining options offered in Jordan. 
The four Mövenpick Hotels in Jordan team up to provide you with their signature recipes. Plus, 

organic recipes are provided by Al Shams Farmers’ Market and mouth-watering creations by 
InterContinental Aqaba Resort. Your family and guests are sure to delight in your five-star cooking! 

Not up to cooking but still want to entertain at home? No worries! Thanks to Grand Hyatt 
Amman, entertaining at home has reached a new level in Jordan through its Hyatt at Your 

House service.  Wouldn’t you love to have a chef and two butlers at your service?
Turn to page 30 for all the details. 

The Flavours of Fine Dining promises fabulous food and first-class entertaining – all you need 
to do is be prepared to handle the compliments!

Bon appétit!

Special Thanks to Our Sponsors 
The main sponsor of this booklet is Al Shams Farmer’s

 Market, supported by INVESTBANK. We thank the bank for its vision and out-of-the-box 
initiatives in addition to our other sponsors  – Grand Hyatt Amman, Intercontinental Aqaba 

Resort and Mövenpick Hotels. 

Tel +962-6-5537576 Fax +962-6-5537675
P.O. Box 850764 Amman 11185 Jordan
www.familyflavours.com

Written and designed by
Al Marji’ Publications © 2015

Sponsorship opportunity!
 If you wish to sponsor our next guide, 

contact:
 marketing@almarjipublications.com 
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SOUP
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Carrot & Orange Soup

Serves 4
Prep: 10 minutes
Cooking Time: 30 minutes         
Al Shams Farmers’ Market Organic Ingredients:7

Ingredients
Al Shams Farmers’ Market olive oil
1 Al Shams Farmers’ Market onion, finely chopped
1  kg Al Shams Farmers’ Market carrots, peeled, 

coarsely chopped
4 cups chicken or vegetable stock
1 Al Shams Farmers’ Market orange
2 tbsp fresh Al Shams Farmers’ Market parsley leaves
1 (115 g) Al Shams Farmers’ Market potato, finely diced 
3 Al Shams Farmers’ Market garlic cloves, crushed  
Salt and pepper 

Directions
1.  Heat a large saucepan over medium heat. Spray with oil. 

Cook the onion, stirring occasionally, for three minutes or 
until soft. Add carrot, crushed garlic and potato and cook, 
stirring often, for five minutes or until just soft

2.  Add stock and bring to a boil. Peel two strips of rind from the 
orange. Add to pan. Reduce heat to medium-low. Simmer 
for 20 minutes or until carrot is tender. Remove and discard 
orange rind

3.  Set aside for five minutes to cool. Use a stick blender to 
purée until smooth. Juice orange and add to soup. Place 
over medium heat and cook for two minutes or until heated 
through. Top with parsley

Nature’s Flavours 
Whether it’s a minty pizza or baked figs, INVESTBANK’s 
organic recipes are not only nutritious, they’re delicious too! 
Where to go for organic? From fruits and vegetables to olive 
oil and herbs, Al Shams Farmers’ Market* is your path to a 
flavourful life.  We share with you some of their recipes.

* Al Shams Farmers’ Market provides organic products from farms in ‘Ajloun 
and sells them every Friday at Wild Jordan (11:00-14:00) 

For Ramadan hours and orders: 
 +962-772073446 

For more information
 Alshams Farmers Market
 alshamsfarmersmarket.com
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Broccoli Soup

Serves 4
Prep: 15 minutes
Cooking: 15 minutes          
Al Shams Farmers’ Market* Organic Ingredients: 7

Ingredients
Al Shams Farmers’ Market olive oil
1 Al Shams Farmers’ Market onion, finely chopped
2 Al Shams Farmers’ Market garlic cloves, crushed 
4 cups vegetable stock
450 g Al Shams Farmers’ Market broccoli, cut into florets
75 g baby Al Shams Farmers’ Market spinach leaves
½ cup fresh Al Shams Farmers’ Market basil leaves

 cup sour cream
1 tbsp basil pesto
Parmesan cheese to liking
Fresh Al Shams Farmers’ Market basil sprigs, to garnish
Crusty bread slices

Directions
1.  Heat a saucepan over medium heat. Spray with oil. 

Add onion and stir for five minutes or until soft. Add 
garlic and stir for one minute or until aromatic. Add 
stock. Bring to a boil. Cover. Reduce heat to low. 
Simmer for five minutes. Add broccoli and simmer for 
about six minutes or until vegetables are tender. Add 
spinach. Simmer for one minute or until just wilted. 
Set aside to cool

2.  Add basil leaves. Blend one-third of mixture in a 
blender until smooth. Transfer to a clean saucepan. 
Repeat twice with remaining mixture. Cook soup over 
medium heat for two minutes or until heated through

3.  Combine sour cream and pesto in a bowl. Divide soup 
among bowls. Top with pesto cream, basic sprigs and 
Parmesan cheese 

4. Serve with bread

* Al Shams Farmers’ Market provides organic products from farms in ‘Ajloun 
and sells them every Friday at Wild Jordan (11:00-14:00) 

For Ramadan hours and orders: 
 +962-772073446 

For more information
 Alshams Farmers Market
 alshamsfarmersmarket.com
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SALAD
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Balsamic Quinoa Avocado Salad

Serves 4
Prep: 15 minutes
Cooking Time: 12 minutes         
Al Shams Farmers’ Market* Organic Ingredients: 7

Ingredients
1 cup white quinoa, rinsed well
2   navel Al Shams Farmers’ Market oranges, peeled

and segmented
½ cup fresh Al Shams Farmers’ Market basil leaves, torn
1   large Al Shams Farmers’ Market avocado, halved and

thinly sliced
2 tbsp Al Shams Farmers’ Market olive oil
1 large Al Shams Farmers’ Market red pepper, thinly sliced 
3 tsp Al Shams Farmers’ Market olive oil

 cup Al Shams Farmers’ Market lemon juice 
¼ balsamic vinegar 
5 strawberries (optional)

Directions
1.  Cook quinoa in a large saucepan of boiling water for 12 

minutes or until tender. Drain, rinse under cold water. Drain, 
transfer to a large bowl

2.  Add red pepper, orange, avocado, basil and olive oil to the 
quinoa. Season with salt and pepper. Add lemon juice and 
balsamic. Toss gently to combine

* Al Shams Farmers’ Market provides organic products from farms in ‘Ajloun 
and sells them every Friday at Wild Jordan (11:00-14:00) 

For Ramadan hours and orders: 
 +962-772073446 

For more information
 Alshams Farmers Market
 alshamsfarmersmarket.com
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Main Course
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Tomato and Mint Pizza

Serves 4
Prep: 15 minutes
Cooking Time: 35 minutes 
Al Shams Farmers’ Market* Organic Ingredients: 7

Ingredients
2 tsp Al Shams Farmers’ Market olive oil 
1 Al Shams Farmers’ Market onion, coarsely chopped
2 Al Shams Farmers’ Market garlic cloves, crushed 
500 g beef, minced 
½ tsp allspice 
½ tsp black pepper 
½ tsp salt
½ tsp paprika
½ cup beef stock
1 tbsp fresh flat Al Shams Farmers’ Market leaf parsley, finely chopped
2 tbsp pine nuts, toasted 
200 g readymade round plain pizza bases
2 tbsp tomato paste

 cup Al Shams Farmers’ Market cherry tomatoes, halved
½ cup small fresh Al Shams Farmers’ Market mint leaves

 cup yoghurt 

Directions
1.  Preheat oven to 180°C. Heat oil in a frying pan over 

medium heat
2.  Add onion and garlic and cook, stirring, for five minutes or 

until onion softens 
3.  Add beef and cook, stirring with a wooden spoon to break 

up any lumps, for five minutes or until the meat is browned
4.  Add spices and stock. Cook for five minutes or until the liquid 

is almost absorbed
5.  Add parsley and pine nuts and stir to combine. Season with 

allspice and pepper
6.  Place pizza bases on baking trays lined with baking paper 

Spread with tomato paste and top with minced mixture
7. Bake for 15 to 20 minutes or until base is golden and crisp
8.  To serve, top pizzas with cherry tomato and mint leaves and 

a dollop of yoghurt

* Al Shams Farmers’ Market provides organic products from farms in ‘Ajloun 
and sells them every Friday at Wild Jordan (11:00-14:00) 

For Ramadan hours and orders: 
 +962-772073446 

For more information
 Alshams Farmers Market
 alshamsfarmersmarket.com
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Lamb Pie

Serves 4
Prep: 30 minutes
Cooking Time: 2 hours          
Al Shams Farmers’ Market* organic ingredients: 11

Ingredients
1 tbsp Al Shams Farmers’ Market olive oil
4 lamb shanks
1 Al Shams Farmers’ Market onion, sliced
2 Al Shams Farmers’ Market carrots, finely chopped 
200 g button Al Shams Farmers’ Market mushrooms, halved
2 tbsp rosemary leaves
¼ cup (35 g) roast meat gravy, homemade or readymade
2 beef stock cubes, crumbled
100 g Al Shams Farmers’ Market green beans, cut into 2 cm lengths
2 sheets short crust pastry
1 Al Shams Farmers’ Market egg, lightly whisked
30 g corn oil
½ tsp allspice
½ tsp black pepper 
½ tsp salt
500 g Al Shams Farmers’ Market peas
1 garlic clove, crushed 

Steamed broccoli on the side
300 g Al Shams Farmers’ Market broccoli 
1 Al Shams Farmers’ Market lemon, juiced 
½ tsp crushed Al Shams Farmers’ Market garlic
½ tsp pepper and salt
4 tsp Al Shams Farmers’ Market olive oil 

Directions
1.  Heat oil in a large deep frying pan over medium-high heat. 

Add lamb and cook, turning for six minutes or until browned 
all over. Transfer to a heatproof plate

2.  Add onion, carrot, mushroom and rosemary to the pan and 
cook, stirring occasionally, for five minutes or until onion has 
softened

3.  Sprinkle over gravy and stir to combine. Gradually add three 
cups water, stirring constantly, until well combined. Add beef 
stock cubes and bring to a simmer

4.   Return lamb to pan. Reduce heat to medium-low and cook, 
covered, for one and a half hours or until lamb is tender. Stir 
in beans and set aside for 10 minutes to cool

5.  Preheat oven to 220°C. Divide lamb mixture among four 
five-centimetre deep, one and a half cup-capacity ovenproof 
dishes. Cut four circles from pastry large enough to cover 
tops of each dish. Press edges to seal. Cut leaves from excess 
pastry and use to decorate pies. Brush with egg. Bake for 15 
minutes or until pastry is golden

6.  Meanwhile, add oil in a large frying pan. Add peas and garlic 
and cook, stirring for three minutes or until peas are almost 
tender. Add one-fourth cup water and bring to a simmer. 
Using a potato masher, roughly mash some of the peas. 
Season with salt and pepper

7. Serve pies with steamed broccoli and the smashed peas

* Al Shams Farmers’ Market provides 
organic products from farms in ‘Ajloun 
and sells them every Friday at Wild 
Jordan (11:00-14:00) 

For Ramadan hours and orders: 
 +962-772073446 

For more information
 Alshams Farmers Market
 alshamsfarmersmarket.com
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Cod in Tomato Sauce 

Serves 4
Prep: 10 minutes
Cooking Time: 30 minutes         
Al Shams Farmers’ Market* Organic Ingredients: 5

Ingredients
2 tsp Al Shams Farmers’ Market olive oil
1 kg skinless cod fillet, cut into 4 pieces
1 large Al Shams Farmers’ Market onion, finely sliced 
1 Al Shams Farmers’ Market garlic clove, finely chopped
5 black olives, pitted and sliced 
4 large Al Shams Farmers’ Market tomatoes, skinned, deseeded, 
and chopped 
2 tsp tomato paste
1 tsp sugar
300 ml fish stock
2 tsp chopped Al Shams Farmers’ Market parsley 
Salt and black pepper to taste 

Directions
1.  Preheat the oven to 200°C, heat the oil in flameproof 

casserole large enough to accommodate the cod in one 
layer. Fry the fish, skin- side down, over medium-high 
heat for one minute or until the skin is crisp. Turn over and 
cook for one more minute. Remove with slotted spoon 
and set aside

2.  Add the onions and garlic to the casserole and fry over 
medium heat for about five minutes or until softened, 
stirring frequently. Add the tomatoes, tomato paste, sugar 
and stock, bring to a simmer, scatter with the sliced olives 
and cook, stirring for 10 to 12 minutes

3.  Place the fish on top of the sauce and bake for five minutes. 
Remove from the oven, lift out the cod and keep warm

4.  Place the casserole over medium-high heat and allow the 
sauce to bubble for three to four minutes, until reduced and 
thickened. Stir in half the parsley and season to taste with 
salt and pepper. Divide the sauce between four warm plates 
and place a piece of fish on top. Serve at once, sprinkled with 
the remaining parsley

* Al Shams Farmers’ Market provides organic products from farms in ‘Ajloun 
and sells them every Friday at Wild Jordan (11:00-14:00) 

For Ramadan hours and orders: 
 +962-772073446 

For more information
 Alshams Farmers Market
 alshamsfarmersmarket.com
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Burj Mixed Grill
Serves 4 

Shish Tawook 

Ingredients
400g chicken breast, cut into large cubes
1 tsp garlic, finely chopped  
2 tbsp tomato paste
1 tbsp olive oil
1 tbsp lemon juice
Pinch of salt
 

Directions
Blend all the ingredients together and marinate the 
chicken breast for at least 30 minutes. Place on the 
skewers and grill

Baby Veal

Ingredients
400 g baby veal loin, cut into large cubes 
½ tsp black pepper 
Pinch of white pepper 
½ tsp cumin powder
½ tsp coriander powder
1 tbsp lemon juice
2 tbsp olive oil
100 g lamb fat, cut into medium cubes

Directions
Marinate the baby veal for at least 30 minutes and 
skewer, alternating with the cubes of lamb fat

Kofta
Ingredients 
100 g beef
100 g lamb
1 small onion 
 ½ cup parsley without the stalks

Directions
1.  Season lightly with salt, white pepper and black 

pepper and mince twice
2. Bind with ice and form into four skewers
3. Allow to chill for at least one hour
4.  Grill the veal and chicken for about eight minutes 

over charcoal. Halfway through, add the kofta and 
cook four more minutes until ready

5. Serve with halabi bread

Top Secret!
Lebanese-born Ghassan Arabi has travelled 
the region, honing his skills in Middle Eastern 
cooking along the way. Now at InterContinental 
Aqaba Resort, he shares with us his sought-after 
recipes straight from the renowned Burj
Al Hamam restaurant. 

 +962 (0) 3 2092222
 +962 (0) 3 2032223

 intercontinental.com
 info.aqjha@ihg.com
  like us /InterContinentalAqabaResort
 follow us @ICAQABA
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Burj Seafood Platter

Serves 1

Ingredients
1 whole denise fish, filleted with the head on
½ tsp cumin powder
1 tbsp lemon juice
2 jumbo shrimp, veins removed
80 g calamari, cut into strips
2 tbsp all-purpose flour
80 g Salmon medallion
100 g French fries 
Mixed vegetables to grill 
Pinch of fresh oregano 
Fresh lemon to squeeze on the seafood as it cooks

Directions
1.  Place the denise on the charcoal grill and cook for about 

15 minutes
2.  Drizzle the salmon medallion and jumbo shrimp with olive 

oil, place on the grill and season with salt and pepper; then, 
squeeze fresh lemon juice over it while cooking. This should 
take about six to eight minutes depending on the heat of 
your grill

3.  Dust the calamari with flour and deep fry until crispy. Remove 
from the fryer and season lightly with salt and pepper

4.  Marinate the vegetables with olive oil, oregano, salt and 
black pepper. Place on the grill and cook for three minutes 
on each side until charred and cooked through

5. Assemble the plate and serve

 +962 (0) 3 2092222
 +962 (0) 3 2032223

 intercontinental.com
 info.aqjha@ihg.com
  like us /InterContinentalAqabaResort
 follow us @ICAQABA
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Dessert
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Baked Figs with Cinnamon
& Honey 

Serves 4
Prep: 3 minutes
Cooking Time: 20 minutes 
Al Shams Farmers’ Market* Organic Ingredients: 2

Ingredients
6 firm Al Shams Farmers’ Market figs
2 tsp clear Al Shams Farmers’ Market honey 
Ground cinnamon
Vanilla ice cream (optional)

Directions
1.  Preheat the oven to 180°C. Cut the figs in half and place 

closely together in a shallow baking dish or toasting tin
2.  Drizzle over the honey and sprinkle each fig with a generous 

pinch of cinnamon
3.  Bake for 20 minutes or until softened. Check the figs after 10 

minutes, as they may differ in ripeness slightly and require 
different cooking times

4.  Serve warm or at room temperature with or without vanilla 
ice cream on the side

* Al Shams Farmers’ Market provides organic products from farms in ‘Ajloun 
and sells them every Friday at Wild Jordan (11:00-14:00) 

For Ramadan hours and orders: 
 +962-772073446 

For more information
 Alshams Farmers Market
 alshamsfarmersmarket.com



Mohallabieh Kamar Aldeen 
(pudding)
 

Ingredients
500 g fresh cream 
200 g sugar 
500 g fresh milk 
60 g corn flour 
500 g rosewater 
100 g pistachio, crushed 

For the topping 
150 g apricot mousse (Amer Aldeen) 
50 g pistachio, crushed 
50 g whipping cream 
50 g strawberry

Directions
1. Boil the milk, cream and sugar 
2. Add the rosewater 
3.  Add the corn flour with a little milk and mix slowly
4. Add the pistachio 
5. Pour mix into serving dish 
6. Keep in the fridge 
7.  Top with apricot mousse, whipping cream, strawberry 

and pistachio before serving

Ramadan Has Never 
Been Sweeter!
A good meal is not complete without irresistible Ramadan 
desserts! Chefs at Jordan’s Mövenpick hotels share their 
collection of guest favourites.  

Um Ali 

Ingredients  
500 g puff pastry 
75 g pistachio, roughly chopped 
100 g walnuts, roughly chopped 
1 litre milk 
150 g white sugar 
1½ tbsp vanilla essence 
100 g coconut, grated  
2 tbsp cinnamon powder 
Butter for greasing 
 
For the topping 
200 g whipped cream 
½ tsp cinnamon powder 
50 g pistachio, crushed  
100 g raisins 
4-5 cinnamon sticks 

Directions  
1.  Unroll the puff pastry and cut into six pieces. 

Grease a tray well and bake these pieces at 
220°C in the oven for about 10 minutes

2.  Butter an ovenproof dish. Divide each warm 
puff pastry piece in half lengthways to form two 
layers. Place a layer of pastry into the dish, breaking 
pieces to fit the base of the dish. Top the puff pastry 
with some raisins and nuts and continue until the 
dish is full. Ensure even distribution of nuts and 
raisins between the puff layers

3.  Bring the milk, cream, sugar, vanilla and 
cinnamon to a boil

4. Sprinkle in the nuts and coconut 
5.  Pour over the puff pastry and bake at 180°C for 

about 30 minutes until browned on the top
6. Serve hot with whipped cream

Summer health tips
during Ramadan 

  Wake up before dawn for suhour 
  Break your fast starting with dates and 
water, milk or juice followed by a light 
starter like soup to boost your sugar levels 
  Do not overeat; instead, have normal-
sized, nutritious meals during suhour 
and iftar
  Choose a diet rich in fruits, vegetables, 
beans, lentils, rice and grains.  Avoid 
foods high in fat, salt and sugar as well as 
spicy foods

  Drink plenty of healthy fluids like 
water and fresh fruit juices rather than 
caffeinated drinks. Hydrate with at least 
eight glasses of water, especially now in 
the heat of summer

 +962 5 356 1125
Toll Free: 080022202

 moevenpick-hotels.com
 Movenpickjo
 Movenpickjo

Halawet Aljibn
Ingredients 
320 g ‘Akawi cheese 
350 ml milk 
2 tsp rosewater 
250 g semolina 
Pistachio for garnishing 
250 g sugar  

Directions
1.  Soak cheese in container of water for five hours. 

Change the water every hour

2.  Boil milk, rosewater and sugar. Add semolina. 
When the texture becomes thick, add cheese 
and stir vigorously until the cheese melts. This 
takes about two minutes

3.  Pour cheese mixture onto a clean flat surface 
and spread it out using the back of a wooden 
spoon. Let it cool for about 15 minutes. Roll the 
mixture evenly with the use of a rolling pin

4.  Stuff mixture with local ishta filling, fold it, then 
roll it to close the strip

5. Cut into nice shape as you prefer
6. Garnish with grounded pistachio

Layalee Lebnan
Ingredients 
100 g fresh cream 
500 cl fresh milk 
70 g semolina 
15 g rosewater

For the topping 
150 cl honey 
50 g crushed pistachio 
100 g whipping cream 
50 g strawberry 
50 g crushed Almond

Directions
1. Boil the milk and cream 
2. Add the semolina, then the rosewater  
3. Remove from heat and pour contents into a bowl
4. Refrigerate about two hours
5. Garnish with whipped cream, almonds and pistachios 

 +962 5 356 1125
Toll Free: 080022202

 moevenpick-hotels.com
 Movenpickjo
 Movenpickjo
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There’s something special and grand about having a 
professional chef cook in your home for an intimate 
gathering. And how about two butlers at your service too?

Thanks to Grand Hyatt Amman, entertaining at home has 
reached a new level in Jordan through its Hyatt at Your 
House service. Instead of spending most of your time 
in the kitchen while you host your party of eight to 15 
people, you now have the opportunity to actually enjoy a 
good time with your guests! 

Grand Hyatt Amman is the first Hyatt in the world to 
launch this service. “We identified a gap in the market 
where people want to have the hotel restaurant 
experience, but don’t necessarily want to go to a 
hotel,” explains Alli Abdurahman, Director of Sales and 
Marketing at Grand Hyatt Amman.

What Do People Want?
“Hyatt service, Hyatt food,” sums up Abdurahman. But 
how is it that Grand Hyatt Amman can deliver the 
service to match its reputation? With a wealth of 
international experience (Australia, Malaysia, South 
Africa, Turkey and France, to name a few), the diverse 
team at the hotel has a deep understanding of its 
customers’ needs. “This is what our international 
experience brings to us,” confirms Abdurahman. 
In Jordan, particularly, the team is proving quite adept 

The freshest, finest ingredients in the world alone 

won’t deliver an unforgettable experience. But passion 

will. This is what you can expect from Hyatt at Your 

House and this is what is guaranteed.

1. Is Hyatt at Your House for me? 
Who wouldn’t want to leave it to the experts to take 
all the stress away? Whatever your circumstances, 
preferences and dining habits, Hyatt at Your House is a 
practical, easy and attractive option. If you’re looking 
for a sophisticated sit-down dinner, you’ve got it. 
But even the most casual setting, like a BBQ, can be 
made truly memorable by Hyatt chefs. Your only job? 

Enjoying a stress-free exclusive dining experience with 
your guests while being a gracious host or hostess! 

2. What can I expect? 
The first step is an initial consultation. Grand Hyatt 
Amman will: 

   Work with you as much (or as little) as you want to 
create a custom menu 

LIVING GRAND 
With Hyatt at Your House

in flexibility. “Give a chef two weeks’ notice in other 
countries and he will tell you straight up that he can’t 
do it,” Abdurahman points out, giving credit to a team 
in Jordan that has the “ability to adapt quickly to 
changes and can do anything last minute.”

Sous Chef Bilal Abu Hamida and Junior Sous Chef 
Anas Abu Douleh recall a recent Hyatt at Your House 
experience at a diplomat’s residence. “The host 
changed his mind about the plates right when we 
were about to serve the food,” Abu Douleh explains. 
“This meant we had to change the style of how the 
meat was served – rib eye steak in two halves on top of 
each other,” Abu Hamida continues. 

The Secret Ingredient 
There’s one ingredient you can’t buy: passion. “When 
a Hyatt chef delivers his food, you know it’s cooked 
with love,” says Abdurahman. “Our industry is about 
making people happy.” When asking Fu’ad Faris, 
Manager of 32º North, what motivates him day in and 
day out, his response is instant: “To see the smile on 
someone’s face and know that I put it there.”  What 
does work ethic and passion have to do with your 
future dinner parties? 

Executive Chef Thomas Brosnan with his team preparing for a 
plated dinner for 1,300 people 

On the Menu 
Rocket salad with pine nuts, cherry tomatoes, 
Parmesan cheese and balsamic dressing 
Risotto with porcini mushrooms, champignon 
mushrooms, truffle oil, Parmesan cheese, garlic, onion, 
fresh sea salt, b lack p epp er, gravy and parsley 
Roasted whole fish (fresh Royal Hamour) with 
lemongrass, rock salt and egg whites 
B lack Forest dessert :  chocolate cake, chocolate mousse, 
whipp ed cream and cherries



   Take into account personal tastes and allergies; 
chefs are happy to accommodate individual needs 
and preferences

   Coordinate the event service for you (casual, formal, 
family style) 

   Handle everything required for getting and 
preparing menu items. Grand Hyatt Amman only 
brings the freshest produce, the finest quality meats 
and the freshest fish available 

   Take an inventory of your kitchen and dining 
areas to advise you on what you need to pull off 
the dining experience you want (while the hotel’s 
tableware is at your disposal, you are free to use 
your own) 

   Arrive at your home several hours before the event 
to begin prep 

   Be flexible – the Hyatt team is fully aware that the 
unexpected can spring up last minute! 

   Clean up afterwards, leaving your kitchen spotless
 
3. Can I afford this luxury? 
If you can take eight to 15 people out to a fine 
dining establishment, you can most certainly enjoy 
Hyatt at Your House with its added perks. The cost 
truly depends on your budget and the amount of 
experience and service your event requires. 

Get your culinary adventure started with
Hyatt at Your House! 

 +962-6-4651234
Amman.grand.hyatt.com

Sous Chef Bilal Abu Hamida, Junior Sous Chef Anas Abu Douleh 
and Chef de Partie Haitham Musa enquiring about guest 
satisfaction and feedback

There’s nothing like a genuine smile from Junior Sous Chef Anas Abu Douleh 
to make this dessert even sweeter! Pastry Chef Norbert Stanni’s signature 
dessert, this Black Forest cake is the grand finale to an elegant dinner






