
Group Dining & 
Event Packages
At Expo City Dubai

IN PARTNERSHIP WITH



Enjoy complete flexibility by hiring the entire venue and creating an
event that’s truly your own. Without being bound by set food and
beverage packages, the space is yours to customise.

Choose from our curated food & beverage packages, thoughtfully
designed to suit a range of occasions. Host your gathering at one of
our restaurants in the heart of Expo City Dubai and enjoy flexible
options that can be tailored to your event.

BESPOKE PACKAGES

Make your event truly memorable by hiring one of our restaurants or
dedicated spaces within them at Expo City Dubai. Select from our
bespoke F&B packages or opt for catering through our in-house
catering service, ensuring a seamless experience.

HOST YOUR EVENT VENUE HIRE



The warmth of Indian hospitality comes alive through a modern
expression of street food and shared dining. Helmed by Chef Rohit

Ghai of Michelin-starred Jamavar, London, the menu offers a
thoughtfully curated journey across India, inviting guests to explore

diverse regions, flavours, and ingredients with every dish.

Born from the iconic spirit of Philadelphia and brought to life at Expo
City Dubai, your go-to spot for unforgettable burgers. Our menu

features South Philly Cheesesteaks, crispy wings, and the legendary
Ghostburger. Enjoy live sports, or a round of pool and darts, there’s

always a reason to drop in, grab a burger and soak up the Philly vibe.

Named after the Arabic word for “connection”, this unique architectural
achievement was known as the beating heart of Expo 2020 Dubai. Its
massive steel trellis dome, measuring 67.5 meters high, houses the
world's largest 360-degree projection surface. Al Wasl Plaza hosted

some of the most exclusive events in the City.

 Refined Indian Street Food
 Casual dinner and drinks

60-80 guests
 Group dinner, canapés, business lunch

Burgers, Wings & Philly Cheesesteak 
Casual sports bar and restaurant 

 60-80 guests
Casual after-work group socials, group dinners

Arabic Café 
 Visually appealing, peaceful, relaxed

Standing 70 / Seated 34 guests 
Coffee, brunch, client lunches, outdoor meetings

CUISINE: 
STYLE: 
CAPACITY 
BEST FOR: 

CUISINE: 
STYLE: 
CAPACITY 
BEST FOR: 

CUISINE: 
STYLE: 
CAPACITY 
BEST FOR: 

CORPORATE DISCOUNT | 10% OFF À LA CARTE FOR GROUPS OF 10 GUESTS OR MORE AT PHILLY JAWN AND GUP & SHUP ONLY.
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Sample Menu

BUSINESS BREAKFAST 
BUSINESS LUNCH 
DRINKS & CANAPÉS
CORPORATE PACKAGES 
VENUE HIRE
HAPPY HOUR

Offers

Corporate Packages | Family Style

Starting from
89 AED
 75 AED
175 AED
95 AED

POA

A generous Indian feast designed for sharing — perfect for corporate

gatherings and group dining.

Minimum 8 guests

AED 95 per person

Starters

Poppadoms & Chutneys

Crispy poppadoms served with a selection of house chutneys & pani puri

Samosa Chaat, Onion Bhaji & Masala Prawns

A trio of classic Indian street-food favourites

Main Courses

Chicken Tikka Masala

Marinated grilled chicken simmered in a creamy, spiced onion & tomato

sauce

Chicken Biryani

Marinated chicken layered with aromatic basmati rice and a blend of

warming spices

Dal Makhani

Rich and creamy black lentils slow-cooked in a buttery tomato gravy

Kali Dal

Slow-cooked black lentils in a gently spiced tomato and butter sauce

Jeera Rice

Fragrant basmati rice tempered with cumin and coriander

Indian Bread Selection

Dessert | Gulab Jamun

Soft, deep-fried milk dumplings soaked in rose & cardamom sugar syrup

Corporate Packages | Business Lunch 

A lunch worth leaving the office for.

Starter • Main • Rice & Bread • Drink

AED 75 per person

Starters

Samosa Chaat

Crispy samosas with mint chutney, tamarind chutney & sweet yoghurt

Chicken Cheese Popcorn

Crispy chicken bites with smoked cheese, buttermilk & black pepper

Achari Murgh Tikka

Pickle-infused roasted chicken with mint sauce & butter

Mains

Butter Chicken

Roasted chicken chunks in a rich vine-tomato & fenugreek sauce

Paneer Butter Masala

Cottage cheese in a creamy fenugreek & onion-tomato masala

Homestyle Chicken Curry

Slow-cooked roasted chicken with coriander & plum tomato

Vegetable Kofta Curry

Spiced vegetable dumplings in a red onion & cashew gravy

Drinks

Still or sparkling water

Pepsi / Pepsi Diet

7-Up

Mirinda

Upgrade to a house beverage for AED 30



+971 50 874 9077 

+971 56 925 0364 

+971 50 943 4077

catering@tgpevents.com

tgpinternational.com/catering

@tgpeventsandcatering

@tgpintl

TGP International

Contact us

mailto:catering@tgpevents.com
https://www.tgpinternational.com/catering
https://www.instagram.com/tgpeventsandcatering/
https://x.com/tgpintl
https://www.linkedin.com/company/tgpinternational/posts/?feedView=all

