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THE CAVE GALLERY
ODOINING WITHIN THE ROCK

Step inside The Cave Gallery, where ancient stone creates a secluded and atmospheric setting for
dinner. Carved into the landscape, this remarkable space offers a rare opportunity to dine within

the rock itself.

Maximum 6 guests | Adults only.



DeESERT ROCIA

THE OBSERVATORY

DOINNER BENEATH AN ENDL.ESS
DODESER T SKY

As daylight fades, journey to The Observatory for an evening beneath the stars. Surrounded by

mountains and open sky, this secluded viewing point reveals Desert Rock from a different
perspective after dark.

Adding an unexpected element to the experience, your dinner arrives by drone, bringing
together innovation and the stillness of the desert before you settle in for the evening.

Maximum 4 guests | Adults only.
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THE SKYLINE
DOINING ABOVE THE MOUNT AINS

Take in Desert Rock from above at The Skyline, where sweeping mountain and desert views
provide a spectacular backdrop for dinner. Arrive as the changing light transforms the landscape
and watch the horizon take on a different character as evening falls.

Ideal for relaxed gatherings and special celebrations, The Skyline places the view at the heart of
the experience.

Maximum 12 guests | Adults only.
Subject to venue availability.



DeESERT ROCIA

THE POOL TERRACE

A RELAXED EVENING BY T HE
WATER

Enjoy an elegant dinner in an open air setting beside the water. Reflections, mountain views and
the changing colours of sunset create a natural transition from day into night.

Ideal for couples, families and intimate gatherings, The Pool Terrace brings together the calm of
the water and the rugged beauty of Desert Rock.

Maximum 12 guests.
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THE WADI

A PRIVATE TABLE INTHE HEART
O THE LANDSCARE

Venture into The Wadi, where your table is set amid the natural contours of Desert Rock.
Surrounded by rock formations and the stillness of the landscape, this secluded setting offers an
intimate way to experience the desert.

Maximum 8 guests.
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THE AMPHITHEATRE
AN EVENING OF PLAY, FLAVOUR

AND ST ARGCGAZING

Begin with a friendly game of pétanque among the rock formations before settling into The
Amphitheatre for a picnic as the sun begins to set.

As night falls, gather around the firepit and turn your attention to the sky. A digital telescope
invites you to explore the stars at your own pace, taking the evening from playful competition
and dining to fireside moments and stargazing.

Maximum 4 guests.
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THE MAJLIS TENT

A W ARM CELEBRATION OF
T OGCETHERNESS

Settle into The Majlis Tent for an evening inspired by the warmth and generosity of Saudi
hospitality. Designed for intimate gatherings, the relaxed setting is ideal for family occasions,
celebrations or simply trying something new.

Saudi coffee is prepared in front of you as part of the experience, bringing a cherished local
tradition to the occasion.

Maximum 12 guests.
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MENUS

CHOOSE YOUR CULINARY
EXPERIENCE

Complete your private dining experience with a menu to suit the occasion.

Saudi Cuisine

THREE-COURSE MENU | 7 DISHES

A refined expression of traditional Saudi cuisine, inspired by the warmth, generosity, and rich culinary
heritage of the Kingdom. The experience brings together familiar flavours and time-honoured recipes,
with highlights including Lamb Koozi, slow-cooked and fragrant with spice and Chicken Saleeg, a
comforting Hijazi classic known for its delicate, creamy texture.

Levantine Cuisine

THREE-COURSE MENU | 8 DISHES

A generous journey through the flavours of Syria and Lebanon, designed around the convivial spirit of
sharing. A vibrant selection of Mezzeh sets the tone, followed by a beautifully prepared Mixed Grill,
bringing together fresh herbs, charcoal aromas, and the warm, expressive flavours of the Levant.

Italian Cuisine

FIVE-COURSE MENU | 8 DISHES

Inspired by the effortless elegance of the Italian Riviera, this experience celebrates the simplicity and

vibrancy of coastal Italian dining. Signature dishes include Tagliata di Manzo, showcasing beautifully
cooked steak with classic Italian accompaniments, and Branzino al Forno, an oven-roasted seabass that
captures the freshness and understated elegance of Mediterranean cuisine.

Alfresco Seafood Cuisine

FIVE-COURSE MENU | 6 DISHES

An elegant French-inspired seafood experience designed for dining beneath the open sky. Premium
ingredients take centre stage through precise technique and refined presentation, with signature
highlights including Seared Hokkaido Scallops and Charred Canadian Lobster — a sophisticated
celebration of the sea in an intimate alfresco setting.

Asian Cuisine
THREE-COURSE MENU | 7 DISHES

A vibrant exploration of Southeast Asian cuisine, balancing aromatic spice, freshness, and rich layers of
flavour. Highlights include deeply fragrant Beef Rendang and refreshing Rujak Salad, creating a journey
through the region’s distinctive contrasts of sweet, sour, savoury, and spice.

Indian Cuisine
THREE-COURSE MENU | 7 DISHES

A rich and expressive journey through Modern Indian cuisine, where aromatic spices, traditional
marinades and bold flavours come together in a generous dining experience. Signature dishes include
velvety Murgh Makhani and smoky Tandoori Lamb Chops, bringing warmth, depth, and the
unmistakable character of classic Indian cooking.

All prices are in £ | Contact your Villa Host to book this experience.

#£ 550

PER PERSON

%720

PER PERSON

%720

PER PERSON

#£ 880

PER PERSON

# 550

PER PERSON

#£ 550

PER PERSON
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THE AMPHITHEATRE

PROVENCE PICNIC

FOUR-COURSE PICNIC MENU | 9 DISHES

#£ 1,480 PERPERSON FOR THE FULL EXPERIENCE

A Touch of Provence is a destination dining experience inspired by the understated charm of the South of France and set within
the dramatic landscape of Desert Rock. The journey begins with a scenic Moke drive to the Amphitheatre, where guests are
welcomed with a traditional Pastis, setting the tone for an authentic Provencal evening. The experience continues with a game of
pétangque and a beautifully curated four-course picnic around the rock table, before guests gather around the firepit to conclude
the evening beneath the desert stars blending gastronomy, nature, and a sense of discovery into one memorable experience.

Mixology Pairing £ 280 3 COCKTAILS - PER PERSON

Enhance the dining experience with a curated pairing of three cocktails, thoughtfully selected to complement the
progression and flavours of the menu.

(Not applicable to the Provence Cuisine experience, where the pairing is already included within the package.)

All prices are in J& | Contact your Villa Host to book this experience.




