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L i g h t  L u n c h  C a t e r i n g  S e r v i c e
Perfectly crafted to keep your guests satisfied, our Light Lunch catering features full mini bites
options with refreshments carefully designed for a delightful and light meal experience. Perfect for
business meetings and networking events, ensuring your guests are energized for the afternoon
lunch or brunch.

Crafted to keep the guest
satisfied with delicious and
light meal experience.

https://wa.me/message/KIPFE23OZEZDN1?src=qr




D e s s e r t s
Tarts
Blossom Feast
Raspberry & Cream
Rafael lo
Tiramisu
Chocolate Mousse
Brownies & Cream
Banoffee Tarts
Brownies
French Toast
Waffles

L i g h t  l u n c h  M e n u

H o t  B e v e r a g e s
Filtered Coffee 
Tea selection
Hot Chocolate
Arabic Coffee
Karak Tea

F r e s h  J u i c e  
Orange 
Watermelon 
Apple Celery
Pineapple
Lemon Mint
Lemonade

B r e a k f a s t &  H e a l t h y  C u p s  
Turkey & Cheese Croissant
Scrambled Egg Croissant
Season Fruit  Salad
Granola
Chia Pudding

B a k e r y
Plain Croissant
Mini  Cheese Croissant
Zaatar  Croissant
Chocolate Croissant
Cinnamon Danish
Mixed Berry Danish
Assorted Muff ins
Assorted Tea Cakes

C a n a p é s
Chicken & Ol ive Skewer
Pesto Hummus Spoons
Crunchy Labneh Spoons
Raviol i
Chicken Quiche
Vegetable Quiche

S a n d w i c h e s
Gri l led Veggies
Faj ita  Steak
Beef Burger
Poached Chicken
Gri l led Cheese
Smoked Salmon
Tuna Mayo
Cheese & Tomato
Cucumber & Radish
Chicken Pistachio & Lebna
Avo Hal loumi 
Veggies Tzatzik i
Buffalo Chicken
Chicken Tikka
Chicken Coronation
Chicken Faj ita

S a l a d s
Season Fruit  Salad
Caesar Salad
Tabbouleh with Quinoa
Summer Glow Salad
Fattoush
Caprese
Lenti l  &  Chickpeas
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T e r m s  &  C o n d i t i o n s
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Minimum Guest Requirement: Our catering services are available for
events with a minimum of 20 guests. This requirement enables us to
maintain the highest standards of service and deliver a memorable dining
experience for all attendees.

Service Staff: We offer optional service packages for staffing, beverages,
and equipment based on your specific needs. These services are available
for a minimum duration of 4 hours, with each additional hour charged at
50 AED. This allows for full customization and enhancement of your event
according to your preferences.

Guest Count Confirmation: To ensure precise preparation and
exceptional service, we require final confirmation of the number of guests
attending the event at least 4 days before the scheduled date. This
enables us to tailor our services to meet the exact requirements of your
event.

Cancellation Policy: In the event of cancellation, we request notification
no later than 48 hours before the event. This policy allows us to efficiently
manage our resources and scheduling, ensuring that we continue to
provide outstanding service to all our clients.



Visit us at Paper Fig
Sharjah Muwailh Comercial

HOW TO ORDER
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Get in touch with us on
 WhatsApp  

Contact us directly
+971 54 440 2296

For Catering Inquiry,
catering@paperfig.ae
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