
Sunday, Dec 31

Doors open at 8PM 
4-COURSE SET MENU STARTING 9PM

DJ ENTERTAINMENT
Dubai Canal View

Reserve Terrace Seating ASAP for an additional AED 99 / pers

regular drinks
 package AT

 AED 749 / pers

non-alcoholic drinks
package AT

 AED 599 / pers AED 999 / pers

PREMIUM drinks
package AT

 

Terms & Conditions
 100% pre-payment required to secure your seat

No refund if cancellation after the 27th of December
Main course choice to be given before the 27th of December

 Drinks package available from 8pm until 1am. 
No kids below 8 years old

Tip: Step out for midnight Burj Khalifa fireworks at Pullman Hotel!



Regular drinks package
Includes: Still & sparkling water, soft drinks (Pepsi/Diet 
Pepsi/7up/Diet 7up), juices (Orange, mango, apple, 
cranberry, pineapple), mocktails (Le soleil, Montmartre, 
Thé glacé passion)

Spirits
Whisky (Red Label)
Vodka (Absolut)
Gin (Tanqueray)
Rum (Havana 3)
Tequila (Jose Cuervo Silver)

Wines
Red Wine (Anakena Cabernet Sauvignon, Terre Allegre 
Sangiovese, Hardys Cabernet Merlot)

White Wine (Santa Carolina Sauvignon Blanc, Arcadian 
Pinot grigio)

Rosé wine (Italia Pinot grigio rosé)

Beer
Amstel bottle

Premium drinks package
Includes all drinks from the regular drink package and:

Cocktails
Mimosa, Bellini, Classic French 75, Red and White Sangria

Spirits
Whisky (Bulleit bourbon)
Vodka (Grey goose)
Gin (Tanqueray 10)
Rum (Kraken)
Tequila (Patron silver)

Wines
Red Wine (Vistana Syrah, Jean des Vignes)
White Wine (Vistaña Chardonnay)
Rosé Wine (False Bay Rose, Pinot grigio rose)
Sparkling Wine (Pierlant)

Thanks for your interest in celebrating your New Years 
Eve by the canal at Couqley.
Here are more details about the various drink packages 
we offer to ensure you have the best night!
If there’s anything you don’t see, please don’t hesitate to 
contact us and let us know!
 

S P E C I A L L Y  C U R A T E D
 F O U R - C O U R S E  M E N U

For your reservations dt@couqley.com +971 55 491 0097

Amuse-bouche assortment
 

Gambero Rosso Tartlet
A delectable tartlet featuring a mixture of red shrimp tartare, passion 
fruit, kiwi, chili, onion, and lemon juice, elegantly served with kosho 

mayo and adorned with Oscietra caviar. (D)
 

Wagyu Tartare
Indulge in our exquisite Wagyu Tartare, crafted from Top Grade wagyu 
with a marble score of 9+. This exceptional bite is combined with yuzu 

kosho, gochujang chili, chives, onion, soya sauce, and olive oil. 
Accompanied by a delightful mushroom kombu jelly and garnished 

with pickled mustard seeds.
 

Foie Gras Mousse
Savor the refined flavors of our Foie Gras Mousse, featuring layers of 

velvety foie gras mousse complemented by strawberry jelly and 
Roquefort mousse. (A)

 

Starter
 

Salade de Salmon Gravlax
Cured salmon infused with citrus and herbs, accompanied by pickled 
cucumber, heirloom beetroot, and mesclun salad tossed in a balsamic 

dressing.

Main Course
 

PREMIUM Steak Frites
Your favorite steak frites upgraded in the most special way possible to 

ring in the new year, Australian premium tenderloin with an 
exceptional marbling grade of MB3+ Grain fed served with pavé potato, 

and a special Couqley truffle sauce topped with fresh truffle. (D)
 

OR
 

Potato Crusted Seabass Roulade
Sous Vide seabass delicately filled with fresh herbs accompanied by 
fresh artichoke, a zesty lemon beurre blanc and decadent Oscietra 

caviar. (A)(D)
 

DESSERT
 

White Chocolate Mousse
Whirlpool of white chocolate mousse with passion fruit sorbet, 

raspberry, passion fruit meringue and drops of passion fruit gel. (D)

(Choice of one)


