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A Unique Dining
Adventure Awaits
Indulge in a curated culinary experience unlike any other. Set against the 
backdrop of our pristine Maldivian shores, our Destination Dining 
experiences transport you to a world where breathtaking scenery meets 
exquisite �lavors. Whether you’re celebrating love, marking a special 
occasion, or simply seeking a private moment of indulgence, our team is 
dedicated to crafting an unforgettable dining a�air tailored just for you.

Prices are subject to government tax and service charges.
The setups and venues are subject to weather permits.

For more information or booking:  
Dial ‘0’ for Service Express® or visit our dining outlets  
Email to  wh.mlewi.serviceexpress@westin.com

Westin Signature
A true embodiment of barefoot luxury, this exclusive beachfront dining experience is elegantly arranged with natural 
palm leaf decor, softly glowing pyramid cones, and torches illuminating the night. As the gentle waves serenade your 
evening, savor an exquisite menu designed to delight the senses in this one-of-a-kind setting.

Available for couple 
USD 225++ for set up charge



Celebration Dinner
Designed for moments of love and joy, this romantic beachfront dinner is the perfect way to celebrate an 
anniversary or honeymoon. A heart-shaped sand setting, beautifully crafted palm leaf decorations, and
glowing lanterns set the stage for a truly intimate evening under the stars. Let the warm ambiance of strip 
lights, torches, and pyramid cones create a magical atmosphere as you cherish an unforgettable night with 
your loved one.

Available for couple 
USD 200++ for set up charge

Beach Tipi Dinner
Step into a dreamy oasis where romance meets rustic charm. Nestled beneath a beautifully adorned Tipi tent 
draped in �lowing organza, this beachfront dining experience o�ers an intimate and cozy ambiance. Soft 
spotlights and �lickering torches cast a mesmerizing glow, making it an ideal setting for a special evening 
under the Maldivian sky.

Available for couple 
USD 175++ for set up charge



Sound of The Sea
Dine by the shore as the rhythmic waves compose a melody just for you. This enchanting beachfront setup, 
elegantly illuminated by lanterns, pyramid cones, and torches, creates an ambiance of serenity and romance. 
Let the soothing sounds of the sea accompany a carefully curated menu designed to tantalize your taste 
buds.

Available for couple 
USD 175++ for set up charge

In-Villa Deck Dining
For those who seek intimacy and privacy, our In-Villa Deck Dining o�ers an enchanting escape. Enjoy a 
candlelit dinner on your private deck, surrounded by the glow of lanterns, pyramid cones, and soft lighting. 
Indulge in a gourmet experience crafted by our chefs as you bask in the comfort of your own sanctuary, with 
the ocean breeze as your perfect dining companion.

Available for couple 
USD 100++ for set up charge



Floating Tray Experience
Start your day with a luxurious �loating breakfast or unwind in the afternoon with an elegant tea service, all 
from the comfort of your private pool villa. Delight in a beautifully presented selection of delicacies, served 
on a �loating tray as you relax in the serenity of your in�inity pool. A picture-perfect moment, designed for 
indulgence and relaxation.

USD 45++ for tray set up exclude food

MENU



Vegetarian  Gluten             Gluten Free             Egg         Sesame          Contains Nut         Shell�ish          EatWell           Dairy 

BBQ FROM THE LAND

USD 195++ per person

BBQ FROM THE SEA

USD 250++ per person

BBQ SURF & TURF 

USD 300++ per person

TO START
Classic Greek Salad With Chicken

Sous Vide Chicken With Corn And Avocado Salad

Grilled Halloumi Salad With Arugula And Tomato

TO START
Norwegian Smoke Hot Salmon Salad With Avocado

Sesame Coated Grilled Tuna Tataki With Chukawakame Salad

Sweetcorn, Feta, Lime And Cilantro Salad

TO START
Oven Baked Potato Salad With Crispy Ham And Mix Greens 

The “Real Greek” Salad 

Poached Prawns With Ripe Mango And Avoacado Summer Salad 

OFF THE COALS
Provancale Herbs Marinated New Australian Lamb Rack

Cajun Spice Marinated Cornfed Chicken Breast 

Rosemary & Garlic Rubbed Angus Fillet Mignon

OFF THE COALS
Garlic And Lime Marinated Lobster

Thyme Marinated Local Fish  

Herbs And Pepper Marinated Tiger Prawns 

OFF THE COALS
Maldivian Lobster With Lime And Garlic

Lemon And Herb Marinated King Prawns  

Peri Peri Rubeed Corn- Fed Chicken 

Rosemary And Garlic Lamb Rack 
SIDES
Jacket Potato, Roasted Pumpkin, Corn On The Cob, Grilled 
Seasonal Vegetable (All side dish is veg)

SIDES
garlic baked potato, butter sauteed mushroom, vegetable 
skewers, corn on the cob

SIDES
Twice Baked Potato With Cheese, Grilled Shitake Mushrrom, 
Grilled Asapagus With Feta, Corn On The Cob

SAUCE
Chimichurri, Black Pepper Jus   , Bbq Sauce, Bernaise Sauce

SAUCE
Tarter Sauce      , Lemon Butter Garlic      , Sweet Chili Sauce, 
Chimichurri

SAUCE
Tarter Sauce, Lemon Butter Garlic      , Black Pepper Jus   ,
ChimichurriDESSERT

Millionaire Brownies With Chunky Fruit Salad And Vanilla Ice 
Cream

DESSERT
Sticky To�ee Pudding With Pouring Cream And Fruit Salad DESSERT

Caramel Verrine With Seasonal Fruit Platter
Cheeseboard Selection Of 4 Cheeses, Crackers, Dried Fruit And 
Preserves

VEGETARIAN MENU USD 140++ per person PREMIUM SEAFOOD MENU USD 500++ Per Person

STARTER
Avocado Quinoa Salad With Pomogrante And Cherry Tomato
OR
Marinated Summer Caprese Salad With Pesto And Aged Balsamic

SOUP
Cream Of Mushroom With Garlic Foccacia 
OR
Green Pea Veloute With Parmesan Cheese And Tru�le Oil 

SORBET
Mango Sorbet or

MAIN COURSE
Cauli�lower Steak With Romesco Sauce, Chimichurri, Cripsy Quinoa 
OR
Classic Vegetable Lasagna With Pomodoro, Basil Pesto 
OR
Curry Marinated Cottage Cheese With Achari Vegetable And Cumin Rice

DESSERT
Large Berry Macaroon And Crème Cheese Mousse

STARTER
Sushi, Sashimi and Nigiri A selectin of sushi, sashimi and nigiri with traditional condiments

SOUP
Foie gras and miso soup Main Course 

MAIN COURSE
Octopus Carpaccio
South African octopus carpaccio with dried miso

French Belon Oysters
Oyster platter with cucumber dressing and beluga caviar

Black Cod Den Miso
Arctic sea black cod with miso sauce and baby ginger

Maldivian Lobster And Prawns
Grilled Maldivian lobster and prawns with ponzu dressing and yuzu miso sauce

PRE�DESSERTS
Redcurrant Granite

DESSERTS
Chocolate fondant with vanilla ice cream



Prices are subject to government tax and service charges. Our culinary team can customize the menu to suit guests’ preferences.
For more information or booking: Dial ‘0’ for Service Express® or visit our dining outlets Email to wh.mlewi.serviceexpress@westin.com


