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        ello and welcome to the first edition
        of the Rumours magazine.

It is our intention to distribute this publication to members 
and supporters in the wider community. We aim to
report news of recent and future events, details of forthcoming 
projects, and general information about the industry trends. 
We welcome contributions from members and others to 
make this publication  lively, informative and successful. 

It’s been a busy year so far as we’ve renewed our 
certificates against new ISO9001:2008 (Quality), 
ISO14001:2004 (Environment), OHSAS18001:2007 
(Occupa t i ona l  Hea l t h  &  Sa fe t y ) ,  HACCP and 
ISO22000:2005 (Food Safety) management systems. 
We are all very excited with the continual progress that 
has been made especially with the addition of environment 
friendly kitchen equipments. Our newly build Quality
laboratory is making tremendous progress in short 
amount of time by proactively ensuring microbiological 
safety and food spoilage avoidance by conducting daily 
food and water sample tests! 

With a strong focus towards Hygiene and Customer 
Satisfaction, this is a true reflection that we strive for the 
best in all aspects of our service, including the environmental 
one, which is often ignored by companies in this industry.
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For the last two decades, Intercat Group has been one 
of the most respected and trusted names in the Gulf. 
From our humble beginnings in 1992 in providing catering 
services to Dubai alone, we now take pride in serving all 
over  the UAE (mainly in Dubai, Abu Dhabi and Sharjah).
Our 1,300 strong workforce have unrivaled food service 
backgrounds and are continuously trained to help us 
serve you better!
We have diversified our business and are now a home of a 
prestigious banqueting service, Raffiné. We also own and 
operate homegrown and international restaurant brands 
named Mashawi Lebanese Restaurant and Toast Café 
operating all across GCC. We prepare over 50,000 meals 

a day, 7 days a week, 365 days a year. We have grown 
successfully in the hospitality and catering business in the 
last two decades, serving more than 80 top rated clients 
including government institutions, five star hotels, large 
private companies, reputable schools and universities. 
Our commitment is clear: Intercat was the first catering 
company in Dubai, UAE to gain the ISO 9001:2008 and 
ISO 22000:2005 certifications. Our food preparation 
procedures undergo strict quality checks in terms of 
hygiene, cleanliness, presentation, packaging and 
delivery. Our procedures also mandate that our suppliers 
are HACCP certified having strict regulations in regards to 
food quality and food safety.

Intercat is all about great 
food and great service,
listening to our customers’ and partners’ needs, making 
people feel cared for and looked after. We believe that service 
is an honorable profession, and It’s what we love and what 
we are good at.

about
intercat

Ibn Battuta Mall, The Greens, Dubai Mall.



Mashawi Lebanese restaurant offers the perfect 
setting for the enjoyment of an authentic Lebanese 
cuisine in a unique mellow atmosphere including tasty 
mezzah, lovely appetizers, grilled to perfection meats,  a 
host of mouajanat, a wide range of coffees and freshly 
squeezed juices, moderately priced daily lunch specials, 
a lavish Friday brunch and not to forget the core 
component of Mashawi the Shisha that includes different 
and signature flavors.

The ambiance of our concept is inspired by similar 
caliber restaurants in Lebanon. The core menu features 
the famous authentic Lebanese food. The focus is 
fresh, quality ingredients, updated preparations and 
presentations of traditional favorite dishes. Our goal is to 
spread the culture of a successful Lebanese cuisine and 
to be known as one of the leading Arabic restaurant in 
the region and worldwide.

Mashawi  can ideally operate within 2,500 sqf allowing 

room for ample seating during busy lunch and dinner 
periods.  The ability to prepare our premium selection 
of meats on-site is critical in keeping our brand promise. 
Therefore, the necessary MEP services are required, 
including exhaust abilities.

Toast great, healthy, tasty food on the run, this is 

what toast is all about. Freshly made sandwiches, great 

soup and salads. Bread warm from the oven, fresh 

juices and delicious desserts. Eat in and ask for your 

take away. It is the kind of place everybody needs, pretty 

much every day.

Toast is set to be a familiar and trusted brand in busy city 

areas. A regular stop on the way to work, a venue for 

meetings and quick lunches and lovely breakfast. Fast, 

fresh and friendly.

Mall of the Emirates
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Nutrition has always been a controversial topic and 

one up for discussion. In the midst of this, certain 

misinterpretations or myths can be made up and pegged 

as fact. It is important; however, to know the fact from 

the fiction. The most common myths listed below are 

just among the few but probably the most popular today. 

Myth: Sugar causes diabetes.

Truth: Simply eating sugar does not cause diabetes.

If you have diabetes, you do need to watch your sugar 

and carbohydrate intake. The main risk factors for Type 2 

diabetes are being overweight and inactive.

Myth: Organic foods are healthier than  
conventional foods.

Truth: There is no consensus that organic food is 
healthier than conventionally grown food. Organic 
foods can still contain natural pesticides and are often 

more expensive. 

Nutrition Myths:
Uncovering
the Truth.

Dalia Chucri,
Nutritionist



health
corner

“ Organic foods are healthier 
  than conventional foods.”
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Myth: A high protein/low carbohydrate diet is a healthy 
way to lose weight.

Truth: This type of diet is usually high in saturated fat 
and cholesterol, low in fiber, and can lead to a buildup 
of ketones – all of which may cause serious health 
problems. Most importantly, this diet is not maintainable, 
so lose weight doing something you can stick with!

Myth: Skipping meals is a good way to lose weight.

Truth: Research shows that people who skip breakfast 
and eat fewer times during the day tend to consume 
more calories and be heavier than people who don’t. 
Eating throughout the day helps you control your appetite 
and prevents overeating.

Myth: All fats are bad for you. 

Truth: All fats are high in calories, so they need to be 
limited to control calories. But unlike saturated fats that 
contribute to heart disease, unsaturated fats can actually 
help you prevent heart disease. Excellent sources include 
olive and canola oils, nuts, seeds, and avocados.

Myth: Vitamin supplements provide everything you need 
to maintain good health.

Truth: Vitamins will not make up for a poor diet, but they 
can serve as an “insurance policy” in case you have any 
nutritional gaps. We haven’t come close to identifying all 
the healthful phytochemicals in food, so you definitely 
can’t get all the benefits of food in a pill!

Myth: Restricting calories is the best way to lose weight.
 

Truth: Both cutting back on calories and moving more 
will help you lose weight and maintain the lean muscle 
mass needed to boost metabolism. People often believe 
the diet and exercise myth that they must take drastic 
measures to lose weight, such as eating less than 1200 
calories per day, but such diets usually do not provide 
adequate fuel for the body and may slow metabolism.

Myth: Items bought in health food stores are 
better for me.

Truth: These items usually cost more and offer no greater 
nutritional value than foods in the supermarket. You best 
bet is to eat a diet with little processed food and that is rich 
in fruits, vegetables, and whole grains.

Myth: Honey is better than table sugar because 
it is natural.

Truth: Honey and table sugar are almost chemically 
indistinguishable. Spoon for spoon, sugar contains fewer 
calories than honey, but extra calories from either one will 
lead to weight gain and offer no nutritional benefit.

Myth: “Cholesterol-free” means a product is heart 
healthy.

Truth: Cholesterol is important to consider for heart 
disease, but the bigger culprits are saturated fats and 
trans fats – both of which can be found in cholesterol-free 
products. Read labels and ingredient lists to get the real 
scoop on a product and avoid being fooled by misleading 
advertising.



Myth: Brown sugar is better than white sugar.

Truth: The brown sugar sold at grocery stores is actually 
white granulated sugar with added molasses. Yes, 
brown sugar contains minute amounts of minerals. But 
unless you eat a gigantic portion of brown sugar every 
day, the mineral content difference between brown sugar 
and white sugar is absolutely insignificant. The idea that 
brown and white sugar have big differences is another 
common nutrition myth.

Myth: Drinking lots of water will result with gaining 
water weight.

Truth: You can’t get water weight. Actually, most people 
nowadays are dehydrated since they don’t drink enough 
water. You shouldn’t worry about water weight and 
should drink lots of water as it is healthy and increases 
your metabolism. If you exercise, you should aim for a 
gallon of water a day.

Myth: Starches are fattening and should be limited when 
trying to lose weight.

Truth: Many foods high in starch, are low in fat and 
calories. They become high in fat and calories when 
eaten in large portion sizes or when covered with high-fat 
toppings like butter, sour cream, or mayonnaise. Foods 
high in starch (also called complex carbohydrates) are an 
important source of energy for your body.

Myth: Certain foods help you Lose weight quickly

Truth:  There is no food that burns fat or makes 
you lose weight more quickly. Weight loss diets that 
focus on single foods, like grapefruit, cabbage soup 
or celery are restrictive and lack nutrients needed for 
good health. It›s true that when you eat only one type 
of food, like cabbage soup, you might eat less and 
take in fewer calories than you need and maybe lose 
weight at first. But in the end, these diets are boring, 
don’t create healthy habits you can stick with, and 
don’t help with long-term weight loss.



/ 10 / top secret recipes

Over 20 years of experience in Kitchen Operations
(13 years in 5-star hotels, IHG). 

Having a wide breadth of experience in Hotels,
Restaurants, Catering and Banquets, Gastronomic, 
Retails and Events, Consulting and Teaching HACCP 
are the most essential. 

He participates and receives the following: Group Training 
Certificate, CTC (Craft Training Certificate), Managing
training & Development project certificate,  Guest 
courtesy, customer come first certificate, AFNA
(Accounting for non accounting certificate) and  Advanced 
service leadership Certificate. Human Resource
Management & Leadership Certificate.

He received Silver Medal in 5 Course menu (HORECA2000),  
Bronze Medal in Amuse Bouche (HORECA 1999) and  
Bronze Medal in Cold Display (HORECA 1998).

History of his Professional Experiences…

Chef Dona  joined Intercat  Hospitality – Catering as a 
Corporate Executive Chef from June 2011 till present, 
and he is overlooking on all aspects of kitchen operation 
in the company . 
He is in charge of Catering, Banqueting, retail Operations, 
guiding more than 500 cooks, overlooking of 60,000 
meals per day, implementing ISO, HACCP System and 
overlooking of Hygiene & stewarding Department.
Before joining Intercat, Chef Dona was the  Executive 
Chef of O-Beach Resort Dead Sea – Jordan, he handled 
and managed THE  5-star Beach Resort with 6 F&B 

outlets such as Lebanese Fish  Restaurant,
Traditional Italian Restaurant, Tex Mex Restaurant , Pool 
Side Restaurant, private VIP  Cabanas, and Banquets 
Department up to 2000 cover per function, for special 
events and weddings.
He joined Intercontinental Hotels Group in 1995,
expanding his career through different Hotels, like 
Intercontinental Le Vendome, Beirut , Crowne Plaza 
Hamra, Intercontinental Mzaar, Lebanon and Crowne 
Plaza Amman, where he showed distinguished
professionalism and devotion towards the brand.

“The Corporate Executive Chef”
   
   RONY . R . DONA



top secret 
recipes

1.   Fresh salmon: 1000 gr

2.   Olive oil: 100 ml

3.   Lemon juice: 50 ml

4.   Fresh dill: 10 gr

5.   Green onion: 20 gr

6.   Bay leaves: 5 pcs

7.   Star anise: 3 pcs

8.   Black pepper whole: 5 gr

9.   Carrots: 50 gr

10.   Leek: 50 gr

11.   Lemon whole: 1pcs

12.   Rough salt: 100 gr

13.   Sugar: 25 gr

14.   Capers: 50 gr

“Marinated
  Salmon
  Gravalax”

Task Breakdown
Mix the rough salt with the sugar, and cover the salmon from both sides for 8 hours (salmon filet whole )
After 8 hours, wash the salmon and dry it with dry cloth .
Cut the green onions, carrots, leek, thin slices, Add to it, olive oil and lemon juice, then add the black pepper and 
star anise and bay leaves to the mix. Add the green fresh dill and slices of lemon with the skin all as one marination.
Cut the salmon slice in one cm thickness, and add it to the marination.
Marinate all for 12 hours before serving. Decorate with capers 
to be served with brown toast.
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1.   Roma tomatoes medium size: 6 pcs

2.   Buffalo mozzarella fresh: 6 pcs

3.   Pesto sauce: 100 gr

4.   Green asparagus: 12 pcs

5.   Endives: 1 pc 

6.   Red cabbage: 100 gr

7.   Fresh green basil: 18 paper

8.   Salt: pinch to taste

“Tomato
  mozzarella
  in skewers”

Task Breakdown
1.  Wash the tomatoes , keep the green leave attached to it, and cut them slice of one cm thickness 

2.  Cut the mozzarella slices in the same size of the tomatoes.

3.  Put it as layers (tomato, mozzarella, Basel,) as per the photo.

4.  Cut the vegetables as per the photo.

5.  Serve it with pesto sauce 







Every now and again, you have a special occasion that needs something 

out of the ordinary to make it something extra special. Maybe the event 

itself is personally significant like a wedding, family anniversary, retirement 

or a surprise Birthday Party. Maybe even a spectacular gala dinner or a 

big product launch.

Intercat has established a reputation over the years for its outstanding 

banqueting services. Our clients come back to us, repeatedly because 

we listen to them, are flexible, professional and responsive. 

Our chef and staff will provide you with the prestigious, stylish banquet 

experience where you will enjoy efficiency, superb quality, presentation 

and service in a comfortable, elegant and sophisticated atmosphere. 

No matter how big your group is from 10 to 3000 persons, we will cater 

at your home, your backyard, your office, or even your hall and we will 

guarantee your satisfaction.

When your event has finished, our team will clear your venue so there is 

no hassle from your side.

For our all clients, we understand the most important thing is to be able 

to relax, knowing that your event, no matter how big or small, will be 

handled with the upmost professionalism. 

We can promise you that!

a taste of
raffine

We add the royal
feel to your special 
occasions
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“Harbour Inn Club”
 Central Kitchen

INTERCAT’s central kitchen “Harbour Inn Club” is located 

in Jebel Ali Free Zone. Our 250 strong workforce in this 

kitchen work 24/7 to produce 35,000 meals per day 

across 12 nationalities!

Through two decades of our operation, we have 

continually and consistently been at the forefront 

of providing better services to our customers. We 

pride ourselves in being environment-friendly and 

hence, we exert extra emphasis on physical kitchen 

structure planning alongside state of the art imported 

equipments to go green. 

We have several initiatives under our Corporate Social 

Responsibility - Go Green campaign. Few of them include: 

    Proper air cooling management during winter and 

    summer seasons to reduce electricity consumption.

    Waste Segregation at source and recycling the  

    same to reduce general waste that usually ends up in 

    municipal landfills.

    Stringent supplier selection criteria that shares similar 

    views and action on going green 

    Recycling of cartons, plastic, waste oil, metals and 

    printer cartridges.

    Using latest equipment that reduce our total carbon 

    foot print. Few of the ones recent installed are:

1) Rational Combi Ovens from UK: 

    Perfect results as the oven automatically detects the 

    type of food, size & quantity 

inside
harbour
inn club



     This one unit allows baking, roasting, grilling, steaming, 

    braising, blanching, poaching & many more 

2) ELRO pressure cookers from Switzerland:

    The High-speed system increases productivity by 

     factors: it features the performance of a combi-steamer 

    but, unlike conventional devices, does it in a matter of 

    seconds and directly inside the pans or kettles. 

3) Comenda flight type container washing machine from Italy :

    The new NG series represents the ultimate in flight pot/

    pan and utensil washing.

    The equipment offers a machine for all heavy duty 

    washing especially for large kitchen containers and 

    kitchenware.

    The latest in technological expertise and design has 

    been integrated in this equipment. This assures us with 

    excellent wash, sanitization and drying results; 

    operational flexibility and work-safe design!

4) Nilma Vegetable cutting, washing and sanitization line  

    from Italy

    This is a unique fresh vegetable cutting, washing and 

    sanitization system.

     Extreme high automation rate with excellent results 

    (bacteriological tested).

     Processes large quantities and gives high quality 

     results!



5) Nilma Potato cleaning, peeling and cutting line from Italy.

    This equipment features a high productivity combined 

    with a considerable ease of handling: one peeling 

    assembly allows processing big amounts of potatoes 

    reducing fatigue, down time and space requirements, 

    resulting in a quick, rational work flow. 

Our operational processes and controls ensure 

microbiological safety and quality of the food. To further 

enhance ourselves from a proactive standpoint, we 

have recently established an in-house quality laboratory 

that enables us to perform tests across our water, hand 

surface and food samples. Rest assured you are well 

taken care of!

Due credit goes to our staff as our kitchen is operationally 

certified for the following international standards:

     ISO 9001 – Quality Management System

     ISO 14001 – Environment Management System

     OHSAS 18001 – Occupational Health & Safety 

     Management System

     ISO 22001 – Food Safety Management System

     HACCP

To conclude, we are always thriving to hold our position 

as the market leader in the catering industry and as a 

result we have adopted the below goals which shall be 

achieved in the near future. 

- More cost effective and green equipment for cooking lines

- Renovation of kitchen to increase our production capacity

- Increase our market share 





He is one of the most 

prominent chefs associated 

with the nouvelle cuisine, 

which is less opulent and 

calorific than the traditional cuisine classique, and stresses 

the importance of fresh ingredients of the highest quality. 

Paul Bocuse claimed that Henri Gault first used the term, 

nouvelle cuisine, to describe food prepared by Bocuse 

and other top chefs for the maiden flight of the Concorde 

airliner in 1969. 

Bocuse made many contributions to French gastronomy 

both directly and indirectly, because he has had 

numerous students, many of whom have become 

famous chefs themselves. One of his students was 

Austrian Eckart Witzigmann, one of four Chefs of the 

Century and the first German-speaking and the third 

non-French-speaking chef to receive three Michelin 

stars. Since 1987, the Bocuse d’Or has been regarded 

as the most prestigious award for chefs in the world 

(at least when French food is considered), and is 

sometimes seen as the unofficial world championship 

for chefs. Paul Bocuse has received numerous 

awards throughout his career, including the medal of 

Commandeur de la Légion d’honneur.

The Culinary Institute of America honored Bocuse in 

their Leadership Awards Gala on 30 March 2011. 

He has received the “Chef of the Century” award. On 4 

July 2012, in the New York Times, the Culinary Institute 

of America announced they will change the name of 

their “Escoffier” Restaurant to the “Bocuse” Restaurant, 

after a yearlong renovation.

In 1975, he created the world famous soupe aux 

truffes (truffle soup) for a presidential dinner at the 

Elysée Palace. Since then, the soup has been served 

in Bocuse’s restaurant near Lyon as Soupe V.G.E., 

V.G.E. being the initials of former president of France 

Valéry Giscard d’Estaing.

“Paul Bocuse”

Born in 11 February 1926 is a French chef based in Lyon who is famous for the high 

quality of his restaurants and his innovative approaches to cuisine.  Abu Dhabi

Auberge du Pont de Collonges,

the main Restaurant in Lyon
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Bocuse’s main restaurant is the luxury restaurant 

l’Auberge du Pont de Collonges, near Lyon, which 

has been serving a traditional menu for decades. It is 

one of a small number of restaurants in France to receive 

the coveted three-star rating by the Michelin Guide. 

He also operates a chain of brasseries in Lyon, 

named Le Nord, l’Est, Le Sud and l’Ouest, each 

of which specializes in a different aspect of French 

cuisine. His son, Jérôme, manages the Chefs de 

France restaurant inside the French pavilion at Walt 

Disney World’s Epcot.[2]

Bocuse is considered an ambassador of modern 

French Cuisine. He was honored in 1961 with the title 

Meilleur Ouvrier de France. He had been apprenticed 

to Fernand Point, a master of classic French cuisine; 

and Bocuse dedicated his first book to him.

The Institute Paul Bocuse Worldwide Alliance brings 

together 10 universities in the United States, Peru, 

Brazil, Canada, Japan, Taiwan, Greece, Singapore, 

China and Finland. Each university selects its best 

students to follow a four-month intensive training at 

the Institut Paul Bocuse in subjects such as:

   French Regional Cuisine

   the arts de la table

   wine selection

   cheeses

   French cooking terminology

   pastry techniques

The only culinary Institute in the United States with 

an agreement 

Auberge du Pont de Collonges,

the main Restaurant in Lyon

paul
bocuse
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“Mövenpick Hotels
 & Resorts   
 opens fifth property in Dubai.”

The group becomes the first international hotel company 
to operate a property in Al Mamzar with the opening of 
Mövenpick Hotel Apartments The Square.

Dubai (United Arab Emirates), 21 January, 2013 

- Mövenpick Hotels & Resorts has opened its fifth 

property in Dubai, becoming the first international 

hotel company in the city’s Al Mamzar area of Deira.  

Mövenpick Hotel Apartments The Square opened 

on 20 January with 180 superior and deluxe rooms, 

as well as one- and two-bedroom hotel apartment 

suites. The property is close to the Al Mamzar Beach 

Park and other landmarks within Deira, Dubai’s 

historical centre. 

The upsca le  hote l  company o f  Swiss  her i tage 

presently has four Mövenpick properties in operation 

in Dubai, including Ibn Battuta Gate, Jumeirah 

Beach, Bur Dubai and Deira.  The fifth property will 

further complement the company’s strategic reach in 

the city and in the area of Deira. Due to its proximity 

to Dubai International Airport, Dubai Creek, Sharjah, 

the airport free zone, port and trading centres, Deira 

remains a vibrant central district where hotels enjoy 

upwards of 80 percent occupancy year-round.  

Mövenpick Hotels & Resorts is optimistic about its 

future success in the Emirate, given that the existing 

portfolio in the city achieved an average occupancy 

of 86 percent in 2012.  The company is pursuing 

geographical expansion within the Emirate and a 

sixth property in Jumeirah Lake Towers will also open 

later this year.  

“ In addit ion to being the only internat ional hotel 

company in Al Mamzar, we look forward to differentiate 

the hotel by providing the Swiss quality, value and 

five-star service which Mövenpick is renowned for,” 

said Chadi Gedeon, general manager of Mövenpick 

Hotel Apartments The Square. “Our hotel is ideal for 

families, executive travellers and long-stay guests.

I strongly believe that our stylish and contemporary-
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design hotel apartments, coupled with our friendly 

approach, will provide both short and long-term 

guests with a memorable stay.”

Each of the rooms and apartments at Mövenpick Hotel 

Apartments The Square Dubai are appointed with a 

convenient kitchenette, making it homely while still 

providing all the comfort and services of a hotel. The 

property has also attained the Department of Tourism 

and Commerce Marketing (DTCM) classification as 

‘Deluxe Hotel Apartments’, the highest standard of 

hotel apartments in Dubai.

The Spices, a contemporary 

all day dining restaurant, has

a culinary repertoire that 

includes exotic Asian  creations 

and classic international dishes.  

At the rooftop swimming pool, 

cocktails, light snacks and 

shisha can be enjoyed. On 

the sixth floor, a fully-equipped fitness centre is available 

while executive guests benefit from four meeting venues 

with natural daylight and garden views.  

The hotel is owned by Town Square Investment LLC 

and is part of The Square, a mixed use arabesque-

themed community complex inspired by the Arabian 

inner courtyard. The two-phase project in Al 

Mamzar comprises residential buildings, extensive 

gardens, water features, apartments, office space 

and a retail area.     

Mövenpick Hotel Apartments The Square Dubai is 

nestled in the district of Al Mamzar, close to Deira, 

Bur Dubai and Sharjah.  The property is just ten 

minutes from Dubai International Airport and nearby 

leisure destinations include Al Mamzar Beach Park, 

Century Mall, Dubai Bowling Centre and Al Shabab 

Al Arabi Sports Club.

More information is available at:

www.moevenpick-hotels.com/dubai-thesquare

Mr Chadi Gedeon

General manager Of Movenpick Hotels & Resorts









A magnificent structure symbolizing the warmth of 

traditional Arabian hospitality, the Beach Rotana rises 

high on the shores of the azure Arabian Gulf in Abu Dhabi 

– the capital of the United Arab Emirates.

The splendid Grand Lobby epitomizes the style and 

opulence that is the theme throughout the hotel. Intimate 

corridors usher you into 413 sea-facing rooms including 

47 elegant suites, eight dedicated Club Rotana floors 

and two Royal suites, which provide business travellers 

with exclusive privileges. 

The Beach Rotana features over 3,700 sqm² of indoor 

and outdoor conference space and seafront outdoor 

function space, making it a favourite with discerning 

MICE organizers. The Al Thuraya Grand Ballroom with its 

1250 sqm² area can accommodate up to 1500 guests. 

Equipped with excellent acoustics and an intricate lighting 

system, it features sophisticated audio-visual systems 

making it an ideal venue for functions ranging from 

conferences and seminars to fashion shows, concerts, 

gala dinners and product launches. An elegantly 

marbled pre-function area, along with seven meeting 

rooms, defines the hotel as the ultimate conference and 

banqueting destination.

Ten world-class food and beverage venues – each with 

its own unique ambience, service and cuisine – intrigue 

your senses and welcome you with the incomparable 

Rotana hospitality and style. 

The restaurants offer a wide variety of dining experiences 

which include “Trader Vic’s” French Polynesian restaurant, 

“Brauhaus German restaurant & terrace”, “Prego’s Italian 

restaurant & terrace”, “Rodeo Grill” the award winning 

steakhouse, “Benihana” offering American-Japanese 

specialties, “Indigo” for Indian Fusion cuisine and “Finz” 

the award-winning seafood venue. “Rosebuds” and “Café 

Columbia” treat their guests to international delicacies 

and “Bay View” offers casual Beach Club dining.

Nothing compares to the exclusivity of the Beach Club 

featuring a temperature-controlled swimming pool and 

kids’ pool, 120m private beach, a fully equipped Bodylines 

Health & Fitness Club, 2 group fitness studios, 3 floodlit 

all-weather tennis courts and 2 squash courts, covered 

kids outdoor play area and supervised kids crèche, a 

wide range of water sports, sauna, steam, Jacuzzi and 

2 massage rooms, with Bay View Restaurant, Pool and 

Beach Bars.

“Beach Rotana, Abu Dhabi” 
   A city conference resort



“Centro Capital Centre Hotel”
Dominique Hebert

General Manager of Centro Capital Centre Hotel, Abu Dhabi
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with them. For instance in c.deli, we don’t only have 

food, but we also have many other items that business 

travellers  might need during their stay. 

How will you ensure the restaurants are profitable?

      The most important thing to do is to make sure that 

each time a guest visits an outlet they have a pleasant 

experience and leave satisfied. To do this we need 

to provide good food of high quality that satisfies 

different tastes. One also needs to constantly come 

up with new ideas and offerings to stay competitive 

in a crowded market. 

What does the future look like for the F&B outlets at 

the Centro Capital Centre?

   We aim to raise the profile of our outlets and 

differentiate them from the many restaurants in 

the area – we need to make sure our outlets carry 

the Centro signature. We have already launched 

promotions like a business lunch, Friday brunch and 

more. All for extremely affordable prices and we are 

hoping that they will put Centro in a leading position 

when it comes to outlets in budget hotels. 

What F&B outlets does Centro feature and how do 

they differ in terms of food offering and interior decor/

service?

  Centro Capital Centre features c.deli which 

represents fresh, easy, quick snacks for our guests 

to have at any time of the day or night since it is open 

24 hours. c.mondo bar is the slick bar that offers 

convenient tidbits. And finally c.taste restaurant 

offers an international selection of food. It is simply a 

lively restaurant that is modern and fresh, which also 

matches the personality of our guests. 

How does operating a ‘low/budget’/’business’ hotel 

impact on the food offering/layout of the restaurants?

    For us, the goal is to constantly keep up a high 

standard of food quality and taste, and this remains 

regardless of the price. We always keep a fair balance 

between the quality of the products used and the 

prices set for the dishes.  As for the layouts of the 

restaurants, all F&B outlets at Centro properties 

follow a simple, chic and lively design. 

How do the F&B outlets suit the target market?

   Since we mainly target business travellers on an 

affordable budget and a tight schedule, we try our best to 

meet their needs in terms of service – which we ensure is 

quick – and in terms of food offerings. We even provide 

them with items that they might have missed bringing 
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“Chef
Jeremy Coste”

Born and raised on the outskirts of 
Lyon in France, Jeremy fell in love 
with the culinary arts at a very early 
age.

He joins a famous hospitality and 
gastronomy school in Lyon: Institut 
Paul Bocuse that permit him to work 
in michelin star restaurants like Jean 
Paul Lacombe, and Jean Francois 
Piege in Paris.

Then he became second de cuisine 
in a five stars Hotel in Lyon.
Now, Jeremy joins L’atelier des 
Chefs in Le Meridien Dubai to share 
his knowledge and passion
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bringers



“L’atelier des Chefs”
The new generation of cooking classes
A close relationship with your team

Bespoke corporate events with L’atelier des Chefs. We 
are specialized in organizing sophisticated Tailor-made 
corporate events from team building to cocktail parties 
for 10 up to 100 people!
All our events are tailored to your style, so whether it is 
team building, brand launch, PR/Media affair or want to 
challenge and inspire your team, ask our expert team to 
create an intriguing experience for you and your guests!
L’atelier des chefs offers the ideal location for a product 
launch. Whatever the brief, we have the expertise 
to promote your brand and will create an ultimate 
environment and atmosphere to add value to campaign.
Get inspired with Chef Jeremy COSTE and discover 
culinary skills with your loved ones. Unfold stimulating 
activities, Public classes and original recipes with 
L’atelier des Chefs.
100% hands-on cooking sessions under the guidance 
of the professional chef in our modern facility to develop 
culinary art.
Unique experience and place for getting together, 
Working together, Eating together and upmost Enjoying 
together. L’atelier des Chefs build ties in creative
Do not hesitate to contact us also for recipe development, 
public classes and retail activities.

For further details, log on to:
www.atelierdeschefsdubai.com

Or email us at:
infodubai@atelierdeschefs.com

M + 071 56 6900480
T  +971 4 7022604
F  +971 4 2824672
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For low- fat meat, choose skinless chicken 

breast- it’s just about the leanest of all meats. A 

90 gram portion has less than a gram of fat, which 

contributes only 5% of its 120 calories. Plain roast 

turkey is your best bet: turkey cold cuts and

self-basting turkeys can be quite high in fat.

High nutritious foods are often low in cost. Among 

them are potatoes, bananas, carrots, rice, and whole 

wheat flour and dried beans- the sort of high fiber, 

low-fat foods that nutritionists now recommend.  

Rounding out the top 10 nutrition all-stars among 

fruits and vegetables along with broccoli and kale, 

are cantaloupe, carrots, mangoes, pumpkin, red bell 

peppers, spinach, strawberries, and sweet potato.

To increase the amount of iron your body absorbs 

from foods, consume foods and drinks rich in 

vitamin C (such as orange, grapefruit, or tomato 

juice) with your meals.

Eat beans and other legumes. Beans, lentils and 

dried peas are all good sources of soluble fiber, 

which, if consumed regularly, may help lower 

blood cholesterol level.

Eat fish to help your heart. Eating fish just once or 

twice a week can significantly reduce the risk of 

heart attack. The protective value of fish comes 

from the type of polyunsaturated fatty acids, 

called omega-3s, found in its oil.

 

Remove the skin from chicken: this can cut the 

fat content by three-quarters and the calories 

by half. Choose the breast instead of the thigh: 

skinless dark meat has twice as much fat as 

skinless white meat.

Many fruit containing cereals actually have little fruit in 

them. For a premium price, some of them have only 

an ounce or two of fruit in the entire box. Add your 

own dried fruit-or, even better, fresh fruit.

“Daily Nutrition  
 Tips/Facts”



fitness
corner

Eat foods rich in Vitamin C every day. An adequate 
intake of Vitamin C may help protect against cancer 
and possibly other diseases. Besides oranges, the 
best sources of vitamin C are, in alphabetical order, 
asparagus, blackberries, broccoli, cabbage, cantaloupe, 
cauliflower, grapefruit, kale, kiwifruit, mangoes, mustard 
greens, peppers, raspberries, strawberries, tangerines 
and tomatoes.
   
 Select foods rich in Carotenoids, notably Beta Carotene. 
Research shows that these substances may play a role 
in preventing cancer. Their orange color tells you that 
carrots, sweet potatoes, and cantaloupe are excellent 
sources of beta carotene. But so are many dark leafy 
greens, such as collard greens, kale and spinach. 
  
Check out broccoli. It’s a powerhouse of nutrition. One 
cup(chopped) supplies 90% of the daily RDA for vitamin 
A in the form of beta carotene, 200% of the RDA for the 
vitamin C significant amounts of Niacin, Calcium, Thiamin 
and phosphorous and 25% of your daily fiber needs

Choose dark green salad greens. Romaine lettuce, 
for instance, not only has six times as much vitamin 
c and 8 times as much beta carotene as iceberg 
lettuce, but also has twice as much vitamin c and 
eight times as much beta carotenes as iceberg 
lettuce. Spinach, watercress, arugula and chicory 
are other nutritious salad greens.
     
When reading menus, watch out for these terms, 
which are giveaways to fatty foods: creamed, 
crispy, breaded, a la king, croquettes, carbonara, 
parmigiana, meniere, tempura, fritters, fritto, 
Alfredo, au gratin, au beurre, batter dipped, 
béarnaise, béchamel and hollandaise.
   
To boost your calcium, eat sardines. When eaten 
with their small edible bones, three small fish (one 
ounce each) supply 370 milligrams of calcium, more 
than a cup of milk. Canned salmon, also eaten with 
its bones, supplies nearly as much calcium.
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When freshness means saving
NILMA knows that time is valuable. For us it is very
important to dry within a few seconds any kind of
vegetables, by keeping unaltered the natural freshness 
and without damaging the most delicate leaves.
Besides, only if vegetables are completely dry, it is 
possible to save salad dressings. These are the aims 
that NILMA wanted to reach with IDROVER machines. 
IDROVER handles vegetables in a delicate way, while the 
machine itself is sturdy, being made of stainless steel. 
It is easy to operate and safe, being equipped with an 
automatic lid locking device - as per European standards 
- and with a self-braking motor. The machine is available in 
two models: one for high capacities and the other smaller 
and cheaper. Nilma knows the problems referred to time 
and consumptions and this is why it happens so of-
ten that Nilma quick solves them.

“IDROVER 50- Salad
and vegetable spin dryer”
MADE IN ITALY

Working quickly and accurately with minimum waste

InThese three basic features are incorporated in Pioneer, 
the peeler that allows you to finely peel our potatoes and 
carrots in only two minutes and with a minimum amount 
of waste. The special design of the carborundum-lined 
disk and baffles ensures a uniform distribution of the 
peeling action over the entire surface of the product, 
resulting in less waste. A timer is included, to set peeling 
times and avoid unnecessary over peeling of the product. 
Skins are instantly disposed of by a water jet and 
collected in a stainless steel filter to prevent floor drain 
from jamming. At the end of work, the peeling disk and 
filter are easily removed and cleaned for improved 
hygiene: an important aspect which, combined with fast 
operation and reliability, makes Pioneer an indispensable 
peeling unit for modern bulk food processing.

“PIONEER- Fast potato
& carrot peeler K30”
MADE IN ITALY

Specification: Drying time : 2 minutes
   Basket volume : 50 litre
   Drum RPM - 700

Specification:  Loading Capacity : 30 kg
   Peeling time : 2-3 minutes
   Motor power – 1.1 kW

     Nilma
LA SCIENZA DELLE GRANDI CUCINE

     Nilma
LA SCIENZA DELLE GRANDI CUCINE
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   Ideal for meat, fish, poultry, side dishes or bakery 
   products. 
   Perfect results as the oven automatically detects the 
   type of food, size & quantity. 
    This one unit allows baking, roasting, grilling, steaming, 
   braising, blanching, poaching & many more. 
    Self-cooking  Mode - Clear, easy-to-use, intuitive 
   control panel offers a choice of food types & cooking 
    styles. Simply select the food you are cooking and how 
    you want it cooked, following step-by-step prompts on 
    the control panel. Then leave the rest to the self cooking 
    cente, simple! 
   Saves money and time by cooking 15% faster than 
    conventional combi ovens 
   Conserves vitamins, minerals and nutrients. 
   Save money on Staff training with the simple to use 
   controls! 
    Option to use on Combi Steamer mode for full control.
   Temperature range from 30 to 300C 
   Capacity: 20 x 2/1GN or 40 x 1/1GN 
   Production: 300-500 meals per day.

“Rational Combi Oven”
SCC-WE 202G  - MADE IN UK
Self Cooking Centre 40 Grid Combination Ovens

   Power - gas - 1/2” supply

   Features: 
   Indirect heat - Ideal for Sauces, Custards and other 

   Delicate products 

   540 litre capacity 

   Tank made of 2.5mm thick 316 stainless steel

   - allows foods to be cooked with high acidity 

   Easy to use manual controls 

   Temperature range - 20 - 105’C 

   Fitted with water fill tap 

   Fitted with jacket pressure relief valve 

“Firex PMRIG510-540 ltr g”
Gas indirect heat Kettles - MADE IN ITALY 1141



In old days during winter time, transportation was like a mission impossible to all residents of villages, so Mouneh 
became the ultimate solution.  Mouneh is a Lebanese authentic term used in villages and defined as storing of food 
for rough and tough days of the year. Apart from the having food stored, Mouneh’s specialty lies in the taste and 
quality of the food.
 
Nowadays, the demand on homemade healthy food is increasing like never before, where finding Mouneh food is 
very hard and time consuming. Mashawi, our Lebanese restaurant, made it easy! We started a new product and 
named it Mounetna with its exquisite aromatic Lebanese flavor which makes Mounetna so unique, that it gives you 
the same mouthwatering tasting experience you get at Mashawi.

Our products: Grape Vinegar, Apple Vinegar, Grenadine Molasses, Blossom Water, Rose Water, Organic Sumac, 
Organic Thyme, Cabbage Pickles stuffed, Makdous, Rose Syrup, Goat Labneh, Goat Labneh with Thyme, Goat 
Labneh with Olives, Apricot Jam, Green Fig Jam, Dried Fig Jam, Strawberry Jam, Mulberry Jam.
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Available in Mashawi Greens and Ibn Batuta Mall





Who is
Greenland UAE?
Greenland UAE is one of the fastest growing human 
resource consultancy based in Middle East, GCC, 
Asia offering a wide range of innovations and HR 
solutions backed by an efficient team and strong 
partners.
The main focus of Greenland is to increase 
productivity by improved quality, efficiency and cost 
reduction to the workforce. Greenland provides an 
expanded variety of services for the companies in the 
region including outsourcing, permanent recruitment, 
employee assessment and selection, training, head 
hunting and staffing.

Why choose Greenland?
Our geographic locations
(UAE, Oman, Lebanon, Bangladesh) gives us the 
strength in providing fast and direct services our 
direct branches in less time and cost.

Fast Time Response
Given the continuous requirement from client varied 

in all fields backed with high technology we adapt 
to store and modify our data base which enable us 
to reduce time limit to meet the special need of the 
customer and provides you with the best choice.

Diversity of workforce:
-leads to easier recruitments for various nationalities
-improves team morals
-increases creativity
Smooth communication skills with candidate and 
clients

Our mission
Provide customers with utmost workforce solutions.

Our vision:
our vision reinforce that every challenge is our targets 
and every customer is our opportunity of success.
This vision fuel the passion that we have to our 
customers, pushing us to provide innovative solutions 
for our customers, to uniquely meet their needs.
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