	
  

	
  
	
  

	
  

Rozanah, a contemporary Lebanese restaurant with authentic flavour,
is launched at Yas Marina

Abu Dhabi, 24 September 2013- Rozanah, a new Lebanese dining experience restaurant, is
set to wow guests with time- honoured hospitality, highest quality ingredients and serene
ambience. Opening under the hypnotic view of the Yas Hotel and ideally placed next to the
super yachts at Yas Marina, Rozanah will have a soft opening from October 10th, 2013.
Designed for the discerning diner, Rozanah’s authentic menu of Lebanese and Middle
Eastern cuisine goes far beyond traditional fare. Determined to impress the sophisticated
palate of the Abu Dhabi market, the award winning team of chefs prepare only superior
fresh ingredients to guarantee the highest quality of their classic salads (taboulleh, fatoush,
bakleh), mezzah (moutable, homemade pumpkin kibbe, mixed Fatayar) and succulent grills
(lobster, prawns, lamb). With added flair, there is a live pastry station, where culinary artists
energetically toss Saj and twist and create a variety of other delicious regional delicacies
such as baklava and kunafa to the delight of diners.
Set in a fabulously elegant surrounding, the restaurant uses muted bronzes and metallic
accents to add a distinctly modern twist and create an inviting atmosphere for all the family.
As temperatures cool, the large terrace provides a stunning view of one the most
recognisable buildings in the world, the Yas Hotel, which arcs over Abu Dhabi Grand Prix
Yas Marina circuit. Customers can bask in its glow as they dine al fresco and then enjoy
another firm favourite: Shisha.
A.M Simreen, Managing Partner, Royal Catering commented: “As a leading hospitality
service provider in the region, we are delighted to introduce Rozanah to Yas Marina. We
look forward to creating a one-of-a-kind dining experience and invite food lovers from
across the UAE to come and taste our exquisite dishes and experience them in sumptuous
elegance.”

	
  

	
  
	
  
	
  
Rozanah will be running daily promotions such as lunch and dinner specials, chocolate
fountains and face painting for the children at the weekends. Following the soft launch,
there will be a grand opening in November 2013.
This is the fourth venue to be created and managed by Creations at Royal Catering, one of
the region’s leading hospitality providers. Creations at Royal Catering’s other market
leading outlets in Abu Dhabi are: 82L8, Rosina Bellina and Nova Café, Café D’Alsace and
others in the upcoming future.
-ENDSNotes to Editors
Rozanah is open daily from 12pm-1.30am
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About Rozanah
Nestling in the vibrant hub of Yas Marina, Rozanah burst with the flavours of Lebanese and
Middle Eastern cuisine. From mouth-watering mezzah to exquisite barbecue platters and
succulent fresh baked baklava or kunafa, Rozanah combines gastronomic excellence with
impeccable Lebanese hospitality, breath taking views to offer a unique Middle Eastern
dining experience. Whether dining indoors in sumptuous surroundings or sampling shisha
al fresco on the terrace, Rozanah is guaranteed to tempt the taste buds of every nationality.
About RCS:
Established in 2003, Royal Catering has gained reputation as one of the region’s leading
hospitality service provider. With a combination of expertise, quality and innovation, Royal
Catering provides world class catering solutions across its three main divisions: contractual,
commercial and creation. More than 1700 highly trained professional staff and state-of-theart kitchens, including one of the UAE’s largest kitchens and a unique fleet of mobile
kitchens, have paved the way for Royal Catering to become the preferred choice of catering
solutions in the region’s hospitality industry as well as for international events.
Media Enquiries:
Najem Khalil
Marketing Director
Royal Catering

	
  

	
  
	
  
NajemK@royalcatering.ae

	
  

	
  

