
NEW YEAR’S EVE
MENU 

20
26

EMAAR



NEW YEAR’S EVE MENU 

EMAAR

COLD CANAPES

CURED SEAFOOD CEVICHE REMOULADE
Basil tart, salmon caviar, dill cream (S, G, H, N)

BEEF PASTRAMI WRAPPED GORDAL OLIVES
Cherry bocconcini, dried prunes (D, G)

SMOCKED CHICKEN SALAD 
Confit celery, smoked cheese sauce, pumpkin seeds (G, N, D, E)

COLD MEZZE
Hummus, mutable, tabouleh, olives (G, N, SS, D)

HOT CANAPES
 

SHORT RIBS & MUSHROOM CROQUETTES
Blue cheese ranch, pecorino crumble, truffle oil drizzle (G, N, D, E)

CILANTRO AND MINT SCENTED FRIED CHICKEN WINGS
Mustard mayonnaise, roasted garlic oil (G, N, D, E)

MAPLE GLAZED SHRIMPS
Chili lime mayo, chives, edible flower (G, N, D, E)

VEGAN LENTIL & ARTICHOKE GALETTE
Smoked tomato tapenade, vegan cheese (G, N, D, E)

MAIN COURSE

OVEN BAKED PAVE OF SALMON
Pearl cous-cous, sauteed vegetables & dill sauce (G, N, D)

or
12-HOUR BRAISED SMOKED BEEF BRISKET

Butternut squash puree, sauteed vegetables & tarragon jus (G, N, D)
or

SUNDRIED TOMATO & RICOTTA STUFFED CHICKEN
Butternut squash puree, sauteed vegetables & herb jus (G, N, D)

or
HERB GLAZED CAVATELLI

Vegetables ragout, parmesan shavings, pine seeds (G, N, D, E)

NUTS (N) / SEAFOOD (S) / EGG (E) / DAIRY (D) / GLUTEN (G)

SESAME SEED (SS) / VEGETARIAN (V) / VEGAN (VE) / GLUTEN FREE (GF)
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NUTS (N) / SEAFOOD (S) / EGG (E) / DAIRY (D) / GLUTEN (G)

SESAME SEED (SS) / VEGETARIAN (V) / VEGAN (VE) / GLUTEN FREE (GF)

DESSERTS 

CHOCOLATE TRUFFLE SLICE
Wild berry compote, almond flakes (G, N, D, E)

or
MANGO FLOAT

Coconut sauce, chocolate crumbling (G, N, D, E)

PACKAGE BEVERAGES

RED WINE (150ML)
Frontera – Merlot – Central Valley Chile

Santa Julia, Malbec, Mendoza, Argentina
Yellow Tail, Merlot, Australia

WHITE WINE (150 ML)
Blossom Hill, Chardonnay, USA

Simonsig, Chenin Blanc, South Africa
Frontera, Sauvignon Blanc, Chile

BEER (BY BOTTLE/GLASS)
Heineken Bottle

Draught Beer – Heineken
Draught Beer – Amstel
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SHOOTERS (SHOTS)     AED

JÄGER BOMB        32
Jägermeister red bull

STARLITE        32
Tequilla, passion fruit, pink salt

BOO ZOO         32
Dark rum, pineapple juice, blackberry, 
chopped olives, tabasco

MOONLIGHT SKYFALL       32
Rum, blue curacao, elderflower

SIGNATURE MOCKTAILS   AED
 
SKY 52 LAVENDER MOJITO  29
Lavander, mint, lemon, homemade syrup, 
carbonated water
 
GLOW                                  29
Blueberry, orange juice, passion fruit, 
lemon juice, top up ginger ale
 
HAZY                                    29
Coconut, 24 carat gold dust, pineapple, 
passion fruit, cinnamon, honey, lemonade

SIGNATURE COCKTAILS    AED

SKY 52 SIGNATURE ESPRESSO 
MARTINI WITH 24
CARAT GOLD       39
Absolut infused vodka, triple sec, 
espresso shot, Kahlua, 24 carat gold 
dust

MIDNITE MIRAGE      39
Tequila, vodka, white rum,
gin triple sec lemon juice,
cola, Jose Cuervo

CELESTIAL ZEST       39
Havana Club Anejo, Malibu, triple sec, 
fresh lime, zesty pineapple juice

BELLINI        39
Prosecco, peach puree

BEVERAGE MENU
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BEVERAGES (BY BOTTLE)   AED

CHAMPAGNE      1390
Veuve Clicquot, Brut Yellow, Label Brut, 
France
Moet & Chandon Rose, France
Pierlant Brut

SPARKLING WINE     1190
Amore Di Amanti, Italy

WHITE WINE       290
Matua, Sauvignon Blanc, New Zealand
Simonsig, Chenin Blanc, South Africa

RED WINE      290
Barton & Gustier, Rambaud, Bordeaux
Barefoot, Merlot, USA

ROSE WINE      290
Chateaux Roubine, Cotes de Provence
Provincia Di Pavia, Italy
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BEVERAGES (BY BOTTLE)   AED

GIN        390
Bombay Sapphire
Hendricks

WHISKEY       490
Chivas Regal 12 years
Johny Walker Black Label

SINGLE MALT  
Macallan 12 Years Old Fine Oak      990
Glenfiddich 12 years         790

VODKA         390
Absolut Citron
Grey Goose

RUM (30ML)        390
Havana Club
Bacardi Black



BEVERAGES (BY GLASS)      AED

WHITE WINE (150ML)      60
Matua, Sauvignon Blanc, New Zealand
Simonsig, Chenin Blanc, South Africa

RED WINE (150ML)      60
Barton & Gustier, Rambaud, Bordeaux
Barefoot, Merlot, USA

ROSE WINE (150ML)      60
Matua, Sauvignon Blanc, New Zealand
Simonsig, Chenin Blanc, South Africa

ROSE WINE       290
Chateaux Roubine, Cotes de Provence
Provincia Di Pavia, Italy

DRAUGHT BEER        65
Heineken
Amstel
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NOTE: MENU ITEMS ARE SUBJECT TO CHANGE

BEVERAGES (BY GLASS)      AED

GIN (30ML)       65
Bombay Sapphire
Hendricks

WHISKEY (30ML)      65
Jim Beam, Bourbon, USA
Johny walker Black Label
Dewars White Label

VODKA (30ML)         65 

Russian Standard Original
Grey Goose

RUM (30ML)        65
Havana Club
Bacardi Black

RUM (30ML)        65
El Camino Blanco
Patron Silver Reposado


