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Carlueccio’s

ITALIAN DINING & CAFE

AR

CELEBRATIONS

Enjoy alavish 4-Course Dinner with the
backdrop of The Dubai Fountains &
the stunning Burj Khalifa Fireworks

Carluccio’s, Lower Ground Floor,
Dubai Mall, Dubai

n (@ carlucciosme

www.carlucciosme.com

Celebrate

NYE 2026

at Carluccio’s!

Celebrate New Year’s Eve 2026 in true style at the heart of
Dubai! Enjoy front-row views of the dazzling New Dubai
Fountains, the spectacular Light Show, and the world-
famous Burj Khalifa Fireworks.

Savor a specially curated 4-course Italian feast by our
Brand Chef, Roberto Senese, paired with unlimited soft
beverages and a sparkling midnight toast.

Guests will also receive a photo souvenir & a surprise gift to
make the night even more memorable.

Join us for an unforgettable evening - let’s welcome 2026
together!

With love,

Team Carluccio’s @
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Enjoy a lavish 4-Course Dinner with the
backdrop of The Dubai Fountains &
the stunning Burj Khalifa Fireworks
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Enjoy alavish 4-Course Dinner with the
backdrop of The Dubai Fountains &
the stunning Burj Khalifa Fireworks
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Carluccio’s, Lower Ground Floor,
Dubai Mall, Dubai
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www.carlucciosme.com
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- CELEBRATIONS

Enjoy a lavish 4-Course Dinner with the
backdrop of The Dubai Fountains &
the stunning Burj Khalifa Fireworks

Carluceio’s, Lower Ground Flor, = .
T i P R The Culinary Team

n (@ carlucciosme

www.carlucciosme.com
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CELEBRATIONS

Enjoy alavish 4-Course Dinner with the
backdrop of The Dubai Fountains &
the stunning Burj Khalifa Fireworks

Carluccio’s, Lower Ground Floor,
Dubai Mall, Dubai

n (@ carlucciosme

www.carlucciosme.com
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CELEBRATIONS

Enjoy alavish 4-Course Dinner with the

backdrop of The Dubai Fountains &
o the stunning Burj Khalifa Fireworks
/";
rj! § ;
: Carluccio’s, Lower Ground Floor,
. ' ' [ ]
= L i Guest Experience
. n v@lcar.lu.cciosmc
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Platinum

Froﬁt Row - Right where the Action is

Adults & Children : AED 4.000
7‘ / (+ 5%VAT )

LIMITED

SEATS
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7 & G NICELEBRATIONS

Pi'omeiléde — Excellent Views of Dubai
Fountains & Burj Khalifa

A

A

Most Popular
Selling Fast.
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7 Silver
'5 'Terface — Direct views of

Dubai Fountains & Burj Khalifa

Adults : AED 3,000

Children : AED 1,500

4
7 (+ 5%VAT )
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Bronze

Internal — Partial views of

Dubai Fountains & Burj Khalifa

Adults : AED 2,000
//// Children : AED 1.000
(+ 5%VAT )
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WY
® 9 - S Platinum Package
o ———T N, Y, YN '*““—w\
e -",~ 7 s ) A
TALIAN DINING & CARE T ON ARRIVAL THIRD COURSE - MA
vt @ At P 0ps s acund Mixed Olives & Breadbasket Grilled Norwegian Salmon

| e e Mixed Italian olives Delicately grilled salmon steak, served with grilled

—_— Warm focaccia bread served with extra virgin olive vegetables, wild rucola salad & a tangy lemon

"'_.—";/” 3/ oil, balsamic vinegar caper sauce.
2 Char-Grilled Rib Eyc

‘/' - § . i . I Certified Angus beef rib eye grilled to perfection,

FIRST COURSE - APPETIZER served with grilled vegetables, creamy grana

L corn fed chicken, onions, herbs, tomato, capers,
Pumpkin Soup (V olives & bell peppers.

y ’ P’ padano mashed potato & a mixed peppercorn
- s /' / Burratad’ Oro sauce.
¢ / Truffle Burrata cheese dressed with a 23 Carat Gold
- edible leaf on a bed of fresh carnival mixed & plum Chicken Cacciatore
~ tomatoes, olive oil, fresh basil. A traditional slow cooked Italian stew made with
4

N \
1‘ \ - ! Roasted pumpkin soup, topped with croutons. i
| \ { Lasagna Verdure (V
C E L E B R AT I 0 N S LAY K 3 Carpaccio di Bresaola Vegetable lasagna with creamy béchamel sauce.
| '\ Carpaccio, rocket leaves, marinated artichokes,
N \ ' peppadew, shaved parmesan cheese.
N . § 2 : Calamari Frit (¢ FOURTH COURSE - DESSERT
= ~ \ s ’ Squid rings, deep- fried until crispy on the outside &
e | ) . - ;‘ ! tender on the inside, served with basil pesto Classic Panettone
Ours - [ 3 2 : ¢ mayonnaise. Classic panettone served with vanilla gelato &
= J "X " créme anglaise
| D . 3 e s
- = \ \ R i 3 4 . Blueberry Cheesecake
enu - i ; 3 SECOND COURSE - PASTA Cream cheese, blueberry purée & digestive biscuit.

- 1'
== e ~! ? : " 5 .
p— || I % Y N ! / /i Risotto I'unghi (V Baba Napolentano
° i — i[ N ’ \‘ S ¢ Y, /,’ Creamy risotto with shitake, oyster & button Homemade sponge cake soaked in vanilla syrup
l - \ , ’ A < { li mushrooms, black truffle paste, garnished with filled with sweet vanilla mascarpone cream &
a lnum l_.L g :' ~ % s / JS grana padano chips & shimeji mushrooms. fresh berries.
) - - . .
== | y . e . Rigatoni Prawn & Pistachio (5,1) Chocolate Tartufo (N
|| " i P Rigatoni pasta with prawns, semi-dried cherry Crumbled brownie, chocolate & hazelnut gelato,
ac a e . —— ‘LL ; . ’ tomatoes, chilli & pesto pistachio sauce. served with a warm muscovado caramel sauce.
_&L e ‘ s Tagliatelle alla Bolognese (V
Mo . y Classic slow-braised beef simmered in arich & o
“ - 420 g savoury bolognese sauce. DRINKS
|

Penne all” Arrabbiata (1 ) Soft Beverages - Juices & Sodas
Penne tossed with garlic, a hint of chilli & tomato

Akl Hot Beverages - Tea & Coffee

Non-Alcoholic Beverages - Heineken 0.0

Golden Burrata Gnocchi
Gnocchi pasta with creamy basil pesto sauce.

Features | = - | . w : 3 : Topped with fresh burrata cheese dressed with a 23

Carat edible gold leaf

23 I{ G ld D. h : ; 3 . A *Please select one dish from each course
O lS es Fi N ¢ N PALATE CLEANSER ) e [N -hu Algec

Lemon Sorbet
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ITALIAN DINING & CAFE s ON ARRIVAL THIRD COURSE - MAINS

~

-t -

v g Tt Mixed Olives & Breadbasket Grilled Norwegian Salmon

3 —q"‘"“'"i. Mixed Italian olives Delicately grilled salmon steak, served with grilled
_,.d"/’/” Warm focaccia bread served with extra virgin olive vegetables, wild rucola salad & a tangy lemon
‘," A oil, balsamic vinegar caper sauce.
5
E Char-Grilled Rib Eye
/ # Certified Angus beef rib eye grilled to perfection,

J > / ; FIRST COURSE - APPETIZER served with grilled vegetables, creamy grana
- Pt l’, padano mashed potato & a mixed peppercorn
2, e Truffle Burrata (V) sauce.
/ Burrata cheese on a bed of fresh carnival mixed &
- plum tomatoes, olive oil, fresh basil. Chicken Cacciatore
- / A traditional slow cooked Italian stew made with
4

~

| m—— \ Pumpkin Soup (| corn fed chicken, onions, herbs, tomato, capers,
\ . /1 Roasted pumpkin soup, topped with utons. olives & bell peppers.
by .
C E L E B R AT I 0 N S i\ . % Carpaccio di Bresaola Lasagna Verdure (!
o ‘ Carpaccio, rocket leaves, marinated artichokes, Vegetable lasagna with creamy béchamel sauce.
\ \ i\ peppadew, shaved parmesan cheese.
\ & 1% : Calamari Fritti

Squid rings, deep- fried until crispy on the outside &  FOURTH COURSE - D

s \\ \; A\ ’ tender on the inside, served with basil pesto
Our Se L - < X i ’ mayonnaise. Classic Pancttone
= . A " £ Classic panettone served with vanilla gelato &
| 3_\ X \ 3 e ’ créme anglaise
~ \ . e 4 “
Menu ! b\ : g SECOND COURSE - P Blueberry Cheesecake
] Cream cheese, blueberry purée & digestive biscuit.

Risotto Funghi ()

.’ ’
"4
v
",' ‘
s
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N e
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N

o
P —— Creamy risotto with shitake, oyster & button Baba Napolentano
I8 e i < ! mushrooms, black truffle paste, garnished with Homemade sponge cake soaked in vanilla syrup
I —b ’ ~ \ fid grana padano chips & shimeji mushrooms. filled with sweet vanilla mascarpone cream &
e u ar = » ’ / A fresh berries.
= | » Rigatoni Prawn & Pistachio

' s . Rigatoni pasta with prawns, semi-dried cherry Chocolate Tartufo (!
o s "LL - et s \ tomatoes, chilli & pesto pistachio sauce. Crumbled brownie, chocolate & hazelnut gelato,
ac a e e . ’ served with a warm muscovado caramel sauce.
_&. . . o’ Gnocchi al Pesto
u ) S 2 Gnocchi pasta with creamy basil pesto sauce.
“ — ] . - Rt Tagliatelle alla Bolognese (V D KS
| . Classic slow-braised beef simmered in arich &
|

savoury bolognese sauce. Soft Beverages - Juices & Sodas
Pennc all” Arrabbiata (V Hot Beve - Tea & Coffee

. Penne tossed with garlic, a hint of chilli & tomato Non-Alcoholic Beverages - Heineken 0.0
| ] % 5 sauce.

PALATE CLEANSER *Please select one dish from each course

Lemon Sorbet \ tarian | N - Nuts
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Fountains & Fireworks

Platinum
(Front Row)

Gold

(Promenade)

Silver
(Terrace)

Bronze
(Internal)

Adults & Children

AED 5,000
(VAT Included)

Adults & Children

AED 4,000
(VAT Included)

Adults Children

AED 3,150 AED 1,575
(VAT Included) (VAT Included)

Adults Children

AED 2,100 AED 1,050
(VAT Included) (VAT Included)

* Listed prices are per person & excludes 5% Vat. Children are 12 years old & under
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%Wm’a% Ry _;"i Scan to WhatsApp

Contact: Dan

Carluccio’s, Dubai Mall
Dubai, United Arab Emirates
+971 4 330 5990

@carlucciosme |carlucciosme.com

See you there! |  Carloccios

ITALIAN DINING & CAFE


https://bit.ly/Carluccios-WhatsApp
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