
2023
MEAL PLAN

2025
MEAL PLAN

Your culinary experience at Niyama is important to us. That’s why our chefs have created
different meal plan options to ensure you can select the perfect one for you.

• Three-course dinner à la carte at Tribal, Nest & Edge (appetizer + main course + dessert).
• Dinner at Nest Teppanyaki on selected set menu.
• USD 140 net food credit per adult per night is applicable for dinner on the following special events: Braai night at
Tribal, Took Took night and Rum, Ribs & Reggae night. 

 FROM 09TH JANUARY 2025 TILL 8TH JANUARY 2026 PER ADULT / NIGHT (12 YEARS AND ABOVE)

LUNCH SUPPLEMENT (FULL BOARD UPGRADE) 

• Three-course lunch à la carte in BLU or Dune (appetizer + main course + dessert).
• Option of light lunch at The Deli or Food Truck at Surf Shack (up to 2 items from menu - guests’ choice)
• USD 55 net food credit per adult per day is applicable when having lunch at Nest Teppanyaki.
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DINNER DINE AROUND TO ADD ON HALF BOARD DINNER SUPPLEMENT

- Rates are inclusive to 10% service charge and 16% GST.
- * According to the resort’s operation.
- Supplementary charge may apply on selected items from à la carte, Teppanyaki, Braai night, Took Took night and Rum, Ribs & Reggae night.
- In house still & sparkling water, tea & coffee are included during meals for guests on Half Board, Full Board and Dine Around Meal Plan. 
- Food credit is not valid for In-Villa Dining, Subsix, Destination Dining and other special events.
- The lunch food credit can only be redeemed once per day at the chosen outlet.
- If you would like to upgrade your packages and get more information kindly contact your preferred agent.
- All our food and beverage menus, buffets and prices are subject to change according to seasonality and availability, without any prior notice.
- For children below 12 years, daily breakfast, lunch, and dinner will be complimentary in all restaurants on kids’ menu only. 50% discount will apply when
dining from adults menu. 
- Gala dinners supplements are obligatory on the nights of 24th of December and 31st of December 2025/2026 as per the contract agreement.

 HALF BOARD DINNER SUPPLEMENT 

• Breakfast: Buffet and live stations at Epicure or BLU.* 

• Dinner: Buffet or selected main course from à la carte in Epicure or BLU. * 

• USD 70 net food credit per adult per night is applicable when having dinner at Tribal, Edge and Nest including         
 Teppanyaki and on the following special events: Braai night at Tribal, Took Took night and Rum, Ribs &

Reggae night.



RISE & FRESH
BEVERAGE PACKAGE

RISE PACKAGE
18 YEARS
ABOVE

WATER
Still and Sparkling water

SOFT DRINKS
Coca-cola
Diet Coca-cola
Sprite
Fanta
Ginger ale
Soda water
Tonic water

COFFEE & TEA
Based on outlet’s menu

Based on outlet’s menu
FRESH JUICES 

CLASSIC COCKTAILS
Margarita 
Caipirinha
Mojito
Piña Colada
Mai Tai
Tom Collins
Aperol Spritz
Moscow Mule
Dark and Stormy
Long Island Iced Tea
Bloody Mary
Cosmopolitan
Daiquiri
Whisky Sour

SIGNATURE COCKTAILS
Based on outlet’s menu

MILKSHAKES & SMOOTHIES
Chocolate milkshake
Vanilla milkshake
Strawberry milkshake
Mango smoothie
Passion fruit smoothie

MOCKTAILS
Based on outlet’s menu

RED WINE
Cabernet Sauvignon, Sand Point, France
Pinot Noir, Babich, New Zealand
Valiano Chianti Classico DOCG, Italy

Chardonnay, Filius, Adam Road Vineyard Vasse Felix, Australia
Sauvignon Blanc, Rangopai, New Zealand 
Pinot Grigio, Torre Rosazza, Italy

WHITE WINE

BEERS
Tiger    
Heineken
Peroni
Corona

Chateau Routas Rosé, Provence AOP, France
Kanonkop Pinotage Rosé, South Africa 

ROSÉ WINE

SPARKLING WINE
Bianca Nera Prosecco extra dry, Italy

PORT 
Niepoort LBV, Portugal

SPIRITS
Aperitif:   
Vodka:     
Tequila:    
Rum:        
Whiskey:  
Gin:          
Grappa:   
Cognac:   
Liqueur:   

Martini Rosso, Martini Bianco, Martini Dry, Aperol
Absolute Blue, Russian Standard Original, SKYY
Jose Cuervo Silver, Jose Cuervo Gold
Bacardi white, Captain Morgan spiced, Captain Morgan Dark, Bacardi Gold
Jim beam, Jameson, Johnnie Walker Red Label, Chivas Regal, Jack Daniels
Bombay Sapphire, Tanqueray, Gordon's
Grappa Nonino
Hennesy V.S
Midori, Limoncello, Jagermeister

MINIBAR
1 bottle of wine or spirits
4 bottles of beer
4 bottles of soft drinks
2 bottles of juices



INCLUSION

FRESH PACKAGE
NON ALCOHOLIC BEVERAGE 

TERMS & CONDITIONS:

- Rates are inclusive to 10% service charge and 16% GST per night.
- This package includes selected beverages from your package inclusions in your mini-bar with one-time refill per day.
- All alcoholic beverages are not applicable to minors.
- Price quoted for “Rise & Fresh” package is applicable for pre-purchased along with your accommodation package.
- Package will be applied to all guests per reservation or per group reservation throughout the stay.
- This package is applicable in all bars and restaurants, serving hours correspond to outlet operating hours.
- Beverage is for your own consumption and cannot be shared, served one glass at a time.
- All packages are non-transferable.
- This package is not applicable during Wine Dinners, Guest Chef's program, Weddings or any other special events.
- This package is not applicable to In-Villa Dining and Destination Dining.
- The package inclusions may only be consumed within the immediate area of the outlet the beverage was served from and drinks must not be removed from the
outlet or from your villa.
- Drinks included in the “Rise & Fresh Beverage Package” are subject to changes at any time at the discretion of Niyama Management and contracting season.
- The management reserves the right to add additional restrictions and revoke or cancel the “Rise or Fresh” Package at any point due to any intoxication behavior 
with or without pro-rated refund. 
- The “Rise & Fresh Beverage” is valid until 8th of January 2026 with an exception of 24th Christmas Dinner and 31st December New Year’s Gala Dinner 2025 / 2026.

NON-ALCOHOLIC BEER
Heineke n 0.0%

NON-ALCOHOLIC
Sparkling fr uit juice
MOCKTAILS
All classic and signatu re mocktails

FRESH JUICES
All seasonal home-pressed  fresh juices

COFFEE & TEA
All types of coffee  and te a

SOFT DRINKS
Classic soft drin ks and sodas

WATER
Still and spark ling house water

MINI BAR (per villa)
4 bottles of soft drinks
2 bottles of juices

MILKSHAKES & SMOOTHIES 
Available from outlet menu



* According to the resort’s operation

EDGE
Modern Fine Dining cuisine set half a kilometre out to sea. 
Sundowners: 5:30pm – 7:00pm
Dinner: 6:30pm – 10:00pm

NEST
Avant-garde Asian cuisine in the treetops and teppanyaki
below in the jungle.
Teppanyaki Lunch: 12:00pm or 2:30pm
Teppanyaki Dinner: 6:30pm or 8:30pm
A La carte Dinner: 6:30pm – 10:00pm

TRIBAL
Safari-style feasting by firelight on African, Central and
South American flavours.
Dinner: 6:30pm – 10:00pm

BLU
Chilled Mediterranean, family-style dining overlooking the
ocean.
Daily Breakfast: 7:00am – 10:30am * 
A La Carte Lunch: 12:00 noon – 3:00pm *
Bar and Pool: 12:00 noon - 5:00 pm *
Dinner: 6:30pm – 10:00pm *

EPICURE
Morning buffets, live cooking stations, an interactive kitchen
and themed dinners.
Daily Breakfast: 7:00am – 10:30am
Dinner: 6:30pm – 10:00pm 

THE DELI
The Deli beckons with its aromas of freshly baked cakes and
brewed coffees. Cold-pressed juices and tropical smoothies.
Homemade ice-cream with brownies. Go healthy, chill, or
grab & go.
Light Lunch : 10:00 am - 6:00 pm

SUBSIX
Champagne breakfasts, chef’s tasting menus, private
dinners and glow parties six metres below the ocean’s
surface.
Lunch: 12:00pm – 2:30pm 
Champagne Breakfast - advance booking required * 

DUNE
Light bites, cocktails and shisha with your toes in the
sand.
Lunch: 12:00pm – 5:00pm

FAHRENHEIT
Exotic cocktails, sunsets over the ocean and nights alive with
the beat of the DJ.
Evening Snacks: 6:00 pm - 9:00 pm 
Bar Service: 6:00 pm till late. *

FOOD TRUCK & SURF SHACK BAR
Tacos. Truffle fries. Snack Food goes gourmet at the
resort’s most chilled hangout complete with reggae tunes
and rum cocktails.
Bar: 1:00pm – 7:00pm
Light Lunch Food truck: 1:00pm - 4:00 pm

DINE-IN
Floating breakfasts, hot pots and more, 24/7.

DESTINATION DINING
Sunset’s hues spread in front of you, dancing on the
horizon. Enjoy a degustation menu inspired by the riches
of the ocean in a magnificent setting.


