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C LU B  I N T E RC O N T I N E N TA L  B E N E F I T S 
Complimentary for all guests

BREAKFAST   07.00 am - 11.00 am | Café Umi
AFTERNOON TEA   03.00 pm - 05.00 pm | The Collective | The Retreat
APERITIF HOUR   05.00 pm - 07.00 pm | The Collective | The Retreat 
POOLSIDE REFRESHMENTS  11.00 am - 06.00 pm | Pool Bar | The Retreat 

H A L F  B OA R D  M E A L  P L A N  ( H B)

BREAKFAST  Café Umi

DINNER  Café Umi | Fishmarket | The Lighthouse | Pizzeria at The Collective
DINING MENU   A three-course menu (01 starter | 01 main course | 01 dessert) or 01 pizza per person.
   Selected dishes require a supplement charge.
BEVERAGE MENU Still or Sparkling InterContinental Maldives Maamunagau bottled water.
   Other alcoholic and non-alcoholic drinks charged as per menu price.

F U L L  B OA R D  M E A L  P L A N  ( F B)

BREAKFAST  Café Umi

LUNCH   Café Umi | Pizzeria at The Collective | The Retreat
LUNCH MENU   A three-course menu (01 starter | 01 main course | 01 dessert) or 01 pizza per person.
   Selected dishes require a supplement charge.
BEVERAGE MENU Still or Sparkling InterContinental Maldives Maamunagau bottled water.
   Other alcoholic and non-alcoholic drinks charged as per menu price.

DINNER   Café Umi | Fishmarket | The Lighthouse | Pizzeria at The Collective.
DINING MENU   A three-course menu (01 starter | 01 main course | 01 dessert) or 01 pizza per person.
   Selected dishes require a supplement charge.
BEVERAGE MENU  Still or Sparkling InterContinental Maldives Maamunagau bottled water.
   Other alcoholic and non-alcoholic drinks charged as per menu price.

A L L  I N C LU S I V E  M E A L  P L A N  (A I )

BREAKFAST  Café Umi

LUNCH   Café Umi | Pizzeria at The Collective | The Retreat
LUNCH MENU   A three-course menu (01 starter | 01 main course | 01 dessert) or 01 pizza per person.
   Selected dishes require a supplement charge.
BEVERAGE MENU From All Inclusive Beverage Menu (following pages).

DINNER   Café Umi | Fishmarket | The Lighthouse | Pizzeria at The Collective.
DINING MENU   A three-course menu (01 starter | 01 main course | 01 dessert) or 01 pizza per person.
   Selected dishes require a supplement charge.
BEVERAGE MENU  From All Inclusive Beverage Menu (following pages).

Breakfast: 07.00 am - 11.00 am | Lunch: 12.00 pm - 03.00 pm | Dinner: 07.00 pm - 10.00 pm  
Above restaurant availability may vary due to operation days/hours.
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A L L  I N C LU S I V E  B E V E R AG E S

A PER ITIF/DIGESTIF/ V ER MOUTH
Ricard 
Martini Dry
Bailys Irish Cream 
Jägermeister 
Campari

TEQUIL A
Sauza Silver 
Sauza Gold

RUM
Bacardi Gold 
Bacardi Blanco 
Plantation – 3 stars
Captain Morgan Black

W HISK Y, SINGLE M A LT 
&BLENDED
Ballantine’s Finest 
Glen Moray

W HISK E Y, IR ISH
Jameson

W HISK E Y, BOUR BON
Jim Beam White

VODK A
Russian Standard 
Skyy
Absolut Blue

GIN
Bombay Sapphire 
Tanqueray London Dry 
Beefeater London Dry

BEER
Carlsberg 
Heineken 
Draught Beer

COCKTA IL

Margarita
Tequila Sauza silver, triple sec, lime juice, sugar syrup

Pina colada
Bacardi Blanco, pineapple juice,
coconut liqueur, coconut powder, sugar syrup

Whiskey Sour
Jim beam, egg white, lime juice

Daiquiri
Bacardi Blanco, sweet and sour mix

Cosmopolitan
Absolut blue vodka, triple sec, lime juice, cranberry juice

White Lady
Bombay Sapphire, lime juice, triple sec, egg white

Mojito
Bacardi Blanco, lime juice, syrup Mint leaves, soda water

Maamunagau Originals
A daily changing inventive cocktail from our team of 
talented mixologists

A ER ATED BEV ER AGES
Coca Cola | Cola Light | Fanta Orange | Sprite | 
Soda Water | Tonic Water | Ginger Ale

FR ESH JUICE
All available juices

COF FEE
Espresso | Americano | Cappuccino | Café Latte | 
Flat White | Hot Chocolate

TE A
Sencha | Earl Gray | Jasmine | English Breakfast | 
Moroccan Mint

WATER
Still Water | Sparkling Water

DA I L Y  11 . 0 0  A M  -  11 . 0 0  P M
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ZERO PROOF DR INK S

Fruity Mojo
Lime, passionfruit puree, mint leaves, orange & sprite

Virgin Mojito
Lime wedges, simple syrup, mint leaves, sprite

Virgin 
Blend of coconut cream & pineapple

Pink Panther Cooler
Lychee puree, agave syrup, cranberry & mango

Islander
Sweet blue curacao, lemon & sprite

Tropi Cool
Mango puree, passionfruit puree, pineapple, lime, 
grenadine syrup & vanilla

Cinderella
Pineapple and orange juice, lemon, grenadine, ginger ale

Shirley Temple
Grenadine, lemon & sprite

Hi Mickey
Coconut Purée, passionfruit purée, grenadine syrup, 
pineapple, sprite

W INE SELECTION

SPARKLING WINE
Tini Brut DOC Prosecco. Italy

ROSÉ WINE
Sonetti Blush, Pinot Grigio Rose, Italy 
Cuvee Sabourin, Cabernet Rose, France

WHITE WINES
De Bortoli Pinot Grigio, Australia
Lutz Ville Sauvignon Blanc, South Africa 
Deakin Estate Chardonnay, Australia

RED WINES
Santa Julia, Malbec, Argentina 
Gentleman, Pinot Nero, Italy 
False bay, Shiraz, South Africa
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P R E M I U M  A L L  I N C LU S I V E  B E V E R AG E S

A PER ITIF/DIGESTIF/ V ER MOUTH
Campari 
Ricard
Fernet Branca 
Martini Dry 
Martini Bianco 
Baileys 
Ramazzotti 
Jagermeister

COGNAC A ND A R M AGNAC
Demandis 
Maitre Pierre 
Hennessy VS

TEQUIL A
Don Julio Reposado 
Patron Silver

RUM
El Dorado 12 yrs
Havana Club 7 yrs
Pyrat XO Reserve

W HISK Y
Chivas Regal 12 yrs 
Glenfarclas 12 yrs
Glenlivet Founder’s Reserve

VODK A
Cristal Head 
Grey Goose 
Belvedere

GIN
Hendricks 
Plymouth 
Sip Smith

BEER
Carlsberg 
Heineken 
Corona 
Ashai
Lion
Tiger Draught

COCKTA IL

Cosmopolitan
Absolut Blue Vodka, triple sec, lime juice, cranberry juice

Mojito
Bacardi Blanco, lime juice, syrup, mint leaves, soda water

Whisky Sour
Bourbon Whisky, lemon juice, brown sugar, egg white

White Lady
Bombay Sapphire, lime juice, triple sec, egg white

Pina Colada
Bacardi Blanco, pineapple juice,
coconut liqueur, coconut powder, sugar syrup

Campari Sour
Campari, egg white, lime juice, simple syrup

Margarita
Tequila Sauza Silver, triple sec, lime juice, sugar syrup

Cuba Libra
Rum, lime, cola

Tequila Sunrise
Tequila Silver, orange juice, Grenadine

Maamunagau Originals
Our creative mixologists deliver a new and refreshing 
cocktail each day, with ingredients inspired by our island 
of Maamunaga.

SIGNATUR E COCKTA IL

Aperol Spritz
Aperol, Prosecco, soda water

Dark and Stormy
Captain Morgan Rum, ginger ale, lime

Manhattan
Whiskey, vermouth, bitters

Black Russian
Vodka, Kahlua

God Father
Blended Scotch, Disaronno amaretto

Espresso Martini
Kahlua, Baileys, Crème De Cacao

Negroni
Gin, Campari, Vermouth

Old Fashion
Bourbon Whisky, bitters, brown sugar

DA I L Y  11 . 0 0  A M  -  11 . 0 0  P M
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ZERO PROOF DR INK S

Fruity Mojo
Lime, passionfruit purée, mint leaves, orange, sprite

Virgin Mojito
Lime wedges, simple syrup, mint leaves, sprite

Virgin Piña Colada
Blend of coconut cream, pineapple

Pink Panther Cooler
Lychee purée, agave syrup, cranberry, mango

Islander
Sweet blue curacao, lemon, sprite

Tropi Cool
Mango puree, passionfruit purée, pineapple, lime, 
grenadine syrup, vanilla

Cinderella
Pineapple and orange juice, lemon, grenadine, ginger ale

Shirley Temple
Grenadine, lemon, sprite

Hi Mickey
Coconut Purée, passionfruit purée, grenadine syrup, 
pineapple, sprite

A ER ATED BEV ER AGES
Coca Cola | Cola Light | Fanta Orange | Sprite | 
Soda Water | Tonic Water | Ginger Ale

FR ESH JUICE
All available juices

COF FEE
Espresso | Americano | Cappuccino | Café Latte | 
Flat White | Hot Chocolate

TE A
Sencha | Earl Gray | Jasmine | Chamomile English 
Breakfast | Moroccan Mint

WATER
Still Water | Sparkling Water

HOME -M A DE ICE CR E A M
Served per scoop | For children under 12 years
All available flavours

W INE SELECTION

CHAMPAGNE
Moët & Chandon Imperial Brut, Épernay, 
Chardonnay & Blend, France

SPARKLING WINE
Rustico Prosecco, Glera, Italy

SWEET WINE
Chateau Suduiraut Lions de Suduiraut, Sauternes, 
Semillon & Blend, France

ROSÉ WINE
Domaines Ott Cotes de Provence ‘Les Domaniers’, 
Provence, Grenache & Blend, France
Muga Rosado Rose, Tempranillo, Rioja

WHITE WINES
La Sereine Chablis, Chardonnay, Burgundy
Wishbone, Marlborough, Sauvignon Blanc, New Zealand
Schloss Vollrads, Kabinett Feinherb, Rheingau, Riesling, 
Germany Jerman, Pinot Grigio, Friuli Italy

RED WINES
Richmond Plain, Nelson, Pinot Noir, New Zealand
Chianti Rufina Reserve Nippozano, Frescobaldi, 
Sangiovese, Italy Bodegas Muga Rioja Reserva, Rioja, 
Tempranillo & Blend, Spain Las Moras, San Juan, 
Malbec, Argentina
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T E R M S  &  C O N DI T IO N S

• Applicable from 11.00 am to 11.00 pm daily.

• Only beverages listed are on offer.

• If a guest wishes to have a beverage that is not on the list, please speak to
a member of the team and they will try to accommodate. This may come
with a small additional charge.

• All of the listed beverages will be served by the glass.

• Each individual adult guest that is staying in the same room type
accommodation is kindly requested to purchase the beverage package.

• Beverage packages only apply for the full amount of a guests stay not a
partial.

• Special events such as destination dining, cruising, picnics, wine dinners,
weddings, private cocktail parties, movie nights on the beach or any other
special event (private or communal) are not included in this package.

• This package is available or offered in the following outlets and times:
• Café Umi | 12.00 pm - 03.00 pm / 07.00 pm - 10.00 pm
• Lighthouse | 07.00 pm - 10.00 pm
• Fish Market | 07.00 pm - 10 00 pm
• Retreat | 11.00 am - 07.00 pm
• Pool bar | 11.00 am - 11.00 pm
• Collective | 12.00 pm - 10.00 pm

• This package is not applicable to In Villa Dining service.

• Please note that in the unlikely event of a guest showing signs of
intoxication, the resort reserves the right to deny serving alcohol, for the
health and safety of other the guests and colleagues.

• We would kindly ask guests to refrain from sharing drinks with other
guests that are not on this meal plan.






