
CINEMA BARBEQUE DINNER 
W E L C O M E  D R I N K

SELECTIONS OF STARTERS, SALADS, BREADS & DRESSINGS 

SOUP
CREAM OF MUSHROOM SOUP

ON THE GRILL, (AS PER GUEST SELECTION)
GRILLED ITEMS ARE SERVED WITH SEASONAL GRILLED VEGETABLES & CHOICES OF BBQ,

ROSEMARY OR LEMON BUTTER SAUCE.

SEAFOOD BBQ – LOBSTER / JUMBO PRAWNS / REEF FISH / CALAMARI
OR

MEAT BBQ – LAMB CHOPS / TANDOORI CHICKEN / BEEF SIRLOIN / SAUSAGES 

SIDE DISHES (2 SECTION)
GARLIC RICE, BAKED POTATOES, SPAGHETTI

DESSERT
CHEF CHOICE OF DESERTS AND SEASONAL FRESH FRUITS

CINEMA PARADISO AT FIYAVALHU RESORT MALDIVES OFFERS YOU TO INDULGE IN A UNIQUE OUTDOOR
DINING EXPERIENCE WITH LIVE BARBEQUE PREPARED FOR YOU AND YOU’RE LOVED ONE AT THE BEACH.

JUST SIT BACK, RELAX, AND UNWIND WITH YOUR FAVOURITE CLASSIC MOVIES UNDER THE STARS,
SURROUNDED BY THE LUSH GREENERY AT OUR BEACH CINEMA.

AI+, AI, FB & HB - PER COUPLE $200.00 
BB - PER COUPLE $300.00
VENUE: CINEMA BEACH
TIME: 19:30HRS 

ALL THE PRICES ARE SUBJECTED TO 10 % SERVICE CHARGE AND 16 % GST

OUR CHEF IS HAPPY TO PREPARE OTHER ITEMS YOU MAY NOT FIND ON THE MENU!
IF YOU SUGGEST TO US SOME DRINK WHICH YOU DIDN’T FIND IN OUR LIST, OUR
BARTENDER WILL HAPPILY MAKE IT FOR YOU!



FULL MOON DINNER
W E L C O M E  D R I N K

GLASS OF RASPBERRY NON-ALCOHOLIC SPARKLING WINE

SOUP
PRAWN BISQUE 

EXPERIENCE A ROMANTIC EVENING WITH YOUR LOVED ONES, GAZING AT THE STARRY SKIES UNDER
THE CALMING MOONLIGHT WHILE YOU CATCH THE BREATH-TAKING ILLUMINATING VIEWS OF THE FULL-

MOON AT THE BEACH AT FIYAVALHU RESORT MALDIVES.

AI+, AI, FB & HB - PER COUPLE $190.00 
BB - PER COUPLE $260.00
VENUE: RIYA CAFE BEACH
TIME: 19:30HRS 

ALL THE PRICES ARE SUBJECTED TO 10 % SERVICE CHARGE AND 16 % GST

OUR CHEF IS HAPPY TO PREPARE OTHER ITEMS YOU MAY NOT FIND ON THE MENU!
IF YOU SUGGEST TO US SOME DRINK WHICH YOU DIDN’T FIND IN OUR LIST, OUR
BARTENDER WILL HAPPILY MAKE IT FOR YOU!

APPETIZER
BEEF CARPACCIO WITH CRISPY GREENS & BALSAMIC VINAIGRETTE 

SORBET
LIME & MINT SORBET 

MAIN COURSE
LOCAL CATCH FRESH GRILLED LOBSTER SERVED WITH OUR ORGANIC GARDEN BUTTERED

TOSSED VEGETABLES, GARLIC RICE WITH LEMON BUTTER SAUCE.
OR

HERB CRUST LAMB RACKS OR AUSTRALIAN BEEF TENDERLOIN ON SAUTÉED GREENS,
OLIVE & SPINACH MASHED SERVED WITH ROSEMARY JUS.

DESSERT
STRAWBERRY COLD CHEESE CAKE WITH ALMOND BISCUIT.



LOBSTER SET DINNER MENU
W E L C O M E  D R I N K

GLASS OF RASPBERRY NON-ALCOHOLIC SPARKLING WINE

SOUP
WATERMELON GAZPACHO 

ENJOY A PICTURE-PERFECT FIVE-COURSE LOBSTER DINNER CAREFULLY CURATED BY OUR CHEFS TO
COMPLETE YOUR ALL MALDIVIAN EXPERIENCE UNDER THE ILLUMINATING SHORES AT NIGHT WHILE THE

OCEAN BREEZE RUNS GENTLY BRUSHES UP AGAINST YOUR SKIN.

AI+, AI, FB & HB - PER COUPLE $190.00 
BB - PER COUPLE $260.00
VENUE: RIYA CAFE BEACH
TIME: 19:00HRS 

ALL THE PRICES ARE SUBJECTED TO 10 % SERVICE CHARGE AND 16 % GST

OUR CHEF IS HAPPY TO PREPARE OTHER ITEMS YOU MAY NOT FIND ON THE MENU!
IF YOU SUGGEST TO US SOME DRINK WHICH YOU DIDN’T FIND IN OUR LIST, OUR
BARTENDER WILL HAPPILY MAKE IT FOR YOU!

APPETIZER
LEMONGRASS-INFUSED GRILLED PRAWNS SKEWERS ON CRISPY GREENS SERVED 

WITH SPICY PEANUT DIP 

SORBET
COCONUT SORBET 

MAIN COURSE
CHAR-GRILLED LOBSTER WITH OLIVE TOSSED VEGETABLES, WILD MUSHROOM RISOTTO 

 WITH ORANGE BUTTER SAUCE.
OR 

MALDIVIAN SPICED LOBSTER CURRY SERVED IN SHELL WITH SAFFRON RICE, AND MIX
VEGETABLE CURRY WITH CONDIMENTS

DESSERT
TROPICAL FRUIT TART WITH COCONUT ICE CREAM, FRESHLY MINT SYRUP 



STAR LIGHT DINNER
W E L C O M E  D R I N K

GLASS OF RASPBERRY NON-ALCOHOLIC SPARKLING WINE

SOUP
COCONUT INFUSED THAI SPICY SEAFOOD SOUP

ENJOY YOUR DELICIOUS SEAFOOD FIVE-COURSE DINNER WHILE YOU ARE SURROUNDED BY THE SERENITY
AND QUIETNESS OF THE NEARBY TREES SWAYING IN THE GENTLE BREEZE FROM THE NEARBY OCEAN

AI+, AI, FB & HB - PER COUPLE $190.00 
BB - PER COUPLE $260.00
VENUE: RIYA CAFE BEACH
TIME: 19:30HRS 

ALL THE PRICES ARE SUBJECTED TO 10 % SERVICE CHARGE AND 16 % GST

OUR CHEF IS HAPPY TO PREPARE OTHER ITEMS YOU MAY NOT FIND ON THE MENU!
IF YOU SUGGEST TO US SOME DRINK WHICH YOU DIDN’T FIND IN OUR LIST, OUR
BARTENDER WILL HAPPILY MAKE IT FOR YOU!

APPETIZER
INDONESIAN-STYLE PRAWN SATE SERVED WITH CRISPY ASIAN SALAD AND SPICY

CILANTRO SAUCE

SORBET
PINEAPPLE SORBET

MAIN COURSE
DUO OF MUSTARD CRUST LAMB RACK, AUSTRALIAN BEEF MEDALLION ON SAUTÉED

VEGETABLES, CHEESY GRATIN POTATOES WITH ROSEMARY JUS
OR

MIXED SEAFOOD GRILLED, A COMBINATION OF MARINATED GRILLED LOBSTER, HERB
CRUST FISH FILLET & MARINATED CALAMARI SERVED WITH LEMON BUTTER SAUCE &

CUMIN RICE WITH OLIVE TOSSED VEGETABLES.

DESSERT
CHOCOLATE BROWNIES WITH STRAWBERRY ICE CREAM


