
RAMADAN
CATERING MENU

 BRINGING JOY

TO YOUR GATHERINGS



Ovio invites you to experience
"Ramadan Signatures," a Catering Journey celebrating

the Magical Atmosphere of Ramadan.

Our Catering menu is designed to memorialize your gatherings with a
Harmonious blend of flavors, bringing joy and warmth to your Iftar.
From classic favorites to innovative creations, each dish is crafted

to reflect the spirit of Ramadan, ensuring your celebrations are
both memorable and delicious.



OVIO’S GRAND SOFRA

SOUP

SALADS

HOT APPETIZERS

Fresh Strawberry, Mix Greens, Cucumber, Cherry Tomatoes,
Feta Cheese. Topped with Walnut & Balsamic dressing.

A Mix of Sweet Corn, Red Radish, Cherry Tomatoes, Fresh Mint
& Red Chilli, Served with light dressing. 

Corn Salad

Seasonal Salad

Potato Bravas
Spicy, crispy Potato cubes topped with Smoky Paprika sauce.

Savory Pastrami rolled stuffed with Akkawi and Mozzarella
Cheese mixed with Herbs and fresh Tomatoes dices.

Pastrami Cheese Roll

Mushroom Soup
A Rich Soup made with fresh Mushroom, and Creme.

Halloumi Cheese cubes paired with Lettuce mix, Bell Peppers,
Cherry Tomatoes, Baby Rocca & Zesty dressing.

Halloumi Salad

Vegetable Soup featuring Carrots, Zucchini, Onion, Celery,
and fresh Tomato Juice, Simmered in savory Chicken stock.

O’Pesto Soup

Guests are welcomed with Premium Dates

RAMADAN DRINKS
Karkade

Tamarind

Minimum 25 Guests



COLD APPETIZERS

IFTAR MENU

SIDE DISHES

Beef Stroganoff

Sliced Chicken breast cooked in a savory Creamy glaze, with
Rosemary and fresh Thyme.

Slow-braised beef fillet simmered with onions, carrots, garlic,
tomatoes, and grape juice, infused with bay leaves and cinnamon
for a rich, aromatic finish.

Layers of pasta sheets baked with rich, slow-simmered beef ragù,
Bolognese sauce, creamy béchamel sauce, and melted
mozzarella cheese.

Tender Beef Fillet, Mushrooms, onions, demi-glace cream sauce
with coconut jasmine rice, chives & a dash of sour cream

Chicken Emincé

White rice 

Potatoes Gratin 

Roasted baby potatoes

Ratatouille

Greek Beef

Your Choice of 2

Beef Lasagna

OVIO FRESH BREAD
Pita Bread Bretzel Roll Sour Dough

Greek Dolmas

Tender Grape leaves filled with a mixture of Rice, Herbs,
and Spices finished with a splash of lemon for a bright,
refreshing flavor.

Creamy chickpea hummus blended with tahini and fresh
lemon juice for a smooth, tangy finish

Greek Hummus

Please inform us in case of any allergies.

Prices are in Egyptian pounds, are subject to service charge & all applicable taxes.

PRICE PER PERSON  1399 EGP





OVIO’S SOFRA

SOUP

SALADS

HOT APPETIZERS

Fresh Strawberry, Mix Greens, Cucumber, Cherry Tomatoes,
Feta Cheese. Topped with Walnut & Balsamic dressing.

A Mix of Sweet Corn, Red Radish, Cherry Tomatoes, Fresh Mint
& Red Chilli, Served with light dressing. 

Corn Salad

Seasonal Salad

Potato Bravas
Spicy, crispy Potato cubes topped with Smoky Paprika sauce.

Savory Pastrami rolled stuffed with Akkawi and Mozzarella
Cheese mixed with Herbs and fresh Tomatoes dices.

Pastrami Cheese Roll

Mushroom Soup
A Rich Soup made with fresh Mushroom, and Creme.

Vegetable Soup featuring Carrots, Zucchini, Onion, Celery,
and fresh Tomato Juice, Simmered in savory Chicken stock.

O’Pesto Soup

Guests are welcomed with Premium Dates

RAMADAN DRINKS
Karkade

Tamarind

Minimum 25 Guests



OVIO FRESH BREAD
Pita Bread Bretzel Roll Sour Dough

PRICE PER PERSON 1199 EGP

COLD APPETIZERS

IFTAR MENU

Beef Stroganoff

Sliced Chicken breast cooked in a savory Creamy glaze, with
Rosemary and fresh Thyme.

Layers of pasta sheets baked with rich, slow-simmered beef ragù,
Bolognese sauce, creamy béchamel sauce, and melted
mozzarella cheese.

Tender Beef Fillet, Mushrooms, onions, demi-glace cream sauce
with coconut jasmine rice, chives & a dash of sour cream

Chicken Emincé

Beef Lasagna

Greek Dolmas

Tender Grape leaves filled with a mixture of Rice, Herbs,
and Spices finished with a splash of lemon for a bright,
refreshing flavor.

SIDE DISHES
White rice 

Potatoes Gratin 

Roasted baby potatoes

Ratatouille

Your Choice of 2

Please inform us in case of any allergies.

Prices are in Egyptian pounds, are subject to service charge & all applicable taxes.





Layers of Eggplant, Potato slices, Minced Beef, and
Béchamel sauce.

Tender beetroot combined with sweet caramelized walnuts,
tangy pickled onions, and bright orange zest, creating a
beautifully balanced salad.

Pasta with Tender Chicken tossed in a Creamy Pesto Sauce.

Breaded Chicken stuffed with Beef Bacon, and melted Cheese,
with Dijon Mustard.

ADD-ONS

DISHES

SALAD

DIPS

PASTA

BEVERAGE STATION 

DRINKS

Greek Musakaa 1250

Orange Beetroot salad 699

2290

1990

2390

599

890

599

150 EGP per person

Greek Hummus Tzatziki

Creamy Pesto Chicken

Chicken Red Pepper

Cordon Bleu

Sobia Pistachio

TeaTurkish Coffee Water

Maximize your Iftar gathering event with different delightful
selection of add-ons, perfect for sharing and celebrating together

Serves 10 Guests

Creamy Cheese & roasted Pepper sauce, Sautéed Chicken,
Sundried Tomatoes, Capers, Parmesan, Pine Nuts, Garlic,
Onions & Basil leaf.   

Please inform us in case of any allergies.

Prices are in Egyptian pounds, are subject to service charge & all applicable taxes.



RAMADAN SIGNATURES

Royal Dubai Künefe

Emerald Tiramisu

Golden Bites

Pistachio-soaked Ladyfingers, layered with a delicate crunch
of Pistachio Künefe, Creamy Mascarpone Cheese and a
generous topping of Emerald Pistachio.

Balls of crispy, golden Pistachio Künefe bursting with Honey
Cream Cheese and coated in premium Belgian Milk Chocolate.

Key-Lime Mango

A light, fluffy cake layered with zesty key lime cheese mousse
and vibrant mango confit, crowned with silky mango mousse
and finished with a delicatecrunch of golden kunafeh.

Soft, tender date cake filled with smooth cream cheese,
topped with crunchy toasted pecans and wrapped in luscious
toffee sauce for the perfect balance of sweet, nutty, and creamy

Moist Chocolate Cake, layered with crunchy Pistachio Künefe,
topped with Velvety Milk Chocolate Mousse and a
smooth Chocolate layer.

Toffee Dates Powered by

Dates Box Powered by

An elegant assortment of Premium Dates, delicately filled 
with Pistachio kunafa, Coffee Chocolate, Macadamia and 
Lemon, and Roasted Pecan.

Please inform us in case of any allergies.

Prices are in Egyptian pounds, are subject to service charge & all applicable taxes.

1389

1229

1279

1189

989

860





SOHOUR MENU

SOHOUR SPECIALTIES

Your Choice from Egg Station
Omelette - Scrambled - Sunny side-up

Add-ons: Green Pepper, Mushroom,
Cheddar, Tomatoes  

Falafel Panuozzo

Smoky Foul, blended with rich Avocado Puree, fresh
Onion, Garlic, Tomato, Tahini, and Lemon. Garnished
with sweet Roasted Cherry Tomatoes & Parsley.

Served in tortilla bread

Smoked Guacamole Foul

Roasted Eggplant

Corn Salad

Seasonal Salad

Pastrami Rolls

APPETIZERS

SALADS

Chesse Rolls 

Guests are welcomed with Premium Dates
Minimum 25 Guests



Yogurt Station
Honey, Banana and Strawberry 

Pita bread

Vol-au-vent bread

White Toast

All served with Bread Station 

Cheddar, Emmental, Cranberry Cheese ,Blue Cheese,
Cottage Cheese with tomatoes, Cherry Tomatoes and
Marinated Olives

Cheese Station

PRICE PER PERSON 899 EGP
Please inform us in case of any allergies.

Prices are in Egyptian pounds, are subject to service charge & all applicable taxes.



ovio ovio.eu
www.ovio.eu

WE CRAFT EXPERIENCE
YOU WILL NEVER FORGET

Crafted with love, served with joy. We wish you a
blessed Ramadan and look forward to making your

Ramadan truly unforgettable

FOR CATERING SERVICES

CALL 19801


