
 
MEETING 
PACKAGE 
 

 
Discover our Sustainable Meeting Program 

 

Le Meridien Cairo Airport has introduced Sustainable Meetings with the intention of reducing 
our carbon footprint. This simple and effective way of conducting meetings will reduce your 
impact on the environment by means of reduction in paper wastage, power conservation and 
even by selecting a menu prepared with local produce only. 

 

 

Sustainable Green Meetings will include the following: 

 

 All notepads, pens and nuts will be placed on a separate table, encouraging your 
participant to use only what is required and avoid wastage.  

 The entire contracting process will be done electronically. This will avoid printing 
and wasting of paper. Email will reduce the need to print or fax pages back and 
forth.  

 LED energy saving globes in all meeting spaces reducing electricity consumption by 80%. 
 LCD energy efficient digital meeting signage. 
 Le Meridien uses Post-Consumer Waste paper, helping to conserve our natural resources. 
 Utilized potted plant displays are used instead of fresh cut flowers.  
 The hot water generated by the air-conditioning system in the venues as well as in 

guestrooms is being reintroduced into our boilers which, in return, reduces the energy 
consumption levels.  

 The selection of seafood products used within the preparation of menus are from the 

consumer's species list which means that the seafood species are legal and more 

sustainable choices 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 LE MERIDIEN  

CAIRO AIRPORT 
 

TERMINAL 3, CAIRO 

INTERNATIONAL AIRPORT 

HELIOPOLIS, CAIRO, EGYPT 

Phone: (02) 22659600 22659700 

 



 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform us of any allergy or special dietary requirements that we should be made aware of, when 
preparing your menu request. 
Prices are in Egyptian pounds | including 12% service charge excluding applicable taxes 
 

MEETING PACKAGE INCLUDES: 

  Welcome Tea & coffee 
One Flip Chart 
Screen  
Mineral Water to be served throughout the 
meeting Writing Paper Pads & Pens  
Mineral Water 
during the lunch 
Mint Fresheners 
 

MORNING COFFEE BREAK 

Cheese Croissant 
Fruit skewer and Vanilla dip 
Freshly brewed Coffee 
Decaffeinated Coffee 
Selection of Teas 
Herbal infuses 
Skimmed & Low Fat Milk 
Fresh Orange Juice 
Mineral water 
 

 

LUNCH 
 

Pre-determined 2 courses set menu 

 

PLATED LUNCH SET MENUS 
 

CHOICE NO. 1 

Starter 
Grilled Haloumi Cheese / 
Mixed Green Salad and Walnut Basil Oil  
Main Course 
Herbed Grilled Chicken breast / Mushroom 
Mashed potato / Seasonal vegetable and Red 
Pepper sauce 

Dessert 
Chocolate Fudge cake and Strawberry Sauce 
 
 

CHOICE NO. 2 

Starter 
Cesar salad / smoked beef / parmesan 
cheese 

Main Course 
Butter roasted beef tenderloin / gratinated 
potato / Streamed vegetables Mushroom 
and balsamic gravy 

Dessert 
Strawberry Mousse Cake with Trobical Mint 
Sauce 
 

 

 

 

 

 

 

 

 

 

HALF DAY MEETING PACKAGE BOING 777 / 420.00 EGP 
 

 



 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform us of any allergy or special dietary requirements that we should be made aware of, when 
preparing your menu request. 
Prices are in Egyptian pounds | including 12% service charge excluding applicable taxes 
 

MEETING PACKAGE INCLUDES: 

  Welcome Tea & coffee 
One Flip Chart 
Screen  
Mineral Water to be served throughout the 
meeting Writing Paper Pads & Pens  
Mineral Water 
during the lunch 
Mint Fresheners 
 

MORNING COFFEE BREAK 

Freshly brewed coffee 
Decaffeinated coffee 
Selection of teas 
Herbal infuses 
Skimmed & Low Fat Milk 
 
Mini Mix muffin 
 
Plain Croissant 
 
2 Kinds Of Mini Dounts 

 

LUNCH 
 

LUNCH CHOICE SET MENU OR LIGHT 

BUFFET FOR MINIMUM OF 50 PERSONS 

 

CHOICE NO. 1 

Starter 
Grilled Haloumi Cheese /  
Mixed Green Salad and Walnut Basil Oil 

Main Course 
Herbed crusted Chicken breast / 
Mushroom Risotto / Ratatouille and 
Oragano lemon cream sauce 

Dessert 
Baked Chessecake with Mixed Berries Sauce 
 
 

CHOICE NO. 2 

Starter 
Mix green leaves with fresh mushroom and 
Tomato cherry thousand island dressing 

Main Course 
Grilled white snapper / saffron roasted 
potato cake / Mashed green peas / disjoin 
mustard volute 

Dessert 
Magical Chocolate cake with Spisy 
mixed berry Sauce 

 

 

MEETING PACKAGE AIRBUS A 320 / 450.00 EGP 

 

 



 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform us of any allergy or special dietary requirements that we should be made aware of, when 
preparing your menu request. 
Prices are in Egyptian pounds | including 12% service charge excluding applicable taxes 
 

 LIGHT LUNCH MENU 
 

COLD ITEMS 

Mix leaves and grilled 
chicken salad Nicoise 
salad with tuna  
Marinated artichokes / 
rosemary olive oil Arabic 
Mezzeh (Hummus, Mutable, 
Tabbouleh,Lebneh, Tahina) 

 

DIFFERENT KINDS OF SANDWICHES 

Selection of cheese sandwich in soft rolls 
Tuna and sweet corn sandwich in focaccia 
bread 

 

 

HOT ITEMS  
Basmati rice 
Shepard’s pie 
Chines stir fried beef with broccoli 
Flaky spring roll with sweet chili sauce 
Mini Pizza Margarita 
Chicken Cordon Bleu 

 

 

 

DESSERT  
2 Kind Of French pastries 
Whole fruit in season 
Goulash with pistachio 

Chocolate mousse 
Cream Brulee 
Caramelized Apple tartlet 

 

 

MID-DAY COFFEE BREAK  
Tea & Coffee 
Karkadee / lemon / mint 
Sliced fresh fruit 

 

 

 

 

 

 

 

 

 

 

 

MEETING PACKAGE AIRBUS A 320 / 450.00 EGP 
 

 



 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform us of any allergy or special dietary requirements that we should be made aware of, when 
preparing your menu request. 
Prices are in Egyptian pounds | including 12% service charge excluding applicable taxes 
 

 MEETING PACKAGE INCLUDES: 

  Welcome Tea & coffee 
One Flip Chart 
Screen  
Mineral Water to be served throughout the 
meeting Writing Paper Pads & Pens  
Mineral Water 
during the lunch 
Mint Fresheners 

 

MORNING COFFEE BREAK FOR 1 HOUR 
Bircher Muesli with Nuts, Raisins & 
Fruits Plain and Fruit Yogurt( 
portion) Cheese Herbs Croissant  
Fruit skewer / vanilla dip 
Chocolate Cookies 
Tea & Coffee  
Skimmed & 
Low Fat Milk 
Fresh Orange 
Juice Mineral 
water 
 

MID-DAY COFFEE BREAK FOR 1 HOUR 
Seasonal Mini Fruit Tarts Chocolate and 
Coffee Éclairs chocolate brownies 
Seasonal fruit skewers with honey and 
walnut yogurt dip 
Freshly squeezed orange 
Regular and Decaffeinated Coffees Assorted 
Teas, Fresh milk 

LUNCH 
 

INTERNATIONAL LUNCH BUFFET 

FOR A MINIMUM OF 50 PERSONS 

OR 

 

PRE-DETERMINED 3 COURSE SET 

MENU (ATTACHED) 

 

 

SET MENUS 
CHOICE NO. 1 
 

Starter 
Cesar salad / smoked beef / parmesan 
cheese 

Main Course 
Butter roasted beef tenderloin / 
mashed potato /Streamed 
vegetables / pepper sauce 

Dessert 
Chocolate mousse / pistachio Macron 
/Passion Sauce 

 
 

CHOICE NO. 2 

Starter 
Tuna salad / tomato tartar / 
olives tapenade dressing 

Main Course 
Chicken Milanese / sautéed 
vegetables / blue cheese 
Tagliatelle 

Dessert 
Caramelized apple tart / vanilla, cinnamon 
sauce 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MEETING PACKAGE AIRBUS A 380 / 500.00 EGP 



 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform us of any allergy or special dietary requirements that we should be made aware of, when 
preparing your menu request. 
Prices are in Egyptian pounds | including 12% service charge excluding applicable taxes 
 

 

 

 CHOICE NO. 3 
 

STARTER 
Arabic Mezzeh (Humus / Fattoush / Mutable  

MAIN COURSE 
Arabic mixed grill (Kofta, Shish Tawook / 
beef liver) Lebanese rice / grilled 
vegetables 

DESSERT 
Arabic sweet/ Baklava / Basbousa / 
Zalabila /Konafa Cream / Balah 
Elsham 

 

LUNCH BUFFET 
COLD STARTER 
Seafood salad with mix leaves and steric 
fruit Tuna salad, with vegetables  
Marienated Mushroom / basil oil dressing 
Mixed leaves, cucumber, carrot, bell 
peppers, tomato, mix lettuce 
 

DRESSING & SAUCES 
Italian dressing, vegetables vinaigrette, 
pesto sauce and balsamic redaction 

SOUP 
Lentil Soup  
Chicken cream soup 

 
 

PASTA STATION 

 

Penne/ fussily/ Ravioli stuffed spinach / 
Halloumi cheese / Mushroom 
 
parmesan /beef beacon / bell pepper / 
olives Pesto/ Alfred / tomato sauce / 
Bolognese 

 

 

MAIN COURSE 
 

STARTER 
Cesar salad / smoked beef / parmesan 
cheese 

MAIN COURSE  
Roasted slice of Beef fillet with grilld 
vegetable and gravy  
Artichoke gratin With diced veal 
Grilled chicken breast with herb cream 
sauce 
Marinated seasonal vegetable 
White rice 
Lyonnaise potato 
Vegetable Moussaka 

 

DESSERT 
Caramelized apple Pie  
Berries and pears Crumble 
Fresh Fruit Cocktail With Whpping Cream 
Strawberry mousse 
Fresh fruit tartlets 
Chocolate cake 
Crêpes with caramel 
Crème Caramel 
Plain Cream Brulee 
Chocolate Profiteroles 
Lemon Meringue Pie 

 

 

ALL BUFFETS INCLUDE: 
Assorted Rolls and Butter 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MEETING PACKAGE AIRBUS A 380 / 500.00 EGP 


