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Festive Season Brochure



DECEMBER 23 - 31

Welcoming you to a festive chapter at
Sirene Beach by GAIA with a week of
seasonal touches, festive-inspired plates,
curated group menus, and a diverse
musical flow guiding each day.

Culinary Specials

Guests are invited to discover seasonal
dishes inspired by the Aegean Christmas
spirit, created to bring a festive accent to
the table.

Group Dining

A dedicated festive set menu is
available for groups of 12 guests and
above, designed to offer a seamless

dining experience for larger
gatherings.
AVAILABLE UPON REQUEST

EVENTS@SIRENEBEACH.COM



DECEMBER

Music Journey
Line Up Highlights

WEEKDAYS / Lunch from 12:30PM

Organic downtempo rhythms

of the live band. ]
WEEKDAYS / Dinner from 8PM Benja

Soulful vocal melodies. Cinci ty
Hotlap
FRIDAY TO SUNDAY / Sunset Session from 3PM )
Marasi
A curated lineup of
international guest DJs. OOS hmcmn
Sacha Muki
FRIDAY TO SUNDAY / After Sunset at The Pool Bar from 7:30pm
Supersnake

Resident and guest artists setting
the night tune.

To explore the full line up, kindly visit sirenebeach.com/experiences.
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CONCEPT

As the last sun of the year slips away,
Golden Midnight becomes a moment of
radiance and renewal. A gentle meeting
point between what has been and what
begins, carried by warmth, light, and
celebration.

DRESS CODE

Embrace glowing hues with molten gold
touches and shimmer as an elegant
expression of radiance and renewal.
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MENU

Guests are welcome to enjoy the full a la
carte selection together with the night’s

specials.

A set menu is suggested for parties of 6+
guests, and required for 12+ for a
comfortable dining flow.

OPERATING
HOURS

Doors open at 8:30 PM with the final food
order taken at 10:30 PM.



MAIN THE SIDE
BAR RESTAURANT TERRACE
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STANDING: walk-ins only
SEATED: 1500/person minimum spend

2500/person minimum spend 2500/person minimum spend
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CENTRAL
RESTAURANT

O SN

3000/person minimum spend



FRONT THE CENTRAL POOL BAR
TERRACE LOUNGE LOUNGE PRIVATE HIRE
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4500/ person minimum spend 2500,/person minimum spend 3000/person minimum spend Available upon request



FESTIVE SET MENU 1200/person
Specials Christmas & New Year'’s

Chicken soup
Greek mama chicken soup (D)

Sea bream carpaccio
Mandarin, trufflle and lemon dressing (G)(D)

Lagoon crab salad

Crab on the shell with hot mayo and watercress,
caviar, salad and fried bread (D)(S)
Tempura oysters lemon butter

4 pcs Gilardeau no.5, herbs Caviar and truffle bites

(G)D)(S) Crab on the shell with hot mayo and watercress,
caviar toast, eggs, caviar bread, patagoges
langustine, white truffle sauce (G)(D)(S)

Grilled sea bass
Selection of sauce, wild greens and beetroot (D)(S)

Tuna salad

Pickled tuna, greens beans, iceberg lettuce,

eggs, tomato and grain mustard dressing (D) White truffle pasta

Fresh linguine butter parmesan, black peper
and white truffle (G)(D)

Baby goat

Grilled lobster clams and botarga Cretan rice pilafi in a clay pot, black pepper
and lemon (G)(D)
Butter clams and herbs

(D)S) ¥ DESSERT
Whole roast chicken

Focaccia bread, madeira sauce and Apple and raisin pie
Crab orzo black truffle (G)(D)(A) Honey, cinnamon and nutmeg

! (G)D)(N)
450 king grab legs, tomato sauce

and basil (G)(D)(S) Frozen yogurt
Honey and candy wallnuts (G)(D)(N)

A - Alcohol, D - Dairy, G - Gluten, E - Egg, N - Nuts, S - Shellfish, V - Vegetarian



THE Line Up

8:30PM 11PM 12AM till 2AM

Live band sets Headlinern Wi erentleadsitihe fnst

L IR Ooshmann takes over with a
the evening’s first rhythm. . moments of the new year.
signature DJ set.



RESERVATIONS

Individual bookings

+971 4 834 0303
Reservations@sirenebeach.com

Large group bookings and private hires

Events@sirenebeach.com



