
Ole-Sereni Hotels specializes in off-site hospitality, 
catering to a wide range of occasions including 
corporate events, conferences, business lunches, 
office parties, christmas parties, birthday 
celebrations, social events, and weddings.

Our service embodies genuine hospitality, attentiveness, 
and efficiency, with a strong focus on detail.

Working with you:
In today’s fast-paced work environment, breakfast and 
lunchtime meetings are becoming more common. From 
sandwich platters to savoury bites, grazing boards, and 
hot dishes, we have the perfect solution.

Our menus are thoughtfully curated to offer both flavour 
and variety, using high-quality ingredients prepared à la 
minute.

Our offer includes:

•	 Tailor-made menus

•	 Complimentary napkins, plates, and cutlery where 	
 	 required

•	 Full waiter and bar service with managerial supervision

•	 Arranged picnic bush breakfasts, lunches, cocktails, 	
	 or dinners at Nairobi National Park

•	 Provision of tents and furniture at an additional cost

•	 Doorstep service delivery at a fee based on your 	
	 location’s distance from the hotel

•	 Dedicated banquet team site visits to assess 		
	 requirements for seamless service delivery

•	 Lunch box delivery for a minimum of 10 people 	
	 (delivery fee based on distance)

•	 Entertainment options including DJ, live band, and 	
	 traditional dancers at an additional cost

•	 Themed décor and setup

1.	 Tax & Service Charge 	
	 All rates are inclusive of 16% VAT, 2% catering 	
	 levy, and 7% service charge. Rates are net and 	
	 non-commissionable

2.	Cancellation Policy 

	 Cancellation charges are based on the estimated 	
	 total account cost

	 - 30 days prior to event – No charge

	 - 15 days prior to event – 25% of total revenue

	 - 7 days prior to event – 50% of total revenue

	 - 6 to 3 days prior to event – 75% of total revenue

	 - 48 hours or less before the event – 100% of 	
		  total revenue

3.	Policy (No Show)
	 In the event of a no-show, 100% of the total booking 	
	 value will be charged.

4.	Guarantee number
	 The guaranteed number of guests will be charged 	
	 even if fewer guests attend. If the number of guests 	
	 exceeds the guaranteed number, the additional guests 	
	 will be charged accordingly.

PAYMENT TERMS
A deposit of 75% of the total invoice amount is payable 
by the agreed date. The remaining balance is payable 
immediately after the function.

For clients with credit facilities, a service contract 
must be signed before services are rendered, and full 
payment must be made within the period stated in the 
credit agreement.

Please provide us with a valid KRA certificate.

BUFFET BUFFET BUFFET

(MIN. 20 PAX) 

Menu @ Ksh 4,500/- pax

Kachumbari (v)

House Salad with Balsamic Dressing (v)

Swahili Pumpkin Soup | Assorted Bread and Butter

Slow Braised Beef Stew in Potato Gravy

Sticky Glazed BBQ Chicken

Pan Seared Tilapia Fillet with Lemon-Herb Butter

Creamed Spinach (v)

Herb Buttered Vegetables (v)

Tamarind Potatoes (v)

Vegetable Fried Rice (v)

Chocolate-Walnut Brownie

Apple-Cinnamon Crumble with Vanilla Sauce

Fresh Fruit Salad  

(MIN. 20 PAX) 

Menu @ Ksh 4,500/- pax

House Salad with Balsamic Dressing (v)

Carrot-Ginger Soup | Assorted Bread and Butter (v)

Highland Lamb Stew with Root Vegetables

Cumin-Mango Chicken with Mint Raita

Red Snapper Fillet with Tomato-Coconut Sauce

Stir Fried Garden Vegetables (v)

Ratatouille (v)

Sweet Potato Mash (v)

Herb Salt Roasted Potatoes (v)

Mushroom Rice (v)

Chocolate Fudge Cake

Lemon Cheesecake

Fresh Fruit Salad  

(MIN. 20 PAX) 

Menu @ Ksh 5,500/- pax

Watermelon Kachumbari (v)

Greek Salad (v)

French Style Potato Salad (v)

House Salad with Balsamic Dressing (v)

Tomato-Basil Cream Soup | Assorted Bread and Butter (v)

Slow Cooked Lamb Leg with Rosemary Jus

Madras Style Curry Glazed Chicken Ragout

Josper Grilled Rock Cod with Vegetables Stir-Fry

Swahili Style Lentil Stew with Mini Onion Bhaji (v)

Grilled Vegetables (v)

Creamy Spinach (v)

Pan Seared Baby Potatoes (v)

Pumpkin Chapati (v)

Coconut Rice (v)

High Ratio Chocolate Cake

Passionfruit Mousse Cake

Iced Red Velvet Cake

Fresh Fruit Salad  



Outdoor
Catering

(MIN. 20 PAX) 

Menu @ Ksh 3,500/- pax

Croissants | Chocolate Croissants | Apple Danish
Fruit Muffin | White and Brown Bread 

Butter | Jam | Honey 

Cornflakes | Homemade Granola 

Full Fat Milk | Skimmed Milk 

Plain Yoghurt | Fruit Yoghurt 

Watermelon | Pineapples | Sliced Oranges | Fruit Compote 

House Salad | Balsamic Dressing 
Thousand Island Dressing

Lightly Scrambled Eggs | Roasted Chicken Sausages 
Streaky Bacon | Baked Beans 

Pan Seared Vegetable | Creamy Spinach 

Breakfast Potatoes | Pumpkin Chapati 

Orange Juice | Cocktail Juice

Freshly Brewed Coffee | Tea Selection | Hot Chocolate

(MIN. 20 PAX) 

Menu @ Ksh 4,000/- pax

Croissants | Chocolate Croissants | Apple Danish 
Fruit Muffin | Cake Loaf

White and Brown Bread | Butter | Jam | Honey

Cornflakes | Homemade Granola | Weet-Bix | Bircher 
Müsli | Full Fat Milk | Skimmed Milk

Plain Yoghurt | Fruit Yoghurt

Watermelon | Pineapples | Passionfruit | Sliced Oranges

Fruit Compote | Apple-Cinnamon Compote

House Salad | Balsamic Dressing | Thousand Island Dressing

Egg Station with Condiments | Roasted Chicken Sausages
Streaky Bacon | Baked Beans

Pan Seared Vegetable | Sautéed Mushrooms 
Breakfast Potatoes | Sweet Potatoes in Swahili Sauce

Orange Juice | Pineapple-Mint Juice | Infused Water

Freshly Brewed Coffee | Tea Selection | Hot Chocolate

(MIN. 20 PAX) 

Menu @ Ksh 3,000/- pax

Chicken Tortilla Wrap | Tomato Salsa 
Guaçamole | Sour Cream

Vegetable Curry Quiche with Cilantro Dip (v)

Shrimp Tartlets with Mushrooms and Pineapple 
Cocktail Sauce

Red Velvet Cake (v)

Mango Cheesecake (v)

Mini Scones | Jam | Whipped Cream (v)

Orange Juice | Coffee | Tea | Hot Chocolate

(MIN. 20 PAX) 

Menu @ Ksh 3,500/- pax

Grilled Vegetable Tartar & Feta Roll (v)

Hummus Tartlets with Beetroot Chutney 
and Microgreens (v)

Chicken Tikka Pastry with Mango Salsa

Chocolate Fudge Cake (v)

Passionfruit Mousse Cake (v)

Mini Scones | Jam | Whipped Cream (v)

Orange Juice | Coffee | Tea | Hot Chocolate

(MIN. 20 PAX) 

Menu @ Ksh 4,000/- pax

Smoked Salmon and Cream Cheese Sandwich

Truffle Scented Mushroom-Asparagus Quiche 
Saffron Foam

Chicken Caesar’s Salad Roll

Chocolate Truffle Cake (v)

Gin, Cucumber & Lemon Cake (v)

Mini Scones | Jam | Whipped Cream (v)

Orange Juice | Coffee | Tea | Hot Chocolate

(MIN. 20 PAX)

@ 3.500/- pax (10 pcs per person)

Hand Cut Crisps with Rosemary Salt | Spiced Nuts (v)

Swahili Chicken Wrap | Spiced Avocado Tartlets (v)

Signature Glazed Chicken Wings 
Mini Boerewors in Mustard Sauce 

and Caramelized Onions

Vegetable Samosas with Tamarind Chutney (v) 
Mango Cheesecake (v)

(MIN. 20 PAX)

@ 4,000/- pax (10 pcs per person)

Hand Cut Crisps with Rosemary Salt | Spiced Nuts (v)

Mushroom Quiche with Chili Mayo 
Paneer Kathi Wraps with Cilantro (v)

Signature Glazed Chicken Wings 
Red Onion Jam Sausage Rolls

Tempura Fish Sliders with Seaweed Mayo 
Spinach-Feta Parcels with Tomato Confit (v)

Sweet Potato Croquettes with Aioli Dipping Sauce 
Tempura Fish Sliders with Seaweed Mayo

Lemon Meringue Tartlets (v)

(MIN. 20 PAX)

@ 4,500/- pax (10 pcs per person)

Handcut Crisps with Rosemary Salt | Spiced Nuts (v)

Shrimp Cocktail Tartlets | Roasted Pumpkin & Feta 
Quiche with Herb Mayo (v)

Signature Glazed Chicken Wings | Mutton Samosas with 
Tamarind Chutney

Vegetable Spring Rolls with Sweet Chili Sauce (v) 
Jalapeño Poppers with Cream Cheese Dip (v)

Saucy Asian Meatballs with Sesame and Spring Onions 
Lamb Seekh Kebabs with Mint Yoghurt

Josper Beef Sliders with Sautéed Mushroom 
and Red Onion Jam | Chocolate-Walnut Brownie

BREAKFAST HIGH TEA COCKTAIL

Emara Ole-Sereni Hotel, Mombasa Road 

P.O. Box 18187-00500, Nairobi, Kenya

Tel: +254 20 3901000 

Mob: 0732 191 000 | 0731 436 048 

info@ole-serenihotel.com | events@ole-serenihotel.com 

emara.ole-sereni.com

Exceptional Catering, Wherever you are


