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HOLIDAY TURKEY REQUEST FORM

Name [N
Contact Number
Email Address [
Collection Date |
Collection time: 12:00 - 23:00 NG

WHOLE ROASTED HOLIDAY TURKEY

AED 595, (serves 3-5 people) Quantity
6 kg Honey € Rosemary Glaze Turkey

Smoked Mash Potato, Roasted Carrots, Green Beans Shallot

& Almond, Mac & Cheese, Cranberry Sauce, Gravy.

Choose One Dessert
Pecan Pie, Pumpkin Pie,
Pecan, Pistachio & Chocolate Giant Cookie

Additional Dishes
Artisanal Cheese Selection | AED 250

Selection of European Cheeses, Jam, Dried Fruit, Crackers

Cold Cuts Selection | AED 250

Signature Beef Charcuterie Board, Cherry Tomatoes, Olives, Cornichons, Bread Stick

Additional Comments
(To be filled by hotel team)

Total amount to be paid AED
@ Complete the above form 9 Pay through a secured payment
link (All major cards accepted)
@ Email the completed form to O our team will get in touch to
SLSDining.Dubai@slshotels.com arrange the collection

Terms and Conditions: « 100% pre-payment is required upon placing order. A 50%
charge will apply for cancellations made 48 hours prior to the pick-up schedule.
Cancellations made less than 24 hours will be charged in full. « Orders can be placed 2
hours prior to delivery (non-refundable) « Prices are inclusive of 10% Service Charge, 7%
Municipality Fee and 5% VAT « No discounts and promotions are applicable on any
festive offerings « No refund on deposit « Not available to dine in « Turkey collection to
be made from Carna, level 74.

Safe handling instructions for removal of unconsumed food: For best quality,
consume immediately after purchase. Do not reheat hot food. Cold food should be stored
0 - 5 degrees and consumed within 24 hours. Removal of unconsumed food and/or
beverages from Carna removes Carna and SLS Dubai Hotel & Residences from any
responsibility or liability for damages of any kind.

Discover more festive treats at SLS Dubai and enhance your festive table with a

whole Panettone.
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