fE RID
P R

C

CATERING & EVENTS



FE RIDE
(o il

INTRODUCTION

Cafe Rider is built around three

key pillars: coffee, community and
custom motorcycles (in no particular
order). In 2013, our founders decided
to put pen to paper and see if there
was a space for a brick-and-mortar
establishment that catered to all
three aspects.

The overarching aim was to create a
welcoming and relaxing environment
where friends, families and the
community at large could gather and
spend quality time together.

Welcome to Cafe Rider!
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EXTERNAL CATERING

Can't come to us? We can come to
you!

We provide external catering services
for groups from 10 to 200 guests.

COFFEE

Our Sanremo Zoe 2-group espresso
machine loves to travel. And so do our
baristas!

Electricity is required, plumbing is
desired.

CATERING &

EVENTS

w O



CATERING & EVENTS

FE R'DE
(o il

Coffee is more than just a drink. It's a conversation starter,
a lifestyle and a hobby all in one.

COFFEE

We aim to make great coffee
available to everyone, whichever
way you drink yours!

Our roastery is located on the
premises, so we can be stringent
about quality control.

We enjoy educating our community
about brewing, tasting and the
origins of the beans.
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FOOD

Our menu was created to cater to
the overall global palette of Dubai.
All our food is proudly made from
scratch in-house at the Cafe.

Our Chef has been incorporating
more and more locally produced
ingredients into our menu, and
where possible organic.

We're prepared to handle dietary
requirements and allergies, by
advising what dishes are suitable, or
which dishes can be customised to
become suited to your needs.
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FINGER FOOD MENU
CANAPES

CHICKEN, AVO & DILL WRAP 10
SLICE

chicken breast in mayo & dill sauce,
sliced hass avocado, cherry tomatoes
& wild rocket

SALMON CRACKER 12
smoked salmon, cream cheese,
cucumber & capers on baguette

cracker

MINI AVO ON TOAST

hass avocado, lime, red onion, feta
cheese & cherry tomatoes on toasted
baguette

MINI BRUSCHETTA 7

sourdough toast, diced tomatoes,
garlic, basil & olive oil

CAJUN CHICKEN WRAP 10
SLICE

cajun chicken, romaine lettuce,
marinara sauce, mozzarella cheese &
cajun mayo

CURRIED CHICKPEA &
CAULIFLOWER BOAT

tortilla ‘boats' filled with curried

chickpeas, cauliflower, sweet potato,

coconut & coriander sauce

HAM & BRIE ON TOAST
veal ham, brie, wild rocket & home
made chilli jam on toasted baguette

SUMMER TUNA CRACKER
tuna chunks mixed with shredded
lettuce, sweet corn, peppers, radish,
onion, mayo & sriracha on a toasted
baguette

10
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FINGER FOOD MENU
SKEWERS
HALLOUMI SKEWER 10

grilled halloumi & red pepper chunks,
drizzled with home made chilli jam

PRAWN SKEWER 11

grilled prawn & pineapple chunks,
drizzled with home made chilli jam

CAPRESE SKEWER 10
mozzarella, cherry tomatoes,

kalamata olives, basil, balsamic
vinaigrette
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SLIDERS

BEEF BURGER SLIDER

beef patty, cheddar cheese, tomato,
wild rocket, dill pickle & caramelised
onion

VEGGIE BURGER SLIDER
vegan patty, tomato, wild rocket, dill
pickle, caramelised onion, vegan
chilli-mayo

CHICKEN FILLET SLIDER

chicken breast, cheddar cheese,
tomato, wild rocket, dill pickle &

caramelised onion

FINGER FOOD MENU

14

14
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FINGER FOOD MENU
SWEETS

CHOC BROWNIE BITES (N)

RED VELVET CHEESECAKE
BITES

MINI CHOC CHIP COOKIE
MINI TIRAMISU

RASPBERY PANNA COTTA
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MENU
BREAKFAST®

CHIA PUDDING
chia seeds soaked in coconut milk &
honey, topped with fruits

GRANOLA POT (N)

greek yoghurt, home made granola,
raspberry sauce, topped with fresh
berries

OVERNIGHT OATS

gluten free oats, coconut & almond
milk, dash of maple syrup

CHOOSE TOPPING:

apple & cinnamon / mixed berries

SMOKED SALMON BAGEL
plain bagel. smoked salmon, cream
cheese & spring onion, wild rocket

RIDER BREAKFAST WRAP

two eggs, turkey bacon, onion, sweet
peppers, black beans, hass avocado,
cheese & chillimayo in a flour tortilla
wrap

32

32

FRITTATA 38
eggs, spinach, feta cheese, onion,

sweet peppers, turkey bacon, topped

with gratinated Gouda cheese

SELECTION OF CROISSANTS 12
fresh baked croissants: plain or each
chocolate

"SERVED IN SUSTAINABLE
DISPOSABLE PACKAGING

"HALF PORTIONS OR MINIS ARE
AVAILALBE TO MIX AND MATCH
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MENU

BOWLS & WRAPS®

CHICKEN, AVO & DILL WRAP 36
chicken breast in mayo & dill sauce,

sliced hass avocado, cherry tomatoes

& wild rocket in a tortilla flour wrap

SUMMER TUNA WRAP 36
tuna chunks mixed with shredded

lettuce, sweet corn, peppers, radish,
onion, mayo & sriracha in a tortilla

flour wrap

VEGGIE WRAP 26
lettuce, hass avocado, cucumber,

tomato, carrots, onion, coriander &
coconut sauce in tortilla flour wrap

POKE BOWL 38
quinoa or jasmine rice base,

hass avocado, edamame, radish,
caramelised pineapple, pickled

ginger, home made poke sauce &

sesame seeds

CHOOSE PROTEIN:

smoked salmon / spicy chicken/
oyster mushroom

ROASTED CURRIED
VEGETABLE SALAD

curly kale, cauliflower, chickpeas,
sweet potato, red cabbage, cherry
tomato, coconut & coriander sauce

SUPERFOOD SALAD

quinoa, kale, cucumber, avocado, red
onion, cherry tomatoes, goji berries,
dried cranberries, raisins, flax seeds,
toasted pumpkin seeds & apple cider
vinaigrette

CREAMY PESTO & OYSTER
MUSHROOM PENNE

homemade basil pesto, sauteed
oyster mushrooms, sundried
tomatoes, cream, penne

"SERVED IN SUSTAINABLE
DISPOSABLE PACKAGING

"HALF PORTIONS ARE AVAILALBE TO
MIX AND MATCH

34
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MENU
DRINKS

We offer a selection of specialty coffee & tea and
home made soft drinks.

Enjoy unlimited drinks at the following prices:
2 hours - 40AED per person

3 hours - 55AED per person

4 hours and more - 70AED per person

SOFT DRINKS (choosez options)

ICED KARKADE

organic hibiscus tea, lemon juice, honey, vanilla syrup, cinnamon stick

MINT LEMONADE

fresh lemon juice, fresh mint, sugar syrup, water

LEMON ICED TEA

black tea, lemon juice, sugar syrup

FRESH ORANGE JUICE

2
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TERMS & CONDITIONS

By instructing Cafe Rider to undertake this booking, you are agreeing to the terms
and conditions as set below.

50% of the total amount quoted must be paid upon confirmation of the event, and
the remainder will be settled on the day of the event.

Orders are required 5 days prior to the event. Should the numbers change, minor
amendments can be made up to 48 hours prior to the event. Larger amendments
will be possible only on a case-by-case basis.

Termination fee: the 50% deposit will not be refundable if cancelled less than 72
hours before the event takes place.

ADDITIONAL CHARGES

STAFF (barista/server/chef): 250 per person per half day / 400 per person per full
day. The number of staff required will depend on the size of the event and will be
communicated beforehand.

TRANSPORTATION: depending on the location there may be transportation charge.
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CONTACT

CALL
04 321 4411

LOCATION
Warehouse 7 - 14 B Street - Al
Quoz Industrial Area 3 - Dubai

EMAIL
info@caferider.com

WEBSITE
caferider.com



