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“The MAINE Land Brasserie in Dubai is the newest outpost of the 
brand designed for the downtown crowd. Capturing the clubby spirit of 
a handsomely timeworn brasserie this MAINE resembles an old world 

steakhouse with a strong undertow of sensuality. ”

J O E Y  G H A Z A L



EVENTS & PRIVATE DINING
The MAINE boasts a variety of unique spaces to suit events of all sizes and occasions  – from 

birthdays, to wedding receptions, fashion showcases and networking events. There are a multitude of 
unique spaces to choose from and the menu is full of crowd-pleasing brasserie favorites, accompanied 
by a slim unpretentious wine list. For reservations of 10 persons or more, please ask to speak with our 

events team, who will tailor-make a menus for you and your guests to enjoy.

Ideal for a variety of private and corporate lunches and dinners – birthdays
Available 7 days a week at lunch and dinner • Live Jazz Performances and Cabaret acts available upon request 

Bookings may be subject to a minimum spend



LAND BRASSERIE
Designed with a jaw dropping neo-speakeasy aesthetic, every accidentally-on-purpose 
detail, from the soaring double-height ceilings, well-worn floor tiles, bentwood rattan 
chairs, cathedralesque windows, crystal chandeliers and a charcoal grill that dominates 
the room, makes you feel as though The MAINE Land Brasserie has been in business, 

and you’ve been a regular, forever.

The Restaurant
Seated Dinner - 100 persons

The Terrace
Seated Dinner - 56 persons

Available 7 days a week at both lunch and dinner • AV system available on request •
Vinyl DJ available on request  • Bookings may be subject to a minimum spend. 
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BESPOKE MENUS
Example

DESSERTS

SOFT BAKED COOKIE (D)
House made soft centre chocolate chip cookie a la mode 

APPLE TARTE TATIN (D)
Pink Lady Apples, puff pastry, caramel sauce

WHOLE GRILLED SEABASS (D)
Chargrilled on live charcoal with lemon & olive oil

Charred Brussel Sprouts . Home Cut Fries 

CRÈME BRÛLÉE (D)
Fresh vanilla beans

STARTERS

 TUNA TARTARE (S)
Avocado, wonton crisp, soy ginger dressing

DOZEN OYSTERS

CRISPY FISH TACO (D)(S)(G)
Crispy battered cod, soft tortilla, pico de gallo

MUSHROOM & TRUFFLE PIZZA (D)
Thin crust pizza, Swiss mushrooms, black truffle

themaine.ae
Property of Pine Tree State Trading Co.

Menu Version No.
1 4 3 6 5 2

C H E F  S A R A D H I  D A K A R A

MAINES

(S) : Contains Seafood, Shellfish(N): Contains Nuts(A): Contains Alcohol (D): Contains Dairy

SLICED RIB EYE (D)
600g Grain Fed Canadian Angus sliced off the bone



ADDITIONAL SERVICES

Tailor Made Menus
We offer a variety of tailor-made menus to cater to the widest and most discerning palate.  

Seasonal vegan and vegetarian options are also available. 

Live Music & Entertainment
As a live music venue we have access to a wide variety of jazz musicians. With the requisite notice we 

can arrange this for you; further details and prices are available upon request.

Audio Visual Equipment
Whether you require a PA system for live music, or a plasma screen for your corporate presentation, 
we can arrange everything for you on your behalf so that you can simply turn up, plug in and play. 

Menus & Place Cards
Menus are printed specially for your event and upon request we can provide named place cards.

Décor & Floral Arrangements
We can arrange for balloons and floral centrepieces created specifically for your event

with colours and flowers of your choice.

Security 
We can arrange for balloons and floral centrepieces created specifically for your event

with colours and flowers of your choice. 

Exclusive use of The MAINE
The MAINE can be hired in its entirety for your event; this will be subject to contract

and a minimum spend.

Location Shoots
The MAINE is ideal for photo shoots and film shoots; this will be subject to contract

and a minimum spend.

Virtual Tour
Please visit our website and view our virtual tour – this will give you a better feel for the style 

and dimensions of each room.

Dietary Requirements
If your guests have any dietary requirements please inform us with 24 hours’

notice prior to your event.



TERMS & CONDITIONS

Minimum Spend
A ‘minimum spend’ will be agreed upon prior to your event and signed off on the ‘booking sheet’/
contract. Should the amount owing at the end of the event fall short of the pre-agreed figure, the 

‘minimum spend’ will then apply; in this instance the restaurant reserves the right to add a hire charge 
to make up the difference. 

Deposits
In order to secure your booking we require a deposit to the value of 50% of the total price – deposits 
can be made by credit card at the restaurant in advance, cheque or cash. Please note that we cannot 
accept credit card payments over the phone and cheques should be made payable to The MAINE. 
Refunds can indeed be issued, but only up to (and including) 14 days before the agreed event, after 

which point deposits will be non-refundable.

Confirmed Guests
One week prior to the event the customer is required to confirm the number of guests that will be in 

attendance. On the night of the event, should the numbers fall below the confirmed amount then the 
restaurant will charge for the ‘confirmed’ number of guests (i.e. minimum spend) unless notice of 48 hours 

has been given. If attendance is above the confirmed amount then the customer is required to pay the 
excess amount. 

Credit Facility
Should you wish to be invoiced post-event then you will have to set up a credit agreement with The 

MAINE– this process requires 4 weeks’ prior notice. Upon application we will send you the relevant 
application forms –please fill in the details and return them to The MAINE together with a copy of 

your valid trade licnense. 

Tax and Service Charge
All food and beverage charges are inclusive of 10% municipality tax and 15% service charge.

Food and Beverage
The restaurant’s menus change according to seasonality and availability. Should the circumstance 

arise where a certain item is not available then this will be suitably substituted and the customer made 
aware as soon as possible. The customer must confirm their menu choice to the restaurant one week 

prior to the event. 

Cancellation Policy
We do not require credit details to confirm the reservation, however we would ask that a weeks’ notice 

is given for a cancellation subject to the ‘Deposits’ terms above. 

Declaration
Upon confirming an event, the customer must complete and sign the’ booking form’, in so doing the 

customer is entering into an agreement to abide by the above terms and conditions.



THEMAINE.AE/LANDBRASSERIE

For Bookings & 
Private Dining Enquiries

Please email
reservebusinessbay@themaine.ae

04 577 6680     052 205 0447


