SOCIETY



APBOUT

The inspirations for Society come from travels, experiences and the need
for building a place of comfort with luxury dining options. Carefully
designed space to make your mornings inspiring and your evenings
comfortable. We invite you to revitalize your senses through a variety of
fusion dishes within our earthy interiors.

We draw inspiration from the rich and vibrant culture that surrounds us.
Our culinary creations are carefully crafted, paying attention to the
smallest details. Each dish is a master- piece, reflecting our commitment
to delivering cuisine that delights and surprises. The ambience of Society
is designed to enhance your day, creating a space where inspiration flows
and memorable moments are made.
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TAILORED
SOLUTIONS

Understanding the unique needs of
businesses, Society offers tailored bakery
solutions. Whether you're a boutique café, a
luxury hotel, or a corpo- rate office, our
customizable menus and packaging options
cater to your distinct requirements.

02.

PREMIUM
INGREDIENTS

We source the finest ingredients globally,
ensuring that every bite tells a story of
quality and excellence. Our commitment to
using premium, fresh, and ethically sourced
components sets us apart in delivering a
superior bakery experience.

03.

VERSATILITY
IN OFFERINGS

We source the finest ingredients globally,
ensuring that every bite tells a story of
quality and excellence. Our commitment to
using premium, fresh, and ethically sourced
components sets us apart in delivering a
superior bakery experience.



SIONATURE

PRODUCTS

Ol.
ARTISANAL PASTRIES

Dive into a world of flavors with our
handcrafted pastries, meticulously
prepared using the finest ingredients.
From flaky croissants to indulgent muffins,
our pastries are a testament to the artistry
of our skilled bakers.

02.

HOMEMADE BREAD

Experience the wholesome goodness of
our signature homemade bread. Crafted
with passion and precision, each loaf
embodies the true essence of freshness.
The golden crust, delicate aroma, and
hearty texture make our homemade bread
a versatile and comforting addition to any
culinary experi- ence.

03.
SPECIAL DESSERTS

Elevate your dessert menu with our
specialty creations. From creamy tiramisu
torich San Sebastian, each dessert is a
masterpiece that will capti- vate your
customers' taste buds and keep them
coming back for more.



MENU
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SANDWI

ROAST BEEF
SANDWICH

CAPRESE SANDWICH

PESTO HALLOUMI
SANDWICH

AED 14.00
(per unit)

AED 13.00

(per unit)

AED 13.00
(per unit)



CRODANT

PILLAIN 100G: AED 8
75G: AED 7

PAIN AU 100G: AED 12
CHOCOLATE (ErErumetty)

ZAATAR 100G: AED 7.50

(per unit)

ALMOND 100G: AED 14
75G: AED 10

CHEESE 100G: AED 14.00
75G: AED 8.50

PISTACHIO 100G: AED 156.50

(per unit)




CRODANT

HAM & CHEESE
CROISSANT

EGG

OMELETTE

CROISSANT

CHAI
HAZ
CRO!

RCOAL
~LNU'T

SSANT

AED 15

(per unit)

AED 16

(per unit)

100G: AED 17

(per unit)




ARTISANAL
PASTRIES

RASBERRY
CRUFFIN

AED 15.50 | per unit

PAIN SUISSE

AED 13 | per unit

LAATAR LABNEH
CRUFFIN

AED 14| per unit

SPECULOUS
CROISSANT

AED 15 | per unit



[HHOMENMADE
DREADS

BRIOCHE LOAF

1 KG: AED 20 | per unit

CIABATTA

AED 6 | per unit

SOURDOUGH

1 KG: AED 11 | per unit

BURGER BUN

AED 4 | per unit

FOCCACIA

500G: AED 10 | per unit

ENGLISH MUFFIN

AED 4 | per unit




WRAPS

BREAKFAST WRAP

AED 14 per unit

CHICKEN AVO WRAP

AED 13 per unit

VEG & HUMMUS WRAP

AED 13 per unit

CHICKEN CAJUN WRAP

AED 13 per unit



DESSERTS

PISTACHIO LAVA CHOCOLATE LAVA WHITE & DARK LAVA BASQUE CHEESECAKE
AED 12.60 | per unit AED 12.60 | per unit AED 12.60 | per unit AED10.50 | per unit

. -
TIRAMISU DANISH CHOCOLATE ECLAIR PEANUT VANILLA TART CHOCOLATE TART

AED 20 | per unit AED 20 | per unit AED 18 | per unit AED 17| per unit



SPECIALLY

DESSERTS

ST SEBASTIAN

TIRAMISU

HAZELNUT COOKIE

AED 15.50

(per unit)

AED 20

(per unit)

AED 13

(per unit)



CONIACT

To explore our bakery and dessert offerings or
to place an order, contact our dedicated team:

Phone: +971 52 113 8195

Email: toby@wearemad.co | jennifer@wearemad.co

We look forward to collaborating with you.



THANK YOU



