


ELEVATING EVERY EXPERIENCE

FROM WORLD STAGES

TO PRIVATE CELEBRATIONS



Your Premier Culinary Experience Provider for Every Occasion

International Events Communal Mezzeh 
Experiences

Interactive CookingCorporate Events

Premium Pass-around
Canapés

Bar Services

Private Events & WeddingsEvent Spaces Offices & Schools CateringGourmet Meal Box



Our Clients



From intimate dinners to giga-scale celebrations,
we’re known for delivering exceptional creativity, 
style and detail, along with unmatched levels 
of knowledge and experience from a team of 
industry-best.

International 
Events



International Events

AlUla – Forces of Nature Red Sea International Film 
Festival

Expo 2020 DubaiDubai World Cup 2025

SailGP

GQ Men of the Year Awards

ICOM Brunch SephoraHai Ramadan



UN Climate Change Conference
COP28

Dhai Dubai Lights Festival

Coldplay Abu Dhabi 2025 Festival Garden
Expo 2020

International Events

“Exceptional catering is about more than great 
food—it’s about creating memorable experiences 
through innovation, flawless execution, and an 

unwavering commitment to excellence.” 

- Tariq Ali Meer, Director of Catering & Events



“My very sincere thanks for the 
style, service, creativity and flexibility 
brought to every element of our COP 
presence. You have been amazing 

partners”
- Jemma Read, Global Head of Corporate Philanthropy, Bloomberg



We’ve reimagined the corporate events landscape 
with a focus on exceeding expectations and 
delivering world-class food experiences, from 
breakfast and lunch meetings to elevated 
gatherings.

Corporate 
Events



Corporate Events

L’Oréal 25th Anniversary Arabian Travel Market

Corporate Iftar
Expo City Dubai

Google Corporate Gathering

“Guided by years of global expertise,

our operations team will bring your

vision to life, supporting you through

every step of the event” 

- Ryan Waddell, Head of Operations



“Every collaboration with 
TGP International has been a real 

swashbuckler. Working together 
on Forces of Nature where we cooked 
with lava was a total career highlight”

- Sam Bompas, Director, Bompas & Parr



Delivering extraordinary experiences from
weddings through to private gala dinners and
milestone celebrations.

Private Events
& Weddings



Weddings Private Dinners Special Occasions

Birthday Celebrations Themed Events Children’s Parties

Private Events & Weddings



We have some of the region’s most exclusive 
event spaces on offer—providing access to 
unique destinations for all kinds of events.

Exclusive
Event Spaces



30+ World-Class Venues Available for Hire

Surreal Fountain

Dubai Millennium Amphitheatre

Al Wasl Dome

Alif  Pavilion

Terra Rooftop

Garden In The Sky

House of Arts

Connect Conference Centre



“TGP International is our 
incredible F&B partner for all our 

events.Their culinary artistry 
brings an unmatched flair,making 

every occasion extraordinary 
and unforgettable!”

- Amna Abulhoul, Executive Creative Director, 
Expo City Dubai (E&E)



Whether you require a three-course dinner 
for a VIP launch party or canapé catering 
for an office gathering, private view or 
premiere, we use the finest seasonal 
ingredients to create contemporary menus 
that excite your guests.

Menu
Development



Deliciously Different Food

International Buffet Canapé & Finger Food

Elevated Set Menus Breakfast & Lunch Menus

“Our team of skilled chefs take pride in crafting 
unique menus tailored specifically for each event, 
ensuring that no two occasions are ever alike.

We guarantee a wide-ranging and appealing 
selection for every palate, as well as provide 

unrivalled Emirati cuisine offerings” 

- Michel Nasser, Catering Culinary Director



We’ve delivered some of the most 
sustainable and plant-forward catering 
projects in the region, with a range of 
exciting vegan, vegetarian, and flexitarian 
food options that align with global 
sustainability standards.

Sustainable &
Plant-forward
Catering



“The cultural sensitivity and 
diversity of the menus on a daily 

basis was incredible. The team 
nailed it with VIP catering that any 
future hosts will struggle to match.”

- Dr. Sultan Al Jaber, President, COP28



Our Team



Our Team

Elena Nagpala
Sales Manager

Brand Experience:
Doha Marriott Hotel, Doha Qatar, 
Grosvenor House, A Luxury 
Collection Hotel Dubai, Dubai Polo 
and Equestrian Club, Expo City 
Dubai

Fardeen Millwala
Catering Operations Director

Brand Experience:
JW Marriott Marquis Dubai, 
Atlantis The Palm, Encore Venue 
Services, Jumeirah Beach Hotel, 
Madinat Jumeirah Resort

Peter Roberts
Operations Manager

Brand Experience:
The Stamford Arms, The Scene at 
Pier 7, Mr Miyagis, Phileas Foggs, 
The Orangery, Philly Jawn, Gup & 
Shup, PXB, Assembly, Expo City 
Dubai

Tariq Ali Meer
Director of Catering & Events

Brand Experience:
F1 Etihad Airways Abu Dhabi 
Grand Prix, Emirates Airlines, 
Emirates Dubai 7s, Dubai Racing 
Club, Mubadala, FIFA Club World 
Cup, Al Hosn Festival, Ferrari 
World Abu Dhabi, Warner Bros, 
ADNOC, GEMS, Atlantis Royal, 
JW Marriott Marquis, EMAAR 
Hospitality

Ryan Waddell
Head of Operations

Brand Experience:
Soho House, Hoxton Grill, Reform 
Social & Grill, Nakheel, Overjar, 
Woop, Gunbun, Majilis Khaleeji, 
Leila, Fairouz Gardens, EXPO2020 
Mathew Kenny Brands (Veg’d, 
Xyst, Mudra), Media One Hotel, 
Floozie Cookies, Expo City Dubai

Nikola Pesic
Operations and Logistics Manager

Brand Experience:
Cinema Pub, Mr. Miyagi, Orangery, 
Cleavers, Phileas Foggs, COP28, 
Expo City Dubai

Princess Diana Sta. Rosa
Event Coordination & 
Management

Brand Experience:
Diamond Hotel, Philippines, 
Tamani Marina Hotel, Sofitel 
JBR, Kempinski Central Avenue 
and Kempinski The Boulevard 
(Cluster), Dubai Polo and 
Equestrian Club, Expo City Dubai



Our Chefs

Zak Carey
Executive Chef

Zak Carey is our Executive Chef for venues 
operated by TGP International within Expo City 
Dubai, overseeing culinary standards, execution, 
and multi-site operations. 
With over 13 years in the F&B industry, Zak 
previously became Group Executive Chef for 
the UK’s largest plant-based restaurant brand 
at 25, helping scale the concept across multiple 
locations throughout the UK.

Project Experience:
Erpingham House, PXB Lifestyle, Dubai Races, 
Vegan Dough Co., COP28, Gup & Shup

Chef Meera Alnaqbi
Consultant

Chef Meera Al Naqbi is an Emirati chef 
specialising in contemporary Emirati cuisine, 
celebrated for reinterpreting traditional flavours 
with a modern, globally appealing approach. She 
is the founder of Heeb, a contemporary Emirati 
dining concept; Meera Restaurant, a fine dining 
experience; and Kuvu, an Emirati street food 
concept.

Project Experience:
Expo 2020 Dubai, Mubadala Abu Dhabi Open, 
Gulfood Youth X, Dubai World Trade Centre

Loui Blake
Consultant
 
Loui Blake is a leader in the wellness space, a 
plant-based entrepreneur and concept advisor 
specialising in sustainable dining and brand 
development. He is the co-founder of Long Lane, 
a wellness-focused hotel and members’ club in 
the British countryside.

Project Experience:
Wagamama, By Chloe, Matthew Kenney Cuisine, 
PXB Lifestyle

Chef Rohit Ghai
Consultant

Chef Rohit Ghai is a Michelin-starred chef 
renowned for modern Indian cuisine, blending 
traditional flavours with contemporary 
techniques and refined execution. He became 
the first Indian chef in the UK to earn a Michelin 
star in under a year, at Jamavar. His restaurants, 
including the intimate, story-driven Kutir,  reflect 
a vision that honours heritage while embracing 
new influences.

Project Experience:
Gup & Shup, Kutir, Manthan, Valavaran, Koolcha

Michel Nasser
Catering Culinary Director

Michel Nassar is our Executive Chef, specialising 
in large-scale events and catering, and bespoke 
menu development. His culinary range spans 
his Levantine and Lebanese heritage through to 
international and Western cuisines

Project Experience:
Le Royal Hotel, La Table D’Or Catering, Premier 
Hospitality, Marka Holding



Thank you

catering@tgpevents.com

www.tgpinternational.com/catering

@tgpeventsandcatering 

@tgpintl

TGP International

SPEAK WITH OUR TEAM


