
 

       

    

 
 
 

ALL DAY DINING  

MENU 
 
 

 

 

Eriyadu Island Resort has created an All Day Dining Menu we believe will give 

you a great opportunity to explore several different Food Varieties in various 

countries.  
 

 

If you have a food allergy or a special dietary requirement please inform your 

order taker before you place the order.  

 

 
 
 
 
 
 

 

“Let Food be thy medicine, 

Thy medicine shall be thy food…” 

 

‘Hippocrates’ 

 



 

BREAKFAST 
 
 

CONTINENTAL BREAKFAST 
 

Seasonal Fresh Juice – Orange / Pineapple/ Mango/ Apple /Water Melon 

Bread –Brown or White – Toasted /Plain 

Butter, Jam, Honey 

Cereals – Hot Milk / Cold Milk 

Sliced Fresh Fruits 

Tea / Coffee                                                           

 

AMERICAN BREAKFAST 
 

Seasonal Fresh Juice – Orange / Pineapple/ Mango/ Apple /Water Melon 

Bread –Brown or White, Muffins, Croissants 

Butter, Jam, Honey 

Sliced Fresh Fruits 

Choice of Egg – Omelet / Scrambled/ Poached/ Fried / Boiled 

Chicken Sausage 

Cereals – Hot milk / Cold Milk 

Pancake with Maple Syrup 

Tea / Coffee 
 

 

LIGHT MEALS 
 

 

CAESAR SALAD              
 

Made with iceberg lettuce, crispy bacon, 

Garlic crouton, parmesan, Grilled Chicken & creamy Caesar dressing 
 

 

THE VILLA PLATTER 
 

Chef’s Selection of Vegetable Spring Rolls, Battered Prawns, Calamari & Potato  

Wedges with Assorted Dips 

 

                                                          VEGETABLE TEMPURA 

 

Fried Tree Colour Bell peppers, Green Beans, Carrot, Onion Served with Soya Sauce,  

Sweet Chilli Sauce and Wasabi 
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THE ERIYADU CLUB SANDWICH 
 

Bread Triangles Sandwich with Crispy Bacon, Fried Egg, Cheese, Tomato & Lettuce Served 
With Fries 

 

THE ERIYADU VEGETABLE SANDWICH 

 

White Or Brown Bread Triangles Sandwich with Iceberg Lettuce, Cucumber, Cherry Tomato, 

Sundried Tomato, Grilled Vegetable & Basil Pesto Served with Spicy Fries   

 

MINI CHICKEN OR BEEF BURGER 

 

Chicken Or Beef Patty with Lettuce, Tomato, Onion, Gherkin, Cheese, Mayonnaise Sauce  

Served with Fries  

 

 

SPANISH OMELET 

 

Three Eggs Omelet Made with Tomatoes, Olives, Bell Peppers, Onion, 

Olive Oil & Serve with Sauté Potatoes & Garlic Spinach 

 

 

SOUPS 
 
 
 CREAM OF VEGETABLE SOUP 
 

CHICKEN SWEET CORN & EGG DROP SOUP 
 

TOM YUM KUM SOUP 

 

Prawns, Tom Yum Paste, Coconut Cream, Fish Stock, Fish Sauce, Lemon Grass, 

Lemon Leaves, Galanga, Salt 
 
 
 

MAIN MEALS  
 

 

GRILLED WHITE FISH & ROASTY POTATO 

 

Fillet of White Fish, Green Apple, Sweet Potato, Green Beans Served With  

Citrus Lemon Butter sauces 
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SPAGHETTI BOLOGNAISE 
 

Traditional Minced Meat Sauce, Basil Pesto & Parmesan Cheese 

 

CHINESE STYLE PRAWN OR CHICKEN FRIED RICE 
 

Prawn Crackers, Chili Paste, Garden Salad 

 

GRILLED TIGER PRAWNS “MALDIVIAN STYLE” 
 

Maldivian Spice Marinated Grilled Tiger Prawns with 
Green Salad, Potato Wedges & Served with Tomato Curry Gravy 

 
 

STUFFED CHICKEN BREAST WITH 

MUSHROOM 

 

 Chicken Breast Stuffed with Mushroom & Spinach served with Green Pea Puree  

& Steamed Kidney Beans, Sautéed Baby Corn 

 
 

PAN SEARED AUSTRALIAN STEAK 

 

Served with Caramelize Onion, Pumpkin Puree, Grilled Beetroot with Red Wine Jus 

  
 

CREAMY ASPARAGUS & MUSHROOM RISOTTO 

 

Served with Parmesan Cheese & Pesto Drizzle 

 

 

DESSERTS 
 
 

CHOCOLATE VOLCANO WITH ICE CREAM 

 

CHOCOLATE BROWNIE 

 

TIRAMISU 

 

ICE CREAM 
 

ASSORTED FRESH CUT FRUIT PLATTER 
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