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Festivities at Eataly
In the spirit of the festive season, Italy 
comes to life as it celebrates the holidays. 
Cities and villages alike are strung with 
twinkling lights, bustling with holiday 
markets, and – most exciting for us – filled 
with delicious food and drink.

Curated by the experts at Eataly, our 
assortment of unique culinary gifts will 
open the door to Italy through its high-
quality food and drink. Choose our 
wrapped and ready gift boxes, or explore 
the abundance of individual products, 
from fine chocolates to premium extra 
virgin olive oils and the king of Christmas, 
panettone!

EATALY   
the only place where you can 

EAT, SHOP and LEARN! 



Corporate Gifting
Gift your business partners with high-quality taste of the food 
and drinks of Italy, all wrapped up with a bow. Personalize your 
gift by choosing from our carefully-sourced products 
because it’s what’s inside that counts.

Ready to get started? 

Call or email us your requirements and our team will find the 
perfect solutions for you!

hassan.abdelaal@azadea.com 
+971 50 701 6211

For all orders, contact:



Create your own gift box
At Eataly, we offer a delicious variety of overflowing 

gift boxes for the Christmas season.

Ranging from recipes to regions, each curated 
collection is hand-packed with the highest quality food 
by our artisanal Italian producers. So, whether you’re 
shopping for a home cook, Italophile, or sweets lover, 

our gift boxes offer a taste of Italy for every taste!

Happy gifting!



Panettone
vs



Pandoro



The story of

PanettoneDining 

Once upon a time in Milano, 
the 15th-century, the Duke of Milano, Ludovico il 
Moro, threw a magnificent Christmas Eve feast for all 
of his royal court.  The time came for the final dessert 
course, but ... the head pastry chef, distracted by a 
forbidden romance with a nobleman’s beautiful wife, 
left the dessert to be burned to a crisp.
All he had to work with was a few scraps of orange 
peels, some raisins, and leftover dough from the 
dessert that had been resting for three days.
He added the remaining sugar and butter to 
the cured dough, dotted it with the citrus 
and raisins, and tossed the mixture 
in round pans and into the oven...
Rich yet fluffy, the sweet dome-shaped 
loaf was such a success across the court 
that the Duke called the pastry chef
 back into the hall to praise him. 
Amid applause, the pastry chef 
admitted that it was the 
pane di Toni (Toni’s bread) 
which eventually became known 
as panettone.



The story of 

Pandoro 
Once upon a time in Verona, 

Pandoro, or “golden bread,” was enjoyed 
by the Venetian aristocracy as early as the 

18th century.
Thanks to a prosperous spice trade, 

powdered sugar began replacing honey as 
a sweetener in desserts.

Pandoro is made from a rich, eggy 
dough, with a texture that resembles that 

of French brioche.
The recipe for Pandoro was perfected 

in the Venetian city of Verona. The 
shape of the cake is modeled after the 

mountains outside of  the city.
A dusting of powdered sugar over this 

dome-shaped cake creates the wintry 
effect of a snow-topped moutain.



Our Panettone Selection
This holiday season, unwrap something sweet! Our legendary panettoni come from the best producers of northern Italy. Each cake is 
made following centuries-old traditions with the highest quality ingredients. These festively wrapped cakes make great gifts for your 
friends and family, and treats for your own holiday festivities!

For all enquiries, email ety.dbm.ae@azadea.com or call +971 4330 889

PANETTONE 900 G

75AED 

The classic version of 
Panettone, spongy and soft in 
consistency,  flavoured with 
thin-skinned sultana raisins, 
large candied orange, cedar 
and lemon zest.

PANETTONE CAFFE 
VERGNANO
CIOCCOLATO 750 G 
110 AED 

In this fine blend of Caffè 
Vergnano and Vergani’s 
panettone, the aroma of the 
authentic Italian espresso meets 
the softness and richness of Italy’s 
most classic Christmas cake. 

MINI PANETTONE 100 G

9 AED EACH

The handy version of Panettone, 
spongy and soft in consistency 
all in different variety.



CLASSIC PANETTONE
VINTAGE 1000 G

99AED 

Muzzi’s original recipe of the 
classic version of Panettone, 
spongy and soft in consistency,  
flavoured with thin-skinned 
sultana raisins, candied orange, 
cedar and lemon zest.

GRAN GALUP
CLASSIC 1000 G

115AED 

The Gran Galup panettone 
is made following the 
original recipe using fresh 
candied fruits and sultanas, 
and covered by hand with 
a delicate sugar glaze with 
almonds. 

PANETTONE 
WITHOUT CANDIED 
FRUITS 1000 G 
85AED 

The classic version of 
Panettone, spongy and soft 
in consistency,  flavoured 
with thin-skinned sultana 
raisins, without candied 
citrus zests.

GRAN GALUP
CIOCCOLATO 1000 G 
115AED 

Produced according to the 
original recipe with the ad-
dition of delicious choco-
late drops, it will conquer 
you as soon as you open the 
package with its fragrance 
and its softness.



Our Pandoro Selection
These days, we tend to dust pandoro with a small amount of vanilla-flavored powdered sugar instead – the “snow” on the top of the 
mountains! Delicious on their own, both holiday cakes pair well with coffee and wine. And to give your slice an extra festive twist, pair it 
with whipped cream, sweet spreads, fresh fruit, and dark chocolate...

PANDORO 900 G 
69 AED

Pandoro Muzzi, soft and light in texture, 
presents an unmistakable and delicate 
scent of vanilla and is typically served with 
a sprinkle of powder sugar.

MINI PANDORO 80 G

9 AED EACH

Pandorino Muzzi, soft and light in texture, 

presents a typical and delicate scent of 

vanilla and is typically served with a 

sprinkle of powder sugar.

CLASSIC PANDORO 
VINTAGE 1000 G 
105 AED

Pandoro Vintage, based on the original 
recipe from Verona, is soft and airy in 
texture,presenting an unmistakable and 
delicate fragrance of vanilla and is typically 
served with a sprinkle of powder sugar.

For all enquiries, email ety.dbm.ae@azadea.com or call +971 4330 889



Our Venchi Selection
Venchi is one of Italy’s most prestigious makers of handcrafted chocolates. The company was established in 1878 and currently makes 
more than 350 varieties of products. The taste of Venchi chocolate is deeply linked to the region and traditions of Piedmont. The 
gianduja, chocolate bars, chocolates and spreads are all characterised by an unmistakable Italian flavour.

MARRON GLACES GIFT BOX
199 AED

Gift box with candied chestnuts 
chocolate.

LARGE CHOCAVIAR GIFT BOX
169 AED

Gift box with assorted Chocaviar mini 
pralines.

MARRON GLACES BAG
105 AED

Candied chestnuts pieces in a bag.

HORIZON GIFT BOX
99 AED

Gift box with assortment of Cremini.

CHOCAVIAR “BLUE” GIFT BOX
94 AED

Gift box with assorted chocaviar.

LARGE VALENTINES HEART
109 AED 

Heart shaped tin gift box containing 
assorted milk and 75% dark chocolate.



WINTER MINI BOOK
89 AED

Mini book metal tin with Cubotti Chocaviar 
Crème Brulée and Crème Cacao.

WINTER MAIL BOX
109 AED

Metal tin with assorted Milk Comets, Dark 
Comets and Milk and Dark Winter Granblend.

WINTER MINI BAG
64 AED

Metal tin with Milk and Dark Chocomousse.

WINTER GIFT BOX
89 AED

Gift box with assorted GranBlend 
milk and dark chocolate.

ADVENT CALENDAR
85 AED

Advent Calendar pack of 25 assorted 
Granblend and Dobloni with self-supporter.

WINTER TIN BUBBLES
59 AED

Bubbles metal tin with assorted 
chocolate Comets.



Our Gift Boxes



Our artisanal producers 
incorporate the best all-natural 
ingredients into their recipes, 
making La Dolce Vita a luxurious 
gift box with the best of Eataly’s 
sweet shop, including chocolates, 
spreads and of course Panettone, 
the classic Christmas cake! 

1 MINI PANETTONI CLASSIC
100 G
The classic version of Panettone in 
a handy format, spongy and soft in 
consistency,  flavoured with thin-
skinned sultana raisins, candied orange, 
cedar and lemon zest.

4 BACI MILK
CHOCOLATE
125 G
The little chocolate named Baci, 
Italian for “kisses”, are made with 
luscious gianduja, hazelnuts, and 
milk chocolate. 

5 VENCHI
CHRISTMAS 
PICK AND MIX
100 G
You can choose among a 
great variety: whether you 
love dark, milk, white, 
hazelnuts, pistachio, 
truffle or fruited 
chocolate, you will find 
the right chocolates for 
you!

3 VENCHI DARK SUPREMA
300 G
Made with hazelnuts and olive oil, 
Venchi’s Suprema Dark Chocolate 
Spread features 75% dark cocoa carefully 
sourced from Central and South 
America. 

2 PANDORO CLASSIC
900 G
Pandoro Muzzi, soft and light in 
texture, presents an unmistakable and 
delicate scent of vanilla and is typically 
served with a sprinkle of powder sugar.

G I F T  B O X  1

La Dolce Vita

349AED
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349AED

At Eataly, we work with small-
scale producers who follow our 
philosophy of “good, clean, 
and fair” practices. Many follow 
ancient traditions to create 
their products, without using 
pesticides or herbicides, making 
them naturally – and now 
certified – organic.

1 SOTTOLESTELLE 
AI FRUTTI ROSSI
300 G
Made exclusively with the 
finest quality ingredients 
such as Akrux durum wheat 
flour, extra virgin olive oil 
and red fruits of certified 
organic production, these 
shortbread biscuits contain 
no egg or milk.

2 COARSE HIMA-
LAYA PINK SALT
500 G
Dating back to the Jurassic 
era, this pure salt is 
harvested by hand in the 
depths of the Himalayan 
mountains.

3 AFELTRA 100%
INTEGRALE PENNE 
PASTA
500 G
With their unmistakable groo-
ving and their coarse surface, 
the penne rigate from Afeltra 
are perfect for holding your 
sauces. Try them with a classic 
meat ragù or with a more ad-
venturous sauce, such as cola 
and walnut.

5 ORGANIC
EQUADOR DARK 
CHOCOLATE
70 G
An organic dark chocolate 
bar, 100% cocoa. Naturally 
gluten free.

6 ALCE NERO
WILDFLOWERS
300 G
The colour of Alce Nero 
organic wildflower honey 
varies on the spectrum 
between light yellow and 
beige, with dark hints. Its 
aroma is intense, while 
the flavour it offers is 
sweet and lingering.4 SAN GIULIANO

ORGANIC EVOO
500 G
This Organic Extra Virgin 
Olive Oil is made from a 
carefully selected mixture 
of Bosana, Semidana, 
Frantoio, Leccino, and 
Coratina olives that are 
cold-pressed in a granite 
millstone.

G I F T  B O X  2

Organic Italian 1 2 3
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When dining Italian-style during 
the holidays, the joy of gathering 
around the table with family and 
friends is matched only by the 
joy brought by a favorite pasta 
and sauce pairing! With this gift 
box, the lucky recipient will have 
everything they need to become 
an Italian host!

1 RIOLFI
CRUSHED
TOMATO AND 
BASIL 
680 G
Crushed and 
combined with fresh 
basil for the perfect 
base for cooking up 
an incredible sauce at 
home!

G I F T  B O X  3

Classic Italian

375AED

7 NATURSAN
LEMON GREEN 
TEA
25 TEA BAGS
Lemon flavoured 
Green tea.  Lemon 
fragrance, light, fresh 
taste.

6 AFELTRA 100%
INTEGRALE
SPAGHETTI 
500 G

An exceptional pasta 
that remains firm 
when cooking, with a 
unique flavour. 
Best paired with 
simple tomato and 
basil sauce, and 
traditional carbonara 
sauce.

3 GLI AIRONI
MUSHROOM 
RISOTTO
250 G
This traditional 
porcini mushroom 
risotto is ready to go! 
Stir, and enjoy.

4 CENTONZE 
IGP EXTRA VIR-
GIN OLIVE OIL
500 G
Centonze produces 
its oils in the area 
of Castelvetrano, 
confirmed as one of 
the most suitable areas 
for olive cultivation.

2 OLIVES
TERMITE DI 
BITTETO
330G
Characterized by a 
black/green purple 
color, possessing a 
slightly bitter aftertaste 
if stored in brine.

5 URSINI
SPACCATELLA 
CLASSICA
580 G
Handmade tomato 
sauce made chopping 
small tomatoes in half 
and putting them in 
jar to rest with a little 
basil. Perfect to match 
with a good pasta.
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Bring Italy to the table with a 
selection of the most iconic 
savory products to prepare an 
authentic Italian feast. With 
bronze-extruded pasta from 
Campania and extra virgin olive 
oil from Liguria, this gift box 
will complete your pantry with 
the best regional products.

1 MINI PANETTONI CLASSIC
100 G 
The classic version of Panettone 
in a handy format, spongy and 
soft in consistency,  flavoured 
with thin-skinned sultana 
raisins, candied orange, cedar 
and lemon zest.

4 MINI PANDORO CLASSIC
80 G
Pandorino Muzzi, soft and light in 
texture, presents a typical and delicate 
scent of vanilla and is typically served 
with a sprinkle of powder sugar.

599AED

G I F T  B O X  4

Italian Feast

6 COSI COME
DATTERINO  TOMATOES 
350 G
Unpeeled and preserved in 
their juices, are an ancient 
variety. The fine tomato is sweet 
with a rich aroma. 

8 RIOLFI CRUSHED TOMATO
AND BASIL 
680 G
Riolfi only bottles the best and these ripe 
tomatoes are crushed and combined with 
fresh basil for the perfect base for cooking 
up an incredible sauce at home!

3 COARSE HIMALAYA
PINK SALT
500 G
Dating back to the Jurassic era, this 
pure salt is harvested by hand in the 
depths of the Himalayan mountains.

9 AFELTRA 100% RIGATONI 
PASTA 
500 G
The rigatoni are one of the most 
famous types of Italian pasta and are 
loved due to their external grooves 
that hold the sauce, as well as their 
inner cavity that also makes them 
perfect for timbales or oven baked 
pasta dishes.

2 GLI AIRONI CARNAROLI 
1000 G
The high quality Carnaroli rice 
guarantees an optimal texture 
after cooking.

7 VENCHI CHRISTMAS PICK AND MIX
100 G
You can choose among a great variety: 
whether you love dark, milk, white, 
hazelnuts, pistachio, truffle or fruited 
chocolate, you will find the right chocolates 
for you!

10 VENCHI CREMINO BAR
110 G
Venchi offers the excellence 
of a traditional and timeless 
Piedmont chocolate, the 
cremino, prepared according to 
the original recipe.

11 URSINI COCKTAIL OLIVE
580 G
Enriching not only meals but also 
the disparate fine tastes! Perfect 
as aperitifs or to enrich main 
courses.

12 FIOR DI ZAGARA TEA
90 G
Blend of black tea, zest and orange 
flowers with a soft taste.

5 ROI CRU GACCI EXTRA 
VIRGIN OLIVE OIL
500 G
A sweet oil enriched with tones 
of dry fruits, with the perfume 
of green apple’s peel.
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For a dash of decadence, we love 
risotto with aromatic truffles; 
for a rush of sweetness, we know 
that a rich chocolate truffles do 
the trick. This holiday season, 
Eataly is combining these sweet 
and savory indulgences with a 
gift box made for truffle lovers. 
The ultimate luxury gift, Truffle 
Festa is for those who enjoy the 
finer flavors in life.

1 MINI PANDORO
CLASSIC
80 G
Soft and light in texture, 
presents a typical and delicate 
scent of vanilla and is typically 
served with a sprinkle of 
powder sugar.consistency,  
flavoured with thin-skinned 
sultana raisins, candied 
orange, cedar and lemon zest.

G I F T  B O X  5

Truffle Festa 

449AED

3 ANTONELLA CRU-
SHED TOMATO SAUCE
680 G
For over 40 years, Antonella 
has been growing tomatoes on 
the sunny island of Sardegna. 
Use these incredibly sweet 
crushed tomatoes as the base 
for your next sauce!

5 GLI AIRONI 
TRUFFLE RISOTTO
250 G
The Truffle Risotto from 
Gli Aironi combines the 
delicateness of the best 
carnaroli rice with the 
unmistakable touch of 
flavour from the exquisite 
truffle. 

4 URBANI TRUFFLE 
DELICE PASTA
250 G
Classic Italian wide-
ribboned Tagliatelle, 
made with certified 
organic durum wheat 
flour, real eggs, pristine 
water and finely chopped 
pieces of summer black 
truffles. 

6 URBANI SPICY 
TRUFFLE SAUCE
200 G
This delicate blend of 
summer truffles and wild 
mushrooms is a must have 
for any truffle lover.

2 URBANI WHITE 
TRUFFLE OIL
250 G
The all-natural essence 
of the sought-after white 
truffle is combined with 
extra virgin olive oil to 
create this authentic white 
truffle olive oil.
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A picturesque seaside region 
in northern Italy, Liguria is 
celebrated for its rich artistic 
heritage, bustling port cities, 
and delicious fresh cuisine, 
think: pasta al pesto!

Offering a true taste of Liguria, 
this gift box features all of the 
ingredients for Trofie al Pesto, 
the perfect meal to share with 
friends and family.

5 LASAGNETTE 
RICCE ALTA VALLE
500 G
Obtained from a high 
quality durum wheat 
semolina dough that is 
worked for long, with 
slow and natural drying, 
with an irregular cut and a 
coarse texture. 

199AED

G I F T  B O X  6

Pesto Party 

2 RIOLFI CRUSHED TOMATO 
AND BASIL 
680 G
Riolfi only bottles the best and these 
ripe tomatoes are crushed and combined 
with fresh basil for the perfect base for 
cooking up an incredible sauce at home!

3 LINGUINI WITH CHILI
PEPPER
250 G
A great blend of tradition and 
innovation, these red chili linguine 
strands are spiced with Italian red chili 
peppers.

4 PESTO ALLA
GENOVESE
130 G
Intense and tasty, this 
is the pesto with all the 
flavor of tradition. Perfect 
for bringing to the table at 
any time of the year.
Ideal for seasoning 
spaghetti, gnocchi or 
lasagne.

1 RANIERE
ITALIANO EXTRA VIRGIN 
OLIVE OIL
500 ML
Superior category olive oil 
obtained directly from olives and 
solely by mechanical means.
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Festive Feast
It is the perfect season to gather with family and friends over a wonderful festive feast. Here at Eataly, we have prepared a delicious choices to add to your table!

How to Order -
Call us on +971 4330 889 or email on ety.dbm.ae@azadea.com with your details and a member of our team will get in touch with you within 24 hours.
All orders should be placed atleast 48 hours in advance. Payment must be made in full to confirm the order. For pick-up only.

Some of our products may contain nuts or traces of nuts, in case of allergies please consult our team. All prices inclusive of VAT. 

Braised Beef  499 AED

Rib-eye, accompanied with mashed potato,
sauteed mushroom and gravy. For up-to 4 persons

Roasted Duck  199 AED

Accompanied with sautéed vegetables, roast
potato and orange sauce. For up-to 4 persons



Roasted Turkey 399 AED

Accompanied with side of sautéed vegetables,
roast potato and gravy. Serves 6-8 persons



Festive Seasonal Menu
Come to Eataly this December and feast on sumptuous fresh seafood, served up Italian style. Buon appetito!



PEPPERONI PIZZA
07 DECEMBER, 11:00AM - 12:30PM

CANNOLI E CIOCCOLATO
14 DECEMBER, 11:00AM - 12:30PM

OLIVE & TOMATO FOCACCIA
21 DECEMBER, 11:00AM - 12:30PM

Celebrate the festive season with Eataly!

Gingerbread baking - a special class for parent and child
Inclusive of delicious food and drink for each guest
23rd DECEMBER, 05:00PM - 07:00PMTAGLIATELLE ROSSI

28 DECEMBER, 11:00AM - 12:30PM

Kids Cooking Class Kids Holiday Party

For reservations, call us on +971 4 330 8899



EATALY IN THE WORLD 

40 stores worldwide by the end of 2019
18 in Italy 
22 International stores 

2007 TORINO 

2008 BOLOGNA
2009 TOKYO [F]
2009 PINEROLO

2010 NEW YORK FLATIRON
2010 MONTICELLO D’ALBA

2011 GENOVA 
2011 GENOLA [F]

2012 TORINO LAGRANGE
2012 ROMA OSTIENSE

2013 ISTANBUL [F]
2013 DUBAI [F]
2013 SAN DAMIANO D’ASTI [F]
2013 CHICAGO
2013 BARI
2013 FIRENZE

2014 MILANO SMERALDO
2014 PIACENZA
2014 CHIERI [F]

2015 MUNICH [JV]
2015 SEOUL [F]
2015 SAO PAULO [JV]
2015 FORLÌ

2016 SECCHIA OVEST [F] 
2016 RIYADH [F]
2016 DOHA MOQ [F]
2016 DUBAI FC [F]
2016 BOSTON 
2016 NEW YORK WTC
 
2017 TRIESTE
2017 MOSCOW [F]
2017 LOS ANGELES
2017 TOKYO G. MARUNOUCHI [F]
2017 FICO EATALY WORLD [JV]
2018 DOHA FESTIVAL CITY [F]
2018 STOCKHOLM [JV]
2018 LAS VEGAS
2019 PARIS [F]
2019 KUWAIT CITY [F]
2019 TORONTO [JV]

Opening soon
2020 VERONA
2020 LONDON [JV]
2020 DALLAS [JV]

[JV] Joint Venture
[F]   Franchise



EATALY GCC LOCATIONS

The Dubai Mall, Lower Ground Floor +971 4330 8899

Doha Festival City, First Floor - Opposite Cinema +974 4028 5055

Riyadh, Almas Plaza - Tahlia Street +966 11 2931502

The Avenues, Ground Floor - Grand Plaza Phase 4  +965 2220 1960

Dubai Festival City, First Floor - Festival Square +971 4224 1083

Mall of Qatar, Ground Floor - Entertainment Arena
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+974 4021 4700

UAE

QATAR

SAUDI ARABIA

KUWAIT
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