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Who we are...

SAILING
OFFSHORE
SINCE
1974

Welcome to the Dubai Offshore Sailing Club,
where passion meets adventure!

Let's set sail together!"



Host events
at DOSC!

Experience unforgettable corporate events at DOSC.
Our expert team, state-of-the-art equipment, and
stunning facilities ensure tailor-made experiences
for you.

From team-building to beachside banquets,
we cater to your every need.

Contact us today plan your perfect
DOSC adventure!"



Team Building
Meeting Spaces

Enjoy this modern, light, and airy meeting space
above the upper deck of The Clubhouse.

Your team can enjoy spectacular views over the
DOSC marina.

meeting requirements.

Just let us know and we'll have a
team set you up!



The Loft

Set-up options 
 U shape   16 people  

 Theatre   60 people

Classroom   30 people 

Boardroom  20 people

Costs
Full day  Half Day
AED 1,200  AED 700



The Sailing Center

Longitude
 U shape   10 people  
 Theatre   24 people
 Classroom   14 people

Latitude
Classroom      8 people

Costs 
Full day  Half day
AED 480     AED 250



Coffee Break
Packages

COFFEE BREAK MENU 1 | 2

COFFEE BREAK MENU 3 PREMIUM 

OPTION A
DAY DELEGATE RATE | OPTION A | 200 pp
INCL: on arrival, morning coffee break, lunch set menu
Room hire, AV hire, stationary

OPTION B
DAY DELEGATE RATE | OPTION B | 245 pp
INCL: on arrival, morning coffee break, lunch set menu
Afternoon coffee break, room hire, AV hire, stationary

GOURMET PACKED LUNCH   | 40 pp
3 COURSE LUNCH SET MENU   | 115 pp
EVENING BBQ     | 135 pp
SEAFOOD DINNER    | 165 pp
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s COFFEE & PASTRIES ON ARRIVAL

Fresh Apple
Banana honey smoothie (D)

Mini croissants (D, E)

Strawberry yoghurt (D)

MID-MORNING COFFEE BREAK

Cut fruit platter
Mini croissants (D, E)

Fruit cake (D, E)
Low fat yoghurt | granola | honey (D, N)

Mini turkey ham & Swiss cheese rolls (D, E)

AFTERNOON COFFEE BREAK

spinach, feta & walnut spring roll (N, E, V)
Vegetable spring roll | sweet chili sauce (V)

Fresh whole fruit bowl
Fresh slice fruit platter

Cookies (D, E)

COFFEE BREAK MENU | OPTION 1

COFFEE & PASTRIES ON ARRIVAL

Fresh Apple
Strawberry smoothie (D)

Mini chocolate croissant (D, E)

Mix fruit yoghurt (D)

MID-MORNING COFFEE BREAK

Cut fruit platter
Mini croissants (D, E)

Fruit cake (D, E)
Low fat yoghurt | granola | honey (D, N)

Mini BLT rolls (E)

AFTERNOON COFFEE BREAK

Tuna mayo salad wrap (E)
Egg mayo sandwich (E)

vegetable samosa | sweet chili sauce (V)
Fresh whole fruit bowl
Fresh slice fruit platter

Cookies (D, E)

COFFEE BREAK MENU | OPTION 2

COFFEE & PASTRIES ON ARRIVAL

Fresh Apple & Banana
Low fat muesli & banana smoothie (D)

Mini croissant (D, E)

Assorted Danish (D, E)

MID-MORNING COFFEE BREAK

Cut fruit platter

Smoked salmon open sandwich on rye bread (SF, D)
Low fat yoghurt | granola | honey (D, N)

AFTERNOON COFFEE BREAK

Spinach & feta wrap (D, N, V)
Crudities with hummus

Mushroom & goat cheese quiche (D, E, V)
Fresh whole fruit bowl

Assorted French pastries (D, E)
Cookies (D, E)

COFFEE BREAK | PREMIUM OPTION

Tandoori chicken tikka mayo wrap (D, E)

Egg mayo roll (E, D, V)
Ciabatta club sandwich (D, E)

Halloumi, baby spinach

GOURMET PACKED LUNCH
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PRICE PER PERSON: 115

STARTER

CRISPY GOAT CHEESE SALAD
Lamb lettuce | caramelized onion | walnut

Honey mustard dressing (V, N, E)
OR

CAESAR SALAD
Chicken | romaine lettuce | croutons

Parmesan shavings | Caesar dressing (E, SF)

MAINS

SEA BASS
Baby potato | green peas & beans

Lemon butter sauce (D, SF)
OR

MIDDLE EASTERN SPICED CHICKEN KEBAB
Tomato, baby spinach & chickpea cous cous

Lentil sauce (D)
OR

LASAGNA
Mushroom & spinach

Parmesan cheese | cheddar cheese
mozzarella cheese | garlic bread (D, V)

MAINS

SEASONAL FRUIT PLATTER 
Freshly sliced seasonal fruits (D, SF)

OR

CHOCOLATE MOUSSE
Whipped cream | grated dark chocolate (D, E)

PRICE PER PERSON: 135

SALAD

Hummus (V)
Garden Salad (V)

Caesar salad (SF, E, D)
Macaroni pasta & ham salad (E, D)

LIVE COOKING

Vegetable kebab
Cajun chicken breast

Mini beef steak

FROM THE BUFFET

Steam rice
Baked potato

Corn on the cob
Penne arrabbiata (E, V)

Assorted breads

ACCOMPANIMNETS
Lemon butter sauce (D) | lemon wedges

Demi-glace sauce | Sour cream (D)

DESSERTS

Fruit salad
Apple crumble (D, N) | Vanilla sauce (D, E)

Raspberry cheesecake (D, E)
Crème brulee (D)

3 COURSE SET MENU

PRICE PER PERSON: 165

SALAD

Coleslaw (V, E) | Greek salad (D, V)
Macaroni pasta & ham salad (E, D)

Seafood salad (SF)

LIVE COOKING

Calamari kebabs
Tiger prawns

Tuna steak
Sea bream

Garlic butter mussels (D)
Corn on the cob

Lemon butter sauce (D) | lemon wedges
Garlic butter sauce (D) | chili lime mayonnaise (E) | sour cream (D)

FROM THE BUFFET

Steam rice
Baked potato

Caponata vegetable (V)
Assorted breads

DESSERTS

Fruit salad
Apple crumble (D, N) | Vanilla sauce (D, E)

Raspberry cheesecake (D, E)
Crème brulee (D, E)

SEAFOOD BBQ MENU

EVENING BBQ MENU



To support entry into the sport of sailing, DOSC runs

instructors. A recognized RYA (Royal Yachting 
Association) Training Centre, all of our courses
follow  the RYA syllabus and adhere to stringent
safety standards.

Open to both DOSC Members and Visitors,
we welcome  everyone - from absolute
beginners to more experienced sailors
who want to hone their skills and

TALK TO US!
DOSC can tailor your corporate event in line
with any of your requirements.

Book a site tour and experience how DOSC
can make your next event truly stand out!

Get in touch:
phone:   +971 ( 0) 43941669 
email:     events@doscuae.com


