FOOD ATELI=RR

#0&1 *.>(560$%, 1$0Q




Food Atelier

L9 X3 Jr o ' zJ 983 - «-2 N}

Evd ©° X
°3 . ZXT -« VB« WX BMIXEZ | TAN| JEHINK ‘AP |

Xay
?2° - BXEIMET 2 seP&@N AJspeéciliami

ze /EM XIN{ A® /r(fornou M | - BJEY RET & « X2 X

tak EXPXB ENMBEK o2 Mk AP- W - EVE X« JN

° v3 - [EAF«« B3IOARIUM ° BIP .« X3 U

;3 B« PX" ! 0 !V AN|JN £
Chef patron

5F AR I f N6ST

E &J A& T- A& zJ ©°3-«-2 "X 7 «- AM
' AN| E«r =~ 2 - TX3 «"' 2 © XN| « | J=@ A
Ed«r?2 Y

.« ° 3 JN J 13 XJ° [E«' [E KXT E"
" Er°-E«va JN|] 32X ©°JA3JIN'N|] °- NXHKw
hotelu Burj al Arab v Dubaiji, v restauraci Fig and Oliv
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Kapacita a prostory
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Teambuilding
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