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Dhaka hotels unveil extensive Ramadan dining
experiences for 2026

- A Monitor Special Date: 01 March, 2026

Dhaka : As Ramadan 2026 approaches, Dhaka's leading luxury hotels
have rolled out curated Iftar, Dinner, and Suhoor experiences,
combining global culinary inspirations, strategic airline and banking
partnerships, and value-driven promotional offers.

From Mughlai heritage spreads and Turkish-themed feasts to Arabic-
Mediterranean concepts and expansive international buffets, the
capital's hospitality sector is positioning Ramadan as both a gastronomic
celebration and a key seasonal business driver.

InterContinental Dhaka
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InterContinental Dhaka

InterContinental Dhaka has unveiled its Grand Ramadan Feast at
Elements Global Dining in partnership with BRAC Bank PLC and VISA
Bangladesh. The spread emphasizes Middle Eastern culinary heritage,
featuring Arabian Lamb Ouzi, Moroccan Chicken Tagine, Lebanese
Shish Taouk, Lamb Shank, and a variety of Arabic mezze.

The grill section includes Middle Eastern kebabs and Grilled Butterfly
Jumbo Prawns, while local favorites such as Shahi Mutton Haleem and
Beef Tehari complement the international offerings. Desserts feature
Baklava, Basbousa, Kunafa, and Saffron Jalebi.

The Buffet Iftar and Dinner is priced at BDT 10,500 net per person, with
B1G1, B1G2, and B1G3 offers on selected bank cards. The Suhoor
Buffet, available on Thursday and Friday nights, is priced at BDT 7,000



net. Luxury Iftar Boxes-Amber, Crystal, Pearl, and Ruby-are available for
takeaway. The hotel continues to position itself as a refined, premium
Ramadan dining venue emphasizing luxury and partnership-driven
benefits.

Renaissance Dhaka

Renaissance Dhaka

Renaissance Dhaka Gulshan Hotel has unveiled its Ramadan 2026
dining arrangements at Bahar, blending Arabian heritage, local
favorites, and international specialties. Signature highlights include
Lamb Ouzi, grilled dori fish with lemon garlic sauce, grilled prawns,
Greek chicken kebabs, shawarma, and live jalebi counters.

A key differentiator this year is the hotel's emphasis on farm-fresh and



organic ingredients, along with clearly labeled food displays that include
calorie counts, encouraging mindful dining during the holy month. The
Iftar-cum-Dinner Buffet is priced at BDT 3,999 net per person, with
discounts of up to 25 percent and a Kids Eat Free facility, enhancing its
family-friendly appeal.

The Suhoor Buffet is available at BDT 2,666 net per person,
accompanied by similar discount structures. Premium takeaway Iftar
boxes are offered in Silver, Gold, and Platinum categories, priced
between BDT 4,500 and BDT 8,500 net. A Ramadan "Dine and Win"
contest will run throughout the month, offering guests additional
incentives. Renaissance Dhaka positions itself as a value-oriented five-
star Ramadan destination combining quality, affordability, and family
engagement.

Radisson Blu Dhaka



Radisson Blu Dhaka

Radisson Blu Dhaka Water Garden has launched the country's first
Turkey-themed Iftar-cum-Dinner Buffet, titled "Sultan's Sofra," in
partnership with Turkish Airlines and Trust Bank. The unveiling took
place through a formal press meet followed by a curated tasting session.

Guest chefs from Turkey are presenting authentic Turkish flavors,
including shawarma, tantuni, kofta, and a variety of kebabs. The dessert
station highlights traditional baklava and kunefe, prepared by Turkish
culinary specialists. The hotel has also introduced a dedicated Turkish-
themed décor stall and a lobby Iftar bazaar to enhance the immersive
experience.

Alongside the themed spread, selected bank cards offer Buy One Get
Three (B1G3) privileges. A "Dine and Win" campaign provides diners the



chance to win Dhaka-Turkey-Dhaka return tickets through Turkish
Airlines. Takeaway Iftar boxes and corporate booking options are also
available throughout Ramadan. With its strong airline partnership and
authentic culinary execution, Radisson Blu positions "Sultan's Sofra" as
a distinctive thematic Ramadan experience in the capital.

The Westin Dhaka

The Westin Dhaka has introduced an Arabic-Mediterranean-themed
Iftar-cum-Dinner and Suhoor buffet at Seasonal Tastes. Signature dishes
include Lobster Kebab, Premium Lamb Shank, Arabic Khabsa, Dhakaiya
Handi Gosht, and Slow Cooked Oxtail Stew. The dessert selection
highlights Turkish Tulumba, Pistachio Baklava, and live Knafeh
preparation.

An international team of chefs from Turkey, Japan, and the Middle East
is overseeing the culinary execution. The Iftar-cum-Dinner Buffet is
priced at BDT 11,990, while the Suhoor Buffet is available at BDT 6,990
on selected nights.

Multiple banking partnerships provide B1G1, B1G2, and B1G3
privileges. A raffle draw offers return air tickets from Novoair to
selected guests. Premium takeaway boxes in Platinum, Gold, and Silver
categories are also available. The Westin maintains its strong luxury
positioning with globally inspired flavors and high-value promotional
incentives.

Sheraton Dhaka



Sheraton Dhaka

Sheraton Dhaka has revealed a local and subcontinental-inspired
Ramadan spread at The Garden Kitchen, featuring Peshwari Beef Nalli
Nehari, Beef Handi Gosht, Lamb Ouzi, Seafood Paella, and Turkish and
Old-Dhakaiya kebabs.

Dessert highlights include Sobiyet, Cold Milk Baklava, Katayef Kashta,
and Mushabak Halabi. The Iftar-cum-Dinner Buffet is priced at BDT
12,990, while the Suhoor Buffet costs BDT 7,990.

Banking partnerships offer B1G1, B1G2, and B1G3 privileges. Airline
partners Novoair and Air Arabia will award return tickets to raffle
winners. The hotel's Grand Ballroom, accommodating over 1,000 guests,
positions Sheraton Dhaka strongly for large-scale corporate and
institutional Ramadan gatherings.



Holiday Inn Dhaka

Holiday Inn Dhaka

Holiday Inn Dhaka City Center is presenting a 120+ item Ramadan
spread at Attitude Restaurant, integrating Bengali comfort dishes with
Mediterranean and Arabic influences. Guests can begin Iftar with fresh
juices, date milkshakes, Rooh Afza, mint lemonade, and assorted
premium dates.

The menu features Whole Lamb Quzi, Beef Nehari, Mutton Kacchi
Biryani, Seafood Paella, Moroccan Lamb Tajine, and a range of grilled
kebabs including Chapli Kabab and Chicken Shish Tawook. Desserts
include Baklava, Kunafa, Nawabi Shemai, and Rosh Malai.

The Iftar Buffet is priced at BDT 8,000 per person, while the Suhoor



Buffet costs BDT 4,500, both accompanied by multiple Buy One Get One,
Two, and Three banking offers. In partnership with Air Astra, the hotel
is hosting a raffle draw where two guests will win Dhaka-Cox's Bazar
return tickets. Staycation packages start from BDT 8,500, and banquet
facilities accommodate gatherings of up to 250 guests with
complimentary venue arrangements, making it a comprehensive
Ramadan destination.

Amari Dhaka
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Amari Dhaka has introduced a Mughlai-themed Iftar, Suhoor, and
Dinner Buffet at Amaya Food Gallery, unveiled through a press meet
and tasting session ahead of Ramadan. Inspired by the 16th-century
Mughal culinary tradition, the spread highlights Lucknowi and



Hyderabadi-style Dum Biryani, Shahi Vegetable Pulao, Mughlai Paratha,
and Murgh Musallam as signature dishes.

An international delegation of chefs curated the menu to ensure
authenticity, presenting classics such as Nalli Nihari, Mutton Korma,
Rogan Josh, Mughlai Gosht Qorma, Peshawari Chicken Kadahi, and
Akbari Machli ki Curry. The kebab section features Galouti Kebab,
Murgh Malai Kebab, Seekh Kebab, and Nargisi Kofta, while traditional
Mithai and Jalebi complete the dessert selection.

The Iftar-cum-Dinner Buffet is priced at BDT 9,999 with an "Eat 4 Pay 1"
offer on selected bank cards. The Suhoor Buffet, served Thursday
through Saturday, is available at BDT 5,999 with "Eat 3 Pay 1"
privileges. Takeaway options-including Arabian Platter, Platinum, Gold,
and Silver boxes-start from BDT 3,999 for two persons. With its
heritage-driven culinary narrative and structured banking offers, Amari
Dhaka positions itself as a premium Mughlai Ramadan destination.

Dhaka Regency



Dhaka Regency

Dhaka Regency Hotel and Resort is offering Ramadan dining at
Grandiose Restaurant with Buy One Get One and Buy One Get Two
privileges for loyalty members and selected bank cardholders. Unlimited
buffet dinner bundles are priced at BDT 9,999 net for three persons and
BDT 11,999 net for four persons.

The rooftop Grill on the Skyline features special Ramadan platters
designed for families and social gatherings. Dhaka Regency Premier
Club members and selected cardholders can also avail exclusive
discounts.

Golden Tulip
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Golden Tulip

Golden Tulip The Grandmark Dhaka has unveiled a Ramadan Iftar and
Dinner Buffet featuring more than 70 items, blending traditional
Ramadan staples with international cuisine. The experience begins with
refreshing beverages such as Roohafza Lemon Mint, Tokma Cooler,
Mint Lemonade, and Sweet or Salted Lassi, alongside premium Ajwa
and Maryam dates, seasonal fruits, and mixed nuts.

The Iftar spread includes Bangladeshi favorites like Beguni, Piyaju, Aloo
Chop, Shami Kebab, Fish Kebab, and Chicken Samosa, complemented
by slow-cooked Mutton and Beef Haleem. The dessert selection spans
Middle Eastern delicacies including Kunafa and Basbousa, traditional
Bengali sweets such as Mishti Doi and Shahi Tukra, and international
options like Panna Cotta and Creme Caramel.



The Buffet Iftar followed by Dinner is priced at BDT 4,000++ per
person. South East Bank cardholders can avail Buy One Get Three
(B1G3) privileges, while BRAC Bank cards offer Buy One Get Two
(B1G2). Corporate banquet packages range from BDT 1,500++ to BDT
3,000+ + per person, with complimentary venue hire for groups of 50 or
more. A raffle draw gives guests the opportunity to win return tickets
from US-Bangla Airlines, adding further appeal to the seasonal offering.



