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As-salamu alaykum,

At Amanjena, the quiet luxury of space, beneath vast skies and desert stars,

we invite you to pause - to reconnect with nature, with others and with yourself.
This season, we honour the rhythm of life with intention and warmth. In
every gesture, every gathering, there is a ritual: of celebration, of stillness,
of being wholly present.

Join us, as we share moments shaped by light, landscape and the deep
connection that only time well spent can offer. Let this be a season of reflection,
reconnection and quiet celebration under the moonlit sky of Marrakech.

Best wishes,

Your Amanjena family



A Brighter Future

Aman properties around the world are an integral part of the communities
in which they are set, providing unique insight into the lives and needs of

each community.

Education for All Morocco

EFAM empowers the next generation of Morocco’s girls through access to
education. Through several key projects, Education For All Morocco provides
safe residences, quality education and specialised support for around 500
disadvantaged girls from some of the country’s most underserved areas. With
every girl supported, it creates a ripple effect of hope and progress that touches

families, communities and future generations.

Empowered by Design

Meaning 'light' in Arabic, AlNour provides disabled women the opportunity of a
self-determined life through the traditional Moroccan art of embroidery. AINour
offers medical support, meals, transport, training, insurance and even childcare

to these talented women who create a beautiful collection of embroidered home
accessories from 100% natural fibres. Discover their range and experience their

unique blend of social care and entrepreneurship.

Support Donkey Welfare

Jarjeer Refuge is a retirement home for donkeys and mules approximately 25
kilometres from Marrakech. Amanjena guests can meet and interact with these

intelligent creatures, feeding the animals and learning more about this oasis of care.






Aman Juniors
FAMILY

Donkey Ride
Aman Juniors

FAMILY

Festive
Afternoon Tea

CULINARY

Movie Session
Aman Juniors

FAMILY

Aperitivo

CULINARY

REGULAR EVENTS

24 DECEMBER 2025 - 4 JANUARY 2026

THE KIDS" TENT
09:00 - 18:00 | NO RESERVATION REQUIRED

Inspire young minds with engaging activities that encourage creativity and

discovery all day long.

HOTEL ENTERANCE
10:00 - 11:00 | NO RESERVATION REQUIRED

Kids will delight in this unique carriage ride, accompanied by

the playful antics of our lovable, long-eared donkey companion.

THE LOUNGE
15:00 - 17:00 | NO RESERVATION REQUIRED

Savor our complimentary afternoon tea featuring delightful house made

treats, thoughtfully crafted by our talented chefs with a festive flair.

THE KIDS" TENT
18:00 | NO RESERVATION REQUIRED

Following a day of excitement, children can take a moment to unwind

and let their imaginations take flight.

LOUNGE

18:00 - 20:00 | NO RESERVATION REQUIRED

Begin your evening with expertly crafted cocktails and tasty tapasin the cozy,

inviting ambiance of the Lounge.






Jewellery Making

Aman Juniors

24 DECEMBER 2025

Christmas Eve
Dinner

24 DECEMBER 2025

Nature Painting
Aman Juniors

25 DECEMBER 2025

Meditation &
Journaling

26 DECEMBER 2025

Zelljj Craft
Souvenir

27 DECEMBER 2025

SPECIAL EVENTS

THE KIDS" TENT
14:00 - 15:00 | NO RESERVATION REQUIRED

Nurture young artisans with this fun jewellery workshop, designed to foster

creativity and imagination.

THE RESTAURANT

19:00 - 23:00 | RESERVATION RECOMMENDED

Come together for a merry Christmas feast, with a delicious festive dinner.

Ideal for making cherished memories and sharing heartfelt moments with

your loved ones.

THE KIDS" TENT

14:00 - 15:00 | NO RESERVATION REQUIRED

Let young artists express themselves through nature-inspired art, fostering a

deeper connection with the outdoors.

GAZEBO

14:00 - 15:00 | NO RESERVATION REQUIRED

Reflect and write in the serene setting of the Serenity Jena, a peaceful retreat.

THE KIDS" TENT

14:00 - 15:00 | NO RESERVATION REQUIRED

Craft intricate Moroccan-inspired mosaic art to take home as a cherished

keepsake.






Ginger Bread
Painting

28 DECEMBER 2025

Tennis Clinic
Aman Juniors

29 DECEMBER 2025

Stargazing
30 DECEMBER 2025

New Year’s Eve
Gala Dinner

31 DECEMBER 2025

New Year’s
Day Barbecue

1 JANUARY 2026

SPECIAL EVENTS

THE KIDS" TENT
14:00 - 15:00 | NO RESERVATION REQUIRED

Let your creativity shine with a fun-filled Gingerbread Painting session, followed

by a cozy family treat to sweeten the day.

TENNIS COURT
16:30 - 17:30 | NO RESERVATION REQUIRED

Kids, pick up your rackets! Our tennis clinic offers young players the chance to

learn and enjoy the game with guidance from our expert coach.

BASSIN AREA
18:30 - 19:30 | NO RESERVATION REQUIRED

Experience a journey through the night sky with a guided stargazing session,

exploring the constellations and wonders that illuminate Morocco after dark.

THE RESTAURANT
19:00 | RESERVATION INCLUDED

We mark the close of 2025 and the arrival of 2026 with an elegant

New Year’s Eve Gala Dinner, live music, and an evening full of surprises.

OLIVE GROVE
12:30 | RESERVATION RECOMMENDED

Join us for New Year’s Day Barbecue in our Olive Grove
and celebrate the first day of 2026 with grilled food

accompanied by live music.
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AMANJENA

Route de Ouarzazate, km 12
Marrakech 40000, Morocco

Tel: +212 524 399 000

Email: amanjena@aman.com



CHRISTMAS’ EVE
24th December 2025

Amuse-Bouche

STARTER

Seabass Crudo
Lemon Vinaigrette, Coriander Oil, Caviar

MAIN COURSE

Roasted Monkfish )
Pil pil Sauce, Caviar, Parsley Mashed Potatoes

or

Lamb Saddle (@G, o)
Aubergine, Miso, Black Truffle Sauce

DESSERT

Bliche de Noél (v, G, D)
Chocolate, Amarena Cherries

(V) Vegetarian, (VG) Vegan, (N) Nuts, (G) Gluten, (D) Dairy, (PK) Pork
Prices are in MAD and include 10% service charge and 10% government tax
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



NEW YEAR’S EVE DINNER
31st December 2025

Amuse-Bouche

STARTER

Scallop Carpaccio
Black Truffle, Lemon Gel, Chives

SECOND COURSE

Squid Tagliatelle (D)
Ajo Blanco Sauce, Caviar

THIRD COURSE

Cappelletti al Burro e Parmigiano (G, D)
Beef Stuffed Homemade Pasta, Parmigiano Sauce, Meat Jus

FOURTH COURSE
BeefFillet (D)
Beetroot, Peppercorn Sauce, Black Truffle

or

Turbot Fillet (v, G, D)
Green Beans, Tapioca, Chives, Caviar

DESSERT

Panettone (v, G, D)
French Toast Style Panettone, Fior di Latte Ice Cream

(V) Vegetarian, (VG) Vegan, (N) Nuts, (G) Gluten, (D) Dairy, (PK) Pork
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



NEW YEAR’S EVE DINNER

CHILDREN’S MENU
31st December 2025

Amuse-Bouche

STARTER

Mini Margherita (v, G, D)
Fior di Latte, Tomato Sauce, Basil

MAIN COURSE

Chicken Supreme (D)
Roasted Pumpkin, Sweet Potato Purée, Meat Jus

or

Lasagna Bolognese (D)
Fresh Homemade Pasta, Bolognese Ragout, Béchamel Sauce, Parmigiano

DESSERT

Chocolate Fondant (v, G, D)
Vanilla Ice Cream

(V) Vegetarian, (VG) Vegan, (N) Nuts, (G) Gluten, (D) Dairy, (PK) Pork
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



NEW YEAR’S BRUNCH
1st January 2026

STARTER

Focaccia, Selection of Dips (v, G)

Chicken Salad, Saffron Mayonnaise, Almond (N)

Shaved Vegetable Salad, Pumpkin Seeds, Orange Dressing (VG)

Shredded Brussels Sprouts, Rocket, Pecan, Honey Mustard Vinaigrette (v, N)

Caprese Salad with Buffalo Mozzarella, Tomato, Basil (v, D, N)

MAIN

Beef Short Ribs

Farmhouse Roasted Chicken

Costa Brava Carabineros Prawns

Atlantic Bluefin Tuna Steak

Heritage Baby Carrots, Harissa Dressing (VG)
Roasted Potato, Rosemary, Garlic (v, D)

Sautéed Seasonal Vegetables (VG)

DESSERT

Millefeuille with Madagascar Vanilla Cream (v, G, D, N)
Vacherin (v, G, D)

Seasonal Fruit Tartelette (v, G, D)

Créme Caramel (v, G, D)

Chocolate Choux, Hazelnut Praliné (v, G, D, N)

(V) Vegetarian, (VG) Vegan, (N) Nuts, (G) Gluten, (D) Dairy, (PK) Pork
Prices are in MAD and include 10% service charge and 10% government tax
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
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