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QUARTERLY NEWSLETTER -

PAMPER YOUR STAFF !

PALMERAIE GOLF PALACE

THE BACCARAT BAR

EXCEPTIONAL OFFER valid until December 15th 2009:
a 3 days/2 nights incentive in § stars Deluxe Palmeraie Golf Palace
hotel at Euro 290 or UK€ 250? Drop us aline at :

N° 3 - AUTUMN 2009

HOTELS

SOFITEL
MARRAKECH ®
LATEST NEWS

The hotel enjoys
now 2 different
levels of services
and 2 different
levels of prices.

The Sofitel «Lounge &Spa», on the
«Atrium « side, near to the small
conference rooms .

The Sofitel»Palais Impérial» in the
newest building, with deluxe
rooms and suites. The rumor says
that there will be 2 separate

THE MAJORELLE GARDENS AND MUSEUM

entrances and check in areas and
that the Diamon room will be

Jacques Majorelle is born in 1886 in
Nancy (France). In 1919 he settles in
Marrakech to continue his career of
painter, where he acquires a ground
which was going to become the
Majorelle garden. Since 1947 he opens
his garden's doors to the public.
Following a car accident, he returns to
france, where he dies in 1962. in 1980
Pierre Bergé and Yves Saint Laurent
repurchase the garden and restore it.
This blue house that was the
workshop of Jacques Majorelle,
inspiration place and of
contemplation, shelters today the
beautiful Islamic art collection of
Pierre Bergé and Yves Saint Laurent.
The originality of these places lies in
[the combination of a luxurious
végétation and architectural elements
allying sobriété and traditional
aesthetic Moroccan.

converted to restaurant(s)??

HOTELS (bis)

Opening soon....

The Royal Mansour in Marrakech:
53 keys organised in Riads of
utmost luxury and refinement, as a
medina in the medina, complete
with square and gardens. 3
restaurants and a 2500 sgm
Spa ....

The MazaganBeach Resort opening
on November Tst !!
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SOMETHING OLD, SOMETHING NEW...

EAT IN MARRAKECH

NICE PLACES TO

Moroccan Restaurants

YACOUT, the Beautiful

DAR MOHA and the >Moroccan
«Nouvelle Cuisine «

AL BARAKA and PALAIS ARABE, both
with an outstanding location ON
Djemaa El Fna

DAR SALAM for a tasty and authentic
cuisine

PALAIS SOLEIMAN for upscale
incentive groups

PALAIS GHARNATTA for a special
atmosphere in the Medina

JANA, modern and trendy Moroccan
ALKASBAH, in the Palm Grove for
Berber atmosphere and typical
«Fantasia»

JAD MAHAL, modern Moroccan Fusion
food and beautiful belly dancers !!

DAR MARJANA: so cosy and ...
delicious !

Asia

Thai Wok, for authentic Thai
cuisine, but also the Narwama and
the Katsura.

Sushi Galore at Katsura, Kio Tori
but also the Kosy Bar with live
music on the Terrace and the
TATCHIBANA with complete
Japanese food carte.

AND ....

«EARTH CAFE » the one and only
organic «veggie» restaurant of
Marrakech, located n°2 Derb Zawad
at Riad Zitoun Kedim in the Jewish
quarter of Mellah

International Gastronomy !!

Dar Nassim, ruled by Fabrice Vulin
a 2 stars Michelin Chef

Crystal, Mediterranean fusion
orchestrated by the Pourcel twin
Brothers ! ...

les Jardins d’Ines with Chef Jean
Marie Gueraisch

Casa Lalla : a tiny place (18 seats)
but a huge experience...

Ziwana: a dream land place and a
creative cuisine (opens only on
request)

DAR MARJANA

HELP US TO HELP THEM!!

Unitours is proud to have set up
with some clients several social
projects to help local associations
improving the daily life of disabled
persons, of school children in
Marrakech itself but also in the Atlas
mountains and in the South.

There is still a lot that can be done
and we will be happy to work with
anyone wanting to include this sor
of project in the clients stay.

Easy and yummy
recipe

Moroccan Couscous Salad

- 1%2 cups cous cous

- ¥4 cup orange juice

- 1 tablespoon dijon mustard

- 1 tablespoon chopped fresh
thyme (or one teaspoon

dried thyme)

- 1 teaspoon grated orange rind
- 2 cups boiling water

- 1 cup chopped parsley

- V2 cup chopped spring onions

- 1 orange, peeled and sliced

- 1 tablespoon fresh lemon juice
- freshly ground black pepper

In a large bowl, stir together
couscous, orange juice, mustard,
thyme, and orange zest.

Stir in boiling water, cover and set
aside for five minutes, or until all
liquid has been absorbed.

Fluff couscous with a fork. Add
parsley, spring onions, orange
slices and lemon juice. Toss to
blend. Season with black pepper,
chill. Serve with grilled or BBQ fish.
Serves 6-8.

MARRAKECH SALAD

1 cucumber 2 tomato

1 tsp. parsley, finely chopped
1 tsp. cilantro, finely chopped
1 oz. olive oil 1 oz. vinegar
Salt to taste  Pinch white pepper
1 tsp. cumin

2 tbsp. chopped onions

Dice cucumber and tomatoes into
small cubes. Finely chop parsley
and cilantro. Mix all ingredients.
Add finely chopped onions. Mix
well. Serve chilled for best taste.
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