
Executive Menu
Inclusions

18 Starters
Indian�-�8��|��Pan�Asian�-�5��|��Continental��-�5

Soup
Choose�Any-2

Salads 
Choose�Any-6�(Compound)�and�6�(Straight)

Fresh Fruits Counter�
Fresh�Cut�Fruits�Imported�&�Indian

20 Main Course
Indian�Main�Course-8��|��Pan�Asian�Veg-4��|��Continental�Veg-4
Biryani�Veg�1+1��|��Rice�Preparation-1��|��Vegetable�Noodles-1�

Curds
(Choose�Any-6)

Achar  |  Papad  |  Chutney

Assorted Indian Breads



Indian Desserts
(Choose�Any-5)

Continental Desserts
(Choose�Any-3)

Live Counter
(Choose�Any-3)

Pasta�Station��|��Pizza��|��Fajita��|��Delhi�6�Chaat
Subz�Tawa�Bahaar��|��Dancing�Wok�

Punjabi  |  Awadhi  |  Bengali  |  Rajasthani  |  Kashmiri 
Any�Cuisine�Choose-01

Aerated Beverage
(Choose�Any-5)

Mocktails
(Choose�Any-5)

Shakes
(Choose�Any-5)

Rate-�Rs�2000/-�per�head�+�Applicable�govt.�taxes�and�we�levy�service�charge�[10%]



Chenna & Anjeer ki Tikki

Tandoori Malai Broccoli 

Papdi "Tarts" with Potatoes & Chickpeas

Beetroot & Char Magaz Infused Dahi Kebab

Pani Puri Shots Served with Exotic Fruits  

Jimikand ki Galouti

Broccoli ki Shammi 

Rajasthani Kadak Papad Kebab

Sunehri Paneer Tikka

Tandoori Chutney Paneer

Palak Patta ki Chaat

Paneer ke Sholey

Tandoori Ghobi

Starters 
Indian

(Choose�Any-8)



Vegetable Money Bags Serve Tomato Relish

Thai Spring Rolls

Crispy Tofu in Hunan Sauce

Crispy Chilli Mushrooms Cantonese Style

Water Chestnut Infused Spring Rolls

Veg. Tempura

Tofu Chilli Basil Stay

Lotus Root in Honey Chilli Sauce

Tai Chi Paneer

Chilli Paneer

Pan�Asian
(Choose�Any-5)

Desi Jacket Potato

Tandoori Soya Chaap 

Chukandar aur Pyaaz ki Tikki

Dal Khatta Kebab

Hussan ki Shammi 



Continental
(Choose�Any-5)

Golden Fried Baby Corn

Chilli Soya chaap

Pineapple, cottage cheese & Bell pepper Satay

      Mozzarella Cheese sticks served
with Tomato & Basil relish 

Three Cheese & Bell Pepper Rolls

BBQ Cottage Cheese & Pineapple Skewers 

Figs & Potato dumplings, Cashew nut,
Onion & Yoghurt Sauce

  Cottage cheese Finger Fritters
served with Tomato Relish

Falafel with Humus and Pita Bread

Sun-Dried & olive stuffed mushrooms

Spinach and Walnut Kebab

Mushroom & Cheese Nuggets
Sriracha mayo



Hearty Minestrone

Cajun Spiced Smoked Tomato & Basil

Cream of Tomato

Veg Manchow

Tamatar Dhaniye Ka Shorba

Veg Hot & Sour

Veg Sweet Corn

Makai Mutter Ka Shorba

Soup
(Choose�Any-2)



Salads
Ceasar Salad  |  Thai Papaya

Corn & Pasta  |  Macaroni Napolitano

Cabbage Kimchi  |  Garden Green

Cheese & Pineapple  |  Chari Potato

Broccoli & Baby corn  |  Moth & Moong

Bean Sprouts  |  Shimla Chaat

Waldorf salad  |  Khatte Kachaloo

Assorted Salad Greens  |  Smashed kachumbar

Grilled Cottage Cheese salad with greens

Melon & feta cheese                                                                            

Baby Potato and Shallot Salad

Kachumber Salad



Main Course
Indian�

(Choose�Any-2)

Paneer Kadahi Se  |  Paneer Lababdar

Paneer Makhani  |  Paneer Tikka Masala

Mirch Baingan ka Salan

Subz Miloni

Makai Palak

Nishatganj ki Jalfrezi

Kashmiri Dum Aloo

Rajma Masala

Gobhi- Guncha o Bahar / Pudine wali                        

Dhaniya Mongodi

Vegetables
(Choose�Any-3)



Masaledaar Bhindi

Subzee Panchratanee

Jaipur Mutter

Rajsthani Gatte 

Pindi Channa

Amritsar Channa 

Ludhiana Channa masala 

Dal
(Choose�Any-2)

Dal Arhar Tadka

Dal Dum pukht

Dal Mughalnama

Dal Sultani

Dal Panchmel



Continental
(Choose�Any-3)

Au Gratin Vegetables
A�bake�of�seasonal�vegetables�layered�with�cheese�&�gratinated

Mediterranean Vegetable
Bouquet�ere�olive�oil�tossed�med�vegetables�

Cottage Cheese
Peri-Peri�served�with�Mashed�Potato

Lasagna
Layered�sheet�pasta�with�ratatouille�vegetables

Vegetable Cannelloni
Vegetables�cooked�and�baked�with�cheese

Bacaked Macaroni & cheese
Macaroni�in�white�cheese�sauce

Pan�Asian

Exotic Vegetables  |  Tofu  |  Cottage Cheese 
Choice�Any-3

Stir Fried in Your Choice of Sauce
 Szechuan���|��Hot�Garlic��|���Thai�Chili�Basil��|���Black�Beans

�Sweet�and�Sour���|��Ginger�Garlic



Rice�&�Noodles
(Choose�Any�1+1)

Hakka Noodles  |  Chili Garlic Noodles

Stir Fried Rice  |  Burnt Garlic Fried Rice

Jeera Rice  |  Steamed Rice  

Curds
(Choose�Any-4)

Burani Raita  |  Mix Veg Raita

Boondi Raita  |  Pineapple Raita

Aloo Raita  |  Kali Mirch ka Riata

Biryani�/�Rice
(Choose�Any�1+1)

Motia Pulao Rehmani  |  Subz Biryani 

Subz Ki Taheri  |  Paneer Pulao

Dhaniya Pyaaz Pulao  |  Dhaniya Pyaaz Pulao

Mushroom Pulao



Methi ki Roti  /  Mirchi ki Roti  /  Tandoori Roti

Naan  /  Lachha Parantha  /  Missi Roti

Indian�Breads

Live Counter - 3

Delhi Ki Bhalla Papdi Chaat

Mumbai Pani Puri

Pav Bhaji

Raj Kachori

Bhel Puri Chaat

Aloo Mutter ki Chaat

Daliya Chaat
Potato�Barrels�filled�with�a�mixture�of�peas,�croutons,�curd�and�“saunth”,�topped�with�crispy�“bhujiya”

Tamater ki Chaat
Mixture�of�Tomatoes,�Aloo�and�Paneer�cooked�on�the�tawa�to�a�paste

consistency�topped�with�a�tangy-sweet�mewa�gravy

Live�Chaat�Station



Choose Your Pasta & Ask Your Chef to Toss 
it in the Sauce of Your Liking

Choice of Pasta
Fusilli
Penne

Spaghetti

Choice of Sauces
Mix�Sauce
Alfredo
Arrabiata

Assorted vegetables

Basket of Goodies
Dinner�Rolls
Garlic�Bread�

Live�Pasta�Station

Kachori Chaat
Mini�kachoris�with�aloo�stuffing,�topped�with�peas,�curd,�saunth,

mint�chutney�and�julienne�of�potatoes

Palak Papri
Flour�“biscuits”�dipped�in�curd,�topped�with�potato�cubes,

chickpeas�&�“saunth”�topped�with�a�cumin�flavoured�spicy�masala



An interactive Chinese station-
choose from a lavish display of Ingredients,

cooked in your choice of sauce
and oil to perfection by our Asian chef.

Dancing�Woks�Live�Station

Choose Your Vegetable As Per Your Liking
Assorted�Veggie's�(with�Indian�Tawa�Special�Gravy)

Tawa�Live�Station

Live�Fajita�Counter

Grilled Cheese & Vegetables
Served in Tortillas Topped with

Pico�Di�Gallo��/��Sour�Cream��/
�Jack�Monterey�Cheese�Dip��/�Salsa��/��Lettuce

Classic�Margarita
BBQ�Cottage�Cheese

Pizza�Sicliana
Garden�Greens�

Live�Pizza�Station
(Choose�Any�1)



Indian Cuisine

Kaer Sangri
Marwar's�traditional�bean�'n'�berry�delicacy�cooked�with�dried�mango�

strips�and�served�with�a�ring�of�ajwain-spiced�mashed�potatoes

Bharwan Parwal
Baby�gourd�stuffed�with�paneer�and�creamed�potatoes,�draped�in�a�

spicy�gravy�made�with�cashew�nuts,�poppy�seeds,�char�magaz�and�desiccated�coconut

Dhaniya Mongodi
Tiny�lentil�dumplings�stir-fried�in�a�kadai�with�tomatoes�and�fresh�coriander

Punjabi

Kulcha Channa
Amritsar's�favourite�bread,�is�the�Kulcha�named�after�the�city.�Whilst�there

is�a�string�of�kulcha�wallas�on�Maqbool�Road,�the�best�practitioner�
of�the�art�form,�Harbans�Singh.

Bharwan Amritsari Kulcha
Choice�of�Aloo,�Gobhi�&�Paneer�with�Rassey�Missey�Chole

Chickpeas�came�to�India�with�the�Kabuliwala,�the�itinerant�dry-fruit�trader�from�Afghanistan.
It�continues�to�be�called�the�Kabuli�channa�and�this�version�is�the�perfect�match�

for�the�oh!�so�heavenly�Amritsari�Kulcha�with�Imli�ki�Chutney

Rajasthani



Masaledaar Bhindi
Okra�packed�with�a�tangy�melange�of�mango�powder�and�freshly�

broiled�spices,�stir-fried�and�served�with�a�garnish�with�pickled�ginger

Subzee Panchratanee
Seasonal�Vegetables,�cooked�in�a�kadai�in�a�richly�spiced�and
invigorating�gravy,�crowned�with�pickled�ginger�julienne

Jaipur Mutter
Green�peas,�cooked�in�a�gravy�enriched�with�milk�cake�and�served

with�asafetida�and�coriander�tempered�potatoes

Bharwan Gatte
Kofta�made�with�gram�flour�dough,�stuffed�with�thyme-herbed�paneer,
sultanas�and�pistachios,�set�in�a�pool�of�liquid�gold�made�heady�by�the�

full�flavour�of�fenugreek̶seeds�and�dried�leaves

Rajasthani Kadi
Gram�flour�dumplings,�simmered�in�a�buttermilk�gravy�

and�tempered�with�asafetida�and�cumin

Kashmiri

Paneer Kanti
Griddle�fried�cottage�cheese�cooked�wirh�onions

Kashmiri Dum Aloo
Baby�haldwani�potatoes�deep�fried�and�cooked�in�yoghurt�gravy



Kashmiri

Paneer Kaliya
Cottage�cheese�cooked�with�Kashmiri�spices�in�yoghurt�gravy

Chuk Nadru
Lotus�stem�cooked�with�aromatic�spices

Aul Yakhni
Bottle�gourd�fried�&�simmered�in�yoghurt�gravy

Kashmiri Pulao
Basmati�rice�delicacy�with�lots�of�fruits�and�nuts

Rajma
Red�kidney�beans�cooked�in�onion�tomato�gravy

Subz ke Galouti
The�First�Family�of�Kebab�pays�tribute�to�the�vegetarians�with

this�tender�mahi�tawa-fried�vegetable�kebab�

served with Ultey Tawey ka Parantha
Aadrak�Lachha�

Dhaniya
Bhunna�Pyaaz�aur�Pudina�with�Roomali�Roti

Aloo�Gobhi�ki�Tahiri

Awadhi



Apple Pie

Blue Berry Cheese cake

Cup cake

Chocolate Brownie with Chocolate sauce

Classic Bread & Butter Pudding

Cold�Desserts
DesSerts Stations

Indian�Desserts

Halwa – Moong Dal / Gajar

Thandi Rice Kheer I Gobindo Bhog

 Rice Kheer I Shahi Tukda

Gulab Jamun I Kesari phirni

Malpua Rabri I Mini Jalebis

Chenna Payesh I Gulab ki kheer

Mango Kheer


