
PLATINUM Menu
Inclusions

14 Starters
Indian�-�Veg�/�Non�Veg�-�3+3

Continental�-�Veg�/�Non�Veg�-�2+2
Pan�Asian�-�Veg�/�Non�Veg�-�2+2��

Soup 
Veg�/�Non�Veg�-�1+1

Salads
Veg�/�Non�Veg�6+6

20 Main-Course
Indian�Main�Course�-�Veg�/�Non-Veg-2+2��|��Continental�-�Veg�/�Non-Veg-2+2�

Pan�Asian�-�Veg�/�Non-Veg-2+2��|��Paneer�-�Any�3��|��Vegetables�-�Any�4��|��Dal�-�Any�3
Briyani�Khass�/�Rice�Preparation�-�Veg�/�Non�Veg�-1+1�with�Accompaniments��|��Rice�/�Noodles�-�Any�1�

with�Accompaniments��|��Assorted�Indian�Breads�6+6��|��Indian�Desserts�-�Any�3
Continental�Desserts�-�Any�3��|��Live�Counter�-��Any�3

Rate-�Rs�2500/-�per�head�+�applicable�govt.�taxes�+�10%�service�charge

Soft�Beverage�Package�-�Rs�150/-�per�head�+�applicable�govt.�taxes�+�10%�service�charge



CHENNA & ANJEER KI TIKKI

VEGETARIAN KAKORI WITH POMEGRANATE SEEDS

TANDOORI MALAI BROCCOLI WITH CHOTI ELAICHI

PAPDI "TARTS" WITH POTATOES & CHICKPEAS

KABULI CHANE AUR CHEESE KE KEBAB

PANI PURI SHOTS, EXOTIC FRUITS AND LIMONCELLO

AMRITSARI ARBI WITH MASALA IMLI CHUTNEY

JIMIKAND AUR ANJEER KE KABAB

ALU JHURI , CRISPY FRIED POTATO

 VAZHAKKAI BAJJI RAW BANANA FRITTERS

DAHI KEBAB WITH IMLI CHUTNEY

SESAME COATED ACHARI PANEER TIKKA

PAPAD CRUSTED PANEER WITH MASALA IMLI CHUTNEY

Starters 
Indian�Veg



PAAN KE KHUMB, STUFFED MUSHROOMS

MUSHROOM AKHROT KI SHAMI

SPINACH AND WALNUT SEEKH

KAFFIR LIME PANEER TIKKA, SWEET CHILI SAUCE

MUSHROOM STUFFED PANEER PINWHEEL, SRIRACHA MAYO

PANEER KA KHAAS TIKKA

KHUMB PALAK KI LAHORI SEEKH

Continental�Veg

Crispy Goat Cheese
with�Pesto�Dip

Lettuce Wraps
with�Minced�Vegetables

Truffled Mac N Cheese Croquettes

Pear and Stilton Filled Mushrooms
Served�with�Caesar�Dip

Marinated Lychee
profuse�Wasabi�and�Feta�Pate



Vegetable Money Bags
crispy�Potato�&�Pea�Purses

White Bean Falafel
with�Muhammara�and�Baby�Pita

  Potato & Fig Dumplings
cashew�Nut,�Onion�&�Yoghurt�Sauce

Cottage Cheese Asafetida
Spicy�Cheese�Cubes,�Spring�Onion�and�Pepper�Marinated

in�Yoghurt�dressing�and�Char-grilled

Bocconcini and Sundried Tomato Bruschetta
kalamata�Olive�Cheek,�Rocket�Pesto�and�Sticky�Balsamic

Vegetarian Mock Duck
with�Spicy�Tomato�Sauce�&�Sweet�Chili

 Camembert & Scamorza
with�Cranberry�Relish�Brie�&�Onion�Chutney�Phyllo

Roasted Stuffed Zucchini, Zucchini Stuffed
with�Goat�Cheese,�Olives�and�Mint

Baby Corn and Bell Pepper Satay
with�Peanut�Sauce



Pan�Asian�Veg
(Choose�Any)

Hoisin Tofu Hand rolled in Pancakes

Veg Spring Rolls

Stuffed Chili Mushrooms Cantonese Style

Veg Tempura

Tofu Satay

Lotus Root in Honey Chili Sauce

Tai Chi Paneer

Por Pia Chae - Thai Spring Rolls

Water Chestnut Spring Rolls

Vegetable Salt n Pepper 

Falafel with Hummus
and�Baby�Pita�Bravas�Patatas�with�chipotle�aioli

 Crispy Chickpea and mozzarella patty
with�salsa�fresca�and�pink�peppercorn�and�burnt�garlic�dip



Cheddar Coated Kali mirch Chicken Tikka

Lasooni Chicken Tikka on Khasta Roti

Lemongrass Chicken Tikka , Sweet Chili Dip

Bhatti da Murgh, Kasuri Methi Fondue

Green Sabja Chicken, Tomato Chutney

 Murgi Na Farcha Spicy Tomato Chutney

Ganderi Kebab, Minced Chicken Kebab on Sugarcane Sticks

Meen Varuval Grilled Fish, Herbed with Mint and Coriander

 Panko Fried Amritsari Fish, Mint Tartare

Hare Pyaz ki Machhi, Tomato Kasundi

Tellicherry Fried Tilapia, Curry Leaf Mayo

Sharabi Jhinga Peri Peri Kebab

Tandoori Jhinga Kata Masala, Mint Mayo

Deep Fried Karwari Prawns with Spiced Coconut Chutney

Starters 
Indian�Non-Veg



Tandoori Bacon Prawns with Wasabi Malai Cream

Scottish Salmon, Tikka Salmon Matured in a Mildly
Spiced Marinade of Dill

Kabargah Chops, Akhrot Mooli ki Chutney

Lamb Boti Din Raat, Mint Yoghurt

Shikampuri Kebab with Dahi Chutney

Kandhari Anar aur Mutton ke Seekh, Garlic Yoghurt

Kakori Kebab, Hari Mirch Chutney

Continental�Non-Veg

Chicken Peri Peri

Chicken rubbed in Garlic, Salt, Olive Oil and Peri-Peri Chili

Pan fried Chicken Paupiettes

Mango Avocado Salsa in Mini Golgappa with Roasted Chicken

Cambodian Chicken Skewers on Sugarcane

Mustard Vodka Chicken

Cajun Spiced Chicken Skewers



Beer Batter Fish with Chipotle Tartar

Panko Crumbed Tilapia served with Chipotle Tartar

Spicy Prawn with Bacon

Calamari Fritti with Sriracha Tartare

Homemade Cocktail Sausages

Chicken Breast Stuffed with Ham, Parsley and Cheese 
served with Mustard Sauce 

Pan�Asian�Non-Veg

Diced Chicken in Black Pepper Sauce

Chicken Satay on Toast with Peanut Sauce

Tai Chi Chicken

Mini Chicken Satay with Peanut Sauce

Crispy Chicken with Szechuan Peppers

Barbeque Chicken Parcels

Sweet Chili Tilapia

Crispy Fish with Schezuan Peppers



Soups
Veg

Hearty Minestrone

Potato & Leek

American Corn Chowder

 Trifolati of Mushrooms

Cajun Spiced Smoked Tomato & Basil

Spiced Pumpkin & Coconut

Cauliflower and Spinach

Tomato Royal with White Asparagus Cappuccino

French Onion Soup

Tomato & Fennel with Calamari

Sedona Tortilla Soup with Pico de Gallo

Oxtail Broth with Wild Rice & Baby Pumpkin Ravioli

Cream of Tomato

Cream of Vegetable



Veg Manchow

Tamatar Dhaniye Ka Shorba

Cream of Mushroom

Gajar aur Dhaniye Ka Shorba

Veg Hot & Sour

Veg Sweet Corn

Tarkari Shorba

Makai Matar Ka Shorba

Non�-�Veg

Chicken Potato & Leek

Chicken American Corn Chowder

Diced Lamb Cajun Spiced Smoked Tomato & Basil

Lamb Sedona Tortilla Soup with Pico de Gallo

Chicken Manchow Soup

Chicken Hot & Sour

Chicken Sweet Corn



Salads
Veg�

Ceasar Salad   |  Thai Papaya

Corn & Pasta   |  Macaroni Napolitaine

Cabbage Kimchi   |  Garden Green  

Cheese & Pineapple   |  Chari Potato

Broccoli & Baby corn   |  Moth & Moong

Bean Sprouts   |  Shimla Chaat

Leek & Potato   |   Khatte Kachalu

Assorted Salad Greens  |  Smashed Cucumber

Valencia Orange   |   Grapefruit Salad

Baby Potato and Shallot Salad

Kachumber Salad



Inclusions

Asian Coleslaw Salad
wombok,�cilantro,�scallion,�carrot,�and�celery,�peanut�tossed�in�mayonnaise

Feta, apple and crispy Iceberg
with�toasted�walnuts�in�sundried�tomato�vinaigrette,

iceberg�and�grape�tomatoes

Rocket and melon salad
shaved�parmesan,�sticky�balsamic�and�pine�nuts

Grilled vegetable and crisp iceberg
tossed�with�sun�dried�tomato,�olive�oil�and�lemon�juice

Asparagus, Grilled Zucchini and Mushroom Salad
in�a�creamy�parmesan�dressing�or�with�balsamic�vinaigrette

Mozzarella, Red Beans, Pine Nuts and Bell Pepper
tossed�with�fresh�lettuce�and�fussily�in�a�creamy�vinaigrette

Watermelon & Feta
with�Rocket�Leaves

Quinoa
tabouleh,�raw�papaya�&�vegies,

dried�cranberry,�avocado�&�raspberry�emulsion



Som Tam Thai Green Papaya Salad

Chef's Special Farmer's Salad
cubes�of�Potato�and�Apple�with�curry�mayo

Non�-�Veg

Larb Kai with honey balsamic

Crudo of King Fish with palm sugar jam

& lime & shoyu vinaigrette

Pastrami spiced Chicken breast

Nicose Salad Tuna, boiled eggs, beans,

marinated olive stossed in lemon dressing

Cold Cuts-Salami's



Main Course
Indian

Paneer Kadahi Se   |   Paneer kaliya

Paneer Kanti   |   Paneer Makhani

Vegetables

Mirch Baigan ka Salan

Subz Miloni

Makai Palak

Nishatganj ki Jalfrezi

Kashmiri Dum Aloo

Rajma Masala

Gobhi- Gunchao Bahar/Pudinewali/Korma                           

Bharwaan Parwal

Dhaniya Mongodi



Masaledaar Bhindi

Subzee Panchratanee

Jaipur Mutter

Bharwaan Gatte

Dal

Dal Arhar Tadka

Dal Dumpukht

Dal Mughalnama

Radha Ballavi with Narkeli Cholar Dal

Briyaniʼs�/�Rice

Motia Pulao Rehmani

Subz Biryani 

Zeera Rice

Steamed Rice



Curds

Burani Raita

Mix Veg Raita

Boondi Raita

Pineapple Raita

Rotiyan�Dawat�-�E�-�Shahi

Doodh Chini Ki Roti

Gilafi Kulcha

Sheermal

Warqi Paratha

Naan –E- Bah Khummach

All Indian Assorted Breads



Continental�Veg

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

Mediterranean Vegetable 
Bouquetiere�olive�oil�tossed�med�vegetables�

Aubergine Parmigiana
Eggplant,�tomato�and�mozzarella�baked�with�cheese�and�herbs

Lasagne
Layered�sheet�pasta�wth�ratatouille�vegetables

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

Oriental�Veg

Exotic Vegetables Stir Fried in
your choice of choice

Szechuan���|���Hot�Garlic���|���Chilli�and�Honey
Black�Beans���|���Sweet�and�Sour���|���Ginger�Garlic

Main Course



Rice�&�Noodles

Hakka Noodles

Chilly Garlic Noodles

Stir Fried Rice

Burnt Garlic Fried Rice

Indian Non - Veg
Fish�&�Prawns

Nadru Gaad 
A�delicate�preparation�of�fish�with�lotus�stem

Meen Moiley 
To�prepare�this�extraordinary�dish�of�Red�Snapper,the�fillets�are�simmered�in�subtle

sauce�prepared�with�three�extracts�of�coconut,�curry�leaf�and�green�chillies,�
and�then�finished�with�lemon�juice

Chingri Malai Curry 
Fresh�prawns�cooked�in�a�rich�coconut�milk�and�heavy�cream�gravy,�abengal�classic

Doi Macch 
Authentic�bengali�style�fish�curry,�cooked�in�spices�and�yoghurt�gravy



Sorse Elish 
Bengal”s�favorite�fish,�hilsa�in�a�zesty�ground�mustard�sauce

Bekti Paturi 
Mustard�marinated�kolkata�bekti�wrapped�in�banana�leaf�&�steamed

Prawn Alleppey Curry, 
Raw�mango,�byadgi�chillies

Chicken

Lucknawi Murgh Masala 

Murgh Handi korma 

 Murgh Rizala

Chicken Kanti
Chicken�marinated�with�Kashmiri�spices�deep�fried�and�served�with�walnut�chutney

Chicken Roganjosh
Chicken�cooked�in�traditional�Kashmiri�spices

Chicken stew
Magalorean�spices,�coconut,�Malabar�style

Dhakai Murgir
Home�style�Bengali�chicken�stew



Main Course Non-Veg
Continental

Fish

Grilled Fish with Caper Lemon Butter Sauce

Cajun Spice Grilled Fish with Parsley Butter

Pan seared Fish with Oregano Beurre Blanc

Baked fish with tomato & cheddar

Chicken

Chicken Medallions with Sage & Licorice Jus

Cajun Spice Roast Chicken Mince Cakes

Carved Roast Chicken with Olive, Peppercorn & Wine Jus

Pan seared Chicken Breast with Rosemary Jus

Grilled Chicken with Thyme, Mushroom & Tomato



Lamb

Mince Lamb Medallions with Rosemary Jus

Pot Roasted Leg of Lamb with Red Wine Jus

Lamb Steak, Pan Seared and Garnished with Grilled Onions

Hungarian Tender Lamb Goulash

Oriental
Fish

Sliced Fillet of Fish in Different Styles with
Sweet-n-Sour��|��Hot�Garlic��|��Ginger�Garlic��|��Chilli�Garlic�
Oyster�Sauce��|��Hot�Bean��|��Chilli�Honey��|��Black�Pepper

Chicken

Chicken Soy Ginger

Chicken Kung Pao

Chicken Roulade in Schezwan Sauce

Cantonese Lemon Chicken

Diced Chicken with Cashew Nuts



Lamb

Boneless lamb cubes or tender roulade, Stir 
fried and cooked in different styles

Hong-Kong��|��Schezwan��|��Oyster�Sauce��|��Black�Pepper
Cantonese��|��Hot�garlic��|��Hot�basil

Live�Pasta�Station

Choose Your Pasta & Ask Your Chef To Toss It 
In The Sauce Of Your Liking

Choice of Pasta
Fusilli��|��Penne��|��Speghetti

Choice Of Choice
Arabiata��|��Alfredo��|��Mix�sauce

Tossed With Vegetables As Per Your Liking
Broccoli,�Zucchini,�Bell�Pepper,�Baby�Corn,�Beans,�Carrots,

Olives�and�Mushroom��(Changes)

Basket Of Goodies
Dinner�Rolls��|��Garlic�Bread��|��Brown�Bread



Live�Pizza�Counter

Classic Margherita Pizza
Pimento�chilies,�jalapenos,�mushroom�and�roasted�garlic

Chilli Willy
Fresh�basil�pesto�sauce�bocconcini,�ricotta,�cherry�tomato

Broadway
Mozzarella,�gorgonzola,�fontina�and�ricotta,�sundried

Cheese and fresh basil
Tomato,�roast�garlic�and�basil�pesto

Live�Fajita�Counter

Grilled Cheese & Vegetables Served in Tortillas Topped with
Pico�De�Gallo���|��Sour�Cream���|��Jack�Monterey�Cheese���|��Salsas

Habanero�Corn���|��Lettuce���|��Guacamole

Topped with Salsas, Cheeses and Freshly Baked

Served with an Assortment of Fresh Breads,

Crisp Vegetables & Fruits

Tillamook Sharp Cheddar Cheese, Garlic and Spices



Imported Gruyere and Emmentaler Cheese , Chablis, 
Kirshwasser, Garlic And Spices

Creamy Monterey Jack Cheese, Fresh Peppers, Beer,
Garlic and Spices

Dancing�Woks�Live�Stations
An�interactive�Chinese�station-chooses�from�a�lavish�display�of�Ingredients,�cooked�in

your�choice�of�sauce�and�oil�to�perfection�by�our�Chinese�chefs.

Assorted�Oriental�Vegetables�Tawa
Snow�Peas,�Broccoli,�Baby�Corn,�Zucchini,�Chinese�Cabbage,�Sweet�Corn�kernels,
Assorted�Mushrooms,�Carrots,�Assorted�Spinach�Leaves,�Coloured�Bell�peppers,

and�Spring�Onions�With�Hoisin�Sauce,�Oyster�Sauce,�Chilli�Garlic�Sauce,
Black�Bean�Sauce,�Sweet�&�Sour�Sauce

Tawa�Live�Station

Choose Your Vegetable As Per Your Liking

Choice Of Vege's
(With�Indian�Tomato�Onion�Gravy)



Live�Chaat�Station

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

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

mint�chutney�and�juliennes�of�potatoes

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

topped�with�a�cumim�flavoured�spicy�masala



Live�South�Indian�Station
Dosa��|��Chilla��|��Mini�Idli��|��Uttapam��|��Vada�and�Sambar

Live�Dal�Roti�‒�Station

Maah di Daal
The�quintessential�prashad�served�round�the�clock�in�every�gurudwara,�

and�now�the�Nation's�favourite�lentil�delicacy�of�whole�urad,�channa�dal,�tomato�
puree�and�garlic,�simmered�overnight�on�the�tandoor,�enriched�
with�cream�and�served�with�a�dollop�of�home-churned�butter

Tadke Wali Dal
Popularly�known�as�'Daal�Fry'�at�the�roadside�dhaaba�on�the�National�Highways,

this�is�husked�urad�and�toor�lentils.�Tempered�in�butter,�with�your�choice�of�
upto�seven�different�ingredients,�including�onions,�garlic,�whole�red�chillies,�cumin,�

curry�leaf,�mustard�seeds�or�asafetida

Dal Moradabadi
Overnight�cooked�moong�dal,�prepared�to�order�with�different�toppings�

Tempered�with�your�choice�of�Garlic�/�Asafoetida�/�Red�Chillies�/�Onions�/�Tomatoes
Cumin�/�Mustard�Seeds�/�Curry�Leaf�/�Leeks



Punjabi

Kulcha Channa
Amritsar's�favourite�bread,�is�the�Kulcha�named�after�the�city.�Whilst�there�is�a�string�of
kulchawallahs�on�Maqbool�Road,�the�best�practitioner�of�the�art�form,�Harbans�Singh.

Bharwaan Amritsari Kulcha
Choice of Aloo, Gobhi & Paneer with 

Rassey Missey Chholley
Chickpeas�came�to�India�with�the�Kabuliwalla,�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

Imli ki Chutney

Rajasthani

Kair Sangria
Marwar's�traditional�bean�'n'�berry�delicacy�cooked�with�dried�mango�strips

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

Bharwaan Parwal
Baby�gourd�stuffed�with�paneer�and�creamed�potatoes,�draped�in�a�spicy�gravy

made�cashewnuts,�poppy�seeds,�char�magaz�and�desiccated�coconut�

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



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

stir-fried�and�served�with�a�garnish�with�pickled�ginger

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

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

with�asafetida�and�coriander�tempered�potatoes

Bharwaan Gatte
Kofta�made�with�gramflour�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 Kadhi
Gramflour�dumplings,�simmered�in�a�buttermilk�gravy

and�tempered�with�asafoetida�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

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



Bangali

Aloo Phulkopir Dalna
Cauliflower�and�potato�cooked�with�Bengali�spices�

Potoler Dorma
Sweet�gourd�filled�with�coconut,�fried�and�cooked�in�gravy

Sorse Dharosh
Lady�finger�cooked�with�mustard�paste�and�green�chillies

CHANAR MOHIMA
Fried�cottage�cheese�cooked�in�tomato�onion�gravy

Sukhtoni
Mixed�vegetable�cooked�in�milk,�typical�preparation�from�West�Bengal

Dhokar Dalna
Bengal�lentil�cake�fried�&�cooked�in�tomato�gravy

Aloo Posto
Deep�fried�baby�potatoes,�cooked�with�spices�and�poppy�seed

Radha Ballavi with Narkeli Cholar Dal
Deep fried poori

served�with�Bengali�gram�lentil�tempered�with�cumin



Ghee Bhat
whole�grain�steamed�rice�flavoured�with�ghee

Chutneys
Aamsatta�khajoor�chutney�/�Tamator�chutney�/�Anarosher�Chutney

Awadh

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 Paratha
Aadrak�Lachcha,�Dhaniya,�Bhunna�Pyaaz�aur�Pudina�with�Roomali�Roti

Aloo�Gobhi�ki�Taharee

Indian�Breads

Methi ki Roti / Mirchi ki Roti / Tandoori Roti
Amritsari Kulcha - Choice of Aloo, Gobhi & Paneer
Roomali / Khamiri Roti / Rawa Maida ka Parantha / 

bakarkhani /Naan / Lacha Parantha / Makki ki Roti / 
Sheermal / Doodh Cheeni Ki Roti / Missi Roti



Cold�Desserts

Red Velvet Cake

Apple Pie

Blueberry Cheesecake

Strawberry Cheesecake

Caramel Walnut Pie

Caramel and Nut Cake

Exotic Fruit Flan (Sugar Free)

Coffee Walnut Cake

Pineapple Gateau

Chocolate Brownie Mousse

Baked Cheesecake with Fruit Compote

Classic Kahlua Tiramisu

Lemon Meringue Pie

western dessert stations 



Apple Crumble Pie

Macaroon And Chocolate Cake 

Classic Bread & Butter Pudding

Waffles with choco chips and cream

Pancakes with maple syrup

Profiteroles with Coffee Cream
and Creme Anglaise

Halwa
�Moong�Dal�/�Adrak�/�Gajar�/�Pineapple�/�Walnut�

Palak ki kheer

Mori Bhog

Baked Boondi and Rabri

Gobindo Bhog Rice Kheer

Sheer Korma

Indian Desserts



Shahi Tukda

Gulab Jamun

Kesari phirni

Malpua Rabri

Apple Jalebis

Mini Jalebis and Rabri

Lachedar Rabri With
Caramelized Makhana 

Chenna payesh

Gulab ki kheer



Canned Juices (Any 3)
�`150/-�P.H.

Fresh Indian/Imported Fruits
`150/-�P.H.�(Any-05�Each)

Teele Wali Kulfi
`40/-�P.H.�(Minimun�100�persons)

South Indian Counter
`30/-�P.H.�/�Per�Item�(Dosa,�Chila,�Mini�Idli,�Uttapam,�Vada�and�Sambar�)

Bar Setup- 15000/-
(100-200 People)

2�Bartenders
Bar�Mixtures

Ice�Cubes�and�Drinks�Chasers
Stewards

Additional�On�Demand


