NEW YEAR’S EVE BUFFET MENU

Starters

Till Wale Murgh Tikka (D)(SES)
Chargrilled Chicken, Ginger, Sesame, Tandoori Spices

Amritsari Prawns
Crisp Black Tiger Prawn, Kashmiri Chilli, Dry Spices,
Carom Seeds

Hara Bhara Khajur Kebab(G)
Stffued Dates, Coriander, Mint, Dry Spices

Gullar Ke Kebaba
Raw Banana, Fig Cumin, Roasted Gram Flour

Chaat Counter

Dhokla Chaat, Bhel Puri, Pani Puri, Sev Batata
Puri, (D,N,G)

Live Counters

Tawa Counter

Vegetarian- Pav Bhaji And Ragada Patties
Counter, Wattana Bhaji, Aloo Tikki

Non-Vegetarian- Lamb Kheema
Paranthe Wali Gali

Ajwaini Prantha, Aloo Prantha , Paneer Prantha,
Tofu Prantha , Mix Veg Prantha, Sweet Parantha

Main Course

Hydrabadi Lagaan Ka Murgh (D,N)
Chicken Thighs, Roasted Spices, Kewra, Rich Gravy

Kache Ghost Ki Briyani (D)
Diced Lamb, Basmati Rice, Aromatic Spices

Goan Prawn Curry
Tiger Prawn, Coconut, Kokum, Ginger

Bhopali Fish Fry
Shallow Fry Fish, Pounded Spices

Hirloom Vegetable Kurchan
Hirloom Vegetable, Dry Spices, Coriander

Zaffrani Malai Kofta (D,N)
Saffron, Cashew Nut, Cottage Cheese, Cardamom,
Cumin

Bharwan Baingan
Stuffed Aubergine, Pounded Spices

Moongwadi Jaipuri Subzi
Seasonal Vegetables, Tempered Lentil Dumplings

Dal Maharani (D)
Tempered Black Lentil, Kidney Bean Slow Cooked

Assorted Breads
Salad Bar

Indian Greens (Car, Cuc, Mooli, Gem Let, Red
Rad, Sprouts)

Gerkins, Avocado, Gem Lettuce, Cherry Tomato
Salad Capers Dressing

Moong Sprouted Koshimbri Salad

Mini Samosa Chaat (G)

Dahi Bhalla Sev (D)

Raita Station (D)

Papad, Pickle, Chutneys, Plain Yoghut

Desserts

Dry Fruit Plum Cake

White Chocolate Tiramisu(D)(G)
Coconut Honey Jamun(D,N,G)
Mothichoor Macaroons(D,N,G)
Strawbeery Shrikhand Chocolate Cups(D)
Apple, Toffee, Vanilla Tart

Tender Coconut Melon Kheer

Mango Fig Kulfi (D)

Rose Gulkhand Kulfi (D)

£90 Per Person
* Denotes spicy dish. Allergens G-Gluten, N-Nuts, D-Dairy, E-Eggs, C-Crustacean, M-Molluscan, L-Lupin, S-Sulphites, CEL-Celery, F-Fish,
SES-Sesame, MUS-Mustard, P-Peanuts, SOY-Soy



