INDIAN

MEHIFIL

Banquet Menus

DAWAT
$55 per guest (For 2 Guest only)

Entrée
Pappadums Platter Served with Raita,
Mango Chutney
An Assortment of Chef’s Choice
Vegetarian and Non-Vegetarian
Appetizers

Mains
Select Any Two Curries from The Menu
served with
Steamed Basmati Rice and Assorted
Naan Breads from Tandoor

Dessert
Chef Special Indian Dessert
(Vegetarian and Vegan Options Also Available)

BHOJ

(Number of Curries Varies
ith Number of People)
S50 per guest (Minimum 4 Guest)

Entrée
Pappadum Platter Served with Raita,
Mango Chutney
An Assortment of Items from Vegetarian
and Non-Vegetarian Appetizers

Mains
Butter Chicken
Chicken Cooked in Tomato, Cream and
Spices in Thick Butter Gravy

Lamb Rogan Josh
Lamb Meat Cooked with Indian Spices
and Flavored with Fennel Powder

Fish Methi Malai
Fish Cooked in Cream, Dried Fruit and
Fragrant Spices

Palak Paneer
A Spinach Delicacy Blending Fresh
Masala with Home Made Cheese served
with Steamed Basmati Rice and Assorted
Naan Breads from Tandoor

Dessert
hef Spegial Indian Dessert




