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— BAR & GRILL

BANQUET MENU

% THE CLASSIC BANQUET — £25 PER PERSON -

STARTERS
Chickel'l Tikka

Tender marinated chicken,
char-grilled with aromatic spices.

Chicken Wings

Succulent chicken wings marinated

Paneer Chilli
Crispy paneer tossed with peppers,

onions and a lively chilli sauce.

Veg Samosa
Crisp pastry filled with spiced potato
and garden vegetables.

in Indian spices and roasted until golden.

S

MAIN COURSE

Chicken Tikka Masala
Char-grilled chicken tikka in a
rich, creamy tomato masala.

Railway Chicken Curry
A classic Anglo-Indian chicken

curry with warming spices.

Saag Paneer
Soft paneer cooked with
gently spiced spinach.

Dal Tadka

Yellow lentils finished with a fragrant
garlic and cumin tempering.

#*—— SERVED WITH —=

Steamed Rice ¢ Plain Naan

o DESSERE —
Gulab Jamun

Warm, syrup-soaked milk dumplings
A with a delicate cardamom note.

BANQUET TERMS
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THE SIGNATURE BANQUET — £29 PER PERSON %+
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N Signature Banquet: Minimum 8 guests o

Garlic Hariyali Tikka Butter Chicken
Char-grilled chicken marinated with Tender tandoori chicken in a smooth,
garlic, herbs and fresh green spices. buttery tomato sauce.

y Lamb Rogan Josh
Lamb Gilafi Seekh Kebab {j{\_ Slow-cooked lar?b in anragrant
Minced lamb seekh kebab wrapped ‘_; Kashmiri-style spiced gravy.
with colourful peppers and onions.
e Paneer Tikka Masala
Onion Bhaji Char-grilled paneer in a rich tomato
: 3 W = and aromatic spice sauce.
Crispy spiced onion fritters,
golden and delicately seasoned. Fish Curry
Tender fish gently simmered
Paneer Tikka in a fragrant Indian curry.
Char-grilled paneer Witi"l peppers Dal Makhani
and aromatic tandoori spices. Slow-cooked black lentils finished

with butter and gentle spices.

+——— SERVED WITH ——=
Pilau Rice ¢ Garlic Naan ¢ Mixed Green Salad

Chocolate Brownie with Vanilla Ice Cream
Warm chocolate brownie served with smooth vanilla ice cream.
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THE GRAND BANQUET — £35 pEr PERSON

Chicken Afghani Tikka Chicken Claypot
Creamy, mildly spiced chicken tikka Tender chicken slow-cooked with
with a delicate smoky finish. aromatic spices in a rich claypot-style curry.
Barrah Kebab Goat Curry
Tender lamb chops marinated in Slow-cooked goat in a deeply spiced,
aromatic spices and char-grilled. & traditional curry gravy.
- . - %f} -
Fish Amritsari 4 Goan Fish Curry
Crispy, spiced fish inspired by Tender fish in a fragrant coconut and
the flavours of Amritsar. spice-infused Goan curry.
Pudina Paneer Tikka Paneer Makhani
Char-grilled paneer marinated with Soft paneer in a rich, silky tomato
fresh mint and aromatic spices. and butter sauce.
Soya Tikka Saag Aloo
Tandoori-style soya pieces marinated Potato and spinach cooked with
with herbs and warming spices. fragrant Indian spices.
Onion Bhaji Dal Bukhara
Crispy spiced onion fritters, Slow-cooked black lentils with a rich,
golden and delicately seasoned. smoky and buttery finish.

+—— SERVED WITH ——
Pilau Rice / Steamed Rice, Garlic Naan / Roti
Mlxed Green Salad e Mixed Vegetable Ralta

DESSERT —

\ Banoffee Cheesecake ]

o) Creamy cheesecake la) rered with banana and mdulgent toffee flavours. C(\}.

7 +— BANQUET TERMS —= S
e Grand Banquet: Minimum 8 guests -GN Y a




