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Indian Buffet Dinner Menu  
 
Salad and Appetizer 
 
Aloo Anardana chaat  - potato and pomegranate salad 
Papdi Chaat - crisp bread salad 
Kachumber salad  - green salad 
Achaari Murgh Chaat - chicken 
Kumbh aur Matar - mushrom and peas 
Ajawaini Jhinga aur Kasundi - prawn and mustard 
Onion bhaji , potato samosa 
 
Dressing and Condiments 
 
Tamarind chutney, mint chutney. boondi raita, mango pickle, 
 lime pickle, baby poppadums, 
 
Biryani and Kebab Station 
 
Hyderabadi dum biryani - lamb 
Murgh Malai Kebab -  chicken 
Mirchi ka Salan - chilli and peanut sauce 
Jhinga Achaari - prawn tandoori 
Laccha Pyaz aur Mirch - onion salad 
Pudina Raita - mint and yoghurt 
 
Soup Station 
 
Tamatar dhaniya shorba - tomato soup 
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Main Dishes  
 
 
Murgh Jalfrezi - chicken 
Paneer Mutter - paneer and peas curry 
Lamb roganjosh 
Machli Amritsari – fish 
Aloo Simla Mirch - Potato 
Subz Panchmel  - mixed vegetable curry 
Dal Tadka - lentil 
Khuska - plain rice 
Assorted  naan and paratha 
 
Dessert 
 
Selection of fresh tropical fruit  
Mango ice cream 
Strawberry cheesecake 
Rasmalai 
Gulab Jamun 
Jalebi  
Assorted Burfi  
 
 
 
£92.00 per person 
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Indian Dinner Menu  
 
Menu 1 
 
Meen moilee with spinach and lentils and fried curry leaves -  
Halibut with a light coconut sauce with mustard seeds 
 
 
 
Tomato and coconut saar 
 
 
 
Dum ka murgh with pea pulao and asparagus - chicken 
 
 
 
Assiette of Indian dessert - Gulab Jamun, Rasmala, Gajar Halwa 
and mango sorbet 
 
Menu also includes:  
Dal Makhni , Indian breads, pickles chutneys and poppadums  
 
 
£90.00 per person 
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Menu 2 
 
 
Tandoori prawns with pomegranate salad and tamarind 
 
 
 
Kashmiri chicken and morel shorba 
 
 
 
Lamb shank roganjosh with jeera aloo and turnips 
 
 
 
Pistachio kulfi with falooda and fresh fruit 
 
 
 
Menu also includes:  
Dal Makhni , Indian breads, pickles chutneys and poppadums  
 
 
£90.00 per person 
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Menu 3 
 
Aloo tikki with cumin pea mash, mint and yoghurt dressing 
 
 
 
Tomato and coconut saar 
 
 

 
Vegetable Biryani with paneer tikka and makhni sauce 
 
 
 
Gulab jamun and jalebi with vanilla ice-cream 
 
 
 
Menu also includes:  
Dal Makhni , Indian breads, pickles chutneys and poppadums  
 
 
 
£90.00 per person 
 


