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MENU COMPONENTS | "ol | fomae | Mo | Tborax
APPETIZER / WELCOME DRINK 2 2 2 4
STARTER ] 2 2 4

LIVE COUNTERS f 1 i 3
SOuP 1+ 2 (W%BmiDWhﬂ (W%BmiD@bﬂ
SALAD L 4 s [l
CHAAT / FARSAN / RAITA i 2 2

MAIN COURSE (INDIAN) i, 2 3 3
MAIN COURSE (CONTINENTAL) | i 2 el
MAIN COURSE (ORIENTAL) T 2 2 2
DAL/ KADHI 0 Tl s 2 2

RICE | RS G el 2
PICKLE / PAPAD / CHUTNEY 3 3 3 4
ASSORTED INDIAN BREADS 3 Al 03 3
DESSERT Lo 2 3 4

ICE CREAM ' i L A 2 3 i

TERMS & CONDITFIONS

* All charges will be levied in the basis of “Minimum Guarantee of Guests Or Actual no. of Guests wh\chever is Higher”

* All types of Hall Decoration, Flower Decoration and other arrangements to be provided by us or our approved Vendor only at an extra Cost.

* We can offer Food & Service to maximum 10% of Minimum Guarantee of guests in case of Guests increase. If no of guests increased over 10% of
Guaranteed no of Guests then we will charge additional 20“/’:; in addition to the offered Rate per person.

* Packaged Mineral water will be charged extra

* We will charge Extra, for additional Electrical loads (apart from basic lighting) |
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PACKAGE (NON VEGETARIAN)

MENU COMPONENTS | 2 150Tax | Re.1z50eTAX | ReA3S0TAX | Rods60sTAX
APPETIZER / WELCOME DRINK 1 1 2 3
STARTER (VEG) 1 9 2 2
STARTER (NON VEG) 1 1 2 2

LIVE COUNTERS . 1 1 3
SOUP (VEG & NON-VEG) 1+1 0 B Brefd i Brefd il
SALAD 3 4 5 6
CHAAT /FARSAN /RAITA 1 2 2 3

MAIN COURSE VEGETABLES (INDIAN) i 3 liz 3

MAIN COURSE NON VEG (MULTI CUISINE) |~ 1 i 2 3
MAIN COURSE (CONTINENTAL) i il e
MAIN COURSE (ORIENTAL) . : H ) R,
DAL/KADHI i LRy Do

RICE | b 2 il 2
PICKLE / PAPAD / CHUTNEY 3 3 3 3
ASSORTED INDIAN BREADS 2 3 03 03
DESSERT e 2 3 4

ICE CREAM ' i Lo 1 i 1 1 i

TERMS & CONDITIONS

* 30% Advanced Puymem against the conﬂrmcjlon(non refundable), Rest on same day of the events through Ccsh/Credn Cord/Cheque(Locol cheque only)

* All charges will be levied in the basis of “Minimum Guarantee of Guests Or Actual no. of Guests whichever is Higher”

« All types of Hall Decoration, Flower Decoration and other arrangements to be provided by us or our approved Vendor only at an extra Cost.

* We can offer Food & Service to maximum 10% of Minimum Guarantee of guests in case of Guests increase. If no of guests increased over 10% of
Guaranteed no of Guesrs then we will charge additional 20% in addition to the offered Rate per person. .

* Packaged Mineral water will be charged exira

* We will charge Extra, for additional Electrical loads (apart from basic lighting)

* Cost will be recovered from you In case of any Property damage due to Non adherence of rules

* In non-veg we only serve egg/fish and chicken
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EXTRA ITEMS WHICH ARE NOT INCLUDED IN MENU PACKAGES,
- WILL BE CHARGED PER PERSON AS FOLLOWS

Appefizef / Juice / Mocktail Rs.150 Dal i Kadhi .R.S-BO
Veg Starters ' Rs.80 Rice Preparation 'Rs.60
Veg soup Rs.60 Non Veg Starters Rs.100 .
Salads Rs.80 Non. Veg Soup R'S.SO
i Main Course Non Veg .
Chaat/Farsan - it -(Multf Cuisine / With Bone) Rama
I . Main Course Non Veg

Live CeunteriChaots) 3,190 (Multi Cuisine / Boneless) RS'180.
Live Counters (Conﬁm‘antal Or Oriental) Rs.150 Indian Sweet (Regular) Rs.80
Fruits Counter(Indian Fruits) i ol Rs.160 ik S (Prerﬁium) Rs.100
Fruits C‘ounter_(lmpor’red Fruits) Rs.200 Continental De'ss‘er'r Rs.100
Main Coun:se (Paneer) . Rs:.70 Kesar Milk Rs.110
Main Course (Indidn Vegetdl?le) Rs.60 Tea / Coffee ‘ Rs.60
Main Course (Conﬁne.nml / Oriental) Rs.50 Rs.80

Tea / Coffee With Cookies




~ BANQUET MENU

« Assorted Soft Drinks
.+ Blue Lagoon/Spicy Gauva
» Fruit Punch/
+ Jalieera/Masala Coke
_* Litchi Paradise
* Orange Blossom
* Pina Colada
* Mint Mojito/Blueberry Mojito

STARTERS ( VEGETARIAN)

Vegetable Spring Roll
*Vegetable Manchurian
*Crispy Honey Chilly Potato
*Gobi Manchurian
*Crispy Vegetables
*Paneer Salt N Pepper
~ *Chilly Paneer
“*Thai Corn Balls
*Vegetable Salt N Pepper .
*Crispy Chilly Baby Corn
*Golden Fried Baby Corn
*Vegetable Crunchy Balls

)

Cream Of Tomato

Cream Of Spinach

Cream Of Mushroom
Cream Of Vegetable
Tomato Cheese Corn Soup

Tomato Basil Soup

Cream Of Brocoli with Almond -

MOCKTAILS & JUICES

e Cinderella

. o Litchi Limca Float

» Mango Blossom

e Fresh Watermelon Juice

.+ Fresh Pineapple Juice

« Canned Pineapple Juice

e Canned Litchi Juice
. Sunrise

Canned Guava Juice
Canned Mango Juice
Canned Orange Juice
Canned Apple Juice
Canned Cranberry Juice
Canned Mix Fruit Juice

Pineapple Bloosm

ARG

» Crunchy Cheese Balls
* Mini Veg Shaslik

* Corn & Jalapeno Bruscheta

¢ Cheese Cherry Pineapple Sticks

* Cottege cheese Fingers

* Achari Paneer Tikka
* Cocktail Samosa

* Potli Samosa

* Cocktail Kachori

* Green Peas Kachori

Hara Bhara Kebab
Veg Shammi Kebab
Kankar Ke Kebab
Tandoori Aloo
Chukandari Kebab
Doodhiya Kebab
Tandoori Vegetables
Tandoori Phool
American Corn Tikki
vermacilli rolls

veg cheese kebab
Hariyali Paneer Tikka

Ajwaini Paneer Tikka

e il

Cream Of Almond
Mulligtawany Soup

Ministrone Soup
Dal Makai Ka Shorba

" Tomato Dhania Ka Shorba

Wil Manchow Soup

Lemon Coriander Soup

Vegetable Clear Soup

Hot & Sour Vegetable Soup
Sweet Corn Vegetable Soup
Végetable Noodle Soup
Veg Tom Yum Soup

Asian Mix Green Soup
Tomato Rasam

Dal Tamatar Ka Shorba

»

™




Green Salad
Carrot & Raisin Salad

Russian Salad

Three Beans Salad
Chana Salad
Beetroot with Yoghurt.
ltalian Pasta Salad
Kachumber

Peanut & Macaroni Salad

FARSAN

Khaman
Aloo Bonda

MAIN COURSE- VEGETABLE

Mix Vegetables
Subz Begum Bahar
Vegetable Makhanwala
Vegetable Jhalfrezi
Vegetable Kolhapuri
Subz Diwani Handi
Subz Kasturi Handi
Subz Hara Korma

" Subz lababdar

Dum Ka Vegetable
Subz Miloni
Vegetable Kali Mirch
Vegetable Korma
Navrattan Korma
Jeera Aloo

Gatta Curry

Bhindi Do P;qzq
Achari Bhindi
Bhindi Amchuri

Bhindi Mircha

Dum Aloo Kashmiri
Aloo Dum Benarasi
Aloo Udaigiri

Mirchi Baingan Ka Salan
Bagara Baingan
Gobi Matar

Aloo Gobi Adraki

Tossed Salad

Sprout Salad

Coleslaw

Kimchi

Meditarian Maxican Rajma Salad
Maxican Potatao salad

German Potato Salad

Waldorf Salad

Mix Fruit Cocktail

Ceoser Salad

Hawaiin'Red Cabbage Coleslaw
American Corn Salad with Peppers
Mix Sprouts Salad With Corn
Oriental Rice Salad

Mix Fruit Ch_c:c:r

Papdi Chaat

Aloo Chana Chaat

Samosa Chaat

Mix Veg Pakora
Mix Bhaijia
Methi Gota

Mirchi Vada
Pyaz Ki Kachori

Lilva Kachori

Lauki Kofta Curry

Methi Kofta Curry

Baked Vegetables

Butter Tossed Vegetables
Baked Macaroni with Pineapple
Lasagne Arrabiata

Vegetable in Hot Garlic Sauce .
Sweet & Sour Vegetables
Szechuem Vegetables
Vegetable in Thai Green Curry
Vegetable in Thai Red Curry
Vegetable in Thai Yellow Curry.
Paneer Lababdaar

Mirch Makai Hara Pyaz - -
Kadhai Vegetables

Veg Jaipuri .

Tawa Vegetables

Subz Udaigiri

Subz Mughlai

Methi Palak Papad Ki Subzi
Gobi Musallam

Khoya Kaju Matar

Malai Kofta

" Makai Doodhi Kofta

Phaldari Kofta

Wi Bhindi Jcipuri'

Pinchu Cholan Kalan Milagu Masala

Vegetable Hakka Noodle !

Lasooni Makai Palak
Tomato Corn Bharta

Dhingri Mattar

Baby Corn Mushroom Palak
Mushroom Baby Corn Matar Masala
Mushroom Matar Makhana
Mushroom Tawa Masala -
Mushroom Matar Masala
Shabnam Curry

Veg Kofta Curry

Veg Kofta in Tomato Gravy
Veg Kofta in Palak Gravy
Mughlai Kofta Curry

Pasta In Cheese sauce
Pasta Arrabiata

Pasta Neapolitaine

Baked vegetable lasagne

Chilly garlic Noodle

Burnt Garlic Noodle

Mongolian Noodle

Singapore Noodle

Tomato Basil Noodle
Vegetable Noodle in Thai Style
Sprout Noodle

Seasame Noodle

L



<

RICE / PULAO / BIRYANI

Steamed Rice Tomato Rice

Jeera Rice . Taj Laving Rice
Jeera matar Pulao Corn Pulao
Peas pulao Gatta Pulao
Kabuli Pulao
Khichdi

Lemon Rice

Navratan Pulao

Kashmiri Pulao

Zafrani Jeera Matar Pulao
Vegetable Dum Biryani
Vegteable Parda Biryani
Vegetable Fried Rice .
Szechuan Fried Rice

Barista pulao’

-Dal Amritsari

‘Dal Paanchmel

Yellow Dal Tadka Gujarati dal
Lasooni Dal Tadka . Dal Hariyali
Dal Adraki Dal Makhani
Dal Fry

INDIAN BREADS

-Chana Masala

Punjabi Kadhi Pakoda
Gujarati Kadhi

Rajma Rasila

ol

Naan Pudina Paratha (Package-D)

Tandoori Roti Lachha Paratha

Missi Roti [Package (C-D)]

PREMIUM INDIANS BREADS
Garlic Naan
Chilly Garlic M/s Naan

Missi Roti
Kulcha ( Stuffed)

N

Kulcha (Plain)
Kulcha ( Stuffed) (Package-D)

DESSERTS

Cheese Cake

Fruit Triffle Pudding

Mousse Gateaux

Pastry Coconut Pudding
Souffle Gulab Jamun

Chocolate Truffle Pudding’
Mix Fruit Gateaux

Red Velvet Cake

lce Cream

Kala Jamun ;
Moong Dal Halwa _
Gajar Ka Halwa (Seosonal)

Doodhi Halwa
Phirni

Rice Kheer
Navratan Pulao
Anjeer ka Halwa
Mohan Thal '
Balu Shahi-




BANQUET MENU
NON-VEGETARIAN

NON VEG SOUP e . —

« Cream Of Chicken S e Murg 'Badami Shorba e Chicken Lemon Coriander Soup
.« Chicken Clear Soup .« Murg Dhania Shorba e Chicken Lung Fung Soup

- Chicken Broth "« Chicken Sweet Corn Soup "« Chicken Manchow

« Murg Elaichi Shorba =+ Chicken Clear Soup ~+ Chicken Tom Yum Soup
_+ Murg Pudina Shorba .+ Chicken Hot & Sour Soup

L
NON VEG STARTERS |

» Chicken Tikka « Chicken 65 « kung pao chicken

+ Murg Tikka Lehsuni « Chilli Fish (Dry) « Chilli Chicken (Dry)
 Achari Murg Tikka « Fried Fish with Tartare Sauce » Crispy Honey Chilli Chicken
» Murg Malai Kebab + Crunchy Fried Chicken + Ajwaini Fish Tikka

» Chicken Seekh Kebab « hunaan chicken « Amritsari Machhi

« Pahadi Chicken Tikka » Fish Finger * Masala Fried Fish

MAIN COURSE NON VEG e - 1

« Chicken Curry -« Fish Amritsari . Chicken In Thai Red Curry .
. Chicken Do Pyaza « Fish Begum Bahar « Stir Fried Chicken
"« Murg Begum Bahar '« Malabar Fish Curry | "« Chicken Manchurian |
- Kadhai Chicken « Machhi Mirch Masala = Chicken In Black Bean Sauce
« Murg Achari : . Sarson Wali Mahi ' . Chicken Saagwala '
- Murg Hyderabadi Qorma - Fish Tikka Masala i « Lucknowi Murg Dum Biryém'
« Lucknowi Dum Ka Murg « Prawn Malai Curry « Hyderabadi Mu'rg Dum Biryani
- Murg Tikka Lababdar « Prawn Masala ; « Crumb Fried Prawn
'« Methi Murg ' - Grilled Chicken in Mushroom Sauce. Fish In Hot Garlic Sauce
. Chicken Khada Masala , « Grilled Chicken in Pepper Sauce. Szechuan Fish |
« Murg Dahi Kali Mirch  * . Chicken In Hot Garlic Sauce - Fish In Thai Green Curry
. Chicken Tariwala . Szechuan Chicken ause . Grilled Fish with Lemon Butter Sauce
- Butter Chicken ; « Chicken In Thai Green Curry . o'Chiken Biryani
« Fish Biryani . Egg Biryani il ._/ I



Extra items Wthh are not included in the menu packages
will be charged per person as below:-

2(_)0+18% per person.

PREMIUM DISHES

Prawn Fried Rice
Prawn in Hot Basil Sauce
Prawn in Hot Garlic Sauce -

Szechuan Prawn

Prawn Malai Curry
Grilled Fish with Lemon
Butter Sauce
Murg Awadhi Qorma
Grilled Prawn
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