
Christmas 2011 Set Menu’s

£25 per head
TO START

Papadoms - Different flavours

Panch Mishali 
Selections of kebabs, taikkas and pakoras mixed

Kathi Kebab 
Diced tender roast lamb, tossed with onion and 
tomatoes; well spiced served in butter chapati

MAINS
CHICKEN TIKKA MASSALA 

Chicken barbecued in tandoor and cooked with 
yoghurt and spices

Lamb Rogan Josh 
Medium hot tender lamb cooked with tomato, 

green peppers and garlic

Goshtaba Dhaniwala 
Chicken cooked with chillies, corianders and 

fresh spice

Sambal 
Fresh mixed vegetables, medium spiced bhoona 

curry from Kashmir

Rice & Vegetables
Vegetable Pulao -  Basmati Rice

Nan Breads -  Peshwari and plain

Begun -  Aubergine

Dall Makhani  -  Mixed butter lentils

Desserts
Kulfi -  Indian ice-cream

£20 per head
Buffet Dinner

Seekh Kebab 
Minced lamb blended with special spices

Vegetable Pakora 
Vegetables dipped in garam flour 

and fried in butter

Murgh Tikka Masala 
Tikka chicken barbecued in tandoor; cooked 

with yoghurt and medium spices

Goshtaba Lamb 
Spring Lamb cooked with spices, green chillies 

and coriander

Podhina Zaal Chicken 
Pieces of chicken breast marinated in chilli, mint 

and garlic sauce, then cooked with a mixture of 
home-ground spices

Rice & Vegetables
Begun -  Aubergine

Aloo Gobi  
Fresh cauliflower and potatoes cooked 

with medium spices

Dall -  Lentils

Nan Breads -  Peshwari and plain

Desserts
Kulfi -  Indian ice-cream

£23 per head
TO START

Papadoms - Different flavours

Boro Chinghri Bhoona 
Super king prawns cooked with garlic, ginger 

and onion, served on a bed of puri

MAINS
Khaza Dail-E-Gosht  

Diced lamb cooked with lentils and medium 
spiced with sweet and sour; from the house of 

Dansak

Chicken Tikka Masala 
Chicken barbecued in tandoor and cooked with 

yoghurt and spices

Zaal-Jhool-Murgh 
Breast of Chicken cooked in a hot spicy sauce

Rice & Vegetables
House speciality Pulao 

Basmati rice cooked with fresh vegetables, 
herbs and nuts

Bindi 
Tender okra, stir fried with herbs and spices

Mung Dall -  Lentils

Bombay Aloo -  Spicy Potato

Desserts
Tropical fruit with ice-cream

£22 per head
TO START

Panch Mishali 
Selections of kebabs, taikkas and pakoras mixed

MAINS
Marzwangan Korma 

Spring lamb cooked with spices, yoghurt and 
cream 

- a mild dish

Podhina Zaal Chicken 
 Pieces of breast chicken marinated in chilli, 

mint and garlic sauce, cooked with home-
ground spices

Pasanda Mughlai 
Lamb cooked in fresh cream, cultured yoghurt 

with almonds

Rice & Vegetables
Chawal E Khas  

Finest grown plain Basmati rice

Nan Breads -  Peshwari and plain

Aloo Gobi  
Fresh cauliflower and potatoes cooked 

with medium spices

Chatrhi  
Mushrooms cooked with medium spices and 

onions

Desserts
Mixed Sorbet


