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Spicy aloo tikki bites |  jalapeño poppers |  Mixed Vegetable pakora |  gobi manchurian |
Panner 65 |  chilli panner |  Dragon panner |  medu vada |  aloo bonda |  chana dal vada |   bhindi

jaipuri |  pav bhaji |  Mirichi Pakoda Chaat |  aloo tikki |  chicken 65 |  chicken tikka |  Hariyali kebab |
chicken nuggets |  chicken kalonji |  chicken lollipop |  beef cutlet |  tandoori prawns |  methi

malai prawn |  masala prawn |  garlic prawn |  Jhinga masala |  Fish amritsari |  Fish cutlet |  kerala
smoked fish 

D E L U X E  H O T  H O R S  D ’ O E U V R E S  
( P L E A S E  S E L E C T  4  I T E M S )

4  1 / 2  H O U R  B U F F E T  R E C E P T I O N  M E N U  |  A D D I T I O N A L  H O U R L Y  
L A B O R  C O S T  A P P L I E S

palak panner penne |  tikka masala farfelle |  curry
mac & Cheese |  mushroom fettuccine |  masala
penne arrabbiata |  Risotto Korma |  Tandoori

chicken Alfredo |  
butter chicken penne |  spicy lamb Bolognese 

P A S T A  S T A T I O N
( P L E A S E  S E L E C T  1  I T E M )

kashmiri kofta |  enna kathrikai |  pallipayam
chicken curry |  chilli chicken |  kerela chicken |

lemon chicken |   nadan chicken curry |  nadan
beef curry |  goan fish 

C H E F S  S P E C I A L T I E S
( P L E A S E  S E L E C T  1  I T E M )

Gobi Manchurian |  Stir fried wok vegetables |
Vegetable fried rice |  Szechwan fried rice |

vegetable hakka noodles |  Szechwan Noodles |
chilli garlic noodles |  chilli prawn |  chilli lamb |

Pad Woo Sen |  Mi xao gion |  chilli chicken |
chicken Pad thai |  Chilli Beef & Broccoli |  Chilli

Pork 

A S I A N  S T A T I O N
( P L E A S E  S E L E C T  1  I T E M )

Hara Bara Kebab |  Panner tikka |  char grilled
corn |  lamb seekh kebab |  mutton reshmi kebab |

chicken malai |  Hariyali kebab

K E B A B  S T A T I O N  &  G R I L L
( P L E A S E  S E L E C T  1  I T E M )

chicken noodle soup |  Basil & Tomato soup |  Lentil
soup |  corn chowder |  minestrone soup |  gnocci

soup |   cream of broccoli soup |  potato & leek soup
|  french onion soup

S O U P  S E L E C T I O N
( P L E A S E  S E L E C T  1  I T E M S )

Dahi Vada Bites |  Layered Chaat Dip With crispy
Pappad |  spiced layered samoosa stack |  crinkle

cheese pastry |  Pani Puri Shots |  papdi chaat |  Dahi
Puri |  chickpea chaat |  

D E L U X E  C O L D  D I S P L A Y
( P L E A S E  S E L E C T  2  I T E M S )

Mango Salsa |  Kuchumber Salad |  Garden Salad |  Onion raita |  Cucumber Raita |  
Onion & Green Chilli |  Summer Salad |  Corn & Coriander |  sprout salad

D E L U X E  S A L A D  B A R
( P L E A S E  S E L E C T  2  I T E M S )

Roomali Roti |  kerela Paratha |  laccha paratha |  aloo paratha |  kothu paratha |  panchu parotta
| chapati |  poori |  bhatura |  dosa station |  uttapam station |  hoppers

L I V E  S T A T I O N  S E L E C T I O N  
[ S E L E C T  1  L I V E  S T A T I O N ]

L I V E  C O O K I N G  C H E F  L A B O R  C H A R G E  [ $ 4 0 0  F L A T  R A T E ]  



shahi panner |  Vegetable stew |  mixed vegatable curry |  vegetable korma |  mixed vegetable subji  |
aloo gobi |  aloo saag |  sambar |  chettinad soya |  bhindi masala |  dhal tadaka |  dhal bhukara |

dhal makhani |  dhal masala |  egg plant masala |  baingain bharta |  Potato & cashew-nut curry |
vegatable kadai |  Kadhi pakora |  paneer masala |  palak paneer |  shahi paneer |  Kadai paneer |

paneer butter masala |  Paneer tikka masala |  paneer methi malai |  paneer jalfrezi |  malai kofta |
Baingan Mirch Ka Salan |  Vegetable Dhansak |  channa masala |  Aloo Baingan |  Vegetable

Pasanda |  Kadhi Chawal |  mooru Curry |  Rasam |  Avial |  aloo methi |  Gatte Ki Sabzi |  Bhindi Do
Pyaz |  Paneer Kali Mirchi

V E G E T A R I A N  C U R R I E S  
[ P L E A S E  S E L E C T  2  I T E M S ]

C U R R Y  S E L E C T I O N
[ P L E A S E  S E L E C T  4  I T E M S :  2  F R O M  E A C H  C A T E G O R Y ]  [ F O R  V E G E T A R I A N  C L I E N T S ,  C A N  B E  R E P L A C E D  

W I T H  2  A D D I T I O N  V E G E T A R I A N  D I S H E S  A B O V E ]

butter chicken |  kerela beef curry |  kerela beef fry |  Goat curry |  mutton stew |  shahi chicken |
chicken saag |  

makhani [chicken, lamb, beef,  goat,  prawn, fish]
tikka masala [chicken, lamb, beef,  goat,  prawn, fish]

korma [chicken, lamb, beef,  goat,  prawn, fish]
kurma [chicken, lamb, beef,  goat,  prawn, fish]

madras [chicken, lamb, beef,  goat,  prawn, fish]
pepper fry [chicken, lamb, beef,  goat,  prawn, fish]

rogan josh [chicken, lamb, beef,  goat,  prawn, fish]
jalfrezi [chicken, lamb, beef,  goat,  prawn, fish]

chettinad [chicken, lamb, beef,  goat,  prawn, fish]
vindaloo [chicken, lamb, beef,  goat,  prawn, fish]

kadai [chicken, lamb, beef,  goat,  prawn, fish]
mango [chicken, lamb, beef,  goat,  prawn, fish]

balti [chicken, lamb, beef,  goat,  prawn, fish]
potato & [chicken, lamb, beef,  goat,  prawn, fish]

masala [chicken, lamb, beef,  goat,  prawn, fish]

N O N - V E G E T A R I A N  C U R R I E S  
[ P L E A S E  S E L E C T  2  I T E M S ]

idli |  idiyappam |  plain rice |  ghee rice |  curd rice |  pulao rice |  Vegetable pulao rice |
pudina pulao |  Pea pulao |  kashmiri pulao |  bisi  bele bath |  saffron rice |  pongal |  jeera rice

|  tomato rice |  lemon rice |  vegetable biriyani |  ambur mixed vegetable biriyani 

chettinad biriyani [chicken, mutton, lamb, beef,  prawn fish]
andhra biriyani [chicken, mutton, lamb, beef,  prawn fish]
malabar biriyani [chicken, mutton, lamb, beef,  prawn fish]

Thalassery biriyani [chicken, mutton, lamb, beef,  prawn fish]
Bombay Biriyani [chicken, mutton, lamb, beef,  prawn fish]

mughali biriyani [chicken, mutton, lamb, beef,  prawn fish]
65 biriyani [chicken, mutton, lamb, beef,  prawn fish]

arabic mandi rice [chicken, mutton, lamb, beef,  prawn fish]
whole meat biriyani [chicken, goat,  quail]

M A I N  S E L E C T I O N
( P L E A S E  S E L E C T  2  I T E M S )

kheer |  ras malai |  gulab jamun |  pineapple kesari |  Res malai tres leche cake |  apple
crumble |  tiramisu |  chocolate cake |fruit custard |  fruit salad |  sooji halwa |carrot

halwa |  ada pradhaman |  burfi |  moong dal halwa |  french toast |  berry compote french
toast |  peach cobbler |  berry crumble |  banana foster |  carrot cake |  lemon slice |  Rice

Krispy Treat |  cheesecake |  fruit trifle

D E S S E R T  S E L E C T I O N  
[ P L E A S E  S E L E C T  4  I T E M S ]

D R I N K  S T A T I O N
[ P L E A S E  S E L E C T  1  S T A T I O N ]

M A S A L A  T E A  E X P E R I E N C E  |  O R  |  A U T H E N T I C  F I L T E R  C O F F E E  B A R



A L L  R O Y A L  D I N I N G  P A C K A G E S  I N C L U D E :
P A P P A D ,  P I C K L E  &  R A I T A

G O L D I N G  C H A F I N G  D I S H  H I R E
C H O I C E  O F  C E R A M I C  P L A T I N G  |  O R  |  N O N - D I S P O S A B L E  L I G H T W E I G H T  P L A T I N G  |  O R  |

D I S P O S A B L E  P L A T I N G
C U T L A R Y

3  W A I T E R S  [ M I N I M U M  1 5 O  P E O P L E ]

extra starter [$2.00]
extra main [$3 .50]
extra rice [$3 .00] 

extra bread [$2.50] 
extra salad [$2.00] 

Extra soup [$1 .50]
extra dessert [$2.50] 

pappad & Pickle & Raita [$0.95]
Masala Tea experience [$2.50]

authentic filter coffee bar [$2.50]

[non-alcoholic] Assorter drinks [$2.50]
Disposable plate & cutlery [$2.5o]

non-disposable lightweight plates & cutlery [$6.00}
ceramic Plates & Cutlery [$6.00]

golden Chafing dish hire [$50 dish set including serving spoon [per menu item]] 
live cooking [$500 flat rate] + [$3 .00 per person]

***all hired chafing dishes,  serving spoons,  plates & cutlery,  are to be cleaned and washed upon
return and subject to inspection, a cleaning rate of [$200 flat rate] will be charged.

***all hired chafing dishes,  serving spoons,  plates & cutlery are subject to inspection and any
damages or dents occuring to products are subject to a fee up to [$375] depending on damages
***Any missing hired items [chafing dishes,  serving spoons,  plates & cutlery etc] are subject to a

fee up to [$415]  depending on the item

A D D I T I O N A L  M E N U  I T E M S  C H A R G E
[ C H A R G E S  A P P L Y  P E R  P E R S O N ]

4 fresh hot hors d’oeuvres
2 deluxe cold display items

1 pasta station
1 asian station

1 kebab & grill dish
1 soup selection

1 chef’s specialty dish
2 deluxe salad selections

1 live station package
4 curries

2 mains & rices
4 dessert selection 

pappad & Pickle
Masala tea experience or authentic filter coffee bar

golden chafing dish hire 
choice of ceramic plating |  or |  non-disposable lightweight plating |  or |  disposable plating

cutlary
3 waiters [minimum 15o people]

R O Y A L  D I N I N G  P A C K A G E  
[ F R O M  $ 1 1 0  P E R  P E R S O N ]


