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SALADS.

vy HUMMUS (Chckpea and Tahina Salad with Extra Virgin Olive o il) &

FATT@USH (Lebanesa Style Fresh Vegetable Salad vith Pomegranate Mol asses)
GREEN SALAD (Garden Freshly Mix Vegetable Salad)

RAITA MINT CHUTNEY (Cecling yogurt dip vith fresh veggies, Zesty blend of fresh mint)

STARTERS:

85 FRIED FISH (Crispy battered fish fried to golden perfection)
MALAI TIKKA (Chicker Marinated with Cashew Paste and Crear)
CHICKEN TIKKA (Chicken Marinated vith Indian Spice and Yoqurt)

HOT BUFFET:

SPAGHETTI IN TOMATO SAUCE (I’rahah Pasta with Tomato Sauce and Basﬂ)
VEG MANCHURIAN (Fres"\ Vegetable Dollops Cocked in Indo Asian Sauce)

VEG HAKKA NOODLES (M ix Veg Tossed with flat Neodles, Touch of Mushroom Sey Sauce)
T CHICKEN KHORM#A (Chicker Cooked in Creamy Cashey Rased Sauee) A
DAL TADKA (Lentils Tempered vith Mustard, Chili, and Garlic) 4
CHICKEN BIRY ANI ( Chicken Roast Layered with Fragrant Rasmati Rice)
WHITE RICE (Steared Long Grain Rice)

ROTI/ NAAN (Soft baked ﬂa’(breads)

DESSERTS:
RICE KHEER (Sticky Rice Cocked in M1k vith Cardamor Powder) 4
CUT FRUITS (Seasenal Fruits Cuts)
CUSTARD (Mi!k Rased Dessert with Custard P ow'c{er)
BEVEVNO\ES (Suft Drinks, Mirera Water)
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