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BLACK CURRANT
 

(refreshing summer drink with blackcurrant crush; some  fresh mint leaves)

 

BLUE HAWAIIAN
 

(classic drink recipe with blend of Blue Curacao syrup for a tropical treat)

 

MINT MOJITO
 

(mint sprigs muddled with sugar and lime juice and topped with soda water; garnished

with sprig of mint leaves and served with a straw)

 

RED ROSE
 

(made with rose syrup, lemon juice and club soda having a beautiful spicy and floral

flavor profile)

Mocktails



TM

PEPSI 

LIMCA

MIRINDA/FANTA

MOUNTAIN DEW

Soft Drinks Corner

MINERAL WATER

Hot Coffee  Parlour

CAFE LATTE

CAPPUCCINO
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BHALLA PAPDI CHAAT

Chaat Junction

PANI PURI
(classic gol gappa with tamarind and mint coriander paani)

PAV BHAAJI
(this dish does not need any explanation)

ALOO TIKKI
(crispy potato patty made in olive oil for best flavour)

MOONG DAL CHILLA
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Grilled Starters

(cottage cheese marinated in curd and indian spices, cooked with capsicum and onion

with smoky flavour)

TANDOORI PANEER TIKKA

(potatoes mix with hung curd, spices with grated cheese)

STUFFED TANDOORI ALOO

(soft soya chaap chunks marinated and grilled with fresh cream and spices)

MALAI CHAAP

North    Indian Starters

(famous street food filled with peas & potatoes, served with fresh green chutney)

MINI SAMOSA

(green peas & vegetable mashed and cooked 

together served with special mint chutney)

HARA BHARA KEBAB

https://cookpad.com/in/recipes/8725732-stuffed-tandoori-aloo
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China Town

(fried vegetable balls tossed in our special sauce and vegetable medley)

VEG MUNCHURIAN

(Julienne of vegetable rolled in spring roll sheet & deep fried)

SPRING ROLLS

(deep fried cauliflower florets mixed with stir-fried spring onions, 

green bell pepper, soy & sweet red chilli sauce)

CHILLI GOBHI

(deep fried potato fries tossed in honey & chilli garlic sauce)

CRISPY CHILLI POTATO

(golden brown strips of potato fried to crisp perfection and flavored with salt)

FRENCH FRIES
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Soup Station

(Classic tomato soup with roasted basil flavour)

BASIL AND TOMATO

(delicious soup made from fresh American sweet corn, scallions, herbs and spices)

FRESH SWEET CORN 

Salad Bar Counter
COLOURFUL GREEN SALAD,   CLASSIC MACRONI  

SALAD, 
 

SALSA SALAD- CUCUMBER, TOMATO & ONION,
CHICKPEA SALAD (SOUR & SWEET)

 
 RUSSIAN SALAD  VARIETY OF PICKLES, PAPAD

 
 
 Raita Station

MINT BOONDI RAITA

MIX VEGETABLE RAITA

DAHI BHALLA
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Main Course

(Classic preparation of paneer, native to the Indian subcontinent, consisting of a thick

gravy of cream, tomatoes and Indian spices)

SHAHI PANEER

(black lentil delicacy simmered overnight, finished with tomatoes, cream and butter)

 DAL MAKHANI

(boiled chickpeas cooked in onion and tomato based tangy gravy flavoured with

homemade spice)

PINDI CHOLE

Exotic Veg Curry

(delicious  Indian vegetarian dish made using makhana (foxnuts) & peas in rich cashew

nut gravy.)

KAJU MATAR MAKHANA
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Main Course

(popular North Indian dish of onion/besan fritters dunked in a spiced yogurt sauce)

KADHI PAKORA

(recipe loaded with mixed vegetables cooked in a base of tomato sauce)

MIX VEGETABLES

(Potatoes simmered in a spicy curd based gravy)

KASHMIRI DUM ALOO

DESI TADKA

HAKKA NOODLES 
 
 VEG. MUCHURIAN GRAVY
 
 

ASIAN COUNTER

(rmix of chaap, yogurt, fennel, garam masala powder in spicy gravy)

MASALA GRAVY CHAAP

https://www.yummefy.com/soya-chaap-curry-recipe.html
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Main Course

(authentic indian dish consisting of rice and cumin seeds )

 

CLASSIC JEERA RICE

(tasty  pulao prepared by using boiled rice, mix vegetables and variety of spices)

SHAHI PULAO

BASMATI KHAZANA

BREADS BASKET

TANDOORI ROTI

BUTTER NAAN

MISSI ROTI

LACHCHA PARANTHA

STUFFED NAAN
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(golden fried cottage cheese dumplings drenched in syrup )

 

STUFFED GULAB JAMUN

HOT DESSERT

COLD DESSERT

(cottage cheese dumplings soaked in sweetened, thickened milk syrup, delicately flavored

with cardamom and garnished with nuts)

KESAR RASMALAI

Tilla  Wali Kulfi Ice Cream Scoops

House of Desserts

RABRI KULFI VANILLA/STRAWBERRY

CHOCOLATE

MOONG DAL HALWA / GAJAR KA HALWA  (SEASONAL)
 

(made with yellow moong dal and Clarified butter) / (made with carrots, 
whole full-fat milk, ghee and sugar)

 



TM

OTHER INCLUSIONS 

DJ
VALET PARKING

01 BRIDAL ROOM (FOR WEDDING
ONLY)
JAIMALA ORCHID

FLOWER DECORATION 
PHERE TIME SNACKS (COFFEE ,

 WATER AND COOKIES)
 
 
 

EXTRA CHARGEABLES
LED SCREEN

FRUITS(INDIAN/IMPORTED)
 


