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100% Veg

Rosellia 
            Banquets    &   Suites

Pearl   Package 

TM



TM

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)

 

Mocktails

Soft Drinks Corner

PEPSI,  MIRINDA/FANTA 
 

LIMCA  MINERAL WATER

Hot Coffee  Parlour



TM

Chaat Junction

BHALLA PAPDI CHAAT

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

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

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

 

ALOO CUTLET



TM

China Town

(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

(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



TM

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

DAHI BHALLA

Soup Station

(Classic tomato soup with roasted basil flavour)

BASIL AND TOMATO



TM

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

(Potatoes simmered in a spicy curd based gravy)

KASHMIRI DUM ALOO

HAKKA NOODLES 
 
 VEG. MUCHURIAN GRAVY
 
 

ASIAN COUNTER



TM

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

DESI TADKA

(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



TM

(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 / ICE-CREAM 

House of Desserts

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)

 

(ANY ONE)

(ANY ONE)

OTHER INCLUSIONS 
DJ

VALET PARKING

EXTRA CHARGEABLES
LED SCREEN

FRUITS (INDIAN/IMPORTED)


