
 
 

Indian Menu – Platinum ($39.50 per person) 
 

Buffet Service 

 
Condiments Include: Hot Pickles, Tamarind Chutney, Mint Chutney 

 
Menu prices include china, cutlery, table linen, linen napkins, ice water glasses, wait 

staff and food service equipment. 
 

New Items denoted by (*) 

Appetizer - Incl. 
 

Starters (4) 
 

Salad Bar – Incl. 
Chaat Station 

 
Aloo Tikki 

 
Chef Salad 

  
Cocktail Samosas 

 
Cucumber Salad 

Beverages - Incl. 
 

Achaari Chicken Tikka* 
 

Pasta Salad 
Soft Drinks 

 
Tandoori Chicken (Bone In) 

  Chai Tea 
 

Fish Amritsari (Pakora) 
  Coffee 

 
Sheek Kabab 

 
Clay Oven Breads (2) 

Fruit Juices (Orange, Apple) 
 

Chili Paneer 
 

Naan 

  
Vegetable Pakoras 

 
Roti (Plain or Missi) 

  
Aloo Bonda* 

 
Stuffed Naan Bread 

  
Tandoori Zhinga* (Add $1.00/person) 

  Main Course: Non-Veg (3) 
    Goat, Lamb or Beef Rogan Josh 
 

Raita (1) 
 

Basmati Rice (2) 
Goat, Lamb or Beef Bhuna 

 
Aloo Jeera 

 
Goat, Chicken, Beef Biryani 

Goat Baliram* 
 

Cucumber 
 

Vegetable Biriyani 
Butter Chicken 

 
Dahi Bhalla 

 
Kesar Pulao 

Kadhai Chicken 
 

Mixed Vegetable 
 

Steamed Rice 
Mughlai Chicken 

    Zhinga(Shrimp) Madras Curry* 
    (Add $1.00/person for Zhinga) 

    
  

Veggie Delights (1) 
 

Desserts (3) 
Main Course: Veg (2) 

 
Dal Makhani 

 
Fresh Fruit Platter 

Malai Kofta 
 

Peshawari Chole* 
 

Rasmalai 
Palak Paneer 

 
Yellow Dal Tarka 

 
Kheer 

Mixed Vegetables 
 

Panchratan Dal* 
 

Gajrela 
Sarson Ka Saag 

   
Kulfi Falooda 

Baingan Bartha 
   

Mango Pista Kulfi 
Muttar Paneer 

   
Shai Tukra 

Gobi Musallam* 
   

Gulab Jamun 


