
Outside Catering for Traditional Indian Banquets







From the extravagance of the venue, to the intricate details that make 
your wedding unique - we take care of everything. 

A wedding is such a special occassion, that no two weddings will ever be the same. At Itihaas we 

appreciate that every detail of your day needs to be carefully considered, and we aim to help make your 

day perfect by assisting you every step of the way.

The portfolio of venues we have available is simply stunning, or if you already have somewhere in 

mind we will help you get the best from your chosen location. We will prepare the rooms to suit your 

taste, from subtle arrangements to lavish displays that will really impress your guests. 

And even the most discering guest will find that your wedding banquet lives up to the  

Itihaas reputation for excellence.







From stately homes in wide open grounds to modern city hotels we unite a 
very British setting with ancient Indian traditions. The perfect marriage.

By bringing together two very different cultures we carefully blend the refined elegance or modern chic 

of an English setting with the colourful splendour of a traditional Indian ceremony. Modern weddings 

usually bring guests of many different cultural backgrounds together so the Itihaas philosophy is 

perfect, bringing a sense of cultural harmony on your special day. 

Our customers find that a venue that brings elements of British culture adds to the whole luxurious 

beauty of the day. First and foremost we respectfully honour the beliefs and values of your family and 

will ensure that the venue mirrors them exactly. 



Venues with heritage, and venues with style all carefully selected as a 
perfect setting for you.

From the splendour of an English stately home to the modern surroundings of a contemporary hotel, 

our recommended venues are perfect for a wedding of any size. Whether you choose from our portfolio 

of selected venues, or suggest your own, we will tailor the catering and styling to suit. 

Venues available to us include:

The Q Hotels – Nationwide
The Hilton Group of  Hotels – Nationwide
The Principal Hayley Group- Nationwide
Birmingham Botanical Gardens
The Hyatt Regency Birmingham
The Chesford Grange, Kenilworth, Warwickshire
The Stratford Manor, Stratford-upon-Avon
The Council House, Birmingham
Highbury Hall, Moseley, Birmingham
The Town Hall, Birmingham
The Great Hall, Birmingham
The ICC, Birmingham
The Hilton Birmingham Metropole Hotel
The Hampshire Court Hotel, Basingstoke
The Village Hotel, Solihull
The Marriott Forest of  Arden, Meriden
The Belfry Hotel, Sutton Coldfield

Stoneleigh Abbey, Kenilworth, Warwickshire
Warwick Castle
The Village Hotel, Dudley
Ricoh Arena, Coventry
Ettington Chase, Warwickshire
Hogarths, Solihull, West Midlands
St. John’s Hotel, Solihull
Ramada Jarvis Hotel, Sutton Coldfield
Hotel Du Vin, Birmingham
The Malmaison, Birmingham
Bolsover Castle, Derbyshire
Leicester Marriott Hotel
MK Dons, MK Stadium, Milton Keynes
Telford Golf  & Spa Hotel, Shropshire 
Heythrop Park Resort, Oxfordshire
Horwood House, Milton Keynes
Edgbaston Cricket Grounds & Stadium, Birmingham



Warwick Castle
The famous Warwick Castle provides an idyllic and stately setting. The magnificent 

ancient castle walls provide the perfect backdrop, for a banquetting marquee that 

could welcome up to 2,500 guests.  A truly regal venue. 

The Belfry
The UK headquarters of the PGA and the spiritual home of the Ryder Cup, 

this exquisite venue and its beautiful golf courses are set in acres of rolling North 

Warwickshire countryside. 

Along with world-famous golfing facilities, the Belfry hotel comprises 324 bedrooms, 

state of the art spa and leisure facilities. The stunning views of the courses and grounds 

forms the backdrop for a beautiful wedding. Its beautiful dining suite for 250, with its 

own private entrance and foyer make the Belfry a sought after venue.

Heythrop Park Resort
Heythrop Park Resort is a unique destination set in 440 acres of stunning Oxfordshire 

Countryside, with grounds dating back to 1710.

This quintessential English country estate features original lakes, monuments and seamlessly 

combines elegance with style. Boasting two onsite hotels, a championship standard golf course, a 

stylish health club & spa and state-of-the-art modern banqueting facilities, it is ideal for a special 

occasion, or fairytale wedding. The Resort is on the edge of the Cotswolds with Oxford on the 

doorstep and Birmingham, London and Heathrow within easy reach via the M40.





Your day will be a marriage of Indian tradition with modern style
that requires impeccible attention to detail. The detailing is what will 
make your day unique.

Walk into a wedding venue prepared by Itihaas and you see quality everywhere you look.  From 

the moment your guests arrive, they will see the features and finishing touches that you’ve selected. 

From opulant ice sculptures to amazing smoking cocktails, from traditional Indian karai dishes to 

spectacular floral arrangements, all the adornments will compliment your personal style.

We have been inspired by ideas old and new from across the world, and brought them together  

with Eastern overtones for weddings that are unique and truly unforgettable. 



The opulance of your day is complimented with every detail that we 
prepare. We understand style.

We will custom design the setting for your banquet, whichever venue you choose. After the initial 

impression is made, even the most discerning guest will be impressed with our choice of furnishings, 

fabrics, cutlery and tableware. 

Staff will be smartly presented, tables will be laid to perfection and lighting will be set for the perfect mood. No 

matter how big the venue, or how many guests are attending, we make no compromise on detail.



Traditional Karai Centrepieces
Every table in your room will have an traditional Karai Stand as its  

centrepiece. This traditional and sociable method of serving accompaniments  

will impress your guests and encourage conversation.





The name Itihaas means history, because the food that has forged our 
impressive reputation is as rich in heritage as it is in flavour. 

Our style and presentation may be modern and refined, but the recipes and ideas behind our cuisine  

are as old as the cultures that created them. We marry ancient and modern. 

Our mouth-watering dishes take their influences from North India, Mumbai, Chinese Fusion and 

Kenya following the traditions of Mogul and Maharaja India, where food was perceived as a pleasure 

rather than a necessity. This idea follows through into the indulgent delights of our wedding banquets.

The only way to appreciate the full experience of our cuisine is to taste it. We welcome you to our 

restaurant in central Birmingham where you can sample our award-winning menu for yourself.



The creativity of our chefs adds something new to the recipes that 
have been cornerstones of Indian banquets for centuries.

All of Itihaas’s Menus are specially selected and prepared by our Award winning chefs.  

Using only the finest, freshest ingredients to create truly exotic tastes and aromas  

in dishes that existed hundreds of years ago. 

The chargrilled taste of our tandoor ovens, the firey heat of chilli and the delicate flavours of fresh 

herbs and spices are carefully balanced for the perfect dining experience. 

Our restaurant has become synonymous with excellence  and whether you choose to impress your guests 

with our Menu Select, canapes or one of our Set Menu options we promise you the same quality.



Beautiful Canapés
Tender chargrilled chicken, intensely flavoured fish and meat, and truly exciting 

vegetarian options make up our canape selection. The perfect start to your banquet, 

our canapés are beautifully presented to your guests.

Our Menu Select 
Our Menu select contains the finest dishes specially prepared for banqueting. 

Specifically chosen by our head chef to offer your guests delicious Murghs amazing 

Tandoor options and a host of dishes with international inspiration. 

Tempting Desserts
To finish the meal, our desserts as rich and indulgent as you’d expect. From freshly 

prepared kulfi or rasmalai to exotic fruit dishes, all served with a fine selection of tea 

and coffee.



Tamarind Menu

Starters  
Tandoori Lamb Chops  
Chilli Chicken  
Tandoori Jingah (Prawns)  
Chilli Paneer  
Pilli Pilli Bogha    
Served with 2 types of Chutney    
   
Main Courses   
Murgh Makhni  
Jalsa Kofta  
Makhni Daal  
Shahi Palak Paneer  
Sabzi Ki Milan  
Badam and Kaju Rice  
Mixed Leaf Salad  
Kuchumber Raita  
Naan, Tandoori Paratha, Roti   
    
Desserts    
Moongi Halwa 
Coconut Kheer  
Tea, Coffee and Mints    

Priced  £20.95+VAT per person

Saffron Menu

Starters  
Veg Cocktail Samosa   
Jeera Chicken   
Served with 2 types of Chutney   

Main Courses   
Masala Lamb   
Tadka Daal   
Mixed Sabzi   
Jeera Rice   
Salad   
Cucumber Raita   
Naan   
   
Desserts    
Rasmalai   
   
Priced  £9.95+VAT per person   

Cardamom Menu

Starters  
Papri Chaat  
Aloo Tikki  
Butter Chicken  
Served with 2 types of Chutney    
 
Main Courses   
Methi Chicken 
Khari Gosht 
Paneer Jalferezi 
Rajmah 
Rangey Chaawal 
Salad 
Onion and Tomato Raita    
  
Desserts    
Kulfi and Gajar Ka Halwa  
Tea and Coffee    

Priced  £14.95+VAT per person



Vegetarian
Aloo Lasan Bhajia 
Batata Wada 
Chaat Pattee Bhindi 
Chilli Paneer 
Dokra (Plain or Masala) 
Hara Bara Kebabs 
Kachsi Daal/ Peas 
Kumbh Ki Kushboo 
Marri Aloo 
Masala Mogo 
Nana Sa Dosa 
Paneer Cocktail Samosa 
Paneer Spring Rolls 
Paneer Tikka 
Papri Chaat 
Patra 
Pilli Pilli Bogha 
Vegetable Bhajia 
Vegetable Cocktail 
Samosa 
Vegetable Spring Rolls
 

Non Vegetarian  
Butter Chicken 
Butter Prawns 
Chilli Chicken 
Chingari Jingah 
Chotte Kofte 
Cocktail Chicken 
Samosas 
Jeera Chicken 
Lamb Cocktail Samosas 
Maha Jingah 
Man Pasand Murgh 
Murgh Malai Tikka 
Naram Garam Gosht 
Pakora Murgh 
Prawn Spring Rolls 
Salmon Ka Tukra 
Shami Kebab 
Sheekh Kebab 
Tandoori Chicken 
Tandoori Lamb Chops 
Tawah Talpia (fish) 
 

Canapés & Starters



Butter Chicken

Murgh Masalam 

Chicken Jalfrezi  

Nargis Kofta 

Chicken Keema  

Palak King Prawns 

Chicken Tikka Masala

Palak Murgh

Chicken Tikka Masala

Pudina Keema

Hara Bara Gosht

Rogan Josh 

Jalsa Kofta 

Tari Murgh

Karai Gosht 

Karai King Prawns

Karai Murgh 

Karela Murgh 

Keema Mutter 

King Prawn Masala

Kofte Andey 

Makhni Lamb 

Makhni Murgh 

Masala Champey

Masala Fish 

Masala Lamb

Methi Lamb 

Methi Murgh 

Murgh aur Mutter 

Aloo Ravaia  

Bhengen Aur Tamatar Ka 

Bharta  

Hakka Noodles  

Hara Bara Kofta  

Karai Khumb  

Khadi aur Corn  

Khadi Pakora  

Makani Daal  

Makani Paneer  

Masala Chana  

Navratan Korma  

Palak Mushroom 

Punjabi Bindi 

Lahori Aloo  

Rajmah  

Sabzi Ki Milan  

Sahda Keema  

Shahi Kofta  

Shahi Palak Paneer

Shahi Paneer  

Tarka Daal  

Toor Daal (Gujarti Style)

Veg Jalfrezi  
 



Breads  

Bhatura 

Laccha Paratha 

Lasuni Naan 

Makhni Naan 

Puri 

Tandoori Naan

Tandoori Roti   

Rice 

Badam & Kaju Chawal 

Chicken Pilau 

Gosht Biryani 

Lamb Biryani 

Murgh Biryani 

Pilau (with Peas) 

Rangey Chawal 

Sahdey Chawal

Veg Biryani  

Desserts 

Chai Masala Mousse

Fresh Fruit & Ice Cream

Gajar Halwa 

Gulab Jamun 

Kala Jamun 

Kulfi (following flavours:  
Badam, Pista, Malai)

Moong Taal 

Rasmalai  

Rasgulla

Zarda Aur Halwa

Fresh Fruit Displays

Exotic 

Seasonal     



To see and taste the delights of Itihaas cuisine, we’d like to welcome 
you to a visit our restaurant on Newhall Street, Birmingham.

Here our chefs rewrite the history books with the introduction of a new, exciting and truly genuine 

Indian dining experience, rarely found outside of Asia.

Contemporary meets traditional in this smart, sophisticated, privately owned venue which sets out to 

combine history with exclusivity. Clean, crisp décor complete with plate glass and slate finished walls 

mixes seamlessly with 18th and 19th century Indian artefacts.

Step through the front doors and you are greeted by beautiful hostesses, dressed in modern black, silk 

saris. A cosy lounge area and licensed bar lead the way in to the Colonial Room with seating for 150 

diners overlooking the canal side – the floor to ceiling windows open on to a terrace for entertaining 

on warm, summer evenings.



Enter Itihaas Indian Restaurant - a new, exciting and truly genuine 

Indian dining experience, rarely found outside of Asia. No expense 

has been spared with nearly two million pounds being spent on 

acquiring and refurbishing the site since November 2003.  

Raj has taken his time as he wants to ensure everything is perfect, 

“I am very keen to stand out as a ‘break from the norm’, to be a truly 

memorable dining experience.

“We have used the highest quality materials including Jali marble 

window frames which can normally only be found in Moghul 

palaces. It is important to us to reflect the highest standard of décor 

and service from a team of 20 staff, reminiscent of Royal India in 

the early 20th century.



t: 0121-212 3383  f: 0121-212 3393  18 Fleet Street, Birmingham B3 1JL

www.itihaas.co.uk




