
                                                          

 

 

Taste of Indian  
 

 

Live Stations 
Taka Tak  
Capsicum, Cauliflower, eggplant, Potato and Onion Tossed with tangy kadhai masala gravy on 

Ironed Griddle  

 

Live Breads 
 Selection of Indian breads 

Naan, Roti, Paratha 

 

Live Chaat counter 
Pani poori, Dahi poori, Masala Poori Papdi chaat and kachori 

Live cooking 
 selcetion of assorted indian kebab ( non vege and vegetarian ) 

 

Under the carving light 
Potato Samosa  
Crispy Indian savories stuffed with spicy potato 

Paneer til wala  
 Cottage cheese coated with sesame seeds and deep fried 

Murgh Chandi tikka  
 Boneless chicken chunks marinated with cream and cheese – cooked in the tandoor and 

topped with silver leaves 

Kadak Seekh kebab  
 Minced spiced lamb kebabs 

Aatishi Jhinga  
 Marinated prawns with Kashmiri red chilies and pounded fennel 

 

 

Cold Appetizers 
Tomato wedges, cucumber slices, lacha piaz, 

Chakundar Aur Kali Mirch 
Beetroot and black pepper 

Phaldaari Chaat  
 Mixed fruit in tangy spices 

Anari chana chaat  
 Pomegranate and chick peas salad 

Murgh tikka chaat 
Chicken tikka aur sweet peppers in tangy spices 

Mirch Makkai bhel  
 Tamarind flavored puffed rice with bell peppers and green chilies 

Aloo aur angoor ka Milan  
 Potato and black grapes in a tangy dressing 

Papdi chaat  
Crispy Indian savories topped with tamarind chutney and potatoes 

Kachumber salad 
 Diced Indian greens tossed in Lemon dressing 

Dahi bhalla 
 Fried lentil dumplings in cumin flavored yoghurt 

Sada Dahi 
Plain yoghurt 
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Sabz raita 
Mixed vegetable raita 

Achar, papad, mint chutney 
 

 

 

Shooters  
Jal jeera and Sherbat  

 

 

Main Course 
Murgh makhni  
Chicken tikka cooked in fenugreek flavored tomato gravy 

Gosht balti Masala  
 A hot and spicy lamb dish made with traditional balti spices 

Tarrarey jhingey  
 Spiced prawn curry 

Meen moile  
Fish fillets simmered in gravy of coconut milk, flavored with turmeric, ginger 

And green chilies 

Khumb mutter malai  
 Creamy mushroom and green peas curry 

Paneer Khas Masala  
 Batter fried stuffed cottage cheese in mild tomato gravy 

Chutney waley aloo  
Baby potatoes cooked in tangy mint gravy 

Dal Masala (Dal makhni)  

 Simmered black lentils finished with cream and butter 

Mirchi baingan ka salan 
Famous hyderabadi salan made with coconut and groundnut base and finished tempering of 

Phaldhari kofteh 
Mixed vegetable dumplings in a cashew nut gravy 

Biryani -Murgh Dum biryani  

 Chicken biryani 

Kaju matter pulao -Cashew nut and green pea’s pulao 

 

Sada chawal  
Steamed rice 
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Desserts 
Assorted French pastry  

Gulab ki kheer  
 Rice pudding flavored with rose petals  

gulab jamun 
Deep fried condensed milk dumplings poached in sugar syrup 

Assorted kulfi  
(Mango, malai, kesar) – Flavored homemade Indian desert 

Kesari Rasmalai  
 Cottage cheese dumplings poached and served in saffron flavored milk 

Gajar ka halwa – carrot halwa 

Jelebi- fried dough with sugar syrup  

Assorted Indian sweet  

Kulfi- mango 

Fresh fruit salad 

Sliced fresh exotic fruits 
 

 

Live cooking  
Assorted Indian desserts  


