Drinks

MOCKTAILS SHAKES INDIAN DRINKS
Water Melon Vanilla Milk shake Jaljeera
Mojito Chocolate Milk Chaach

Lemon Mojito
Pina Colada
Blue Lagoon
Lichi Tango

Blue Heawain
Guava Marry
Orange Blossom
Fresh lime Soda
Orange Twist
Lemonde Punch

Pineapple cobbler

Shake
Strawberry
Milkshake

Butter Scotch Milk
Shake

Badam Shake
Fruit Punch

Fresh Lime Water
Aam ka panna
Kairi ki chaach
Shikaniji

Kaniji paani
Panipoori ka
paani

Jaljeera

Kesar shikaniji
Pudina chaas
Pudina ka thanda
Rabadi - Raab
Amalvania
Masala cola
Thandai

Tarbooj ka
sharbat

Rasam
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SALADS (VEGETARIAN)

INDIAN

INTERNATIONAL

YOGHURT PREPERATION

Kachumber

Salad greens

Aloo papdi chaat
Kabuli channa chaat
Mixed sprout chaat
Aloo anardana chaat
Papdi chaat

Kachori chaat

Samosa chaat
Kalachanna aur aloo ka
chaat

Dahi pakodi chaat
Chole chakarkandi chaat
Chatpata Moongodi

Corn and pepper salad
Apple and beetroot salad

Penne & grilled vegetable
with sundried tomatoes

Tuscan vegetable salad

Grilled vegetable chimichuri

Mushroom marinati
Greek salad
tossaed salad
Pickled vegetable
Waldorf salad
Carrot and raisin
Three bean salad
Pasta and olive salad -
cocktail dressing
Russian salad
Khimchi

Coleslaw

Som-tom

Mutabel

Hummus
Babaganosh
Tabouleh

Fattoush

Pineapple raita
Boondi raita

Fruit raita
Cucumber mint raita
Carrot pachdi

Thair saddam ( Curd
rice)

Allo ka raita

Burani raita

Subz raita
Moongodi raita
Mirch masala raita
Dahi vada

Dahi bhalle

Ginger pachdi
Dahiwale bhindi
Plain curd

Flavoured curd
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SALADS (NON VEGETARIAN)

INDIAN

INTERNATIONAL

Ande ka chaat

Chicken dumplings in

balsamin

Seekh kabab and channa
Thai chicken salad
chaat
t i hick lad
Tandosiimurgh-ki chiadt Medetaraninan chicken sala

Mahi tikka chaat

Chicken and pasta salad

Pulled chicken and kidneu
beans salad
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SOUPS (VEGETARIAN)

INDIAN ORIENTAL INTERNATIONAL
Mulligatwani Sweet corn soup Roasted butternut squash
Subz zafrani shorba Manchow soup and cream

Dal nariyal ka shorba Lemon coriender soup

Dahi pudina ka shorba Vegetable clear soup

Tomato rasam Mushroom noodle soup
Pepper rasam Khawswe

Pineapple rasam Thupka

Dal palak ka shorba Talumien

Makkai tamamatar shorba
Tomato saar

Tamamtar adrak ka shorba
Pudina ka shorba

Palak shorba

Papad moongodi ka shorba

Tamatar dhania ke shorba

Créme of mushroom
Tomato Andalouse
Minestrone

Broccoli and almonds
Tomato and garlic
Potato and leek soup
Carrot and orange soup

Herb scented pumpkin soup

Y
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SOUPS (NON VEGETARIAN)

INDIAN

ORIENTAL INTERNATIONAL

Murgh zaffrani shorba
Mutton shorba
Chicken shorba

Murg badami shorba
Murgh dhani shorba
Broccoli akhrot ka shorba
Dahi pudine ka shorba
Chara ko raas
Alamgiri shorba
Yakhni shorba
Jahangiri Shorba

Chicken hot and sour soup Chickpea and chiken soup
Chicken manchow soup Cream of chicken soup
Tomato eggdrop soup Minnestrone -non veg
Chicken talumien

lemon chicken broth

noodle and mushroom
chicken soup

Tom yum kai

Tom kha gai

H ivussoo '3,)/

appme% ln Muﬁsuone *

Sor

D \\_f/

2

Y



SNACKS (VEGETARIAN)

INDIAN

ORIENTAL

INTERNATIONAL

Paneer achari tikka
Paneer pudina tikka
Paneer haryali tikka
Paneer lal mirch tikka
Tandoor subz

Hara bhara kabab
Bhutte ke kabab
Tandoori aloo ke gutke
Dahi ke kabab

Rajma ki shammi
methi anjeer ki tikki
achari paneer ke kabab
Sangre ki tikki

Chowk ki aloo tikki
Quickgun Idli

Aloo mutter ke samosa
Sindhi -
kishmish samosa

Subz shammi kabab
Aloo onion chop
Chakundri tikki

Karare mutter tikki

Chole saunf ki tikki
Ajwaini subz tikki
Soyabean ki shammi
moong ki kachori

Dal vada

Sabudana vada

Masala Idli

Kothimbir vadi

Batata vada

Pyaz pakoda

Kurkuri kaju mutter ki tikki
Aloo pudina ki tikki
Paneer reshmi tikka

aloo, muungfali aur

Thai corn cake

Chilli paneer

Spring roll

Chilli mushroom

Salt and pepper vegetables
Salt and pepper paneer
Tempura vegetables

Crispy fired babycorn- sweet
chilli sauce

Seseme toast

Corn and spinach quiche
Vegetable puff

Crumb fried mushrooms
Spicy corn cheese balls
Cheese chilli toast
Cheesey potato wedges
Veggie nuggets

Falaffel

Tomato cheese brushetta
Salsa corn tarts
Vegetable and cheese tarts
Mushroom vol-au-vents

Cheee emphanadas
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SNACKS (NON VEGETARIAN)

INDIAN

ORIENTAL

INTERNATIONAL

Achari Murg Tikka
Charkha Murg

Chicken And Peas
Samosa

Egg Pakora

Haryali Murg Tikka
Lashuni Murg Tikka
Murg Angarey (Spicy)
Murg Chutney Tikka
(Spicy)

Murg Gilafi Kebab
Murg Malai Tikka
Murg Shaami Kebab
Murg Tikka

Reshmi Seekh Kebab
Zafrani Murg Tikka
Shikampuri Kebab
Lamb Seekh Kebab
Lamb Shaami Kabab

Chicken Manchurian

Chicken Satay With Peanut

Sauce

Chicken Spring Roll
Chilli Chicken

Salt And Pepper Chicken

Sesame Chicken

Tempura Chicken Thai Fish

Cake

Mutton And Peas Samosa

Chicken And Mushroom
Quiche

Chicken And Pepper
Bruschetta

Chicken Bruschetta
Chicken Nuggets

Chicken Rosemary Puff
Chicken Sausage Mini Puff
Fried Chicken Supreme

Lamb Meatballs In Barbeque
Sauce

Lamb And Mint Puff
Seafood

Fish Finger

Fish Tempura

Fish Amritsari

Kasundi Fish Tikka

Fish Mini Croquetts
Grilled Chili Fish

Fried Fish In Ginger Soy

Prawns - Can be served at an additional charge of 450/- + taxes

Prawn Tempura

Prawn Salt And Pepper

Prawns Chilli Fry

- -
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MAINS (VEGETARIAN)

PANEER PREPARATIONS

INDIAN VEGETARIAN

Paneer Lalbabdar
Paneer Makhanwala
Paneer tikka masala
Kadhai paneer

Paneer jhalfrezi

Paneer tak-a-tak
Paneer mumtaz
Paneer meher-un-nissa
Paneer punjabi masala
Paneer do pyaz
Paneer kali mirch
Shahi paneer

Paneer awadhi korma
Paneer lazizz

Paneer khurchan
Paneer-e Wazwan
Paneer pasanda
Paneer palak kofta
Paneer Akbari

Paneer saagwala

Paneer mutter

Paneer mutter makhana

Palak paneer

Malai Kofta

Paneer bhurji
Paneer shahi korma

Paneer shekhavati

Diwani hundi

Subz korma

Subzi jhalfrezi

Subz nizami humdi
Meloni tarkari

Subz kolhapuri
Gobh mussalum
Subz noor-e-chashan
Navratan korma
Subz khada masala
Phaldari kofta

Subz kofta curry
Palak ke kofte
Channa Palak
Sarson ka saag- Seasonal
Gobhi adrak

Methi ka saag
Mutter mushroom masala
Mirchi ka salan
Dum aloo bhojouri
Dum aloo banarasi
Aloo tilwale

Aloo chutneyvale
aloo jeera

Aloo shimla mirch
Aloo gobhi adraki
Aloo mirch achari
Aloo pyaz ki subzi
Dum aloo Kashmiri
Punjabi dum dloo
Aloo Udaigiri
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MAINS (NON VEGETARIAN)

FISH DISH INDIAN NON VEGETARIAN LAMB
Allepy fish curry Bhuna kukkad Badami gosht korma
Bawli hundi

Macher jhol

Goan fish curry

Doi maach

Khatti macchi

Mach Bhadjja

Machi ka salan

Macchi punjabi curry
Macchi tamatar ka salan
Macchi tamatar tariwala
Meen curry

Meen moilee

Methi macchli

Macchi Amritsari

Kesari murgh
Murgh saagwala
Kozhi korma

Methi murgh

Murgh kolhapuri
Punjabi murgh masala
Butter chicken
Kadhai murgh
Murgh do pyaza
Adraki murgh
Badami murgh

Balti Murgh

Degchi soola murgh
Dum ka murgh
Dhaniwal Korma
Murgh Makhanwala
Murgh Kali mirch
Murgh jhalfrezi
Murgh Mumtaz
Murgh Nargisi Kofta
Murgh tariwala
Murgh Shahjahani
Murgh Kalia

Sali ma murgh
Dum Pukth Murg Biryani

Chicken Biryani Shekhawati
Murg

Murg Jodhpuri
Chicken Chankezi
Nagori Murgh

Bhuna gosht

Kosha Mangsho

Dhaniwal Korma

Elaichi gosht

Gosht falaknuma

Gosht ka salan

Gosht Laziz

Awadhi Gosht korma

Hare mirch ka maans
Junglee maans

Kadhai gosht

Khade masale ka gosht
Kishmish korma

Nilgiri korma

Nalli nehari

Palak gosht

Rahra gosht

Roganjosh

Dalcha gosht

Taar korma

Kadhai gosht

Lal maans

Safed gosht

Rahra gosht

Awadhi Gosht Kofta Biryani
Gosht Sufiani Biryani
Kachche Gosht Ki Dum Biryani
Hyderabadi Mutton Biryani
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RICE, BREADS & DAL

RICE INDIAN BREADS INDIAN DAL
Kabuli pulao Naan Mah ki dal
Barista pulao Roti Dal Makhni
Navratan pulao Dal Maharani

Mewa pulao

Kashmiri pulao

Kesari pulao

Jeera pulao

Motiya pulao

Kesari pulao

Pudina pulao

Makkai pulao
Mushroom pulao
Jeera aur hare mutter ka
pulao

Sade chaval

tamrind rice

Coconut rice

Lemon rice

Subz biryani
Hydrabadi subz biryani
Vegetable tehri

Laccha paratha
Pudina paratha
Mirchi Paratha
Masala kulcha
Missi rofti

Makke ki roti

Dal Panchmahel
Dal Amritsari
Dal Bukhara

Dal soorti

Khattu meethu dal

Dhaba dal

Dal double tadka
Dal lasooni

Dal palak

Khatti dal

Dal haryali

Hari moong ki dal

Dal Muradabadi

Dal Khada masala

Guijrati Dal
Guijrati kadhi
Sindhi kadhi

Punjabi Kadhi pakodi

Channa masala
Pindi chole

Rajma masala
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Gulab Jamun

Kalaa Jamun

Malpua

Moong Dal Ka Halwa
Gajar Ka Halwa
Doodhi Halwa/ Lauki Halwa
Rasmalai

Rasgula

Rajbhog

Mango Indrani

Moti Ladoo

Dudh Ke Ladoo
Semiya Payasam
Parappu Payasam
Malpua

Pal Payasam
Flavoured Rabdi
Shahi Tukra

Gulkand Gulabjamun

C——

DESSERTS

Chocolate Walnut Brownie (Hot)
Fruit Crumble (Hot)- Eggless
Warm Mud Pie (Hot) - Eggless
STRAWBERRY Cheese Cake
Apple Pie

Chilled Passion Fruit Cheese Cake
RED VELVET CHEESE CAKE
MANGO CHEESE CAKE

Assorted Mini Fruit Tarts

Fruit Tiffle

Chocolate Gateaux

Black Forest Gateaux

Pinepple Upside Down

Pineapple Gateaux

Fresh Fruit Gateaux

Tiramisu

Bread And Butter Pudding (Hot)
Créeme Caramel

Chocolate Mousse

Rich Chocolate Truffle Cake
Honey Nougat Cake

Assorted French Passtries (3 Types)
LINZER TORTE (NON VEG)
Gulabjamun Cheese Cake
Marble Cake

Basbusa

Date Ginger Pudding (Hot) - Eggless

Kiwi Mousse v
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HI TEA MENU - VEGETARIAN

SANDWICHES MINI MEALS SWEETS AND DESSERTS
Tomato Cucumber Sandwich  Bread Pakoda Gulab Jamun

Cheese Sandwich Pesto Cole  Mix Vegetable Pakoda Malpua

Slaw Sandwich Cheese And  Aloo Bonda Fruit Tarts

Chutney S/W Vada Pav Mini  Onion Bhaijji Chocolate Brownie
Burger Vegetables Mini Croquettes Swiss Jam Roll

Spiced Vegetable Empanada  Mud Pie

Creamy Corn Empanada Moti Jamun
Tandoori Paneer Empanada Assorted Mini Pastries
Dal Kacori (2 Types)

Pineapple Mini Pastry
Mix Fruit Mini Pastry

Onion Kachori
Samosa

Pav Bhaii Chocolate Mini Pastry
Chole Bhature

Mutter Ragada & Kulche

Sevaiya Upma With
Tomato Chutney

Dhaliya Upma With
Tomato Chutney

Kadhi Kachori
Paneer Kathi Roll
Vegetable Kathi Roll
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HI TEA MENU - NON-VEGETARIAN

SANDWICHES

MINI MEALS

Egg Mayo Sandwich
Chicken Tikka Panini
Chicken Panini

Chicken Sandwich

Egg Masala Omelette
Sandwich

Chicken Tikka Kathi Roll

Chicken Hariyali Kebab
Chicken Lashooni Tikka
Chicken Achari Tikka
Lamb Seekh Kebab

Egg Pakoda

Chicken Pakoda

Fish Amritsari

Fried Fish Tartare Sauce
Chicken Kheema Pav

Lamb Kheema Pav
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