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“For Truly Memora ble Occasions..
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Sessami Potalo
Crispy Potalo
Crumb Potato
Harbs Polato
Potato Croquet
Mustang Aloo
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Goldan Fried Potato

I Tofu Special

1. Tolu Chally
2. Tolu in Black Bean
3. Tofu in Garlic

Stuffing Mushroom

Mushroom Salt Papper
Mushroom Pakoda
Mushroom Chilly

Flat mushroom Satdheko

Paneer Special + 50

1. Pancer Tikka

" 2. Paneer Haryalh Tikka
3. Paneer Shashc

I 4. Paneer Chdty
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Veg. Cutlel (lots of Cheese)
Cheesa, Paneer Roll
Cheese balls

Cheese, Mushroom Stick
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|| 8. Haryali Kabab
9. Onions Ring
10, Onions Pakoda
“ 11. Veg. Pakoda
12. Com Pakoda
13. Mas ko Bara (Smadl)
|“ 14. Veg. Tempura
15. Peanut Masala
“ 16. Prawan Cracer
17. Veg. Momo

18. Chesss Kachaun

Tandoor Potato Roasted Oven

I' Mushroom Special + 50

Mushroom with Garlic Sauce

5. Paneer wisweel Garlic Sauce
Assoned Shaslic (Peeer+Mushrom)

Crispy Com W/Hot bean Sauce

Qish Spinach Roll {(Spinach/
PaneerMushroom & Cheese)
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NON VEG SNACKS-ANY 3
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Roast Buff Chinesa Style

Roast Buff Chilly W/Soya Sauce
Bufl Chilly

Bufl Sekuwa

Shreeded Buft W/Bellpepper
Buff Wanton

Buff Chhoyala

Bull Sausage

. Bufl Mo, Mo,

Fish Special (B/L+50)
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Crumb Fried Fish (Fellat)
Fish Mongolian

Fish in het bean

Ginger Fried Fish

Hakka Fish

Fish lempura

Seafood fish (Prawan flavour)
Spicy fish (Peanut base)

9. Fish fingers
10. Fish in Chilly Bean
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15.

16.
17.
18.
19.
20
21.
£2.
23.
24.

Whole fish fned

ll Chicken Special (B/L+73)

Chicken Sausage

Chicken Chhoyala

Chicken BBQ (W.B./Boneless)
Chicken in hot bean/black bean
Chicken Rollen (W.B /Boneless)
Chicken Tash (W.B./Boneless)
Chicken hariyall tikka (W.B /Boneless)
Chicken lolly (W.B./Bonetess)

Fried chicksn Chinesa style (W B/Bonaloss)
Sweat garic chicken (W.B /Boneless)

. Kaun pao chicken (W.B./Boneless)

Chicken shashic (W B./Boneless)

- Chicken spicy (W.B./Bonaless)
. Chicken satay (W.B/Boneless)

Lemon chicken (Sauce of
seasoning powder) (W.B./Boneless)
Chicken dragon (W B./Bonass)
Chicken chilly (W.B /Boneless)
Seafood chicken (W.B./Bongless)
Chickan wanton (W.B./Bonalass)
Chicken sekuwa (W.B/Boneless)
Singaporean Chicken (W.B /Boneless)
Lar-sa Chicken (W B./[Boneless)
Chicken Momo

Stuffing Chicken W/Cashnut
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SASA SPECIAL (APPETIZERS)

1.  Whole mutton BBQ (live) +250 r; 1. Mushroom matier

2. Mutton BL (Sekuwa / Taas) +250 || 2 Matar paneer

3, Wings BBQ (live) +75 3. Paneer butter rnasatn

4. Bandel BBQ 4 Kadai paneer
(live/steam/chamkaune) #2530 Il &  paneer shahi korma

5. Chicken buttar leg (live) +100 5. Panesrrolis

6. Devils hot bag +250 SRR

7. Prawn Gardic +250

8. Prawn Szechuwan +250

[MAIN COURSE _ SroanVep 2ty

Rice - 1 1. Palak Mushroom

1, Plain rice (pea‘carrot stuff) Paiak Chamsur Fry

2. Herb rice 3. Palak With Comn (Butter

3. Jeera rice Flavour)

4. Masala pulao 4. Pakchol With Tofu & Black Mushroom

5. Kashmir Pulao Mix Saag

6. Lemon nce

Naan Roti & Pasta Any -1

MNaan Roti

1. MNaan _
(plain/butter/kulchhalpalak
garlic/jeera/kashmiri)

2. Tandoor roki

3. Rumale roti

4. Puri/ Bhataura

Moodle & Pasta

. Noodles veg.
Noodies in Thai style
Hakka noodles
Pasta with carbonara
kima sauce
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5. Mix pasta in lomalo sauce
6. Spaghelti in lomalo sauce

Dal fried (spinach/panjabi)
Dal makhani

Thakali dal

Lukla beans

Rajma Curry

. Dal Tadka

Varieties of Curry - 2
Aloo gobi

Aloo parbal

Gobi, matar, capsicum
Kathar kabab

Parbal kabab

Mix. veg. curry

Mix vag. Jhalfazi
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Veq. karma
Veg. Cofta curry
. Grilled veg. butter flavor
. Veg Manchurian Stice/Ball
. Shredded veg. with black
bean sauce
13. Tolu szechuwan
14. Tofu & black mushroom
{black bean sauce)
15. Sur Fried Veg.
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NON-VEG. SPECIAL - ANY 2

1. Chicken Butter Masala

2. Chicken Tandoofi-

3. Chicken Hariyali

5. Chicken Tikka Masala

6. Chicken Sessami

7. Chicken RoastIn
Mushroom Sasuce

8. Chicken Roast In Chinese Style |

9. Kadai Chicken

10. Black Bean Chicken

11. Shredded Chicken W/Fing
12, Hot Bean Chicken

13. Szechuwan (ChiFish)

14. Manchurian (Chi/Fish)

15. Hakka (Chi/Fish)

16, Grilled (ChifFish) Tawa
17. Hot Garlic Sauce (Chi/Fish)
20. Fried (ChifFish)

21. Curry (ChiFish)

23. Mutton Curry

24. Mutton Kabab

25. Mutton Rogan Josh

26. Mutton Kadal

27. Mution Shahi Korma

CHOICE OF SOUP -1

(ONLY IN WINTER)
1. Cream of chicken

Cream of mushroom
Clear soup (veg/non-veg)
Cream of veg

Tomyom soup

Hot & sour (veg/non-veg)

Sweel com soup

Manchao soup
Seafood soup
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MUSHROOM & PANEER SPECIAL CURRY + X0




“For Truly Memorable Occasions...”
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Note:

e 80% of payment s
e Company will not be responsible for any

e Booking money is not refundable is any case.
e No Considaration would be given wether booking pax is increased or decreased.

e 13% Government Tax is extraa

e No DJ is allowed from outside & no live band is allowed.
e Minimum booking amount is 30,000/- (Non Refundable)

Party Holder's Signature

Congratulation for Your Booking

hould be deposited before party and remaining on the day of function.
loss and damage of personal property .

e Morning sharp - 8 am till 4 pm e Evening sharp - 5pm till 10 pm ® Music - 9:00 pm
e Snacks & Bar will be served for 2:30 hrs.

Booked by:

CHOICE OF SALAD -2 CHOICE OF DESSERT - ANY 2 @I Hi-Tea + 700
1. Ceasers salad 1. Barfi 1. Sandwich (veg/Non-veg/Assorted)
2. Channa chat I 2. Mugh ko haluwa 2. Potato cutlet/French fries/veg. tempuralveg.
: rd : P
3. Fing's o an 3. Sweelcu 3. Mini spring rol/Paneer plkﬂdﬂﬂlﬂ’tﬂ-n.
4; : ' 4. Fresh Fruit 4. Fish tempora/Fish Mongolian/Fish finger
et I 5. Julebi 5. Chicken satay/Chicken Singaporea/Chicken tikka
5. Waldrof salad 6. Lalmon 6 Tealcoffee
6. Garden salad 7. Rasbari
K Speouted baan suiad ordoutbfich J BREAKFAST + 700 f'
'B. Papaya salad (Som tam) Luxury Dessert + 50 | English Breakfast
9. Greek salad 1. lce Cream 1. Toast bread with jam & marmalade |
10. Tossed salad SIEBRS Joree) 2. Choice of egg (boiled, scrambie egg/masala I
3. Fresh pineapple cake ot
11. Green salad 4 Swi omelet)
. 55 roll
12. Long Salad 5. Assorted Past Safioses ptety
% i 4. Sausagoe & bacon (buffichicken)
* 13. Sweet com salad 6. Gazar ko Haluwa
1l hM 5. Choice of julce II
14. Beans salad Corporate Lunch Menu 6. - Tea/Coffee
CHOICE OF PICKLE -2 1. Rice
1. Gundruk achar My L i American Breakfast + 700
i acha Y 1. Toast bread with jam & marmalade
R AL DO 4. Mixed veg. curry : i
| 3. Cucumber potato peanut 5. Pakchoi with tofu & mushroom 2 iR bm:“':' % :
4. Lapsiachar 6. Fish Garlic S7SSaUSage & bacon
. 4. Choice of juice
5. Methi achar (sprouted) 7. Fried chicken
: 8. Tossed salad il 5. Tea/Coffee
6. Sweet mango pickle - “
7. Tomato achar (tofu/peasishrim) sl
|t o (ospe 10. Dessert-sewailfruit salad in Casual Breakfast + 500
8. Kimcht curd/caramel custard 1. Puri/Bhataura
2. Bhaji/Chola
1 3. Julebi Il
4. Fruit cut in sugar syrupliraita
| 5. Tealcoffea
m| DJ - 20,000 Paan + 40
Pani Puri + 60 Face Painting + 5000 (100 Pax) |
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