Indian Menus
2019

Indian Menu Selection
Min of 50 people

~Indian Vegetarian Buffet~
R430.00 per person

Starters
Aloo tikka potato cakes
Vegetable pakoras
Potato samosas
Cheese and corn samosas
Chilli bites
Selection of dips and poppadums
Sliced onion, tomato, cucumber, peppers, crisp lettuce, croutons, buttermilk dressing
Pickled carrot
Beetroot
Red and green slaw
Main
Paneer in butter cream with peas
Mixed vegetable biryani with sour milk
Dry potatoes with mustard seeds
Bhindi masala
Chickpeas with spinach in spicy sauce
Potato and cauliflower curry
Eggplant and mushroom curry finished with coconut milk
Steamed basmati rice
Dhal fry
Condiments, sambals, chutney, pickles, limes, naan bread and roti bread

Dessert
Sliced seasonal fruits
4 traditional Indian sweet meats
2 traditional Indian hot puddings
4 types of individual Western desserts

~Indian Buffet~
R460.00 per person
Starters
Aloo tikka potato cakes
Vegetable pakoras
Chicken samosas
Lamb shish kebab
Chilli bites
Selection of dips and poppadums
Sliced onion, tomato, cucumber, peppers, crisp lettuce, croutons, buttermilk dressing
Pickled carrot
Beetroot
Red and green slaw
Main
Paneer in butter cream with peas
Mutton biryani with sour milk
Dry potatoes with mustard seeds
Durban chicken curry on the bone with peas and potatoes
Chickpea and spinach curry
Masala grilled line fish fillets
Eggplant and mushroom curry finished with coconut milk
Steamed basmati rice
Dhal fry
Condiments, sambals, chutney, pickles, limes, naan bread and roti bread

Dessert
Sliced seasonal fruits
4 traditional Indian sweet meats
2 traditional Indian hot puddings
4 types of individual Western desserts

~Special Meal Requirements~
Halaal Breakfast
Halaal Tea and Coffee breaks
Halaal Lunch
Halaal Dinner
Halaal Cocktail Hot and Cold Snacks
Halaal food station for buffets

Kosher Breakfast
Kosher Tea and Coffee Breaks
Kosher Lunch
Kosher Dinner
Kosher Hot and Cold Snacks
Kosher food station for buffets
A surcharge of R415 will be charged per meal for Kosher
A surcharge of R250 will be charge per meal for Halaal
A surcharge of R95.00 per tea break for Kosher
A surcharge of R45.00 per tea break for Kosher
Please also note that we do not cater for Halaal friendly or Kosher friendly meals and that all Halaal and
Kosher meals are ordered in from an outside catering company and therefore need to be ordered 48 hours in
advance
___________________________________________________
As a standard, with all set menus, we will provide a vegetarian meal option for 2.5% of the total number of
guests as part of your menu price; for any amount requested over and above these 2.5% a charge will be
levied accordingly.
For any other specific special meal requests for set menus, ie fish, chicken or any other, the dishes must be
chosen from our normal current menu selection and these will be charged accordingly, over and above your
set menu price
Regarding other special meals like dairy free, gluten, lactose and diabetic, these must be requested 48 hours
in advance for specific dishes, otherwise Chef will choose and prepare a meal in line with the specific dietary
requirement.
___________________________________________________
If a client requires our Chef to draft a new menu using different ingredients to the existing ones from our
menu pack, please note that the menu will take 48 hours to be drafted and sent through to the client

