CONNAUGHT PLACE INDIAN FINE DINING, BANQUET

MENU (INDIAN) CHOICES

VEG. DISHES
Paneer : Kadai, Palak, Chilli Milli, Malai Kofta,
Potatoes: Rasilay, Dum, Banarsi, Tamateri, Jeera, ,Gobhi
Peas: Alu, Methi Mutter Malai, Soya, Mushroom
Bhindi : Do Pyaza, Achari
Baingan: Bharta, Baghare, Salaan, Aloo
Mixed Veg : Makhani, Navratan, Badami, Miloni, Shahi
Spinach: Corn, Aloo, Albeli Handi
Dal : Channa Masala, Dhansak, Yellow Tadka, Dahi Pakora Kadi, Gujrati Kadi, Rajma Masala, Dal Makhani, Dal Bukhara,
Panchratna, Moong Palak.
NON VEG. DISHES
Chicken: Makhani, Kadai, Palak, Achari, Methi, ,Dahi, Chettinad, Tikka masala
Lamb: Bhuna, Dhaba, Roganjosh, Elaichi, Badami, Dumpukht, Kheema, Nargisi Kofta
Fish : Fried Fish, Fish Green Masala, Koliwada, Goan fish Curry, Macchi Timateri



STARTERS

Paneer Starters:  Paneer Goolar, Paneer Sashlik, Paneer Tikka, Masala Paneer croquettes
Veg. Starters: Spring rolls, Schezwan nuggets, Potli samosa, Shammi Kabab, Sesame Toast, Hara Kebab

Non Veg. Starters: Chilly Chicken, Reshmi Tikka, Fennel Chicken, Shikampuri Kabab, Fish Tikka, Chicken Nuggets

DESSERT

e Gulab Jamun,
e Phirnee Rice
e Kheer
e Sevian



