
VALENTINE’S DAY BANQUET 
[Minimum 2 people @ $35.00 per head]

STARTERS
(Combination of all)

Jhinga Dill Bahar     
Tiger prawns fried crisp flavored with dill & Cumin

Murgh Malai Tikka
Chicken marinated in aromatic spices

Gobi Bhaji
Spiced cauliflower flowerets 

         MAIN COURSE
(Combination of all) 

Butter Chicken (or) Lamb Rogan Josh
All time favorites

Beef Musallam
Marinated Beef Cooked blind with fragrant spices, cashew and enriched with cream

Pumpkin Peas Tadka
Butter nut pumpkin and peas tempered with cumin and dill

The main course served with selection of Indian Breads, Saffron Rice &  Cumin Papadams

DESSERT

Saffron & Yoghurt Panna Cotta with Figs
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VALENTINE’S DAY MENU
[$35.00 per head]


STARTERS
(Choice of one)

Garlic Prawns
Served with salad and lemon
Or
Tandoori Roasted Chicken
Honey Soy marinated chicken served with salad


MAIN COURSE
(Choice of one) 
 

Grilled Barramundi Fillets 
Served with chips or vegetables

Or

Lamb Cutlets
Served on mash with honey mint sauce



DESSERT

Saffron & Yoghurt Panna Cotta with Figs
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