Festive Buffet Menu

SALAD BAR

PASTA SALAD (v) | MIX SALAD (v)
ONION SALAD (v) | TABOULEH (v)
HUMMUS (v) | BABAGANOUSH (v)

RUSSIAN SALAD (v) | FETA SALAD WITH CHICKEN

ALOO CHAAT (v) | SEAFOOD SALAD (s)
CHICKEN HAWIEH| CESAR SALAD
PRAWN COCKTAIL (s)

HOT BUFFET — STARTERS

CHICKEN TIKKA (gf) | MALAI CHICKEN (gf)
BALUCHI KEBAB (gf) | BUTTERFLY COCONUT
PRAWNS (s)

AMRITSARI FISH (s) | CHILLI PANEER (v)
ONION PAKKORAS (V)] CHICKEN 65 (gf)
BREADED MUSHROOM (v) | COCKTAIL SAMOSA
SPRING ROLLS (v)

WHOLE SALMON WITH LEMON GARLIC BUTTER

CARVERY STATION

ROAST TURKEY
(With all trimmings)
ROAST POTATO | BUTTERED STEAM
VEGETABLES

MAIN DISHES

SPAGHETTI WITH CHOICE OF SAUCES (PESTO,
ARABIYATA, CHEESE SAUCE — (n/v)

FISH MAPPAS (s) | BUTTER CHICKEN (gf)
MUTTON KORMA (gf) | CHICKEN JALFREZI (gf)
LEMON CHICKEN | LAMB & KIDNEY PIE
(with red wine sauce - gf)

BEEF STRONGANOFF (gf)]| NAVARATHNA KORMA(v/gf)
DHINGRI DOLMA (MUSHROOM & PEAS - gf)
NOODLES | MUTTON BIRIYANI (gf)

GHEE RICE | PLAIN RICE (gf)
KASHMIRI PILAU (gf)

ASSORTED BREAD

RIDS CORNOR

CHICKEN NUGGETS |SPAGHETTI MEAT BALLS
FISH FINGER | CHIPS

DESSERT

CARROT HALWA (gf)( IMINCE PIE
FRENCH PASTRIES | FRESH FRUITS PLATTER (gf)
PLUM CAKE | RAS MALAI
CARAMEL CUSTARD | ICE CREAM

(V — Vegetarian GF — Gluten Free N — Nuts S — Sea Food)




