
 

 

 

 

  
 

 

 

Non Veg Menu – Taste Buds 
Welcome Drinks (Any 4)  Mocktails/ Shakes / Juices   

 
1. Virgin Mojito  

2. Virgin Pinacolada  

3. Strawberry Blossom 

4. Kiwi Daiquiri  

5. Mint Cooler  

6. Fruit Punch  

7. Banana Milkshake  

8. Chocolate Milkshake  

9. Orange Juice (tetra pack)  

10. Pineapple Juice (tetra pack)  

 

Chaat (Any 2) 
 

1. Fuchka (Khatta/ Meetha/ Dahi) 

2. Papri Chaat  

3. Aloo Tikki Chhole  

4. Dahi Valla  

5. Raj Kachori  

6. Bhature Chhole  

7. Pav Bhaji  

8. Kulcha Chhole  

9. Chilla  

10. Samosa Ragda Chaat  

 

Soup (1 Non Veg & 1 Veg)) 
 

1. Chicken Clear   

2. Tom Yum  

3. Chicken Sweet corn 

4. Cream of Chicken 

5. Lemon Coriander 

6. Manchow 

7. Hot & Sour 

8. Cream of Tomato 

9. Tomato Basil Shorba 

10. Vegetable Clear  

 

 

 
 

 

 

 

 

 



 

 

 

 

  
 

 

 

 

Veg Starters / Appetizers (Any 2) 
 

1. Paneer Tikka Ajwaini   

2. Paneer Tikka Achari  

3. Kasturi Paneer Tikka  

4. Paneer Pakora  

5. Paneer Shashlik  

6. Tandoori Aloo  

7. Veg Pakora   

8. Hara Bhara Kebab 

9. Dahi Kebab  

10. Soybean Kebab 

11. Victoria Vada  

12. Kalmi Vada  

13. Veg Cutlet  

14. Cheese & Corn croquette  

15. Crispy Chilli Baby corn 

 

Non Veg Starters / Appetizers (Any 2) 
 

1. Murgh Reshmi Kebab  

2. Murgh Hariyali Kebab  

3. Murgh Tikka  

4. Murgh Badami Kebab  

5. Murgh Kalimirch  

6. Gandhoraj Fried Chicken  

7. Chicken Pakora  

8. Crispy Fried Chicken  

9. Chicken Shashlik  

10. Chicken Lollipop  

11. Fish Tikka Gandharaj  

12. Fish Tikka Ajwaini  

13. Fish Tikka Malai  

14. Cocktail Fish Finger 

15. Creole Fried Fish  

16. Fish Orly  

 
 
 
 
 
 
 



 
 

 

 

  
 

 

 

 

 

Salad (1 Non Veg & 2 Veg) 
1. Fresh Green Salad  

2. Kachumber Salad  

3. Lachha Salad  

4. Beans Sprout Salad  

5. Aloo Chana Salad  

6. Russian Salad (without egg)  

7. Charred Grilled Veg Salad  

8. Cold Potato with Mayonnaise Dressing 

 
9. Chicken Caesar Salad 

10. Chicken & Celery Thousand Island Dressing  

11. Cobb Salad  

12. Cold Egg Salad  

13. Russian Salad (with egg)  

14. Seafood Salad  

 

Condiments  
 

1. Mix Pickle  

2. Sweet Chutney  

3. Papad  

4. Sirka Onion 

 

Indian Breads (2-3 types) 
 

1. Naan  

2. Masala Kulcha  

3. Tandoori Roti  

4. Tandoori Lachha Paratha  

5. Tawa Lachha Paratha  

6. Methi Paratha  

7. Roomali Roti  

8. Puri  

9. Matar Kachori  

10. Hing Kachori  

11. Belma Kachori  

12. Puran Poli 
 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

  
 

 

Staples (Any 1) 
 

1. Steamed Basmati  

2. Shahi Jeera Pulao  

3. Green Pea Pulao  

4. Veg  Pulao  

5. Moti Pulao  

6. Zafrani Pulao  

7. Veg Biryani  

8. Corn & Methi Pulao  

9. Basanti Pulao  

10. Thakur Barir Pulao  

 

Lentils (Any 1) 
 

1. Yellow Dal Tadka  

2. Bhaja Moong Dal   

3. Urad  Dal Tadka  

4. Chholar Dal Narkel diye 

5. Kaali Dal   

6. Dal Makhani  

7. Dal Dum Pukht  

8. Dal Panchmel 

 

Vegetable Main Course (Any 3) 
 

1. Paneer Makhanwala  

2. Paneer Tikka Lababdar  

3. Palak Paneer 

4. Shahi Paneer  

5. Paneer Do Pyaza  

6. Malai Kofta  

7. Paneer Jalfrezi  

8. Mix Veg Jalfrezi  

9. Mix Veg Makhanwala  

10. Tawa Tamanchi  

11. Tawa Vegetables  

12. Subz Miloni 

13. Subz Sunehri  

14. Diwani Handi  

15. Kurkure Bhindi  

16. Kadhai Bhindi  

17. Kadhai Vegetables  

 

 

 

 

 

 



 

 

 

 

 

 

  
 

 

 

18. Jeera Aloo  

19. Banarasi Aloo Dum  

20. Kashmiri Aloo Dum  

21. Stuffed Aloo Dum  

22. Dahi Aloo  

23. US Corn Palak  

24. Matar Methi Malai  

25. Navratan Korma 

 

Fish Main Course (Any 1) 
1. Fish Amritsari  

2. Diamond Fish Fry  

3. Batter Fried Fish  

4. Grilled Fish with Lemon Butter Sauce  

5. Baked Fish  

6. Fish Florentine  

7. Fish Malai  

8. Fish Do Pyaza  

9. Khara Masala Fish  

10. Fish Tikka Lababdar 

11. Goan Fish Curry  

12. Dahi Methi Machhli  

13. Tawa Machhli  

14. Meen Moilee  

15. Konkani Fish Masala  

 

Chicken Main Course (Any 1)  
1. Kadhai Murgh  

2. Dhania Murgh  

3. Murgh Makhanwala  

4. Murgh Tikka Lababdar  

5. Murgh Nawabi  

6. Murgh Shahi Korma  

7. Murgh Reshmi Tikka Masala  

8. Chicken 65  

9. Chicken Pepper Fry  

10. Chicken Kolhapuri  

11. Kundapuri Chicken Ghee Roast 

12. Handi Murgh  

13. Murgh Rezala  

14. Murgh Chaap  

15. Murgh Biryani 

 

 

 

 

 



 

 

 

 

 

  
 

 

Mutton Main Course (Any 1) 
  

1. Mutton Kosha 

2. Mutton Khara Masala  

3. Sali Gosth  

4. Dum Ka Gosth  

5. Mutton Kolhapuri  

6. Mutton Bhuna  

7. Mutton Do Pyaza 

8. Mutton Rezala  

9. Laal Maas  

10. Gol bari Kosha Mangsho 

11. Mutton Pasanda  

12. Mutton Chaap  

13. Mutton Rogan Josh  

14. Mutton Banjara  

15. Mutton Biryani  

 

Sweet Dishes (Any 2) 
 

1. Gulab Jamun  

2. Malpua  

3. Baked Gulab Jamun  

4. Baked Rasgulla  

5. Baked Mihidana  

6. Rasmalai  

7. Gajar ka Halwa  

8. Moong Dal Halwa  

9. Kesaria Jalebi  

10. Rabri 

 

Ice-Cream with Toppings (Any 2 Flavors) with Chocolate Sauce 
 

1. Vanilla  

2. Butterscotch  

3. Chocolate  

4. Two in one  

5. Strawberry 

 

 

Banarasi Paan  
200 Ml of Packaged Drinking Water 
 

 

 

 

 

 

 

 



 

 

 

 

  
 

 

 

 
 
Add ons: -  
 
 

❖ Chat - Rs 40/- each 

❖ Add on Vegetable Main Course - Rs 15/- 

❖ Add on Live Counter (Oriental, Pasta ) - Rs 100/- 

❖ Add on Chicken Item - Rs 60/- 

❖ Add on Fish(Bekti)  Item - Rs 85/- 

❖ Add on Hilsa Item - Rs 400/- 

❖ Add on Mutton Item - Rs 150/- 

❖ Add on Prawn Item - Rs 200/- 

❖ Add on Dessert Item -  Rs 25/- 

❖ Add on Confectionary Item – Rs. 40/- 

❖ Add on Pomfret Item – Rs. 225/-  

❖ Add on Pabda Item – Rs. 185/- 

❖ Add on Chitol Muitha – Rs. 250/-  

❖ Exclusive counters – Rs. 150/- 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


