
 

CATERING 
 

Gluten Free Dairy Free 

Appetizers 

Vegetarian 

Onion Bhaji-onion rings dipped in an indian spiced chick pea batter and fried.  

Samosas-pastries filled with spiced potato and peas. 

Potato and Pea Cakes (Aloo Tikki)-Pan fried potato patties dressed with yogurt, mint and tamarind 

chutney. 

Vegetable Pakoras-potato and onion mixture dipped in a chick pea batter and fried.  

Paneer Pakoras- Indian cheese dipped in a chick pea batter and fried.  

Garlic Cauliflower – Deep fried cauliflower sauteed with a garlic sauce.  

Chilli Paneer-Indian cheese sauteed with bell pepper and onions in an Indian-Chinese Sauce.  

Paneer Tikka-Indian cheese marinated in yogurt and spices then grilled in tandoor.  

Non Vegetarian 

Chicken Samosas-pastries filled with spiced ground chicken. 

Chicken Pakoras-boneless chicken breast dipped in a chick pea batter and fried.  

Chilli Chicken-chicken breast sautéed with bell pepper and onions in an Indo-Chinese sauce.  

Chicken Tikka- boneless chicken breast marinated in yogurt and Indian spices then grilled in Tandoor. 

 

Prawn Pakoras  

Chilli Prawns  

Prawn Tikka  

Fish (Cod) Pakora  

Chilli Fish  
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Lamb Seekh Kebab-spiced ground lamb cooked in Tandoor (traditional clay oven)  

Lamb Chops-rack of lamb marinated in yogurt and Indian spices and grilled in Tandoor  

Entrees 

Vegetarian 

Vegetable Korma-mixed vegetables in a mild cashew cream curry sauce  

Vegetable Coconut Curry-mixed vegetable in a Indian spiced coconut curry sauce  

Vegetable Vindaloo-Tangy onion and tomato curry sauce  

Vegetable Jalfrezie-thick and hearty tomato based sauce with bell peppers and onions.  

Shahi Paneer- indian homemade cheese in a creamy tomato curry sauce  

Paneer Saagwala-pureed spinach curry cooked with onions and Indian Spices.  

Paneer Jalfrezie-Indian cheese sautéed with bell peppers and onions in a thick tomato curry sauce.  

Daal Maharani-Lentils slow cooked in Indian spices, herbs, cream, onions, garlic and ginger  

Channa Masala- Chick peas and potato cooked in an onion and tomato masala sauce.  

Cauliflower and Potato-flash fried then sautéed with Indian spices, onion and tomato  

Eggplant Bartha-roasted eggplant chopped then cooked with indian spices, onion and tomato.  

Spinach and Potato-pureed spinach cooked with Indian spices  

Peas and Paneer-Indian cheese and peas cooked in a creamy tomato and onion sauce . 

Kofta-Potato, vegetable and cheese dumplings deep fried then cooked in a creamy curry sauce. 

We also offer tofu as a substitution for paneer dishes.  

Entrees 

Non-Vegetarian 
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Butter Chicken-tender boneless chicken breast in a rich and creamy tomato curry.  

Chicken Korma-boneless chicken breasts in a cashew cream curry sauce.  

Chicken Coconut Curry-rich and velvety curry made with coconut milk.  

Chicken Vindaloo-Spiced onion and tomato curry with a touch of vinegar.  

Chicken Saagwala-Pureed spinach cooked with onions, ginger, and garlic.  

Traditional Chicken Curry-caramelized onion and tomato curry sauce.  

Chicken Jalfrezie-Thick tomatos curry sauce sautéed with bell peppers and onions.  

Each of the above dishes can be prepared with choice of Lamb, Fish or Prawns. 

Accompaniments 

Rice 

Biryani-basmati rice cooked with Indian spices and herbs topped with cashews. Can be made with 

Vegetables, Chicken, Lamb or Prawns  

Saffron Basmati rice  

Basmati rice flavoured with cumin and topped with peas.  

Naan (Tandoor Baked Bread) 

Whole wheat roti  

Naan 

Garlic Naan 

Onion Kulcha 

Spinach and Paneer Naan 

Keema (Lamb) Stuffed Naan 

Chicken Stuffed Naan 
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Mint or Lacha Parantha-layered bread 

Potato Stuffed Parantha 

Bhatura-deep fried naan 

Desserts 

Rasmalai-Indian cheese soaked in a chilled cream reduction flavoured with cardamom. 

Gulab Jamun-Deep fried milk cream balls dipped in simple syrup. 

Rice Pudding-Basmati rice slow cooked with sweetened milk topped with raisins and nuts. 

 

 

 

 

 


