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SOFT DRINKS
<+ Cola

% Lemon

<+ Orange

<+ Sprite

INDIAN MOCKTAIL (ANY-THREE)

Fruit Beer

Blue Lagoon
Strawberry Crush
Green Valley
Mango Panna

Jal Jeera

Kala Khatta

Fresh Lime Soda
Nimbu Pani
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IMPORTED MOCKTAIL (CHOOSE ANY-TWO)

Electric Shock
Morning Glory
Virgin Merry
Midnight Queen
Pineapple Colada
Mojitos
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MINERAL WATER BOTTLE
ICE CUBE

SODA

ESPRESSO COFFEE



PETAL

BANQUET

[ VEG STARTERS ] TOTAL 8 TO BE SERVED

VEGETARIAN TANDOORI (CHOOSE ANY-TWO)
Paneer Tikka/Malai/Haryali/Achari/Kesari/Kasturi
Soya Chaap/Malai/Haryali/Achari/Kesari/Kasturi
Tandoori Fruits

Tandoori Gobhi

Tandoori Pineapple

Veg Seekh Kebab

Paneer Seekh Kebab

Papad Kebab (Chef Spl.)

Corn Kebab

VEGETARIAN CONTINENTAL (CHOOSE ANY THREE)
Seasame Toast (Chef Spl.)

Cheese Finger

Cheese Pineapple Stick

Cheese Balls

French Fries / Peri Peri / Italian Fries (Chef Spl.)
French Fries Salt 'n' Pepper

Coaktail Kebab (Chef Spl.)

Corn Sweet Kebab

Paneer Orly

Dahi Ke Sholey (Chef Spl.)

CHINESE SNACKS (CHOOSE ANY TWO)
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< Chilly Paneer / Kung Pao / Dragon < Dragon Roll
<+ VegManchurian (Chef Spl.) <+ Veg Bullets
<+ Veg Spring Roll + Honey Chilly Potato
< Chilly Veg + Crispy Veg.
% Chilly Corn

<+ Golden Fried Baby Corn

<+ Cauliflower Singapore (Chef Spl.)

<+ Potato Salt & Pepper

<+ Cheese Corn Roll / Cigar Roll / Spinach Corn Roll (Chef Spl.)
4+ Won-Ton

<+ Dim-Sum
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l VEG STARTERS LIVE (CHOOSE ANY-ONE) .

Bao-Buns (Korean Dish)
Sushi (Japanese Dish)
Wrap (Mexican Dish)
Taco (Mexican Dish)
Nachos (Mexican Dish)
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CHATORI GALI (CHOOSE ANY TWO)
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4 Gol Gappe

<+ PapdiBhalla

+ Tikki

% Chilla

<+ Pao Bhaji

<+ Mattar Kulcha

< Bhel Puri

<+ AlooKiChaat

¢ Cream Bhalla

¢ LakhanpuriLadoo
< Samber Idli

<+ PanPatta Chaat

<+ Palak Chana Chawal in Mitti Ke Kasore

Palak Patta Chaat
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<+ Cream of Tomato Soup 4 Veg. Clear Soup

<+ Manchow Soup (Chef Spl.) <+ Dhania Ka Shorba
< Hot & Sour Soup < Tom Yum Soup

<+ Sweet Corn Soup <+ Veg. Talumein Soup
<+ Dal Ka Shorba

<+ Lemon Coriander Soup (Chef Spl.)

%+ Mushroom Soup

SALAD BAR | (CHOOSE ANY SEVEN)

Oriental Garden Green Salad
Vinegar Onion

Onion Rings

Russian Salad (Chef Spl.)
Cole Slaw Salad

Hawaiian Salad

Kachumbar Salad

Cheese & Tomato Salad
Macroni Salad (Chef Spl.)
Chana Chat (Chef Spl.)

Aloo Chat (Chef Spl.)

Brocolli and Corn Salad
Pasta Salad

Sweet Corn Salad

Vegetable Antipasto Salad
Greek salad

Cottage Cheese and Pineapple Salad
Mint Potato Yogurt Salad
Kidney Been Salad
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PETAL

BANQUET

[ MAIN COURSE (INDIAN) ] TOTAL 8 TO BE SERVED

PANEER (CHOOSE ANY-ONE)

< Paneer Makhani (Chef Spl.) % Rarah Paneer (Chef Spl.)

% Paneer Khurchan < Paneer Lababdar (Chef Spl.)
< ShahiPaneer < Paneer Pasanda

<+ Kadai Paneer % Methi Malai Paneer

% Mutter Paneer <+ Palak Paneer

<+ Paneer Mushroom %+ Paneer Do Paiza

“* Paneer Tikka Butter Masala % Reshmi Paneer

INDIAN FOOD VEG (CHOOSE ANY-FOUR)

Subz Panchmel (Chef Spl.) <+ Nutri Mutter

Awad ke Moti (Chef Spl.) <+ Haryali Kofta

Veg Kofta in Kashmiri Palak Gravy < Palak Channa
Palak Corn % Subz Bawli Handi
Baby Corn Mutter Do Pyaza <+ Diwani Handi
Sarson Ka Saag (Seasonal) <+ Subz Jalfrezi
Kukuri Bhindi Masala (Seasonal) < Navrattan Korma
Gobhi Masala (Seasonal) < Methi Mattar Malai
Gajar Muttar Aloo (Seasonal) < Bhindi Do Pyaza

Aloo Gobhi (Seasonal)

Dum Aloo Kashmiri (Chef Spl.)
Jeera Aloo

Kadi Pakora

Soya Mutter Masala

Baingan Ka Bharta

Aloo Capsicum Chaap
Soyabeen Masala (Chef Spl.)
Hing or Dhaniya ke Chatpate Aloo
Chaap Rogan Josh (Chef Spl.)
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PULSES (CHOOSE ANY ONE)

Dal Makhni (Chef Spl.)
Yellow Dal Dry

Chana Masala

Dal Bukhara

Rajma Raseela

Pindi Channa

YELLOW DAL TADKA (LIVE)

BASMATI KA KHAZANA (CHOOSE ANY ONE)
Peas Pulao (Chef Spl.)

Jeera Rice

Veg Biryani (Chef Spl.)

Navrattan Pulao

Steamed Rice

INDIAN BREAD
< Roti Tandoori % Lachcha Parantha
Missi Roti < Chilly Parantha
Plain Naan < MakkiKiRoti
%
%
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Butter Naan Paneer Kulcha
Garlic Naan Onion Kulcha

RAITAS (CHOOSE ANY TWO)

Pineapple Raita
Bundi Raita

Mix Raita

Onion Raita
Dahi Bhalley
Cucumber Raita

PAPAD
CHATNI
AACHAR
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[ MAIN COURSE PAN-ASIA ] TOTAL 5 TO BE SERVED

CONTINENTAL (CHOOSE ANY ONE)
%+ Stake Paneer (Live)

<+ English Vegetable (Tawa)

<+ Pasta Station (live)

HERBS: SAUCES:
Spaghetti Carbonara Rosemary Nappolotine
Fettucine Con 'Polo’ Basil Creamy with Sauce
Fusilliaglio Pepperoncino = Thyme Pesto Sauce
Farfele Al Fungi Misti Red Pimento
Tomato Kankasni

CHINESE VEG FOOD (CHOOSE ANY ONE)

< Chilly Paneer Gravy

%+ Veg Manchurian Gravy (Chef Spl.)

% Shredded Paneer in Chilly Garlic Sauce

<+ Veg Sweet & Sour (Chef Spl.)

<+ Cauliflower in Schezwan Sauce (Chef Spl.)

NOODLES (CHOOSE ANY ONE) RICE (CHOOSE ANY ONE)
<+ Singapore Street Noddles (Veg) <+ Ginger Fried Rice

< Chilly Garlic Noodles (Veg) <+ Garlic Fried Rice

<+ Traditional Hakka Noodles (Veg) < ThaiBasil Rice (Chef Spl.)
<+ Veg.Chowmein <+ ThaiLemon Rice (Chef Spl.)

THAI CURRY (CHOOSE ANY ONE)

<+ Crispy Veg in Choice of Sauce
< Thai Curry Red / Green (Chef Spl.)
Thai Dragon Paneer
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Gulab Jamun (Chef Spl.)

Gajar Ka Halwa (Seasonal) (Chef Spl.)
Moong Dal Ka Halwa

Tawa Khoya Khurchan

Jalebi-Rabri

Hot Brownie

Malpurra

Hot Kesar Kheer

COLD DESSERT (CHOOSE ANY ONE)

Strawberry Rasgulla

Shahi Tukra Rabri (Chef Spl.)
Kesari Kheer (Chef Spl.)
Rasmalai Angoori

Rasgulla Spongy

Pan Shot

Kesar Phirni

S ICE CREAM (CHOOSE ANY TWO)

Strawberry Ice Cream
Vanilla Ice Cream
Butter Scotch Ice Cream
Mango Ice Cream
Chocolate Ice Cream

PETAL

BANQUET

25388 | ToTAL 4 TO BE SERVED

HOT DESSERT (CHOOSE ANY ONE)
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