
 
 
 

Flavours of the East Buffet 
Buffet includes Naan Bread, Achar, Freshly Brewed Coffee and Chai Tea

 
 
 
Dinner Menu Option 1 |  $38 
 
2 Appetizers 
2 Salads 
2 Sauces 
4 Vegetarian Dishes 
2 Meat Dishes 
4 Desserts 
 
OR 
 
3 Appetizers 
2 Salads 
2 Sauces 
3 Vegetarian Dishes 
2 Meat Dishes 
4 Desserts 
 
OR 
 
3 Appetizers 
2 Salads 
3 Sauces 
6 Vegetarian Dishes 
4 Desserts 
 
 

 
 

 
Dinner Menu Option 2  |  $42 
 
2 Appetizers 
2 Salads 
2 Sauces 
4 Vegetarian Dishes 
3 Meat Dishes 
4 Desserts 
 
OR 
 
3 Appetizers 
2 Salads 
2 Sauces 
5 Vegetarian Dishes 
2 Meat Dishes 
4 Desserts 
 
OR 
 
4 Appetizers 
2 Salads 
2 Sauces 
4 Vegetarian Dishes 
2 Meat Dishes 
4 Desserts 

 
 
 
 
 

 
 

Halal meat is available for an additional $3 per person 
Add an additional meat item for $4.00 per person 

Add an additional vegetarian item for $2.00 per person 
 



 
 
 

 
 
 

 
Salads  
 
Baby Mixed Green Garden Salad with an 
Assortment of Dressings 
Fresh Tomato and Cucumber Salad 
Mixed Vegetable Salad 
Coleslaw Salad 
Creamy Potato Salad 
Kachumber Salad 
Fried Papadum 
 
 

Appetizers 
(1 ½ portion per person, additional 
appetizers will be charged accordingly) 
 
Mini Vegetable Spring Rolls 
Samosas – Chicken, Vegetable or Beef 
Potato Bread Rolls 
Spicy Chicken Lollipop 
Sev Puri 
Papri Chaat 
Malai Chicken 
Kashmiri Lemon Chicken 
Beef Seek Kebab 
Murg Gulafi  
Beef Shami Kebab   
  

 
Sauces 
Hot Sauce 
Mango Chutney 
Mango Pickle 

 
Sauces Continued 
 
Boondi Raita 
Cucumber Raita 
Onion and Tomato Raita 
Plain Yogurt 
 

Daal 
 
Daal Maharani 
Daal Makhni 
Daal Tarka 
 

Aloo 
 
Aloo Capsicum Masala 
Aloo Palak 
Aloo Jeera 
Aloo Gobi 
Aloo Mutter 
 
 

Paneer  
(One per menu selection) 
 
Shahi Paneer 
Palak Paneer 
Paneer Jalfrezi 
Paneer Makhni 
Golden Rosy Paneer 
Kadhi Paneer 
 
 

Tamarind Chutney 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
Add fish or paneer pakoras for $18.00 per pound 

 Add vegetable pakoras for $12.00 per pound 
 



 
 
 
 
 

 
 
 
 

 
Rice 
 
Cumin  
Steamed Basmati  
Biryani 
Jeera with Peas 
Vegetable Pulao 
Kashmiri Pulao with Vegetables and Nuts 

 
Other Vegetarian Options 
 
Vegetable Curry (Diwani Handi) 
Gobi Massuham 
Bhindi Do-Pyaza 
Kaju Mawa Korma 
Malai Kofta 
Hariyali Kofta 
Baby Corn Mushroom Masaledar 
Tawa Saubzi 
Sabzi Kolhapuri 
Sabzi Jaipuri 
Sabzi Moghlai 
Makai Shimla 
Bombay Paav Bhaji 
Chole Peshwari 
Baigan Bharta 
Methi Mutter Mali 
 

Non-Vegetarian Rice 
(Included in menu as a meat dish) 
 
Beef or Lamb Pilau 
Chicken Biryani  
Beef or Lamb Gosh Biryani 
 
 
 
 

 

Beef or Lamb 

 
Karai 
Bhuna Gosh 
Tava Gosh 
Shahi Gosh 
Dahi Gosh 
Gustabha 
Gosh Kalimirch 
Gosh Chutneywala 
Malabar Gosh Curry 
Gosh Dumpukhy 
Gosh Do Pyaza 
Gosh Kolapury 
Gosh Chilli Fry 
 

Chicken 

 
Butter Chicken 
Tandoori Chicken  
Chicken Tikka Masala 
Dhum Murg 
Murg Nizam 
Murg Hydrabadi Korma 
Haryali Murg 
Piste Waale Murg  
Murg Rashida 
Kasoori Murg 
Pepper Chicken 
Murg Do-Pyaza 
Murg Rogini 
Goan Chicken Curry 
Chicken Tangri Kebab 
Chicken Chutney (dry or with sauce) 
Badami Chicken 
  
 
 

 



 
 

 
 

 
 

Desi Chinese Options 
 

 
 
Vegetarian 
 
Gobi Manchurian 
Hakka Noodles 
Vegetable Stir-Fry 
Vegetable Szechwan 
Ginger Corn 
Mushroom and Pepper Hot Pot 
Vegetable Fried Rice with Egg 
Paneer Chilli Pepper 
 

 
Non-Vegetarian 
 
Chilli Chicken 
Chicken Hakka Noodles 
Chicken Szechwan 
Chicken Manchurian 
Chicken Hot and Garlic Pot 
Chicken Satay 
Ginger Chicken 

 
 

 

Desserts 
 
 

Western Option 
 
Fruit Cocktail 
Assorted French Pastries 
Mango Cheesecake 
Crème Caramel 
Chocolate Mousse 
Bread Pudding 
 
 
 
 
 
 

 
 
 
Traditional Sweets 
 
Kheer 
Pineapple Halwa 
Gajar Halwa 
Doodi Halwa 
Paav Ka Halwa 
Khopra Pak 
Shahi Turka 
Lapsi 
Methi Sev 
Ras Malai 
Gulab Jaamun

 


