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Complimentary Welcome Drink (Fresh Fruit Punch)

Appetizers (Choice of Tiwo)

Light Soya glazed , Oven Baked Chicken Wings
Balsamic Marinated Char Grilled Vegetables with Garlic Chips
Homemade Garlic Hummus on Crispy Pita Bread
Oven baked Maldive Fish and Curry Leaves Omelette with Green Chili Dip
Tandoori Chicken Kebab with mint Raita
Smoked Pepper Beef Roll with pickled Gherkins
Brandy Seafood Cocktail Mixed with Crispy Greens
Deep Fried Ginger Chicken Wings with Honey Sesame Soya Sauce

Salads (Choice of Three)

Up Country Garden Green Salad
Fried Brinjal Mixed with Green Chili and Mango Chutney
Raw Papaya Salad with fresh Coriander
Oriental Egg Salad Mixed with Green Chili
Sour curd mixed Cucumber salad with Peanuts
Boiled Chickpeas and Chicken Ham salad with crushed Cumin
Hawaiian Chicken and Pineapple Salad
Herbs Marinated Italian Pasta salad with fresh Tomato Mayonnaise
Australian Coleslaw salad with crushed Pepper
Steamed Sweet Corn, Peppers and Mayo Salad

Salad Dressings & Condiments (Choice of Four)

French Dressing | Yoghurt Dressing | Lime Mayonnaise
Passion Fruit Dressing | Brandy Cocktail Sauce | Curry Mayonnaise
Croutons | Pickled Vegetables | Green Chiliin vinegar
Fried Chili and Onions | Fried Raisins | Chopped Peanuts with Sesame
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Soups (Choice of One)

Cream Of Vegetables
Roasted Pumpkin with Sweet Cumin
Wok Style Chicken and Sweet Corn Egg Drop
Thai Style Curry Egg Noodles
Yellow Lentil with fresh Coriander
Cream Of Chicken
Wild Mushroom Cappuccino
Cream of Asparagus
All Soups Served with Freshly baked Bread rolls and Butter

Complimentary Steamed Rice
Rice, Noodles & Pasta (Choice of Tivo)

Wok Fried Vegetable Fried Rice
Ghee Rice with Cashews And Raisins
Buttered Savoury Rice
Kashmir Fruit Rice
Mexican Tomato, Green Chili and Corn Rice
Wok Fried Eggs and Vegetable Noodles
Shang-Hai Mixed Noodles
Pasta With Arrabiata Sauce
[talian Style Fresh Vegetable Lasagna
Vegetable Cannelloni
Mixed herb Chicken Lasagna

Seafood (Choice of One)

Southern Fish Ambulthiyal
Indian Fish Masala Curry
Shang-Hai Sweet and Sour Fish
Crumb Fried Fish with Chili Tartar
Grilled Sword Fish with Garlic Lemon Cream Sauce
Thai Sea Food Curry Cooked with Ginger and Coriander
Chili Garlic Cuttlefish (Action)
Deep Fried Sea Food Mixed with Kankun In Hot Chili Sauce (Action)
Fish Red Pepper Curry
Hot Wok-fried Chili Garlic Fish
Fried Freshwater Fish cooked In Coconut Milk
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Choice of Three from Chicken, Beef & Pork

Chicken

Thai Chicken Red Curry
Oven Baked Spicy Chicken on Banana Leaves
Northern Chicken Curry with Cashews
Stir-fried Ginger Chicken with Spring Onions
Crumb Fried Chicken with Curry Mayonnaise
Grilled Chicken with Black Pepper and onion Marmalade Sauce
Herbs Marinated Grilled Chicken with brown Mushroom Sauce
Chef's Chicken Stew with Vegetables
Fried Chicken Cooked In Coconut Milk
Fried Pepper Chicken Curry
Indian Butter Chicken
Chicken Chatti Roast

Beef & Pork

Beef Black Pepper Curry
Stir Fried Garlic Kankun Beef
Fried Beef In Oyster Mushroom and Onions
Devilled Chili Beef
Pork Black Pepper Stew or Black Pepper Curry
Oven Roast Pork with Pineapple Sauce
Pepper Spicy Devilled Pork with Green Chili and Onions

Hong Kong Style Sweet and Sour Pork

Oven Roast Beef
Beef and Vegetable Pepper Stew
Double Fried Pork with red dry Chili Oyster Sauce

Vegetables (Choice of Three)

Tempered Red Dhal Curry
Polos Black Curry Cooked with Chili and Coconut
Fried Mixed Vegetable Curry | Green Pea, Cashew and Carrot Curry
Potato Mustard Curry or Tempered | Dry Green Beans Mustard Curry
Wok Fried Vegetables in Light Soya and Oyster Sauce
Mixed Buttered Vegetables with Nuts
Aloo Gobi Masala | Vegetable Lasagna
Oven Roasted Herb and Lemon Garlic Potatoes
Yellow Dhal Tempered with Bombay Onions
Pineapple Istharam | Mushroom Dry Curry
Oven Baked Creamy Vegetable Au Gratin
Buttered Green Beans with Nuts and Fresh Herb Tomatoes
Spinach In Saffron cream sauce
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Accompaniments (Choice of Three)
Mango Chutney | Lime Pickle
Papadam | Coconut Sambol
Brinjal Moju | Polos Achcharu
Fried Red Chili or Moru Chili
Malay Pickle
Wet Seeni Sambol or Dry Seeni Sambol
Fried Drumstick Leaves with Sprats

Desserts
[Hot] (Choice of One)

Bread and Butter Pudding
Omali with Cashews and Raisins
Date Pudding | Semolina Pudding with Sweet Jaggery Sauce
Chocolate Pudding | Ginger Pudding
Black magic Pudding
All above are served with vanilla and chocolate sauce

[ Sweet] (Choice of Four)

Assorted Bavaroise | Cream Caramel
Chocolate Chip Mousse (Dark and White)
CherryTrifle | Mixed Fruit Jelly Custard
Flavored Swiss Roll with Strawberry Coulis
Triple Layer Fruit Mousse
Paris Sweet Pastries
Lemon Mousse Cake
Choice of Ice Cream (Vanilla, Chocolate or Strawberry)
Tiramisu | Watalappan
Chocolate, Nuts & Biscuit Pudding
Coffee or Cinnamon Créme Brilée
Strawberry Yoghurt Cream Mousse Cake

[ Fruits ] (Choice of One)

Tropical Fresh Cut Fruits
Fresh Fruit Salad in Orange Syrup




