
 

MASALA BUFFET 

APPETIZER 
Dahi and Chawal Tadka  

Curd rice with mustard & curry leaves 

 

SALAD      
Aloo Chana Chat Salad  

Chickpea & potato Salad 

Baingan Ka Bharta Salad 
Roast eggplant salad 

Karela Salad  
Bitter gourd salad 

Moong Dal Sprouts Salad 
Green gram sprouts salad 

Murg Tikka Salad 
Tandoori oven cooked chicken salad 

Paneer Tikka Salad  
Tandoori oven cooked cottage cheese & vegetables salad 

Jhinga Salad  
Tandori oven cooked Indian spices marinated prawn’s salad 

 

 Tandoori Roasted Vegetables Salad with Amul Cheese  

  



 

MASALA BUFFET 
 

GREEN GARDEN 

Baby Spinach       

Beetroot Leaves     

 Romaine      

 Wild Rocket      

 
SHOT 

Aam Ki Lassi  
Mango yogurt smoothie 

Masala Chaas  
Butter milk with black salt, coriander, cumin, ginger 

Pudine Ki Lassi  
Mint yogurt smoothie  

 
DRESSINGS 

Balsamic, Caesar, Lemon, Mustard, Yogurt 

  



 

MASALA BUFFET 

SOUP 

Dhaniya and Tamater Shorba  
Coriander and Tomato soup 

Shahi Badam Shorba 
Almond soup 

 

BREAD  

Chapati  
Whole wheat flour bread 

Kulcha  
Stuffed bread with chili, coriander, onion and potato       

Naan bread 
 

Pita bread   



 

MASALA BUFFET 

CARVING (LIVE STATION) 
South Indian Spices Marinated Whole Reef Fish Wrapped with 

Banana Leaf       
 

Tandoori Leg of Lamb      

Tandoori Whole Chicken       

KEBAB (LIVE STATION) 
Ajwain Machi Tikka 
Spices marinated reef fish 

Broccoli, gobi and mushroom  
Spices marinated vegetables 

Jhinga  
Spices marinated prawn 

Murg Malai Tikka  
Creamy chicken 

Mutton Chap  
Spices marinated lamb chop 

Paneer Tikka  
Almond soup 

 

CONDIMENTS 
Cucumber and Mint Raita, Mixed Pickles, Tamarind Chutney, Yogurt and Mint Chutney 

Nan Breads 

 

 



 

MASALA BUFFET 
KATI ROLL (LIVE STATION)  

Murg Kati Roll  
Spices marinated lamb chop 

Veg Kati Roll  
Almond soup 

CONDIMENTS 

Cucumber and Mint Raita, Mango Raita, Tamarind Chutney, Yogurt and Mint Chutney 

 

STREET FOOD (LIVE STATION) 
Pani Puri  

Sweet-sour and spicy water balls 

Sev Puri  
Crispy bread with potato, sweet chutney, spicy chutney, yoghurt 

BIRYANI 
Hyderabadi Murg Biryani  

 
Chicken Biryani 

CONDIMENTS 
Chana Dal and Chicken Stew, Cashew Nuts, Cucumber and Mint Raita, Fried Onion, Mint Chutney,  

Mix Pickles, Papadum, Raisins 

 

 

 

 



 

MASALA BUFFET 
CURRY 

Beef Vindaloo Curry 
South Goan beef curry  

 

Dal Makhani  
Black lentil  

 

Goan Lobster Curry  
Coconut flavored Goan curry  

 

Kerala Meen Moilee  
South Indian fish curry with coconut milk 

Kadai Vegetables 
Vegetables curry 

 

Murg Makhani Curry 
Butter chicken 

 

Mutton Rogan Josh  
Lamb curry   

 

Malabar Jhinga Curry 
Prawn curry 

 

Mushroom Mutter Masala 
Mushroom and green peas curry 

 
Paneer Palak 

Cottage cheese and spinach curry 
 

RICE 
 Steamed Basmati     

Veg Shahi Pulao  

Rice with vegetable, cashew nuts, raisins 

 



 

MASALA BUFFET 
DESSERT  

Boondi Laddu  
Sweet gram flour balls with pistachio    

Chocolate Cashew Brownie              
                                                                    

Fancy Dry Fruit Mithai  
Indian finger sweets 

Gajar Halwa  
Carrot pudding with cashew nut, pistachio, raisins   

Jalebi  
Deep fried mixer of cardamom, flour, sugar  

Kaju Pista roll  
Cashew pistachio sweet    

Rasgulla  
Cottage cheese balls cooked in light sugar syrup  

 

 

 

 

 



 

MASALA BUFFET  

SHOT 
 

Cardamon Panna Cotta 
 

Chocolate Mousse 
 

Fresh Fruit, Sweet Yoghurt 
 

Masala Cream 
 

Phirni (Rice pudding)    
   

Pistachio Crème Brûlée      
 

Saffron Crème Brûlée 
 

Saffron Kheer (Saffron rice pudding)  
 

Semai (Vermicelli cooked with milk, cardamom, cashew)        
 

Strawberry Panna Cotta 
 

Sweet Lassi (Yogurt smoothie) 
 

 TARTLET 
Fresh fruit & pineapple 

  

FRUIT (LIVE STATION)  
Tropical Fresh Fruit Display     

Tropical Fresh Fruit Sliced  


