
MAIN 

South Indian Dhal (v)
South Indian style yellow lentils simmered with cumin, turmeric, 
curry leaves, mustard seed & garam masala
Butter Chicken  
Tandoori roasted chicken cooked in our rich gravy of cream & 
tomato with fenugreek & garam masala
Singapore Noodles (v) 
wok fried rice noodles with broccoli, red & green peppers, carrot, 
courgette & green beans
Thai Beef Salad 
cucumber, coriander and carrot straw, with a fresh and zingy lime 
& chilli dressing
Thai Yellow Chicken 
yellow curry with kaffir lime, lemongrass & galangal
Maharajah Lamb Curry 
slow cooked diced lamb in a rich gravy with kasoori methi,  

cumin, bay leaves and cardamom 

You like Spicy?  
add our famous Firecracker Chicken to the table for $28 

Upgrade
include sweet treats, Chocolate Caramel Slice & Ginger Crunch  
for $5pp

SIDES

Poppadoms
Naan 
Garlic Naan
Jasmine Rice

STARTER 

Prawn Crackers 

Combo Platter
Crispy Chicken Wings 
Peppered Squid 
Vietnamese Summer Rolls 
Tandoori Chicken
Vegetable Curry Puffs

Minimum of  8 people. Price shown is per person.  
    Other dietary requirements can be catered for with prior notice.  

$45 BANQUET MENU


