
We recognise the seriousness of food intolerances and allergies. Please contact a team member before ordering to confirm ingredients. 
We’re keen to accommodate all special dietary requirements, and we will attempt to be as inclusive as possible. It’s important to note that all food 

is prepared in a kitchen where nuts, gluten and other known allergens are present. 

Adults need around 2000 kcal per day. A discretionary service charge of 12.5% will be added to your bill. 
All prices are inclusive of VAT at the current rate.

Ve Vegan, V Vegetarian

Date: 6 November 2026     Time: 17:30 - 22:00     £30 per person

DIWALI BUFFET DINNER 

STARTERS
 Delhi Style Paneer Chilli V

Punjabi Veg Samosa Chaat V
Poppadom Chicken Malai Tikka 

Amritsari Fish 

MAINS
Red Ruby Butter Chicken 

Lamb Madras 
Fish Moilee 

Paneer Lababdar V 
Amritsari Choley Ve 
Yellow Dal Tadka V 
Basmati Pulao Rice 

Fresh Mix Naan 

SALADS
Tossed Salad Ve 

Cucumber & Mint Raita V 
Lacchaa Onions /Green Chilies / Lime 

Poppadom with Chutneys 

DESSERTS
Mango Lassi shots  

Gulab Jamun V 
Gajar Halwa V 

Kesari Shrikhand V 
Fruit Custard 

Pink Rose Falooda V


