
CHRISTMAS PARTY SET MENU

STARTERS – COURSE 1 
Goats Cheese & Cranberry Bhaji

Salmon Pakora 
Mango and Smoked Paprika Chicken Tikka

MAINS – COURSE 2 
Desi Lamb

Slow cooked lamb on the bone, 
ground spices, roasted garlic and caramelised onions

Niramish
Winter root vegetables

 infused with Indian spices and sauteed spinach

Turkey vindaloo 
Tender turkey breast in a hot sauce,

 roasted green chillies and bell peppers 

Massala Jhinga 
Tiger prawns cooked in a rich sauce

 infused with pomegranate and coconut butter 

Medley of Rice & Breads 

SIDES – COURSE 3
Brussel Sprout Massala 

Lightly spiced infused with caramelised onions 

Gajar Mita
Honey glazed spicy whole baby carrots 

DESSERTS – COURSE 4 
Christmas pudding with brandy butter

Baileys Sponge & clotted cream 

DIGESTIF – COURSE 5
Grand Marnier  

ANY 3 COURSE £40pp
ANY 4 COURSE £45pp
ANY 5 COURSE £50pp


