
 

 

DeewaliCocktail Non-Veg Menu 

100 Pax @ Rs 2000/- 

Beverages 

Mocktails 

Gentle Breeze 

Cranberry Juice & Pineapple Juice 

 

Fruit Punch 

Mixed Fruit Juice, Grenadine Syrup 

 

Fools Mule 

Ginger Ale, Lime Juice, Grenadine Syrup 

 

Shirley Temple 

Ginger Ale, Grenadine Syrup 

 

Virgin Mojito 

Fresh Mint, White Sugar, Lemon Chunks Muddled With 

Crunchy Ice Flakes And Splashed With Sprite 

 

Hot Mulled Apple Cider 

 

 

Assorted Soft Beverages 

Coke 

Diet Coke 

Coke Zero 



 

 

Fanta 

Sprite 

Limca 

 

Assorted Juices 

Orange Juice 

Mango Juice 

Tomato 

Pineapple 

Table Amenities & Lebanese Station – 

Around The Bar 
 

Pita Bread, Crispies, Lavash, Bread Sticks 

Hummus, Baba Ghanoush,Mutabal, Labneh, Beetroot Mutabal 

Marinated Olives, Feta In Olive Oil 

Nachos With Salsa 

Five Spices Masala Nuts 

Wasabi Nuts 

 

Pre-Dining 
 

Chaat Station 
 

Palak PattaChaat 



 

 

Aloo Tikki 

Ram Ladoo 

 

Live Station 
 

Dim Sum Crystal 
Chicken  

Mix Vegetables  

Water Chestnuts  

Served With Soya Sauce & Chilli Soya 

 

Maggi Station 
Masala Maggi 

Shahi Paneer Maggi 

Chilli Paneer Maggi 

Cheese Maggi 

 

Pasta Station 

Homemade Pumpkin Ravioli/Penne/Spaghetti 

(Served WithArrabiata//Makhani//Kadai//Pesto//Bechamel) 

Choice Of Vegetables 

Mushroom//Broccoli//Zucchini//Carrot//Baby Corn//Olives//Gerkin// 

Jalapeno 

(Served With Garlic Toast) 

 



 

 

Snacks On Rotation 

 
Indian 

Non-Vegetarian 

Rosemary & Philly Cheese Chicken Tikka 

Fish Amritsari 

Grilled Fish Lemon Mustard 

Chipotle Honey Chicken Skewers 

Steamed Sriracha Meatballs 

Vegetarian 

 
Paneer Tikka Barrels 

Cottage Cheese Cubes Scoop Out And Stuffed With Nutty Mixture 

(Served With Spicy Mint Sauce And Tamarind Chutney) 

 
Soya Malai Tikka 

 
Basil Crusted DahiKe Kebab 

(Served With Mint Jelly) 

 

Paneer Satay  
(Served With Peanut Sauce) 

 
Thai Cheese Cigars 

(Served In A Shot Glass With Chili Dip) 

 

 



 

 

Soup Station 
 

Chiang Mai Curry Station 

(Served With Chicken Broth & Vegetable Broth) 
 

Boiled Noodles / Roasted Garlic / Brown Onions / Fried Noodles 

Chopped Spring Onion / Chopped Green Chilies / Chopped Onion 

Crushed Roasted Peanuts / Coriander Leaf / Chopped Boiled Egg 

Chili Oil / Boiled Chicken / Sautéed Mushroom 

Broccoli Florets / Bean Sprouts / Dried Red Chili Flakes 
 

Main Course 
 

Rocket Leaf, Sundried Tomato Garden Fresh Pizza 
Or 

Pepper Barbeque Chicken Pizza 
 

Veg Hakka Noodles With Asian Greens Stir Fried 
 

Exotic Vegetables In Hot Garlic Sauce With Burnt Garlic Rice 
Or 

Shredded Chicken In Hot Garlic Sauce With Burnt Garlic Rice 
 
 

Chicken Thai Red Curry With Jasmine Rice / Pad Thai Noodles 
Or 

Veg Thai Green Curry With Jasmine Rice / Pad Thai Noodles 
 

Yellow Dal Tadka, Makai Palak 
With Jeera Rice &Phulka 

 
Amritsari Chholey With Palak & Mint Chutney 

With Steamed Rice Or Assorted Kulcha 
 

Paneer Lababdar, Baigan Ka Bharta& 
Dal Makhani Platter With Pudina Paratha 

 



 

 

Mix Veg. Biryani With Mirchi Ka Salan 
Or 

Vegetable Biryani Served With Burani Raita & Papad 
 

Hyderabadi Chicken Biryani With Mirchi Ka Salan 
Or 

Hyderabadi Chicken Biryani Served With Burani Raita & Papad 
 

Dessert 

Nano Jalebi WithRabri 
 

Stuffed Gulab Jamun 

Nariyal Ki Kheer 

SakoraPhirni 

Watermelon Chennapayesh 

Assorted Tilla Kulfi 

Kesar Pista / Paan / Anar 

 

Western 

Banoffee Pie 
 

Italian Tiramisu 
 

Hot Chocolate Lava Cake 

 

Rajasthani Masala Tea 


