Indian Voojan

RESTAVRANT

BANQUET MENU A

£28.95 PER PERSON

ENTREE

2 Poppodoms with mint sauce, mango chu+ney,

onion salad and lime pick|e

STARTER

Onion Bhaji (V)
Shish Kebab
Chicken Tikka

Vegetable Samosa (V)

MATNS

Chicken Tikka Masala (mild)
Diced chicken tikka in yogurt with delicate herbs and spices, cooked in a

SpQCiO”y 'F|OVOUI’€CI sauce WI'H’] coconut Oﬂd credam

Garlic Begum Sabiji (medium) (V) (SD)

Spiced oubergine cooked with mixed vege’rob|es and fresh gor|ic:
Chicken Pathila Raj (foir|y hot)

S’rrips of Chicken with |ong fried onions, specic1| herbs and spices inc|uo|ing fresh
mint, gor|ic, yoghur’r and butter in rich and tangy sauce

Chettinad Lamb (hot)
Lamb cooked with red chillies, tamarid and black pepper in a hot spicy sauce

Himalayan Lamb (medium)
Tender lamb cooked in South Indian spices with ftomatoes, onions and
spices in a thick sauce

Chicken Tikka Bhuna (medium)

A classic

SIDES & SUNDRTIES

Pilau Rice (V), Selection of Nan Breads (V)
Tarka Dall (V), Bumbai Aloo (V),
Chana Bhuna (V).



Indian Voojan

RESTAVRANT

BANQUET MENU B

£25.95 PER PERSON

d
ENTREE ]

2 Poppodoms with mint sauce, mango chquey,

onion salad and lime pick|e
MAITNS
Chicken Tikka Masala (mild)
Diced chicken tikka in yogurt with delicate herbs and spices, cooked in a
specially flavoured sauce with coconut and cream
Garlic Begum Sabji (medium) (V) (SD)
Spiced oubergine cooked with mixed vegeJrobles and fresh gor|ic
Chettinad Lamb (hot)
Lamb cooked with red chillies, tamarid and black pepper in
a hot spicy sauce
Himalayan Lamb (medium)
Tender lamb cooked in South Indian spices with fomatoes, onions and
spices in a thick sauce
Chicken Tikka Bhuna (medium)

Marinated chicken with various spices and herbs

Chicken Jalfrazi (fairly hot)
\ Cooked with green peppers, onions and chillies in a thick sauce
" Q
SIDES & SUNDRTIES N

Pilau Rice (V), Selection of Nan Breads (V)
Tarka Dall (V), Bumbai Aloo (V),
Chana Bhuna (V).



