
INDIAN 
BUFFET 
MENUS



CORAL INDIAN BUFFET MENU 

Minimum of 100 guests

PASS AROUND HORS D’OEUVRES

Hara Bara Kebab
Classic indian kebab
Green vegetables, fresh leaves , cooked in a shallow pan 

Ajwani Jhinga
Indian marinated prawns, carom seeds

STARTERS

Chicken Tikka Chaat 
Tandoori marinated chicken 

Kurkure Sabz Samosa Chaat 
Crispy vegetables, savory crust , Indian chutney and spices 

Tamartar or Cucumber Salad 
Tomato, cucumber, coriander, chili, lemon dressing

Makai Machi Salad
Slow cooked confit of  tuna loin, corn, chili, coriander, 
curry vinaigrette

Zaffrani Tandoori Paneer Salad 
Saffron marinated cottage cheese, tomato, chili, coriander,
cooked in a tandoor 

Moong Naryli 
Traditional south Indian appetizer 
Fresh grated coconut, moong dal, tempered with indian spices

Chatapata Aloo Papadi Chaat 
Potato, crispy bread, tamarind, onion, chili, coriander chutney 



Traditional Condiments
Boondi raita, cucumber raita, mango chutney, lemon pickle,
mixed vegetable pickle, pappadums, fresh salad leaves,
lacha pyaz, cherry tomatoes, cucumber, chili, lemon, olives

Dressings
Cocktail sauce, thousand island, ranch, curry vinaigrette

Bread Basket
Selection of freshly baked breads and arabic bread,
tandoori roti, naan, butter naan, potato kulcha,
paneer and cheese kulcha, malabar paratha, roomali roti

LIVE STATION

Chaat Counter
Traditional Bombay street food 
Sev papdi, chat, pani puri, bhel puri, samosa chat

MAIN COURSES

Dal Chagosht 
Indian mutton, lentils, traditional herbs and spices  

Chicken Handi Biryani 
Rice, chicken, traditional herbs and spices

Jhiniga Bhuna 
Jumbo prawns, onion, yoghurt, spices

Dal Maharani 
Black dal, red kidney beans, chana dal, slow cooked 

Murgh Badami 
Chicken in rich almond sauce, traditional herbs and spices

Goan Seafood Curry
Traditional goan seafood curry
Tamarind and spices 

Paneer Tikka Masala
Cottage cheese cooked with onion, tomato masala 

Ghee Rice 
Pulav rice, vegetable stock, Indian ghee 



Meloni Subzi 
Mixed vegetables, spinach, onion, Indian herbs and spices 

Dum Aloo 
Baby potatoes, rich spicy tomato sauce

DESSERTS

Gulab Jamun 
Khoya dumplings, cardamom syrup 

Rasmalai
Cheese dumplings, sweet milk

Jelebi
Fried jelebi batter, rose water syrup

Rasgulla
Cheese dumplings, syrup

Gajar Halvah 
Carrot and milk pudding

Pistachio Cardamom Chocolate Mousse Cake 
Moist pistachio cake, valrhona chocolate mousse, caramelized apples, 
saffron jelly 

Sliced Seasonal Fruits
Watermelon, honeydew, rock melon, pineapple, mixed berries, grapes

BEVERAGES

Fresh fruit juices
Soft drinks
Freshly brewed coffee , decaffeinated coffee
Selection of Ritz-Carlton tea and herbal infusion
Mineral water



PEARL INDIAN BUFFET MENU 

Minimum of 100 guests 

PASS AROUND HORS D’OEUVRES

Chicken Spring Rolls
Crispy rolls with chicken and vegetables, sweet chili sauce 

Vegetable Samosas
Savory pastries, vegetable and mutton, mint chutney

Galuti Kebab
A locknowi favorite kebab
Mutton, traditional spices

STARTERS

Dahi Aloo Chaat
Potato salad, yoghurt dressing

Chukandar Raita
The Chef ’s specialty
Yoghurt, beetroot

Phal Chaat Anarkali
Light and refreshing salad 
Salad of fruit, pomegranate, mint, chili, chaat masala

Prawn Tikka Salad
Tandoori marinated prawns, onion, chili, tomato, coriander, cooked in 
a traditional tandoor 

Chaat Pata Murgh Malai
Chicken, cheese yoghurt, mint, indian spices

Dhokla
Small cakes of fermented ground flour, tamarind chutney

Indian Vegetables Salad
Assorted fresh and crissy vegetables, carrot, radish, peppers, tomato, 
cucumber, lemon dressing

Caesar Salad
Cos lettuce, cherry tomato, croutons, capers, anchovies, traditional 
caesar dressing, fresh parmesan



Traditional Condiments
Boondi raita, cucumber raita, mango chutney, lemon pickle, mixed 
vegetable pickle, pappadums, lacha pyaz, cherry tomatoes, cucumber, 
chili, lemon, olives

Dressings
Cocktail sauce, thousand island, ranch, curry vinaigrette

SOUP STATION

Spicy Seafood Soup 
Seafood, coriander, Indian spices 

Bread Basket 
Selection of freshly baked breads and Arabic bread,  
tandoori roti, naan, butter naan, potato kulcha, paneer and cheese 
kulcha, malabar paratha, roomali roti 

LIVE STATIONS

Kheema Pao 
Minced mutton, green peas, prepared in an Indian wok, traditional 
condiments, soft bun 

Dosa Station
Rice flour and lentil crepes 
Chef ’s varieties include:
Potato, szechuan chicken, masala dosa, cheese, paneer , with sambar, 
tomato, coconut chutney 

MAIN COURSES

Gosht Biryani
Perfectly cooked rice and mutton, traditional Indian herbs and spices

Butter Chicken
Chicken tikka, rich tomato gravy  

Kadahi Jhinga
Indian style prawns, onion, capsicum, tomato

Tiranga Kebab
Traditional muglai kebab, tandoori murgh, zaffrani sheek kebab,
malai lamb chops

Palak Paneer
Garlic spinach purée, cottage cheese, traditional Indian spices



Dal Makhni
Black lentils, red kidney beans, slow cooked with cream and butter 

Aloo Methi
Potato, fenugreek leaves, traditional Indian spices

Kashmiri Pulav
Pulav rice, dried fruit, nuts, ghee 

DESSERTS

Gulab Jamun 
Khoya dumplings, cardamom syrup

Phirni 
Flavored rice pudding

Rasgulla 
Cheese dumplings, sweetened with syrup

Saffron Rasmalai 
Cheese dumplings, saffron milk

Gajar Halvah 
Carrot and milk pudding

Kheer 
Sweet milk and rice pudding, fruits, nuts

Mango Pudding 
Refreshing mango pudding 

Chocolate Caramel Crunch Cake 
Chocolate cake, layers of caramel, dark chocolate mousse  

Sliced Seasonal Fruits
Watermelon, honeydew, rock melon, pineapple, mixed berries, grapes

BEVERAGES

Fresh fruit juices
Soft drinks
Freshly brewed coffee, decaffeinated coffee
Selection of Ritz-Carlton tea and herbal infusion
Mineral water



DIAMOND INDIAN BUFFET MENU 

Minimum of 100 guests

PASS AROUND HORS D’OEUVRES

Murgh Resmi Kebab
Juicy chicken marinated in yogurt, cashews 

Prawn Spring Rolls
Prawns and vegetables, served crispy, sweet chili sauce 

Chicken Tikka Skewers
Marinated chicken cooked to perfection

Hara Bara Kebab
Classic Indian Kebab
Green vegetables and fresh leaves, cooked in a shallow pan 

STARTERS 

Kachumbar Salad 
Fresh garden greens, cucumber, onion, tomato, chili, coriander
leaves, fresh lemon

Jhinga Miri-Miri 
Marinated prawn salad, peppers, corn, garden vegetables  

Kacha Amm Aur Murgh 
Spicy grilled chicken mango salad, coriander leaves

Makai Machi Salad
Slow cooked confit of tuna loin, corn, chili, coriander leaves,
curry vinaigrette

Zaffrani Tandoori Paneer Salad 
Saffron marinated cottage cheese, tomato, chili, coriander
cooked in a tandoor 

Dahi Aloo Chaat
Tangy potato salad, yoghurt dressing

Chukandar Raita
The Chef ’s specialty 
Yoghurt, beetroot, tempered spices

Traditional Condiments 
Boondi raita, cucumber raita, mango chutney,
Lemon pickle, mixed vegetable pickle, pappadums, fresh greens
 Lacha pyaz, cherry tomatoes, cucumber, chili, lemon, olives  



Dressings 
Cocktail sauce, thousand island, ranch, curry vinaigrette  

SOUP STATION

Spicy Manchow Soup 
Fusion indo-asian soup, chicken, crispy noodles, chili vinaigrette

Bread Basket  
Selection of freshly baked breads and Arabic breads
Tandoori roti, naan, butter naan, potato kulcha, paneer and cheese 
kulcha, malabar paratha, roomali roti 

LIVE STATIONS

Pasta Station
A selection of pastas and sauces that will suite every taste,
mushrooms, sundried tomatoes, sweet corn, veal bacon, parmesan 
cheese, pesto, chili flakes, oregano

Dim Sum Station
Traditional cantonese small dishes  
Served in steamer baskets, condiments

Noodle Station
Classic asian noodles prepared in a wok, selection of sauces
and condiments 

MAIN COURSES

Lal Mas 
Traditional rajasthani dish, chili paste, rajasthan spices 
Slow cooked 

Murg Dil Pasanda 
Nawab favorite dish, chicken, cream and cashew gravy

King Prawn Moilee 
Jumbo prawns poached in coconut sauce,  tempered with dried red 
chili, mustard seeds, curry leaves

Murg Kali Mirchi Kabab
Chicken marinated in barbecue sauce, black pepper  

Lucknowi Mutton Biryani 
Rice and mutton cooked to perfection, traditional
Indian herbs and spices

Paneer Kurchan
Paneer, capsicum, semi-dried gravy 



Dal Makhani
Black dal, kidney beans, chana dal, slow cooked 

Kashmiri Pulao 
Pulav rice, dried fruit, nuts, ghee  

Makai Subzi Masala 
Assortment of fresh vegetables, mildly spicy gravy  

DESSERTS

Gulab Jamun 
Khoya dumplings, cardamom syrup

Gajar Halvah 
Carrot and milk pudding

Rabri
Sweet yogurt and flour pudding

Kaju Barfi 
Cashew and milk dessert

Shai Turkra 
Traditional Indian bread pudding

Sameya Payasan 
Vermicelli noodles, sweet cardamom milk 

Lemon Pound Cake  
Lemon cake, lavender cream, candied lemon

Sliced Seasonal Fruits
Watermelon, honeydew, rock melon, pineapple, mixed berries, grapes

LIVE STATION

Ice Cream Station
Selection of house made ice cream
Chocolate sauce, caramel sauce, fruit sauce, toasted nuts, chocolate 
shavings, chocolate crunch pearls, sprinkles

BEVERAGES

Fresh fruit juices
Soft drinks
Freshly brewed coffee, decaffeinated coffee
Selection of Ritz-Carlton tea and herbal infusion
Mineral water


