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BUFFET MENUS



CORAL INDIAN VEGETERIAN BUFFET MENU 

Minimum of 100 guests

PASS AROUND HORS D’OEUVRES

Mini Aloo Wada 
Traditional snacks of mumbai
Deep fried potato dumplings

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

Dahl Kebab
Hung yogurt, dried fruit, sweet chutney, fried until crispy

STARTERS

Aloo Papdi Chaat 
Potato, crispy bread, fresh salad, Indian chutney  

Kachumbar Salad 
Fresh green salad, cucumber, onion, chili, tomato,
coriander leaves, lemon juice  

Sev Puri 
Crispy flat bread, potato and gram flour vermicelli, tamarind chutney

Makai Chat Salad 
Corn salad, vegetables, coriander leaves, curry vinaigrette  

Dhokla 
Cakes of ground flour batter, tamarind chutney

Moon Naryli 
Traditional south Indian appetizer
Fresh grated coconut, moong dal, Indian spices

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

SOUP STATION

Spicy Lentil Soup 
Indian spices

LIVE STATIONS

Noodle Station 
Indo-asian noodles, assorted vegetables, eastern spices  

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

MAIN COURSES

Vegetable Kolha Puri 
Traditional dish from kolhapur in maharashtra 
Spicy vegetable curry, tomato, chili

Aloo Shimla Mirchi Ki Subzi 
Potato, capsicum, onion, tomato, semi-dry gravy

Malai Kofta
Cottage cheese dumplings, creamy cashew gravy

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

Meloni Subzi
Mixed vegetables, onion, spinach, indian herbs 



Methi Malai Mutter 
Fenugreek leaves, green peas, creamy cashew sauce  

Jeera Pulav 
Basmati rice, cumin, ghee

Dam Handi Zaffrani Vegetable Biryani 
Perfectly cooked fresh vegetables and rice, traditional
Indian herbs and spices

DESSERTS

Gulab Jamun 
Khoya dumplings, cardamom syrup

Phirni 
Rice pudding

Rasgulla
Cheese dumplings, sweetened with syrup  

Gajar Halvah 
Carrot and milk pudding

Kheer 
Sweet milk and rice pudding, fruit, nuts  

Mango Pudding 
Refreshing mango pudding

Blueberry Mousse 
Berry compote 

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 VEGETERIAN BUFFET MENU

Minimum of 100 guests 

PASS AROUND HORS D’OEUVRES

Sav Puri Chat
Classic Indian street food, pastry filled with potato salad, chutney,  
topped with chat masala, dahi, sav

Hariyali Paneer Tikka
Cottage cheese in authentic marinade, traditional 
Indian herbs and spices 

Makai Ka Kebab
Traditional galouti kebab, corn and fresh vegetables, traditional
Indian herbs and spices   

STARTERS

Aloo Papdi Chaat 
Potato and flat crispy bread, Indian chutney  

Dahi Wada 
Deep fried lentil dumplings, yoghurt sauce, Indian spices  

Bhel Puri 
Traditional bombay street food, rice puffs, crispy bread, onion, chili, tama-
rind, chili sauce  

Kachumbar Salad 
Fresh green salad, cucumber, onion, chili, tomato, coriander,
fresh lemon juice

Gajjar Aurkismiss 
Fresh grated carrot, raisins, curry vinaigrette

Chukandar Dahi
The chef ’s specialty, yoghurt, beetroot, tempered spices 

Makai Chat Salad 
Corn salad, fresh vegetables, coriander leaves, curry vinaigrette 

Ankuri Chana Salad
Sprouted lentil salad, Indian herbs, lemon juice 

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



Dressings
Cocktail sauce, thousand island, ranch, curry vinaigrette

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

SOUP STATION

Tamatar Aur Dhania Ka Shorba 
Coriander tomato broth, traditional Indian herbs and spices  

LIVE STATIONS

Pao Bhaji Station  
Exotic indian vegetables, green peas, slow cooked on a traditional
Indian wok, soft bun, traditional condiments 

Pasta Station
Assortment of pastas and sauces to suit all tastes, penne, fussily, farfalle, 
tomato sauce, cream sauce, pink sauce, pesto, cherry tomatoes, olives, 
baby corn, baby spinach, mushrooms, sundried tomatoes, artichokes, 
parmesan cheese

MAIN COURSES

Shahi Navratan Korma 
Mixed vegetables, rich cashew gravy, nuts  

Paneer Makhani 
Cottage cheese, tomato and cashew gravy 

Dum Aloo 
Baby potatoes, spicy tomato sauce

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

Bhindi Do Pyaza 
Curried okra braised in tomato sauce

Vegetables Biryani 
Perfectly cooked fresh vegetables and rice, traditional
Indian herbs and spices

Vegetable Jhalfrezi
Mixed vegetables, onion, tomato, gravy



Kadai Gobi 
Cauliflower, onion, tomato sauce 

Baigan Bhartha 
Smoky eggplant, tomato gravy

Vegetables Kheema
Soya beans, vegetables, green peas, spices, cooked to perfection 

Gatte Ki Subzi 
Deep fried besan dumplings, gram flour base sauce 

DESSERT

Gulab Jamun 
Khoya dumplings, cardamom syrup

Phirni 
Rice pudding

Rasgulla 
Cheese dumplings, syrup

Saffron Rasmalai 
Cheese dumplings, saffron milk

Gajar Halvah 
Carrot and milk pudding

Kheer 
Sweet milk and rice pudding, fruit, nuts 

Mango Pudding 
Refreshing mango pudding

Jalebi 
Fried jalebi dough, rose water syrup  

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


