


Three Course Indian Package

Served with quality wines, beer and soft drinks.

Entrées

* Vegetable samosas

* Pakoras

e Fish Amritsari (fried in chick pea batter)

*  Sheekii Kebab

e Murgh Tikka (chicken marinated in yoghurt)
* Burra Kebaba (lamb cutlets)

e Pork spare ribs

e Tandoori Gobhi (tandoor cooked cauliflower)

Mains

Curry Bengali (fish in a traditional curry)
Prawn Malabari (king prawns in coconut)
Scallop Masala

Prawn chilli fry

Jalfrazi (vegetables in a mild curry)

Daal Maharani (lentils cooked Indian style)
Pea and mushroom curry

Matar Paneer (cottage cheese with peas)
Palak Paneer (spinach with cottage cheese)
Kofta Laajawab (potato and cottage cheese)
Baigan Bhartha (eggplant with onions)
Gobhi Aloo (cauliflower with potatoes)
Vegetable Vindaloo

e Chicken curry *  Spud Masala

+  Chicken Makhani (tandoor barbecued chicken) ~ *  Tarka Daal (lentils with cumin and spices)

e Chicken Saagwala (chicken with spinach) Bread and Rice

* Chicken Vindaloo « Naan, Roti or Poori

* Chicken Korma *  Plain Pulao (rice with herbs and spices)

e Chicken Nilgiri (boneless chicken in mint sauce) Kashmiri Pulao (rice with dry fruit and nuts)

*  Chicken Butter Masala *  Chicken Biryani (rice with chicken)

*  Tandoori Chicken e Mutton Biryani (rice with lamb)

* Beef Rogani * Vegetable Biryani (rice with vegetables)

e Beef Dopiazza (beef curry with onion rings)

e Beef Vindaloo Side Dishes

«  Beef Madras (beef cooked in madras masala) * Raita (yoghurt salad with cucumber)

Beef Burra Sahib (curry with coconut and rum) *  Green Salad (with light masala dressing)

«  Lamb Kesari (lamb curry North Indian style) * Katchumber (with sweet and sour dressing)

+  Saag Lamb (lamb with spinach) e Mango chutney papadams and mixed pickle

e Lamb Rarha (masala with chillies and ginger) Desserts

*  Lamb Bhoona (masala with a moist gravy) +  Gulab Jamun (fried milk dumplings in syrup)

* PorkMasala «  Pista Kulfi (Indian ice cream filled with nuts)

e Pork Vindaloo

Prices:

Three Course Indian Package: $74.00 per head
Buffet Indian Package (same menu): $69.00 per head

Manningham Function Centre caters for between 100 and 420 guests. Prices quoted are for your choice
of three entrees and five mains. Prices include hire of the venue, audiovisual equipment, chair covers
and complete table decor. Prices valid from July 2009 to June 2010.

Please feel free to speak with us about your specific catering requirements and allow us to adjust this
package to accommodate your needs. Call 9840 9333 or email enquiriesmfc@manningham.vic.gov.au
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