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KERALA APPAMS COUNTER

Non-Veg

Chicken stes

Veg

Kai (vegetable) stew

Choice of appams
Coconut appam
Sadam appam

Chutneys
Coconut
Red chilly
Corriender

Accompaniments
Gun powder
Crispy fried red chillies
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CHETTINAD

Non-Veg

Chicken chettinad
Spicy coastal south Indian in chettinad spices, served with appam

Veg

Paneer chettinad
Traditionally cooked paneer in chettinad spices, served with appam

Avial
Combination of vegetables cooked in a paste of coconut, yoghurt, green chili &
spices

Tomato pappu
Lentils cooked with tomatoes, onions & green chillies, tempered with mustard &
garlic

Lemon rice
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SHANGHAI WOK

Non-Veg

Choice of meat
Chicken
Fish
Lamb

Veg

Choice vegetables
Pokchoy, broccoli, zucchini, baby American corn, button mushroom, red & green
cabbage, red and yellow pepper, bean sprout, spinach, garlic, red chilli, carrots,
spring onions etc.

Sauces
Szechwan
Hot garlic
Black bean & maii sauce

Toppings
Crispy noodles
Golden fried garlic

Accompaniments
Chilli vinegar
Soya
Fermented chilli paste

Vegetable hakka noodles

Steamed rice




....................................... 5 T A

CATERING

\/"

TEPANYAKI

Non-Veg

Black pepper cambay prawn

Grilled chicken in teriyaki sauce

Veg

Wild mushroom in spring onion sauce

Sesame glazed vegetable

Cottage cheese with tobanjan sauce
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LIVE PASTA

Veg

Durum wheat penne, fussili, whole wheat spaghetti

Sauce
Spicy tomato cream, arabiata style
Parmesan cheese and white wine sauce

Toppings for pasta station
Vegetarian topping -grated cheese, olives, capers, roasted peppers, sweet corn, mush-
rooms, garden vegetables

Freshly baked breads display

Served with homemade butter




....................................... 5 U A

CATERING

\/

LIVE RISOTTO

Non-Veg

Chicken & Asparagus risotto
Green asparagus, soft grilled chicken in salsa rosa

Risotto puttanesca
Spicy rice cooked with tomato, mussels, prawn & squid.

Veg

Truffle scented wild mushroom risotto
Arborio rice cooked with white wine, shitake, fresh mushroom with truffle

Three pepper Arborio

Tomato sauce, sweet pepper, Alfredo cream with Italian rice
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DESSERT

Imarti

Lacchedar rabri

Boondi bake

Phirni in kasora

Aam ras chenna payesh

Chocolate wheat halwa

Hot chocolate mud pie

Palang Torh

Blue berry cheese cake

Fresh fruit pavlova

Death by chocolate

Fruit triffle

Caramel custard

Apple crumble

Assorted ice cream

Tea & coffee




