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we create...   experiences

Chef Kundan Jha’s Weekly Vegetarian Dinner Experience.
A celebration of Indian, Goan and Indo-Chinese flavors 

throughout the week.

7-DAY VEGETARIAN DINNER EXPERIENCE



we create...   experiences

Half
Board

Menu

STARTERS

Paneer Tikka
Hara Bhara Kebab

MAIN COURSE

Paneer Lababdar
Dal Tadka

Aloo Gobhi Adraki

Accompaniments

Jeera Rice
Assorted Indian Breads

Green Salad
Mixed Pickles

Papad

DESSERTS

Gulab Jamun
Kesari Kheer

Royal North Indian Dinner

Day 1
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STARTERS

Crispy Corn Salt & Pepper
Vegetable Spring Rolls

MAIN COURSE

Vegetable Manchurian
Kung Pao Vegetables

Tofu in Black Bean Sauce

Accompaniments

Vegetable Hakka Noodles
Vegetable Fried Rice

Chinese Cucumber Salad
Crispy Crackers

DESSERTS

Honey Noodles with Ice Cream
Darsaan

Day 2

Indo-Chinese Dinner
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STARTERS

Rava Fried Baby Potatoes
Vegetable Cafreal Skewers

MAIN COURSE

Mushroom Xacuti
Vegetable Caldin

Chana Ros

Accompaniments

Steamed Rice
Goan Poi & Pao

Kachumber Salad
Goan Pickles

Papad

DESSERTS

Dodol
Serradura 

Day 3

Goan Vegetarian Night
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STARTERS

Paneer Seekh Kebab
Dahi Ke Kebab

MAIN COURSE

Shahi Paneer
Dal Makhani

Navratan Korma

Accompaniments

Peas Pulao
Naan & Tandoori Roti

Fresh Salad
Pickles
Papad

DESSERTS

Shahi Tukda
Phirni

Day 4

Mughlai Vegetarian Dinner
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STARTERS

Paneer Reshmi Tikka
Vegetable Shammi Kebab

MAIN COURSE

Vegetable Dum Biryani
Paneer Hyderabadi

Mirchi Ka Salan

Accompaniments

Boondi Raita
Assorted Indian Breads

Fresh Salad
Pickles
Papad

DESSERTS

Vermicelli kheer
Matka Kulfi 

Day 5

Hyderabadi Special
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STARTERS

Achari Paneer Tikka
Tandoori Broccoli

MAIN COURSE

Paneer Makhani
Dal Fry

Vegetable Jalfrezi

Accompaniments

Jeera Rice
Butter Naan

Garden Salad
Pickles
Papad

DESSERTS

Rasmalai
Gajar Halwa

Day 6

Tandoor & Curry Night
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STARTERS

Stuffed Mushrooms
Veg croquettes 

MAIN COURSE

Vegetable Sukka
Paneer Malvani

Mixed Vegetable Curry

Accompaniments

Steamed Rice
Chapati & Paratha

Garden Salad
Pickles
Papad

DESSERTS

Tender Coconut Pudding
Doce

Day 7

Coastal Vegetarian Fare
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Assorted Indian Breads

Rice Preparation

Fresh Garden Salads

Pickles & Chutneys

Roasted and Fried Papad

Two Dessert Selections

Daily
Inclusions


