
Gold feast         
68 Per Person

Dessert
Rasmalai Tres Leche  
rich fusion of rasmalai, carrot halwa, 
pistachio & tres leches

A discretionary charge of 12.5% will be added to your bill. Please let us know if you have any allergies, 
intolerance or sensitivity and if you require any extra information. 

Welcome Drink
Farzi Royal
Elderflower Vodka - Chambord - Sparkling Wine

Small Bites
Papad Basket V
masala chaat dust, mango chutney

Rajma Kachori Chaat V                                                              
traditional puff pastry filled with lentil stuffing & fried, 
red kidney bean masala, sweet yogurt & tamarind chutney

First
Chevre Kebab V
goat cheese & mix cheese crispy kebab, cranberry chutney

Murg Malai Kebab
soft & creamy tandoori smoked cheesy chicken tikka,
tandoori carrot salad

Duck Khurchan Cornetto 
pulled masala confit duck leg, cooked with brown onion 
& tomatoes, finished with dried figs & stuffed in a cone

Lamb Burra Chop
tender welsh lamb chops, crispy garlic & roasted cashew nut 
marinade, masala wedges & pickled chilli

Second
Palate Cleanser
Masala Nimbu Pani

Third
CTM
farzi favourite* chicken tikka masala

Hyderabadi Prawn Salan 
grilled tiger prawns , finished in a  roasted  coconut and 
black pepper curry

Served with
Peas Pulav, Dal Makhni, 
Assorted Breads &  Raita



Dessert
Rasmalai Tres Leche
rich fusion of rasmalai, carrot halwa, 
pistachio & tres leches

A discretionary charge of 12.5% will be added to your bill. Please let us know if you have any allergies, 
intolerance or sensitivity and if you require any extra information. 

VEGETARIAN

Gold feast         
68 Per Person

Served with
Peas Pulav, Dal Makhni, 
Assorted Breads &  Raita 

Welcome Drink
Farzi Royal
Elderflower Vodka - Chambord - Sparkling Wine

Small Bites
Papad Basket
masala chaat dust, mango chutney

Rajma Kachori Chaat
traditional puff pastry filled with lentil stuffing & fried, 
red kidney bean masala, sweet yogurt & tamarind chutney

First
Chevre Kebab 
goat cheese & mix cheese crispy kebab, cranberry chutney

Dal-Chawal Arancini
lentil & rice croquettes, papad, pickle & chutney 

Pan Tossed Dumplings
minced vegetables, pan fried  dumplings, 
tossed in spicy Indo-Chinese sauce

Shahi Paneer Tikka
cottage cheese & brazil nut stuffed paneer, in a saffron & yellow 
chilli marinade, smoked in tandoor ,red pepper pesto

Second
Palate Cleanser
Masala Nimbu Pani

Third
Palak Paneer Handi
creamy spinach & crispy garlic masala, paneer cubes 

Mix Vegetable Rajasthani Tava Masala 
seasonal mix vegetables tossed with onions, tomatoes, ginger, 
garlic in a rustic tava masala




