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Indian Hot Buffet Choice List 

ENTREES/ STARTERS 

VEGETARIAN CHICKEN LAMB FISH SEAFOOD-PRAWN 

• Mysore Bonda 

• Hara Bara Kebab  

• Batata Vada  

• Moneybag Samosa 

• Gobi Kempu 

• Khaman Dhokla 

• Mix Veg Pakora 

• Paneer Amritsari 

• Dahi Bhalla 
 

• Chicken-65 

• Chicken Pepper Fry 

• Chicken Tikka 

• Chicken Malai Kebab 

• Chicken Tak-a-Tak 

• Indo Chinese 
Chilli Chicken 

 

• Lamb Ghee Roast 

• Lamb Pepper Fry 

• Seekh Kebab 

• Andhra Chilli Lamb 

• Kerala Curry leaf 
Lamb Minceballs  

• Malvani Masala Fry 

• Fish Amritsari 

 

• Rechado 

• Koliwada 

• Chilli  

• Garlic  

 

 

MAINS 

VEGETARIAN 

GRAVY 

VEGETARIAN 

DRY 

LENTILS 

• Sambar 

• Avial 

• Bhagar Ke Baigan 

• Veg Kholapuri 

• Kootu Curry 

• Veg Nilgiri Korma 

• Paneer Makhani 

• Palak Paneer 

• Navratan Korma 

• Malai Kofta 

• Dum Aloo Kashmiri 

• Potato Podimas 

• Mix Veg Poriyal  

• Nizami Handi 

• Aloo Gobi Matar 

• Aloo Capsicum 

• Jeera Aloo 

• Veg Jalfrezi 

• Kadai Paneer 

• Kadai Veg 
 

• Karamani Kozhambu 

• Spinach Dal  

• Highway Tadka Dal 

• Rasam 

• Kaddle Gassi 

• Dal Makhani 

• Aloo Choley 

• Kashmiri Rajma 
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MAINS (Contd.) 

CHICKEN LAMB  OR GOAT 
[Please specify choice of meat  

in your order notes] 

 

FISH OR PRAWN BIRYANI 

 

• Malabar Chicken 

• Kori Gassi 

• Nilgiri Chicken Korma  

• Gongura Chicken 

• Chicken Kholapuri 

• Nadan Chicken Curry 

• Nizami Dum Ka Murgh 

• Salli Murghi  

• Chettinad Chicken 

• Butter Chicken 

• Chicken Tikka Masala 

• Kadai Murgh 

• Nawabi Murgh Korma 

• Coorgi Curry 

• Kheema Curry 

• Kholapuri 

• Vindaloo 

• Salli Boti 

• Roganjosh 

• Saagwala 

• Daana’s Homestyle 
 

• Kerala Curry with Coconut 
Milk 

• Goan Curry 

• Spicy Andhra style with 
Tomato and Tamarind 

• Choice of Veg, Chicken, 
Goat or Lamb  

• Choice of preparation style 
- Hyderabadi Dum  
- Bhatkal   
- Andhra Biryani 

ACCOMPANIMENTS & DESSERTS 

RICE BREADS SALADS (Veg) DESSERTS 

• Steamed Rice 

• Jeera Pulao 

• Veg Pulao 

• Lemon Rice 

• Peas Pulao 
 
 

• Tawa Paratha 

• Naan 

• Butter Naan 

• Chapati/Tawa Roti 

• Pao Bread 

• Toss Green Salad 

• Pasta Salad with Olive, mix 
seeds 

• Koshambir 

• Kachumber 

• Crudités  

• Indian style slice Veg Salad  

• Pal Payasam 

• Parippu Pradhaman 

• Semiya Payasam 

• Kesari Bhat 

• Angoori Gulab Jamun 

• Rasogolla 

• Carrot Kheer 

• Phirni  

• Basundi 

• Chocolate Coconut Mousse 

• Coconut Pana Cotta 
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