
Aaroham Resort Shimla

Aaroham Resort Shimla Wedding

Menu
Price:₹2,500

Wedding Menu

Breakfast(8am) (30 Oct)

Cut fruits

Litchi juice, lassi

Tandoori mix paranthas

Puri bhaji

Idli Sambhar

Poha Masala

Tea, coffee, bread toast & cold milk

Lunch( 1:30pm)

Cream of tomato

Mint onion raita

Salad – green salad, pasta salad, German potato salad

Papad, pickle

Paneer do pyaza

Jeera hing aloo

Dal Aamod

Tomato pulao

Chilli garlic noodles

Assorted tandoori bread

Hot gulab jamun

Hi Tea(Extra INR.80 per person) 4pm

Tea /coffee with assorted veg pakora

Dinner
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Veg Hot n sour soup

Burani raita

Salad- green salad, country greek salad, chickpea salad

Paneer butter masala

Aloo gobhi masala

Subj Diwani handi

Dal lehsuni

Jeera rice

Pasta arabiata

Vanilla ice cream

Shahi tukda

Breakfast (31 oct)

Cut fruits

Mango juice, lassi

Tandoori mix paranthas

Chole bhature

Vada Sambhar

Seviyan upma

Hash brown potato

Tea, coffee, bread toast & cold milk

Lunch

Green peas soup

Kumaoni raita

Salad – green salad, beetroot salad, pasta salad

Kadai paneer

Khatee methe baigan

Kadi pakora

Jeera rice

Schezwan veg fried rice

Veg in hot garlic sauce

Assorted bread
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Seviyan kheer

Gala Dinner (All veg)

1.Live counter(choose any 5)

1. Dahi Bhalla

2. Chat papdi

3. Pani Batasha

4. Moong dal chilla

5. Dosa

6. Veg manchurian dry

7. Aloo tikki

8. Veg chowmien

9. Dal Muradabadi

10. Pav bhaji

11. Chola kulcha

12. Tea & coffee/cold drinks/mineral water

13. Live pasta

3.Raita(chose any 2)

1. Boondi raita

2. Onion raita

3. Pineapple raita

4. Mix veg raita

4.Soup

1. Cream of tomato

2. Veg Manchow soup

5.Salad counter

1. GARDEN GREEN SALAD

2. MOONG SPROUT WITH LEMON DRESSING

3. CHANNA SPROUT WITH VINEGRATE DRESSING

4. Lettuce SALAD

5. TOSSED SALAD

6. CORN SALAD

7. GERMAN POTATO SALAD

6.Seasonal fruit counter(as per guest charges separate)INR.30000 extra
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7.Main Course

Paneer(choose any 2)

1. Paneer makhanwala

2. Paneer kalimirch

3. Mughlai paneer

4. Shahi paneer

5. Palak paneer

6. Kadai paneer

Tava veg(Live)

Mix veg

Palak corn

Navaratan korma

Gobhi korma

Malai kofta

Mutter mushroom

Dal(choose any 2)

Dal makhani

Arhar dal tadka

Dal angoori

Shahi rajma

Rice(choose any 2)

Kaju pulao

Mutter pulao

Veg biryani

Jeera rice

Bread

Tandoori roti

Naan

Lachha

Missi

Butter Naan

Live tava roti
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8.Dessert(choose any 3)

Gulab jamun

Ice cream

Moong dal halwa

Live imrti/rabri

White rashgulla
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