
The Saga Hotel

Banquet Menu

Welcome Drink on arrival and Mocktails

Coke

FANTA

LIMCA

Sprite

TEA

COFFEE

Virgin mojito

Fresh lime / water soda

Blue lagoon

Pina colada

Orange mojito

watermelon & pumpkin seed mojito

Blueberry Mojito

Green Apple Mojito

Cranberry Mojito

Mango Tropicano

Salad bar

Aloo aur chana Chaat

Kachumber Salad

Russian salad

Green Salad

Pasta & exotic veg Salad

Kim Chi Salad (Chinese Salad)

SOUP

Cream of Mushroom

Cream of Broccoli

Cream of Vegetables

Vegetable Sweet Corn Soup

Hot & Sour soup

Vegetable Clear Soup

Lemon Coriander Soup

Veg manchow soup

Tamatar Aur Dhania Ka Shorba

Cream of tomato

Minestrone Soup

Snacks vegetarian

Paneer Tikka Ajwaini
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Paneer tikka achari

Veg Seekh Kebab

Hara Kebab

Dahi ke kabab

Veg cutlet

Spinach, mushroom and cheese

spring roll

Chili Mushroom

Vegetable Spring Roll

Honey chilli potato

Salt & Pepper Mixed Vegetables

Corn nuggets Dry Manchurian

Chilli potato

Chilli Paneer

Corn cheese potato sesame toast

Snacks Non-vegetarian

Murgh Malai Tikka, Chicken Manchurian

Murgh Chatpata Tikka Chili Chicken Dry

Murgh Tikka Kali Mirch, Salt & Pepper Chicken

Murgh Tikka Lahsuni

Minced lamb ball with chili sauce

Murgh Seekh

Mutton Peshawri Kebab

Thai Chicken spring rolls with

sweet chili sauce

Non-Vegetarian main course

Mutton Roganjosh

Rara Gosht

Saag Gosht

Bhuna Gosht

Keema Mattar

Laal Maans

Ghost korma

Chicken Tikka Butter Masala

Kadhai Chicken

Butter Chicken

Murgh saag Wala

Murgh-Do-Pyaaza

Murgh Awadhi Korma

Murgh lahori

Murgh Rara

Slice Chicken in Hot Garlic Sauce

Diced Chicken in Special Szechuan

Sauce

Slice Chicken in Oyster Sauce

Chicken Kung paо

Chicken Manchurian

Thai Red or Green Curry with chicken
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Vegetarian (Cottage cheese) main course)

Paneer makhani

Paneer Lababdar

Kadhai Paneer

Matter Paneer

Palak Paneer

Malai Kofta

Paneer-Do-Pyaza

Shahi Paneer

Paneer Jhalfrezi

Paneer in hot garlic sauce

Paneer kung pao

Seasonable vegetable

Mushroom Hara Piyaz

Bhindi Kurkuri (Seasonal)

Bhindi Masala (Seasonal)

Mirchi Baingan Ka Salan

Navrattan Korma

Gobi Adraki,

Palak Aur makai

Gajar Mattar (Seasonal)

Bhindi-Do-Pyaaza (Seasonal)

Kamal Kakri Masaledar (Seasonal)

Arbi Masaledar (Seasonal)

Vegetable Kofta Curry

Aloo Zeera

Aloo Methi

Gatta curry

Mixed Vegetable In Hot Garlic Sauce

Sarson Ka Saag (Seasonal), Stir-Fried Chinese Green

Mushroom Mattar Masala, Vegetable Manchurian

Dal

Dal Makhani

Dal Bukhara

Dal Arhar tadka

Pindi Chana

Rajmah Raseelay

Dal Palak

Sookhi Dal

Punjabi Kadhi

Rice

Biryani(veg/chicken/mutton)

Matter pulao

Zeera Pulao

Vegetable Fried Rice

Steamed Rice

Chilli garlic noodles
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Hakka noodles

Raita/Curd

Dahi Bhalla with sonth

Boondi raita

Cucumber raita

Mixed vegetable raita

Cumin raita

Pineapple raita

Burani raita

Assorted Indian breads(any three)

Naan

Butter Naan

Roti

Missi Roti

Pudina Parantha

Mirchi parantha

Lachcha Prantha

Stuffed Kulcha

Desserts

Gulab Jamun

Gajjar ka halwa (Seasonal)

Moong dal halwa

Rasogulla

Rice Kheer

Strawberry Ice cream

Fruit Custard

Butter scotch ice cream

Fruit Rabri

Vanilla ice cream

Exclusive Live Counters

Kesari Phirni

Brownie with Vanilla Ice Cream

Chocolate Ice cream
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