
ZANA – A Luxury Escape, Dhikuli, Jim Corbett

Banquet Menu
Price:₹1,200

Veg Snacks

INDIAN

• Paneer tikka kali mirch

• Haryali paneer tikka

• Paneer til tinka

• Surkh paneer tikka

• Paneer tikka punjabi

• Hyderbadi paneer tikka

• Paneer tikka shashlik

• Saunfia paneer tikka

• Aloo aur makai ki seekh

• Saunfiana subz tikki seasame

• Subz shami kebab

• Hara bhara kebab

• Til wale hare matar ke kebab

• Mewe aur mawe ki tikki

• Aloo aur akhrot ki tikki

• Navratan til wale kebab

• Kaju aur chane ki tikki

• Bhutte ke kebab

• Teeke mutter ka kebab

• Tandoori badami aloo

• Tandoori achari aloo

• Chatpate tandoori aloo

• Palak anjeer ke kebab

• Tandoori phaldhari chaat

• Tandoori phool

• Cocktail samosa

CONTINENTAL

• Vegetable curry puffs

• Creamy spinach & corn quiche

• Mushroom vol au vents

• Creamy spinach vol au vants

• Corn and sundried tomato croquettes

• Cottage cheese croquets

• Spinach onion quiche

• Corn cheese tarts

• Falafel with garlic tahini

• Cashew croquettes
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• Chill garlic potato cheese shots poppers

• Polenta crusted cottage cheese finger

• Tomato basil bruschetta

• Caramelized onion and goat cheese tart

ORIENTAL

• Spring roll

• Schezuan chilli paneer

• Golden fried vegetables

• Corn thai cakes

• Honey chili potato

• Crispy vegetable salt and pepper

• Vegetable Manchurian

• Cauliflower manchurian

• Crispy chilli baby corn

• Schezuan potatoes

• Vegetable tempura

• Cauliflower salt and pepper

Non Veg Snacks

INDIAN

CHICKEN

• Afghani murgh tikka

• Zafrani murgh tikka

• Sharabi murgh tikka

• Bhatti ka murgh

• Kandhari murgh kebab

• Kasturi murg tikka

• Chicken 65

LAMB

• Mutton seekh kebab

• Mutton chapli kebab

• Mutton shikampuri

• kebab

• Shammi kebab

• Kedak seekh kebab

FISH

• Fish Amritsari

• Kasundi mahi tikka

• Punjabi fish tikka

• Hyderabadi fish tikka

-

CONTINENTAL

CHICKEN
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• Chicken sausage rolls

• Chicken brochettes with barbeque sauce

• Smoked chicken crostini

• Chicken nuggets

• Thyme chicken and crunchy celery quiche

• Smoked chicken and cheese tart

• Crumbed fried chicken bite

LAMB

• Lamb kibbeh

• Lamb mini pies

• Italian meat balls with spicy salsa

• Minted lamb puff

FISH

• Fish Orly

• Corn crusted fish finger

• Cajun spice fish fingers

ORIENTAL

CHICKEN

• Dry chilli chicken chicken salt and pepper

• Chicken kung pao

• Chicken tai – chin

• Thai chicken Satay

• Black pepper chicken

LAMB

• Lamb mongolian style

• Congi crispy lamb

FISH

• Fish salt and pepper

• Thai fish cake

 Veg Soups

 INDIAN

• Tomato Dhaniya Shorba

• Tomato Rasam

• Tulsi Aur Tamatar Ka Shorba

• Dal Ka Shorba

• Hare Choliya Ka Shorba (Seasonal)

• Subz Badam Shorba

• Hara Mutter Aur Pudina Ka Shorba

• Makai Mirch Shorba
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• Khumb Nimbu Shorba

• Tulsi Aur Tamatar Ka Shorba

CONTINENTAL

• Cream of tomato

• Cream of mushroom

• Cream of green peas

• Cream of asparagus

• Minestrone soup

• Corn chowder (potato and corn soup)

• Tomato basil soup

• Wild mushroom soup

• Roasted bell pepper soup

• Roast pumpkin soup

ORIENTAL

• Hot & sour soup

• Vegetarian sweet corn soup

• Lemon coriander soup

• Vegetarian tom yum soup

• Spinach and mushroom soup

• Vegetarian man chow soup

• Spicy rice noodle soup

• Vegetarian noodle soup

• Vegetarian clear soup

• Veg tom kha ga

Non-Veg Soups

INDIAN

CHICKEN

• Murgh yakhni shorba

• Murgh badami shorba

• Murgh dhaniya ka shorba

• Murgh dal shorba

LAMB

• Nalli ka shorba

• Gosht pudina shorba

CONTINENTAL

CHICKEN

• Cream of chicken soup

• Chicken and roast corn soup

• Chicken and thyme soup

• Roast pumpkin soup
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LAMB

• Lamb gambo

• Lamb Caribbean pepper soup

• Lamb lentil soup

ORIENTAL

CHICKEN

• Tom yum kai

• Chicken sweet corn soup

• Chicken lemon coriander soup

• Chicken manchow soup

• Hot & sour chicken soup

• Chicken noodle soup

 Veg Salad

INDIAN

• Paneer tikka salad

• Papri chana chatt

• Aloo aur anar ki chaat

CONTINENTAL

• Pasta salad

• Russian salad

• Coleslaw salad

• Kidney bean salad

• Waldrop salad

• Tossed green salad

• Tomato & feta cheese salad

• Potato & mustard salad

ORIENTAL

• Som tam

• Glass noodle salad

• Potato & sweet chilly

Veg Main Course

INDIAN

• Paneer makhanwala

• Paneer lababdar

• Paneer khurchan

• Kadhai paneer

• Paneer kalimirch

• Paneer khatta pyaz

• Paneer butter shahi masala

• Paneer tawa masala

• Paneer tikka butter masala
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• Paneer akbari Dum ka paneer

• Shabnam methi paneer

• Palak paneer

• Malai kofta

• Anjeer kofta in palak gravy

• Matar aur chene ke kofte

• Matar paneer

• Paneer awadhi korma

• Bhindi amchur masala

• Gobhi adrakhi

• Gobhi Shimla mirch

• Gunchao keema mutter

• Baingan mirch salan

• Rajasthani gatte ki subzi

• Kadhai subzi

• Shabnam curry

• Methi mutter malai

• Punjabi kadi pakora

• Bhindi kurkuri

• Bhindi do pyaza

• Aloo dum kashmiri

• Hing dahi ka chatpata aloo

• Khumb aur mutter rizala

• Khumb hara pyaz

• Subz miloni

• Vegetable jalfrezi

• Subz navrattan

• Jeera aloo

• Diwani handi

• Bhindi masala

• Aloo dum Kashmiri

• Hing dahi ka chatpata aloo

• Khumb aur mutter Rizala

• Khumb hara pyaz

• Subz miloni

• Vegetable jalfrezi

• Subz navrattan

• Jeera aloo

• Diwani handi

• Bhindi masala

Veg Main Course

CONTINENTAL

• Vegetable Lasagne

• Ratatouille

• Baked vegetable au gratin
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• Pan seared polenta with vegetable

• Ricotta cheese and young spinach cannelloni

• Chickpea & zucchini stew

• Grilled cottage cheese with barbeque sauce

• Eggplant and potato moussaka

• Melanzane parmigiana

• Moroccan vegetable stew

• Provencal herb saute vegetable

ORIENTAL

• Mix vegetable in schezwan sauce

• Stir fried greens with ginger chinese wine

• Mushroom medley in basil chilli sauce

• Vegetable manchurian

• Mixed vegetable in sweet & sour sauce

• Wok tossed string beans

• Thai vegetable green curry

• Potato in hot garlic sauce

• Mix vegetable in soya chilli sauce

• Baby corn broccolli pakchoy in Kung pao sauce

• Sesame crispy potatoes in sweet chilli sauce

• Vegetable massaman curry

Non Veg Main Course

INDIAN

CHICKEN

• Murg makhani

• Murgh kaliya

• Murg Lababdar

• Shahi murgh korma

• Murgh musallam

• Shahjahani murgh

• Dhabe wala murgh

• Murgh handi lazeez

• Murgh do piaza

• Murg kadai kalimirch

• Murgh patiala shahi

• Murg saagwala

LAMB

• Rogan-e-gosht

• Nizami gosht

• Handi gosht

• Gosht shahi korma

• Raara gosht punjabi

• Gosht dum phukt

• Bhuna gosht adrakhi

• Laal Maas

• Meat beli ram
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• Kadhai gosht kalimirch

• Mutton nihari

• Gosht nilgiri korma

-

CONTINENTAL

CHICKEN

• Chicken cacciatore

• Chicken Marengo Chilli

• Chicken stroganoff

• Roast chicken with red wine sauce

• Grilled chicken with creamy mushroom sauce

LAMB

• Egyptian lamb moussaka

• Moroccan lamb stew

• Roast lamb polonaise

• Roast lamb provincial

• Lamb steaks with peppercorn sauce

ORIENTAL

CHICKEN

• Kung pao chicken

• Chilli Chicken

• Thai chicken red curry

• Dice chicken szhezwan sauce

• Sliced chicken with sweet and sour sauce

• Slice chicken with black bean sauce

LAMB

• Crispy lamb with sesame chilli sauce

• Sliced lamb with black bean sauce

Rice/Noodles

INDIAN

Kashmiri Pulao

Jeera pulao

Navrattan pulao

Vegetable pulao

Peas pulao

Kale moti pulao

Corn and peas pulao

Kesaria paneer pulao
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Subz biryani

Steam rice

CONTINENTAL

Vermicelli & raisin rice

Parsley rice

Leek & spinach rice

Pepperonata pilaf

Herb pilaf

Tomato pilaf

Vegetarian paella

ORIENTAL

Hakka noodles

Singapore noodles

Chilli garlic noodles

Ginger garlic fried rice

Mix vegetable fried rice

Vegetable chilli fried rice

Mongolian style noodles

Chicken hakka noodles

Chicken chilli garlic noodles

LENTILS

Dal Makhani

Dal Amritsari

Arhar dal Tadka

Dal panchratan

Rajma rasila

Teen dal tadka

Dal banjara

Hare moong ki dal

Amritsari chole

Pindi chole

Yoghurt
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Dahi bhalla with sonth

Jeera Raita

Boondi Raita

Mix vegetable raita

Pineapple Raita

Bhurani Raita

Beggar ka raita

Dahi pakori

Breads

Naan

Roti

Laccha Paratha

Mirchi Paratha

Missi roti

Garlic Naan

Desserts

CAKES

Black forest

Pineapples crush

Passion fruit

Fruit Terrine

Chocolate fudge pudding

Strawberry fresh cream

Florida

Exotic fresh fruit custard

Ice cream – Vanilla /

Strawberry /

Chocolate /

Buttercsotch

Mousse

Chocolate mousse

Velvet chocolate

Strawberry mousse
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SERVED Warm

Warm chocolate brownie

Banana caramel pudding

White chocolate temptation

Double chocolate fudge
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