Anuraga Palace, Ranthambore

L

Main Wedding Example 1: Non
Veg (Continental Mix)

DINNER
SOUP
VEG MANCHOW

CHICKEN MANCHOW
TOMATO SOUP

SALAD
15 TYPE CHEF CHOICE

MAIN COURSE
LAL MAAS

KEEMA KALEJI MASALA ( LIVE)
METHI MURGH MASALA
PANEER KHURCHAN

GOBI ADRAKI

DAL MAKHANI

KAJU PULAO
VEGETABLE MANCHURIAN SAUCE

BEAN CURD AND VEG IN HOT GARLIC SAUCE

VEGEATBLE HAKKA NOODLE ( LIVE)

HOISIN LAMB
CHICKEN IN HONGKONG STYLE

SZ FRIED RICE
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Anuraga Palace, Ranthambore

GRILLED CHICKEN ROSEMARY JUS
GRILLED FISH IN LEMON BUTTER SAUCE
VEGETAABLE MOUSSAKA

STEWED POTATOES AND MUSHROOM GOULASH
PASTA (LIVE)

BREAD ROLL
INDIAN ASSORTED BREADS
PINEAPPLE RAITA/ VEG RAITA/DAHI BHALLA

DESSERT
GAJJAR KA HALWA ( LIVE)

CHENEPYAS
RASMALAI
CHANDRAKALA
SHAI TUKADA
FRUIT CUSTARED
TIRAMISU
CHOCOLATE BROWINE
ICE CREAM

FRUIT GATEUX
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