ceebrat, The Indian Restaurant
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BRUNCH BUFFET B4-HB&

(Available on Sundays & Public Holidays &£ H & /A fR{FRHA)

Featuring 50th Anniversary Delicacies Curated by Celebrity Master Chef Sanjeev Kapoor and Selection of Favourites at Gaylord Since 1972
WA R B AERE Sanjeev Kapoor FREIf 50 BEERF Gaylord B 1972 ELAKIF RN R E

Includes a glass of Mango Lassi or Bottle of Kingfisher Beer or Gaylord’s RUKMAMAYA Gin Tonic

FRAE SRENERY X Kingfisherl#E 5 Gaylord's RUKMAMAYA GinTonic
(This menu is for reference only and is changed regularly / SZERF2E HFISHSFH)

APPETISERS B8

Street Favourites ERER:
Pani Pooris fi%35;MXEEk / Dahi Pooris ZLE&HXEEK / Bhel Poori JKBEEHIFEK
Vegetable Samosa H3Z84 5
Tandoori Mushrooms {EEE%E
Paneer Tikka ENES4IAZ 58
Prawn Koliwada &AEFIR
Lamb Seekh Kabab {&3¢ &

Lemongrass Chicken Malai Tikka ENEEBIEEFZHT
50th Anniversary Delicacy Curated by Celebrity Master Chef Sanjeev Kapoor
FHENE 4 B ARISanjeev Kapoor&E Fr50:BERE DR

THE MAIN EVENT *3
Lamb Biryani ERENEEER
Bengal Fish Curry ZINHIE RIS

Yellow Mango Butter Chicken TSR 435HZH
50th Anniversary Delicacy Curated by Celebrity Master Chef Sanjeev Kapoor
FHENE 4 B ARISanjeev Kapoor & Pk 50:BE#E DR

Pao Bhajji #£MINERCEE £
Bhindi Do Pyaza j¥ B X)RkES
Sham Savera - Spinach & Cheese Koftas in Roasted Pepper Sauce
3 Z T AR B ERUT
50th Anniversary Delicacy Curated by Celebrity Master Chef Sanjeev Kapoor
FHENE 4 B ARISanjeev Kapoor PR 50:BEFE DR

Lalla Mussa Dal EIE=S8(ET,45,25)
50th Anniversary Delicacy Curated by Celebrity Master Chef Sanjeev Kapoor
FHENE 4 B ARISanjeev Kapoor&E FIr50:BERE DR

Rice, Bread & Accompaniments &R, &8}

Choice of Garlic Naan &iir/&8# / Onion Naan J¥HE &8 /
Pudina Parantha &1 F/Z &8} / Truffle Naan ¥AZE &8}
Saffron Pullao Rice 411t 27 )

Cucumber Raita F I\ ;& a5
Poppadums EIE & it #H#

Pickles 383 / Chutneys B&HREE
Green Moong Salad 5E)1#

Arabic Salad PR {2-RMIBEZ D1

DESSERTS &
Saffron Pineapple Halwa A1{E5%2E % )

SCAN FOR M R lai T=SREHIIER
ALL MENUS VS

Masala Tea ENEERINZE or Lavazza Coffee B AR Lavazzallllk

HK$228 plus 10% service charges per person E{iiHKD$228+10%RF5 &
HK$128 plus 10% for Children aged 5-12 years old #i1$128+10%[R¥ &, 55 E125%)\%

(Add HK$168 for 2 hour free flow of House Spirits, House Wines, Prosecco, Beer & Soft Drinks)
(BEREIE A4 B35 BI1EMFT, REEUEESR T ENEERMasala%k)
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All prices are subject to a 10% service charge. Photos for reference only
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