
Royal Feast
Have to go at everything

STARTER
Pappadums with Raita(Cucumber and Yogurt dip)

ENTRÉE
Vegetable Pakhora

Finely chopped fresh vegetables freshly spiced and deep friedFinely chopped fresh vegetables freshly spiced and deep fried

Barra Kebab
Lamb cutlets marinated with a selection of herbs and spices cooked in a clay oven

MAIN COURSE
Chicken Shalimar

Tender pieces of chicken marinated in garlic, lemon Juice & salt, then cooked with cashew nuts sesame seed, yogurt and fin-
ished with cream and mint leaves

Lamb Rogan JoshLamb Rogan Josh
Boneless lamb cooked in fresh tomatoes, garlic, Ginger & homemade Yogurt

Vegetable Korma
Seasonal Vegetables with mild spices and korma sauce

SERVED WITH
Basmati Rice (Saffron)
Plain Naan (Breads) 

SWEET ENDINGSWEET ENDING
Mango Kulfi or Pistachio Kulfi or Gulab Jamun with ice cream or Shrikhand

HOT BEVERAGES
(Min 2 persons-$35.90 per person)

(Price will be calculated by the number of persons sharing the banquet)

Tandoori Sizzler
STARTER

Pappadums with Raita (Cucumber and Yogurt dip)

MAIN COURSE
Tandoori prawns, Tandoori fish, Barra kebab, Chicken malai kebab, Seekh Kebab, Tandoori chicken & chicken tikka.

(2 pieces each)

SESERVED WITH
Basmati Rice (Saffron)
Plain Naan (Breads) 
Daal Makhani

(Traditional Mixed lentils cooked with butter & tomatoes)
(For 2 persons $64.90)



ENTREE
(All served with mint sauce)

SAMOSA (2PCS)                                                                                                                                                         $9.90
Spicy potatoes and green peas in crispy pastry

VEGETABLE PAKORAS(4 PCS)                                                                                                                              $9.90
Finely chopped vegetables delicately spiced and deep fried

ONION BHAJI (4 PCS)                                                                                                                                            $9.90
Sliced onions mixed with chicken flour & spices & Deep fried

AALOO TIKKI (2PCS)                                                                                                                                                       $9.90
Potato patties served with chick peas

CHEESE ROLL (4 PCS)                                                                                                                                                     $9.90
Shredded homemade cottage cheese,mixed with light spices and bread crumbs then deep fried. 

CHICKEN 65 (6 PCS)                                                                                                                                                       $10.90
Spicy deep fried chicken flavoured from peppers, ginger, mustard seeds & authentic speciesSpicy deep fried chicken flavoured from peppers, ginger, mustard seeds & authentic species

LAHORI FISH (4 PCS)                                                                                                                                                      $10.90
Spicy fried ling fish

MIXED ENTREE (FOR TWO)                                                                                                                                   $22.90
Combination of vegetable samosa, vegetable pakora, cheese roll and onion bhaji (2pcs each) 

TANDOORI SPECIALITIES
(Cooked in tandoori clay oven)

TANDOORI MUSHROOM (6 PCS)                                                                                                                           $10.60
Selected woodland mushrooms marinated in yoghurt & authentic Indian spices,cooked in clay oven

TAJ SPECIAL (2PCS)                                                                                                                                               $13.90
Chicken breast stuffed with cottage cheese and nuts,then cooked in a tandoori oven

CHICKEN TIKKA (4 PCS)                                                                                                                                          $10.90
Boneless chicken pieces marinated in yoghurt and spices , cooked in clay ovenBoneless chicken pieces marinated in yoghurt and spices , cooked in clay oven

CHICKEN MALAI KEBAB (4 PCS)                                                                                                                               $10.90
Boneless chicken pieces marinated in cream cheese,fresh mint & green chillies and cooked in clay oven 

SEEKH KEBAB (4 PCS)                                                                                                                                                    $10.90
Minced lamb with spices & herbs skewered & cooked in Clay Oven

BARRA KEBAB (4 PCS)BARRA KEBAB (4 PCS)                                                                                                                                                      $16.90
Lamb cutlets marinated with a selection of herbs & spices , cooked in Clay Oven

TANDOORI PRAWNS(6PCS)                                                                                                                                               $15.90
Prawns with Indian herbs and spices skewered and cooked in Clay Oven

TANDOORI FISH(4 PCS)                                                                                                                                            $10.90
Diced New Zealand Ling Fish marinated with spices,garlic,ginger and cooked in clay ovenDiced New Zealand Ling Fish marinated with spices,garlic,ginger and cooked in clay oven

TANDOORI CHICKEN                                                                                                                         $19.90/Full,  13.90/Half
Succulent spring chicken marinated in garlic,ginger,yoghurt,lemon juice, selected herbs and cooked to perfection

TANDOORI PLATTER(ENTREE FOR TWO)                                                                                                          $24.90
A Selection of Taj Special , Seekh Kebab, Barra Kebab and Tandoori Prawns (2 pcs each)



MAIN COURSE
(All curries are gluten free )

CHICKEN MAKHANI (BUTTER CHICKEN)                                                                                                          $18.50
Most popular chicken dish with chicken pieces half cooked in tandoori oven and finished in a creamy tomato sauce

CHICKEN TIKKA MASALA                                                                                                                                  $18.50
Tandoori roasted chicken tikka, cooked with onions, capsicum and a mild creamy tomato based gravy

CHICKEN SHALIMAR                                                                                                                                            $18.50
Tender pieces of chicken marinated in garlic, lemon juice & salt, then cooked with cashew nuts, sesame seeds,Tender pieces of chicken marinated in garlic, lemon juice & salt, then cooked with cashew nuts, sesame seeds,
yoghurt and finished with cream and mint leaves

CHILLI CHICKEN (HOT)                                                                                                                                              $18.50
Deep fried chicken tossed with capsicum, onions, tomatoes & spices

CHICKEN CHETTINAD (HOT)                                                                                                                                      $18.50
Spicy chicken cooked with tamarind sauce and freshly grounded spices

CHICKEN CURCHICKEN CURRY LAHORI                                                                                                                                            $18.50
Boneless chicken marinated in garlic & ginger, cooked with onions & tomato

CHICKEN KORMA                                                                                                                                                              $18.50
Tender pieces of chicken cooked with cashewnut sauce, mixed spices and fresh cream

SAAG CHICKEN                                                                                                                                                          $18.50
Boneless chicken cooked with spinach and special herbs, tempered with creamBoneless chicken cooked with spinach and special herbs, tempered with cream

CHICKEN VINDALOO (HOT)                                                                                                                                    .$18.50
Tender pieces of chicken cooked in a spiced tangy sauce

SHALJAM GOSHT                                                                                                                                                             $18.90
Mouth watering lamb curry, cooked with turnip and spices

LEG OF LAMB                                                                                                                                                        $21.90
Baked and shredded leg of lamb, tossed with authentic spices and served in a thick gravy

LAMB ROGAN JOSH                                                                                                                                               $18.90
Lean lamb cooked in fresh tomatoes, garlic, ginger and homemade yoghurt, makes this dish deliciously uniqueLean lamb cooked in fresh tomatoes, garlic, ginger and homemade yoghurt, makes this dish deliciously unique
(from North India)

BHUNA LAMB                                                                                                                                                                $18.90
Tender pieces of lamb marinated in garlic, ginger and spices roasted with capsicum, onion and tomatoes in a thick
‘bottomed pan to seal in all the natural juices

LAMB KORMA                                                                                                                                                                  $18.90
Tender pieces of lamb cooked with cashew nut sauce, mixed spices and fresh creamTender pieces of lamb cooked with cashew nut sauce, mixed spices and fresh cream

HANDI GOSHT (EVERYONE’S FAVOURITE)                                                                                                               $18.90
Chef's own selected spices and lamb, simmered in a clay pot to accentuate it's full flavou

SAAG LAMB                                                                                                                                                                        $18.90
Tender lamb pieces cooked with spinach and special herbs, tempered with cream

LAMB VINLAMB VINDALOO (HOT)                                                                                                                                             $18.90
Tender pieces of lamb cooked in a spiced tangy sauce



MADRAS BEEF CURRY                                                                                                                                                  $18.50
South Indian beef curry with coconut milk and fragrant spices

BHUNA BEEF                                                                                                                                                           $18.50
Tender pieces of beef marinated in garlic, ginger and spices roasted with capsicum, onion and tomatoes in a thick
bottomed pan to seal in all the natural juices

BEEF BEEF KORMA                                                                                                                                                          $18.50
Tender pieces of beef cooked with cashew nut sauce, mixed spices and fresh cream

SAAG BEEF                                                                                                                                                                      $18.50
Tender beef pieces cooked with spinach and special herbs , tempered with cream

BEEF ALOO                                                                                                                                                                         $18.50
Tender beef pieces cooked with potatoes and authentic spicesTender beef pieces cooked with potatoes and authentic spices

BEEF VINDALOO (HOT)                                                                                                                                                   $18.50
Tender beef pieces cooked in a spiced tangy sauce

GOAT ROGAN JOSH                                                                                                                                                         $18.90
Diced goat cooked in traditional Indian style with fresh tomatoes and coriander

BAKRA MASALA                                                                                                                                                   $18.90
Diced goat sauteed in a work with onion, pepper, tomato, ginger,garlic and herbs and cooked to perfection

BENGALI FISH                                                                                                                                                                      $19.90
A traditional Bengali style fish curry

FISH VINDALOO (HOT)                                                                                                                                        $19.90
Fish cooked in a spiced tangy sauce

CHILLI PRAWNS (HOT)                                                                                                                                          $20.90
Deep fried prawns tossed with capsicum, onion and authentic spices

PRPRAWN GOANESE                                                                                                                                                $20.90
Prawns cooked with coconut and mild spices

PRAWN KORMA                                                                                                                                                     $20.90
King Prawns cooked with cashew nut sauce, tomatoes, mustard seeds and curry leaves

PRAWN VINDALOO (HOT)                                                                                                                                      $20.90
Prawns cooked in a spiced tangy sauce

SHALJAM CURRY                                                                                                                                                             $16.90
A delicious, authentic turnip curry

VEGETABLE KORMA                                                                                                                                                           $16.90
Seasonal vegetables cooked with mild spices and korma sauce

MALAI KOFTA                                                                                                                                                                           $16.90
Fresh homemade cottage cheese mixed together with potatoes, vegetables & nuts  and cooked in a richFresh homemade cottage cheese mixed together with potatoes, vegetables & nuts  and cooked in a rich
creamy sauce

PALAK PANEER                                                                                                                                                                   $16.90
Cubes of cottage cheese cooked with fresh spinach



BOMBAY ALOO                                                                                                                                                                         $16.90
Bombay style potato curry

KARAHI PANEER                                                                                                                                                                  $16.90
Homemade cottage cheese cooked with julienned tomato, onion and capsicums in tasty thick gravy

MUTTER PANEER                                                                                                                                                                    $16.90
Cottage cheese with green peas in rich creamy sauceCottage cheese with green peas in rich creamy sauce

ALOO BENGAN                                                                                                                                                                           $16.90
Diced eggplant cooked with tomatoes, garlic, ginger and potatoes, garnished with fresh herbs

PUNJABI KADI PAKORA                                                                                                                                                       $16.90
Special vegetable dumplings, cooked in a tangy sauce (a speciality of Punjab)

PUMPKIN PORIPUMPKIN PORIYAL                                                                                                                                                                 $16.90
Fried pumpkin pieces cooked with coconut, curry leaves and dry chillies

ALOO CHOLAY                                                                                                                                                                           $16.90
Chick peas and potatoes cooked with herbs and spices

PALAK ALOO                                                                                                                                                                              $16.90
Fresh spinach and potatoes cooked with fresh herbsFresh spinach and potatoes cooked with fresh herbs

ALOO MUTTER                                                                                                                                                                          $16.90
Fresh green peas and potatoes cooked with garlic, ginger, onions, tomatoes and spices

DAAL MAKHANI                                                                                                                                                                    $15.90
Traditional mixed lentils cooked with butter and tomatoes
  
DDAAL TURKA                                                                                                                                                                              $15.90
Yellow lentil currry finished with sauteed onion and Garam Masala

BIRIYANI (LAMB /BEEF/CHICKEN)                                                                                                                   $19.90
Choice of meet cooked with Basmati Rice

VEGETABLE BIRIYANI                                                                                                                                                          $17.90
Basmati Rice cooked with mixed vegetables

BASMATI RICE (SAFFRON                                                                                                   S  mall - $3.00,  Large - $5.00

FRESH GARDEN SALAD                                                                                                                                                  $6.50

TOSSED SALAD                                                                                                                                                                            $6.50
Chopped onions, tomatoes, lettuce and cucumber with lemon juice, salt and white pepper

RAITA                                                                                                                                                                                                $4.50
Homemade yoghurt with cucumber, lightly spiced

DDATE & TAMARIND SAUCE                                                                                                                                                            $2.00

SWEET MANGO CHUTTNEY                                                                                                                                                        $2.00

PICKLES                                                                                                                                                                                                   $2.00

MINT SMINT SAUCE                                                                                                                                                                                         $2.00

PAPPADUMS (SERVE OF 4)                                                                                                                                                            $3.00



PLAIN NAAN (1 PIECE)                                                                                                                                                   $3.50
Fine plain flour bread baked in traditional clay oven

ROTI (1 PIECE)                                                                                                                                                                             $3.50
Wholemeal bread baked in tandoor

BUTTER NAAN (1 PIECE)                                                                                                                                               $4.00
A flaky, layered, plain flour bread

GARLIC GARLIC NAAN (1 PIECE)                                                                                                                                                  $4.00
Plain flour bread finished with garlic, baked in tandoor

CHEESE NAAN (1 PIECE)                                                                                                                                               $4.50
Plain flour bread stuffed with cheese and spices

CHEESE GARLIC NAAN (1 PIECE)                                                                                                                              $4.50
Plain flour bread stuffed with cheese and mild spices, finished with garlic

KEEMA KEEMA NAAN (1 PIECE)                                                                                                                                                  $4.50
Plain flour bread stuffed with lamb mince and spices

KASHMIRI NAAN (1 PIECE)                                                                                                                                           $4.50
Plain flour bread stuffed with coconut and sweet nuts

LACCHA PARATHA (1 PIECE)                                                                                                                                      $4.00
A flaky, layered, wholemeal flour bread

PISTACHIO KULFI                                                                                                                                                             $8.50
Traditional Indian ice cream with pistachios

MANGO KULFI                                                                                                                                                                               $8.50
Traditional mango flavoured Indian ice cream

GULAB JAMUN                                                                                                                                                                   $8.50
Fried dumplings of cottage cheese in sweet syrup

SHRIKHANDSHRIKHAND                                                                                                                                                                         $8.50
Frozen homemade sweet yoghurt, mixed with fresh oranges, cardamom and saffron

MANGO LASSI                                                                                                                                                                        $6.00
A refreshing mango flavoured yoghurt drink

SALTED LASSI                                                                                                                                                                                 $6.00
A refreshing salty yoghurt drink

SOFT DRINK (COKE, COKE ZERO, FANTA, SPRITE, LIFT) (1.25LT)                                                            $4.50



STARTER
Pappadums with Raita (Cucumber and Yogurt dip)

ENTRÉE

VEGETABLE PAKHORA
Finely chopped fresh vegetables freshly spiced and deep fried

CHICKEN TIKKA
Boneless chicken pieces marinated in yogurt & spices, cooked in clay ovenBoneless chicken pieces marinated in yogurt & spices, cooked in clay oven

MAIN COURSE

CHICKEN MAKHANI(BUTTER CHICKEN)
Boneless Tandoori chicken pieces cooked with mild spices & butter sauce

LAMB ROGAN JOSH
Boneless lamb cooked in fresh tomatoes, garlic, Ginger & homemade Yogurt

VEGETABLE KORMA
Seasonal Vegetables with mild spices and korma sauceSeasonal Vegetables with mild spices and korma sauce

SERVED WITH
Basmati Rice (Saffron)
Plain Naan (Breads) 

($23.90 Per person, Minimum 4 people)
(Price will be calculated by the number of persons sharing the banquet)

STARTER
Seasonal Vegetables with mild spices and korma sauce

ENTREE

ALOO TIKKI
Potato panties with mint sauce

CHEESE ROLL
Homemade cottage cheese mixed with light spices & bread crumbs, then deep friedHomemade cottage cheese mixed with light spices & bread crumbs, then deep fried

MAIN COURSE

PALAK PANEER
Cubes of cottage cheese cooked with fresh spinach

MALAI KOFTA
Potatoes & cheese dumplings half fried and finished in a rich cashew nut sauce

DAAL TURKA
A simple yellow lentil curry finished with saluted onion & Garam masalaA simple yellow lentil curry finished with saluted onion & Garam masala

SERVED WITH
Basmati Rice (Saffron)
Plain Naan (Breads) 

DESSERTS
Gulabjamun with Ice cream 

(Min 2 persons-$32.90 per person)
(Price will be calculated by the number of persons sharing the banquet)(Price will be calculated by the number of persons sharing the banquet)

(Available only at lunch time)



Taj Agra Banquet
STARTER

Pappadums with Raita (Cucumber and Yogurt dip)

ENTRÉE

ALOO TIKKI
Potato panties with mint sauce

CHICKEN MELAI KEBAB
Boneless Tandoori chicken pieces cooked with mild spices and butter sauce Boneless Tandoori chicken pieces cooked with mild spices and butter sauce 

MAIN COURSE

CHICKEN MAKHANI(BUTTER CHICKEN)
Boneless Tandoori chicken pieces cooked with mild spices & butter sauce

LAMB ROGAN JOSH
Boneless lamb cooked in fresh tomatoes, garlic, Ginger & homemade Yogurt

VEGETABLE KORMA
Seasonal Vegetables with mild spices and korma sauceSeasonal Vegetables with mild spices and korma sauce

SERVED WITH

Basmati Rice (Saffron)
Plain Naan (Breads)

DESSERTS

Gulabjamun with Ice cream 

(Min 4 persons-$32.90 per person)
(Price will be calculated by the number of persons sharing the banquet)(Price will be calculated by the number of persons sharing the banquet)


