1V E COURSE

PR OVI I O N S

Hors doeuvres

Heirloom Cucumber Cup
Lentil Hummus, Garlic Confit, Viola

Potato Samosa
Peas, Mint Chutney, Tamarind Sweet Chili

Paneer Skewer
Grape Tomato, Zucchini, Roasted Pepper

Curried Chickpea Panisse
Cucumber Relish, Vadouvan Yogurt

Pumpkin Curry Soup Shooter
Curry Oil, Pepitas

Beef Sukka Sope
Crispy Corn Masa Boat Filled w/ Slow Cooked Spiced Beef,
Turmeric Crema, Navy Bean & Pickled Onion

Keema Pav Tostada
Ground Lamb, Potato, Peas, Garbanzo Bean Puree, Cilantro Yogurt

Lamb Skewer
Ras El Hanout, Roasted Grape, Chimichurri

Bread Course

Garlic Naan
Turmeric Chili Butter, EVOO, Maldon Sea Salt

Sweet Dinner Rolls
Whipped Vadouvan Butter, EVOO, Maldon Sea Salt



Salad Course

Kachumber Salad
Mesclun Lettuce, Cucumber, Red Onion, Tomato, Cashew, Mint, Lemon Vinaigrette

Endive Salad
Grilled Panner, Radish, Coriander, Citrus Toasted Peanut, Curried Yogurt Dressing

Mains

Butter Chicken
Slow Cooked Chicken, Yogurt Marinade

Palak Paneer v
Spinach, Turmeric, Chili Powder, Cream

Snake River Farms Hanger Steak
Crispy Onion, Saffron Beef Jus

Salmon Tikka Masala
Roasted Tomato, Coriander, Smoked Paprika

Chana Masala
Chick Peq, Green Chili Pepper, Tomato, Cilantro

Sides

Roasted Cauliflower
Garam Masalo, Butter, Espelette

Curried Fried Rice
Hosin, Ginger, Corn, Peq, Bell Pepper, Cumin, Cardamom, Garam Masala

Coconut Rice
Coconut Milk, Turmeric, Sesame, Toasted Coconut Flakes

Butterball Potatoes
Sambar Masala Butter, Garlic Confit

Grilled Vegetables
Heirloom Squash, Cherry Tomatoes, Sweet Peppers

Spiced Mashed Potato
Turmeric Butter, Peas



Dessert

Pistachio Tartlet
Ube Cremeux, White Chocolate, Vanilla

Macaroons
Raspberry, Mint, Red Velvet

Mango Lassi
Yogurt, Mint, Grape



