SRI LANKAN MENU

PLEASE SELECT ITEMS FROM EACH COURSE AS INDICATED

CANAPES / ENTREES

Choice of 2 Canapés served at pre-dinner
drinks and 2 Entrées served at tables,
OR 4 Entrées served on tables

VEGETARIAN
Vegetable Pattis (c)
Vegetable Rolls (c)
Vadai (¢)

Spring Rolls (c)
Vegetable Cutlets (¢)
Samoosa (¢)

Onion Pakora (¢)
Paneer Tikka (E)
Papadi Chat (g)
Samoosa Chat (g)

NON-VEGETARIAN
Fish Cutlets (¢)
Fish Rolls (¢)
Fish Pattis (c)
Chicken, Beef, Lamb Rolls (c)
Lamb, Chicken, Beef Sate (peanut sauce) (E)
Chicken Tikka (E)

ALL SERVED WITH SWEET CHILLI,
TOMATO AND MINT SAUCE

BEEF
Beef Curry Cabbage Varai / Mullung
Devilled Beef Kale Mullung (varia)
Beef Vindaloo Mullung (cont. Parsley)
Roast Beef
Beef Stroganoff
EXTRAS DESSERT
All included in buffet Choice of 2 Mains served on the buffet
RICE BREADS CONDIMENTS Creme Caramel
Choice of 2 Choice of 1 Choice of 4 Chocolate Biscuit Pudding
White Rice Naan Plain Raitha Chocolate Mousse
Saffron Rice Naan Garlic Tomato and Red Onion Sambol Strawberry Mousse
Jeera Rice Naan Cheese Malay Pickle Mango Mousse
Vegetable Biryani Parrota Acharu Jeeleabi
Samba Rice Gadamba Rotti Rasam Ghulab Jamun
Fried Rice Lemon / Mango Pickle Payasam (Sago Pudding)
Fresh Garden Salad Fresh Fruit Platter
Papadam / Fried Chilli Assorted Cakes
Indian Sweets
Laddu
ALL DESSERT ACCOMPANIED BY FRESHLY
BREWED COFFEE AND TEA STATION
2025_SRI Any requests for special dietary requirements can be catered for. To add more items for each course (at an additional cost), please consult your coordinator.

MAIN COURSE

Choice of 5 Mains served on the buffet. 2 Meat & 3 Vegetarian OR All Vegetarian

NON-VEGETARIAN
CHICKEN
Chicken Curry

Devilled Chicken
Chilli Chicken

Buhari Chicken
Tandoori Chicken
Butter Chicken
Tandoori Masala Chicken Curry
Fried Chicken
Chicken Vindaloo
Chicken with Spinach
Chicken Biryani
Chicken Fried Rice

LAMB
Lamb Curry

Devilled Lamb
Chilli Lamb

Lamb Sagawala
Lamb Vindaloo
Lamb Rohan Josh
Lamb with Potato
Lamb Biryani

GOAT
Goat Curry

Goat Vindaloo

VEGETARIAN
Dhal

Parrippu Mysoor

Payaru

Eggplant Curry

Eggplant with Mushroom Fry
Brinjal Pahi

Brinjal ‘Mojo’

Long Beans Curry (Paal Curry)
Tomato and Okra Curry

Okra Fry / Mushroom Fry
Pumpkin Curry

Pumpkin and Tapioca
Cashew Curry

Cashew and Green Pea Curry
Cashew and Beans Curry
Karana Klangu Curry
Venthaya Kulambu
Tempered Potato with Green Beans
Channa Masala Curry
Vegetable Curry / Khorma
Soya Chicken Curry

Devilled Tofu

Palak Paneer

Butter Paneer

Matta Paneer

Aloo Gobi

Cabbage and Carrot
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