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35.00

Beef Rogan Josh

Ling fish fillet coated with spices

Lamb Rogan Josh

Pieces of chicken cooked and finished with 
tomatoes, cashew nuts and onions in a
creamy gravy.

Yellow/black lentils cooked with mustard and 

in a creamy sauce. 

cooked with capsicums and coconut cream. 

capsicum, coconut cream and spices.

lemon juice, finished with coconut cream. 

Prawn cooked in mild creamy sauce,

ALL CURRIES ARE GLUTEN FREE

Fresh seasonal vegetables cooked together 
in creamy gravy with cashew nuts.  

Tender beef pieces cooked in mild creamy  
gravy, flavoured with cashew nuts.   

Gourmet India’s BANQUETS

ENTREÉ

MAIN COURSE
BEEF

CHICKEN

SEAFOOD

LAMB
VEGETARIAN

Full (4 pieces) 

with capsicums and coconut cream.

Pieces of chicken marinated and cooked in 
exotic spices, finished with tomato, cashew nut,    
cream and butter sauce. 

Dal Tadka / Dal Makhani

Pieces of lamb cooked in mild creamy gravy, 
flavoured with cashew nuts.  
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