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SOUP STATION

Mulligatawny Soup
Lentil | Vegetables | Coconut
Curry Leaves | Coriander

INDIAN BREAD

Tandoori Roti | Garlic Naan
Butter Naan | Paratha | Papad

Accompaniments
Assorted Indian Butter | Chutneys

COLD INDIAN CHAAT

Delhi-Style Aloo Chaat
Dahi Puri
Papdi Chaat
Bhel Puri
Raj Kachori

INDIAN ANTIPASTI & PICKLES

Indian Vegetarian Selection
Tandoori Broccoli
Achari Paneer
Bharwan Mushrooms
Masala Artichokes
Roasted Bell Peppers
Marinated baby Potatoes
Crapes | Nuts | Crackers
Mango Chutney

Indian Pickles
Mango Pickle | Lime Pickle
Mixed Vegetable Pickle
Creen Chilli Pickle | Garlic Pickle

LIVE STATIONS

Live Chaat Station
Pani Puri | Dahi Puri
Papdi Chaat | Aloo Tikki Chaat

Live Indian Street Food Station
Pav Bhaiji | Vada Pav
Chole Bhature | Masala Corn

COLD BUFFET

Kachumber Salad
Cucumber | Tomato| Onion
Coriander | Lemon

Tandoori Chicken &
Chickpea Salad
Tandoori Chicken | Chickpeas
Mixed Leaves | Mint Dressing

Beetroot & Orange Chaat Salad
Roasted Beetroot | Orange
Pomegranate | Chaat Masala

Indian Pasta Salad
Pasta | Roasted Peppers| Corn
Cucumber | Coriander | Mint Dressing

Mango & Avocado Salad
Fresh Mango | Avocado | Rocket
Toasted Seeds | Lime Dressing

Sprouted Moong Salad
Creen Moong | Tomato | Cucumber
Onion | Coriander | Lemon

Paneer Tikka Salad
Tandoori Paneer | Peppers
Onion | Lettuce | Mint Chutney

FRESH SALAD BAR
Build Your Own Salad

Leaves
Romaine | Mixed Lettuce
Rocket | baby Spinach

Vegetables
Tomato | Cucumber | Sliced Carrot
Creen Chilli | Capsicum
Sliced Onion | Lemon Slices

Indian Dressings & Chutneys
Mint & Coriander Chutney
Tamarind Chutney
Green Chilli Dressing
Cumin & Lemon Dressing
Classic Raita

Hot Sides

Dal Makhani | Jeera Pulao
Subz Biryani

/th floor, Novotel Dubai Al Barsha
For bookings and inquiries WhatsApp us at +97 1 56 999 4822



HOT INDIAN FESTIVE BUFFET

Awadhi Lamb Rogan Josh
Slow-Cooked Lamb | Kashmiri Chill;
Yoghurt | Aromatic Spices

Murgh Makhani
Tandoori Chicken | Tomato
Butter | Fenugreek | Cream

Goan Fish Curry
White Fish | Coconut | Tamarind
Curry Leaves | Spices

Paneer Lababdar
Paneer | Tomato | Cashew
Cream | Fenugreek

Hyderabadi Mutton Biryani
Basmati Rice | Slow-Cooked Mutton
Saffron | Fried Onion | Mint

Chicken Chettinad
Chicken | Coconut | Curry Leaves
Black Pepper | South Indian Spices

Diwali Vegetable Korma
Seasonal Vegetables | Cashew
Coconut | Saffron | Aromatic Spices

UNDER THE HEATING LAMP

Amritsari Fish Fry
Crispy Spiced Fish | Lemon
Mint Chutney

Chicken 65
Crispy South Indian Chicken
Curry Leaves | Green Chilli

Hot Bites
Vegetable Samosa | Cheese & Corn
Sambousek | Veg Pakora

FRESH FRUITS

Watermelon | Pineapple
Papaya | Melon

INDIAN BBQ _LIVE GRILL

Tandoori Chicken Tikka
Yoghurt | Kashmiri Chilli

Ginger | Garlic

Malai Chicken Tikka
Cream | Cheese
Cardamom | White Pepper

Mutton Seekh Kebab

Minced Lamb | Green Chilli
Coriander | Indian Spices

Tandoori Paneer Tikka
Paneer | Peppers | Onion
Ajwain | Mint Chutney

DESSERTS

Gulab Jamun
Gulab Jamun | Syrup | Saffron

Royal Rasmalai
Saffron Sponge | Rasmalai Cream | Nuts

Rice Kheer
Rice Pudding | Pistachio | Pistachio
Powder

Gajar Halwa
Sweet Carrot | Hot Sauce | Nuts

Fruit Custard
Mixed Fruits | Custard Pudding | Almond

Laddu
Rose | Raspberry Coulis | Pistachio

Jalebi
Jalebi | Sweet | Saffron

KIDS DIWALI CORNER

Savoury Station
Mini Vegetable Samosa
Mini Chicken Nuggets
Mini Cheese Pizza
Masala French Fries

Sweet Station
Chocolate Brownies

Diwali Cupcakes
Cut Fruit Salad

/th floor, Novotel Dubai Al Barsha
For bookings and inquiries WhatsApp us at +97 1 56 999 4822
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