
NEW YEAR'S EVE SET MENU

SHARING (VEGETARIAN) 

STARTERS

SAMOSA CHAAT (D, G) 

Classic potato samosas topped with mint, tamarind, and sweet yogurt, finished with crunchy sev 

BHATTI KA PANEER TIKKA (D) 

 Cottage cheese cubes coated with Zeera’s special spices, yogurt, and bell peppers, served with mint 

chutney 

PAHADI SOYA CHAAP (D) 

Char-grilled soya chaap marinated in Pahadi masala 

 

MAINS COURSE 

PANEER LABABDAR (D) 

 Cottage cheese cubes tossed with bell peppers in a rich, aromatic masala 

DAL MAKHANI (D) 

Slow-cooked black lentils, finished with rich velvety cream 

VEGETABLE BIRYANI (D, G) 

 Savoury dum-cooked rice with seasonal vegetables, blended with traditional Indian spices 

 

SELCTION OF BREAD & RICE (D, G) 

 Plain Naan | Butter Naan | Garlic Naan | Roti | Steamed Rice 

 

DESSERTS 

CRÈMEUX CHOCOLATE MOUSSE (D, N, G) 

Double chocolate crèmeux layered with Nutella, praline, and chocolate sponge 

CARROT HALWA (D, N) 

Carrot pudding in a sweet shell, served with pistachio ice cream

D-Dairy  |  N-Nuts  |  G-Gluten



NEW YEAR'S EVE SET MENU

SHARING (NON -VEG) 

STARTERS 

MALAI CHICKEN TIKKA (D) 

Classic chicken morsels marinated in cream, cheese, and Indian spices 

  MUTTON SEEKH KABAB (D, G) 

Minced mutton mixed with herbs and royal spices, served on mint chutney 

  PERI-PERI JENGA (SF) 

Tiger prawns marinated in smoked bell pepper, lime juice, and chili 

  

MAIN COURSE 

BUTTER CHICKEN (D) 

A rich, buttery chicken preparation enhanced with Zeera’s special spice blend 

  GOAN FISH CURRY (D, SF) 

A coastal-style curry with tangy, spicy, and creamy notes 

  MUTTON BIRYANI (D, G) 

Slow-cooked mutton with aromatic spices, layered with basmati rice 

  SELCTION OF BREAD & RICE (D, G) 

Plain Naan | Butter Naan | Garlic Naan | Roti | Steamed Rice 

 

DESSERT 

 CRÈMEUX CHOCOLATE MOUSSE (D, N, G) 

Double chocolate crèmeux layered with Nutella, praline, and chocolate sponge 

CARROT HALWA (D, N) 

Carrot pudding in a sweet shell, served with pistachio ice cream 

D-Dairy  |  N-Nuts  |  G-Gluten  |  SF-Seafood



NEW YEAR'S EVE BEVERAGE MENU

CHAMPAGNE BEV PACKAGE

Champagne

Moet & Chandon “Imperial Brut”

Wine

Castano Macabeo, Chardonnay, Spain

Mar De Flores, Sauvignon Blanc, Spain

Carmela, Cabernet Sauvignon, Spain

Love, Merlot, Spain

I Heart Rose, Spain

Spirits

Vodka (Stolichnaya Red)

Rum (Bacardi Carta Blanca)

Tequila (Siera)

Whisky (JW Red Lebel)

Gin (Beefeater)

Beers

Singha Btl

HOUSE BEV PACKAGE

Wine

Castano Macabeo, Chardonnay, Spain

Mar De Flores, Sauvignon Blanc, Spain

Carmela, Cabernet Sauvignon, Spain

Love, Merlot, Spain

I Heart Rose, Spain

Spirits

Vodka (Stolichnaya Red)

Rum (Bacardi Carta Blanca)

Tequila (Siera)

Whisky (JW Red Lebel)

Gin (Beefeater)

Beers

Singha Btl




