
HK$228 plus 10% service charges per person 
HK$128 plus 10% for Children aged 5-12 years old

(Add HK$168 for 2 hour free flow of House Spirits, House Wines,
Prosecco, Beer & Soft Drinks)

Masala Tea or Lavazza Coffee

Street Favourites: Pani Pooris / Dahi Pooris / Bhel Poori
Vegetable Samosa

Tandoori Mushrooms
Spinach & Onion Bhajji

Prawn Koliwada 
Lamb Seekh Kabab

Lemongrass Chicken Malai Tikka
50th Anniversary Delicacy Curated by Celebrity Master Chef Sanjeev Kapoor

APPETISERS

Lamb Biryani 
Bengal Fish Curry

Mango Butter Chicken
50th Anniversary Delicacy Curated by Celebrity Master Chef Sanjeev Kapoor 

Pao Bhajji
Bhindi Do Pyaza 

Truffle Malai Kofta
Dal Makhani

Rice, Bread & Accompaniments
Choice of Garlic Naan / Onion Naan / Pudina Parantha / Truffle Naan

Saffron Pullao Rice 
Cucumber Raita

Poppadums 
Pickles / Chutneys

Green Moong Salad
Arabic Salad

THE MAIN EVENT

Chocolate Gulab Jamun 
Mango Rasmalai

Fresh Fruits

DESSERTS

Menu (Thai menu is for reference only and is changed regularly)

Includes a glass of Mango Lassi or Bottle of Kingfisher Beer or Gaylord’s RUKMAMAYA Gin Tonic

Brunch Buffet
Available 3rd to 7th April 2026



Brunch Buffet


