
Non Vegetarian

Set Menu 

  $78++

Soup
Khade Masale Ate Kukkad Di Tari

Chicken Stock | Cardamom | Clove | Cinnamon | Coriander | Cumin | Black Pepper

Starter 
Murgh Siya Mirch Tangdi

Chicken Drumstick | Cashew Nut | White Pepper | Yoghurt | Mathania Chilli

Sutlej De Machi Tikke
Mackerel | Mustard | Lentil Powder | Yoghurt | Butter | Ginger | Garlic

Main Course
Gosht Beliram

Lamb Cuts | Onion | Tomato | Coriander Seed | Mathania Chilli

Jalandhar Da Tamatari Murgh
Clay Roast Chicken | Tomato | Cashew Nut | Cream | Butter

Sarson Da Saag
Mustard Leaves | Garlic | Clarified Butter | Onion

Ghar Ki Dal 
Red Lentil | Garlic | Tomato | Onion | Cumin

Bread
Amritsari Naan

Wheat Flour | Coriander Seed | Caraway Seed | Onion Seed
Sesame Seed | Chilli Flakes | Dry Fenugreek Leaf

Pudina Ka Paratha 
Wheat Flour | Mint Powder

Makki Ki Roti
Maize Flour | Salt | Clarified Butter

Rice
Phulkari Pulao

Basmati Rice | Seasonal Vegetable | Brown Onion | Tomato

Dessert
Lehsoon Ki Kheer

Kheer | Condensed Milk | Garlic

Kale Wale Jamun
Milk Solid | Sugar | Crushed Nut

A feast that captures the essence of 
Indian traditions and culinary excellence

Punjabi Food 
Festival

07 May - 30 Jun 2024

Prices is subject to service charge and prevailing government taxes.
The above promotion is not combinable with other discounts, promotions or special offers. Terms and Conditions apply. 
Grand Copthorne Waterfront Hotel and SanSara reserve the right to amend or terminate the offer without prior notice.
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A feast that captures the essence of 
Indian traditions and culinary excellence

Punjabi Food 
Festival

07 May - 30 Jun 2024

Vegetarian

Set Menu 

  $68++

Soup
Saunth Tulsi Ate Tamatar Da Nichod
Dry Ginger | Tomato | Wheat Flour | Basil

Starter
Rawalpindi Wale Khumb

Saffron | Cheese | Mushroom | Garlic

Chakunder Aur Tulsi Ka Multani Tikka
Beetroot | Basil | Cottage Cheese | Yoghurt | Cardamom Powder

Main Course
Palak Ate Dahi De Kofte

Spinach | Cottage Cheese | Cardamom | Yoghurt | Garlic | Wheat Flour

Sirhind Soya Chaap Di Kadhai
Soya Chaap | Tomato | Onion | Capsicum | Coriander 

Sarson Da Saag
Mustard Leaves | Garlic | Clarified Butter | Onion

Ghar Ki Dal 
Red Lentil | Garlic | Tomato | Onion | Cumin

Bread
Amritsari Naan

Wheat Flour | Coriander Seed | Caraway Seed | Onion Seed
Sesame Seed | Chilli Flakes | Dry Fenugreek Leaf

Pudina Ka Paratha 
Wheat Flour | Mint Powder

Makki Ki Roti
Maize Flour | Salt | Clarified Butter

Rice
Phulkari Pulao

Basmati Rice | Seasonal Vegetable | Brown Onion | Tomato

Dessert
Lehsoon Ki Kheer

Kheer | Condensed Milk | Garlic

Kale Wale Jamun
Milk Solid | Sugar | Crushed Nut


