
Non Vegetarian

Set Menu 

  $78++

Welcome Drink
Ananas Panna

Pineapple Pulp | Sugar | Salt | Cumin Powder | Mint Leaves | Chilli Flakes

Soup
Murgh Pudina Shorba 

Chicken Stock | Onion | Garlic | Lemon | Ginger

Farsan
Masala Khichiya Churi

Roasted Papad | Bhujia | Clarified Butter | Onion
Tomato | Coriander | Green Chilli

Starter
Murgh Charkha Kebab 

Chicken Morsel | Yoghurt | Yellow Chilli | Indian Spice 

Maas Ka Boti
Grilled Lamb Cube | Chilli Flakes | Black Cumin | Mathania Chilli 

Main Course 
Laal Maas

Lamb | Mathania Chilli | Ginger | Garlic

Murgh Ka Soweta
Corn | Chicken | Yoghurt | Yellow Chilli | Coriander Powder 

Aloo Pyaz Ki Sabzi
Potato | Onion | Tomato | Garlic | Turmeric | Coriander 

Baati
Wheat Flour | Clarified Butter | Salt | Fennel Seed

Caraway Seed | Fenugreek

Shekhawati Dal
Black Lentil | Onion | Tomato | Garlic | Cumin | Coriander 

Rice 
Ram Khichdi

Basmati Rice | Gram Flour Dumpling | Dried Fruit

OR

Sada Chawal 
Steamed Rice

Bread
Laccha Paratha / Makai Methi Roti

Dessert
Motichoor Ladoo / Churma Ladoo

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

Rajasthani 
Food Festival

02 Jul - 31 Aug 2024

Price 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.



Price 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.

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

Rajasthani
Food Festival

02 Jul - 31 Aug 2024

Vegetarian

Set Menu 

  $68++

Welcome Drink
Ananas Panna

Pineapple Pulp | Sugar | Salt | Cumin Powder | Mint Leaves | Chilli Flakes

Soup
Makai Ki Raab

Buttermilk | Sweet Corn | Cumin Powder | Turmeric

Farsan
Masala Khichiya Churi

Roasted Papad | Bhujia | Clarified Butter | Onion
Tomato | Coriander | Green Chilli

Starter
Hara Matar Aloo Tikki

Green Pea | Potato | Green Chilli | Coriander | Rajasthani Spice

Mathania Mirch Paneer Kebab
Cottage Cheese | Mathania Chilli | Coriander

Rajasthani Spice | Yoghurt

Main Course
Govind Gatta

Gram Flour | Raisin | Pistachio | Almond | Yoghurt | Garlic 
Clarified Butter | Onion | Coriander

Haldi Paneer Ki Sabzi
Turmeric | Cottage Cheese | Onion | Tomato | Cashew

Coriander | Cumin

Aloo Pyaz Ki Sabzi
Potato | Onion | Tomato | Garlic | Turmeric | Coriander 

Baati
Wheat Flour | Clarified Butter | Salt | Fennel Seed

Caraway Seed | Fenugreek

Shekhawati Dal
Black Lentil | Onion | Tomato | Garlic | Cumin | Coriander 

Rice
Ram Khichdi

Basmati Rice | Gram Flour Dumpling | Dried Fruit

OR

Sada Chawal
Steamed Rice

Bread
Laccha Paratha / Makai Methi Roti

Dessert
Motichoor Ladoo / Churma Ladoo


