Vineyard Bliss
A Juicy Journey For Your Senses
Grape Masala Lassi
Refreshing Drink With Fresh Grapes And A Hint Of Chaat Masala

Grape Tamarind Cooler
With Grape Juice, Tamarind, And Sparkling Soda

Bountiful Bites
Gourmet Cheese & Chocolate Petit Four Pavilion
Pre Valentines Special
Passion Fruit And White Chocolate | Chocolate & Cardamom Ganache
Chocolate Mendiants | Rose Scented Chocolate Truffles
White Chocolate Muffins | Assorted Cupcakes | Assorted Macroons
Strawberry Tarts | Caramelised Nuts

Ministry Of Cheese
Mozzarella | Cheddar | Parmesan | Brie

Flavoured Cheese Produced Inhouse
Methi & Brown Onion
Curd Chilli & Gherkin
Pickled Carrot & Beetroot
Star Anis & Caper

Accompaniments
Nuts | Crackers | Olives | Gherkins | Apricots | Grapes | Berries | Raisins
Celery Sticks | Home Made Pickles | Crudités
Dehydrated Chips (Sweet Potato,Carrot,beetroot)
Spreads
Olive Tapenade, Anjeer Jam, Kasundi Mustard

Sunkissed Savoury
Pani Puri Shots With Grape Reduction
Crispy Puris Filled With Spiced Potato And Topped With Grape-Infused Tamarind Water

Masala Grape Chaat
A Tangy Mix Of Fresh Grapes, Roasted Peanuts, And Spiced Yogurt Garnished With Pomegranate
Seeds

Mini Samosas With Wine-Infused Chutney
Stuffed With Spiced Nuts And Raisins, Served With Grape-Wine Mint Chutney

Vineyard Canape’
Toppings - Roasted Grape & Goat Cheese, Balsamic Grape & Ricotta

Rustic Roots
Sweet Potato Fries

Crispy, Golden Sweet Potato Fries Served With A Side Of Ranch Or Ketchup

Tornado Potato



Gunpowder

Potato Wedges
Peri Peri Dust & Peri Peri Mayo

Nadru ( Lotus Root )
Honey Chilli

Leafy Love
Winter Spinach , Amaranth , Methi, Coriander, Cabbage, Spring Onion
Thankuni, Morning Glory , Pokchoi, Bethua , Spring Garlic, Red Cabbage
Fresh Fritters Live

Millet Garden
Pearl Millet, Foxtail , Ragi, Quinoa, Sorghum , Buckwheat
Live Salads

Floral Elegance
Cauliflower , Broccolli, Mushroom , Moringa , Pumpkin, Banana , Moringa , Kanchan
Floral Cooking Live

Egg-ceptional
Farm Fresh Desi Eggs
Duck , Hen, Quail All Cooked Live

Very Berry Chaat
Topa Kul, Amla, Falsa, Goose Berry , Strawberry
Winter Berry Chaat

Fruits Of Water
King Fish , Sardine, Mackerel, Red snapper
Fresh Fish Cooked Live

Non Veg Bites
Tossed Chicken Sausage Peri Peri
Red Wine Chicken Tikka , Grape & Green Chilli Compote
Pork Vindaloo Puff
Fish Poppers , Green Chilli Mayo

Cold Meat Grazing
Pickled Prawn Pyramid
Chicken & Blackpepper Roulade
Smoked Salami ( Pork)
Meat Loaf - Mutton

Cold Meat Skewers
Smoked Ham And Olive Skewers
Chicken Salami-Chilli-Mayonnaise

Steamed Gandhoraj Basa



Farmers BBQ Live From Tandoor & Sigri
Achari Paneer Tikka | Tandoori Til Aloo | Tandoori Broccoli
Tandoori Mushroom | Sakarkand | Pineapple
Tandoori Paneer & Grape Skewers
With A Smoky Tandoori Masala Glaze

Pizzas
Pepperoni / Chicken / Sausages / Onion And Fresh Coriander Leaves
Grilled Vegetables / Feta/ Olives & Fresh Coriander Leaves | Loaded Vegetables
Topped With Home Grown Micro Greens

Tangra Chinese Live By Chef David Chung
Vegetables , Egg & Chicken With Different Sauces
Sauces - Black Bean Sauce , Soy Ginger
With - Rice , Noodles , Stir Fried Vegs | Kimchi With Fresh Coriander Leaves
Chilli Fish | Chilli Chicken

Rice & Lentils
Murg Pulao In Matka | Subz Pulao In Matka
Paneer Butter Masala | Mint And Grape Raita
Dal Live - Dal Tarka | Dal Makhani | Assorted Indian Breads

Desserts
Spanish Churros Live
Nutella, Honey, Nolen Gur

Puddings
Carrot | Beetroot | Almond

Sundae Counter(Live-01 Casual)
Ice Creams , Brownie, Toppings , Sauces

Fruit Flambe
Assorted Fruits , Flamed Live
Topped With Praline , Maple Syrup , Caramel

Wine-Soaked Multi Millet Jalebi With Grape Rabri
Crisp Jalebis Soaked In Spiced Wine Syrup, Served With A Creamy Grape-Infused Rabri



