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RAMADAN KAREEM

ASHA’S ROYAL IFTAR



ASHA'S ROYAL IFTAR
B 285 PER PERSON

WELCOME EXPERIENCE

» DATES SELECTION

* FRESH FRUIT INFUSIONS

* ROSE & SAFFRON SHARBAT
SOUP STATION

* SLOW-COOKED LENTIL SHORBHA

« CONDIMENTS
Burnt garlic, shredded chicken

LUXURY COLD MEZZE & SALADS
* CLASSIC HUMMUS
* QUINOA TABBOULEH

» FETA CHEESE WITH HERBED
SPICED TOMATO

SIGNATURE INDIAN MAINS

SAFFRON CHICKEN KORMA

LAMB NIHARI

PANEER KHURCHAN

FISH MASALA

DAL MAKHANI

CHICKEN BIRYANI / LAMB YAKHNAI
MANDI PULAO

SAFFRON VERMICELLI RICE

TANDOORI NAAN | GARLIC NAAN |
ROTI / ARABIC FLATBREADS

LUXURY DESSERT LOUNGE

* ASHA'S SIGNATURE CHICKPEA CHAAT

s MINT CHUTNEY / DATE CHUTNEY /

GARLIC SAUCE / PICKLED VEGETABLES

HOT KEBAB SELECTION

* CHEESE COCKTAIL SAMOSA
+ KANDHARI PANEER TIKKA

« MUTTON SEEKH KEBAB

* CHICKEN TIKKA

UMM ALI WITH PISTACHIO
DATE & WALNUT TART
KESAR PHIRNI

MINI JALEBI WITH RABRI

TEA SELECTION

MASALA CHAI
MINT SULEMANI TEA

If you have any allergies or dietary requirements, please notify a member of staff & we will be happy to assist you.
Prices are inclusive of service charge, municipality fees & VAT.
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DUBAI « ABU DHABI -

KUWAIT -

BAHRAIN -

QATAR « BIRMINGHAM



