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starters
Warm naan bread & crisp papadums
Yogqurt & cucumber raita

Mixed organic field greens tossed with toasted pumpkin seeds, fresh pea shoots & our mango lime vinaigrette
Spicy chickpea & lentil salad with diced bell peppers, vine ripened tomatoes, red onions & fresh mint
Indian spiced red potato salad with toasted cumin seeds, turmeric & yogurt

vegetables
A colourful medley of seasonal vegetables tossed in extra virgin olive oil, fresh herbs & seasonings
Fragrant basmati rice pilaf

entrées
Your choice of one of the following:

) The chef’s homemade authentic butter chicken simmered in an Indian spiced tomato sauce with fresh
cilantro & a touch of cream

0 Chicken Korma, a rich coconut curry with sautéed onions, bell peppers & Indian spices
-- Both entrée’s also available with beef, lamb or prawns
--Lamb add $3.00 per person

dessert

Your choice of one of the following:
 Individual key lime cheesecakes with freshly whipped cream
 Caribbean coconut cheesecake
) Home made salted caramel chocolate fudge brownies

beverages
Chai Tea & Coffee

Menu substitutions are available to best compliment your special event.
We are here to serve you!
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we make it delicious . flambécatering.com . 250 486 8939






