The Panana

Welcome to Banana Leat; where we Proud!g serve om ]nclia, alwags cooked from

scratch.

\
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buffet menu and items have been c: etu”g chosen to Pl;ovicl

ntire!g different from our dinner

Ys fresh meal. Our buffet is an

9

elaborate multi course meal and may be described as below:.

T he first course consists of Lassi Y.
| assi. T hisis a bottomless serving and

urt Smoothie). rom Mango, Rose, Khus or Sweet

d Ol’!d ancl SUbSCClUCﬂt coursces.

Y be relished as yo

T he second course consists of “Chaats '«1 ribed below,
i Jndia. T hese

%
various sauces. Some are served at room peratures while s t: Some are sPic3 and some have a sweet

ved on the table. Chaats are a uniciue

aPPetizers genera”g sold bﬂ street hawke 2y, sPicg and crispg items, mixed with

tlavor.

B]’iel Furi = Futted rice krisPies mixed in a tangy a

ons, Potatoes, tomatoes and ci]antro;

=d in; Ragada Pattis ~5Picy Potato Patti,

aat- Samosas covered with gravy of

Pani Puri - Small round hard Puris to be caten with
simmered and seasoned with dried peas gravy mixed
chlckpea gravy covered with sPlces Datﬂ Furl C 1- fed with Potatoes and onions, covered with a
lager otﬂogurt garmshed with sev, tamarind ancl 1ot Dit weekends, in addition to the above (Chaats,
we also include Datn Wacla Hot deeP fried lentil d

toPPings of gratecl coconut, Cilantro, pepper, gree
1

th a thick beaten yogurt, Havored with
a K achori - Large spicy shell made from wheat

tlour, stuffed with beans, Potatoes, sweet and spic h sev.

%

The third course comPrises of the hot buffet spre e right of the Chaat Sta”‘ The items in the

buffet are best described bg the graphic t).elaiw: A
. L

APPetizer Vegcta 2 : :-}1"' g e Currg Dessert
Vada \/egctablc i+ H =d Rice
1% Slmbhar LY & E al Rice Dessert

The aPPetizers may be savored with our Date ( ! ed next to the dessert, while the Vaclas are best with
Sambhar and Coconut Chtjtnég.

because each region in Jn 'ciia ca

2de fresh daitg and reflect various sty]es of cooking;

ic il
rg unique

esland therefore flavor. The vegetables, c{ePending on
delbread (\Which will be served on the table). Ttle bread

or a
their consxstencg, may be eaten L\

J-
(Farattlas or Funs) may be used to P ge relish them.

A]so served on the table are fres} Yy me 1 e c s) stuffed with a Potato “Masala”. Dosas are to be
i

relished bg cliPPing them in Sambha . nel. The special rice may be one of Tamarind, Coconut,

| emon, Lentﬂ or Coriander. T he ] ms@ives. Steamed Rice may be mixed with the Sambhar for

added flavor. Also relish the pic Ie o e side of the buffet as well as the salad made with fresh

cut vegetab]es. -

cshlin our kitchen. Dessert may be “Fagasam” (A milk based
he

dessert. The Dmner buttet als Rice (Set on the side of the buffet), which has coo]ing effects
on the boclg Thisis be e # P'

N F

-
The fourth course consistél'hC Des

sweet dish) or one of our home- 1&

Picl( of the dag. Your meal is not comP]ete without the

le.

Tea”or Masala Cl’)ai‘ Thisis tresh]y made tea, |ndian stgle
d other mild sPices‘ }:or your health and hggiene, we request that

Once you are thru with the
(Milk is mixed in) with ca
you kinc“y use thel‘nr e s

2
n /
/

rst |Ping and use a new sma”er Plate located at the buffet for
subsequent hclpinét. [l



