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Darbar Hall & Lawn N

/
Darbar Hall is one of the most luxurious venue by Saffron. Words would *)2
be less to explain the beauty as well as the grandeur of Darbar Hall é}#

Aquarius Hall & Lawn 23

Well furnished Venue for Birthday Party, Ring Ceremony
& Business Meetings upto 150 pax. é%

Libra Hall R

Well furnished Venue for Birthday Party, Ring Ceremony @

& Business Meetings upto 100 pax.
%
.::ﬁ <
Leo Kitty Hall 3
Well furnished Venue for Ladies Kitty &

} Family Get-To-Gather upto 25 pax. >“}5 %
e e



Lemon Tea/Green Tea

Tea (Per Cup)
Masala Tea

Espresso Coffee

Tea Separate (half set) 2 cups

Hot / Cold Milk

Hot Chocolate Milk

Fresh Lime Soda (sweet/Salted)

Fresh Lime Water

Lemon Ice Tea

Jalieera

Milk Shakes (Vanilla/Strawberry/Chocolate)
Cold Coffee with Ice Cream (vanilla/Strawberry/Chocolate)
Cold Coffee

Lassi (Sweet/Salted)

Juice (Orange/Pineapple/Mango/Guava/Mix Fruit)
Canned Drinks

Soda (600 ml)

Ice Cube

Mineral Water

Virgin Mojito
Watermalon Mojito
Pink Lady

Dizzy Fizzy Cola
Fruit Punch




ot Breakfast s~

(Breakfast Served from 7.00 a.m. to 10.45 a.m.)

AMERICAN

Choice of Juices (Orange/Pineapple/Mix Fruits)
Toast with Butter & Jam, Cornflakes with Milk, Tea, Coffee

CONTINENTAL

Choice of Juices (Orange/Pineapple/Mix Fruits)
Toast with Butter & Jam, Pastry/ Cookies, Teq, Coffee

INDIAN
2 Stuffed Paratha, Curd, Pickle, Tea/Coffee

Stuffed Paratha (Aloo/Gobhi/Onion/Mix)
Cheese Paratha

Poori Bhaiji

Choice of Eggs (Omelette/Scrambled/Fry/Boiled)
French Toast

Butter Toast with Jam

Butter Slice

Club Sandwich with Fries

Vegetable Sandwich with Fries
Grilled Veg. Sandwich with Fries
Grilled Cheese Sandwich with Fries
Cornflakes with Milk

American Sweet Corn

Fresh Fruits Platter (On Demand)
Maggi (10min in Serving Time)

Poha




Half
Cream of Fresh Tomato 80.00
Veg. Sweet Corn 80.00
Veg. Hot & Sour 80.00
Veg. Talumein Soup 100.00
Veg. Manchow Soup 80.00
Veg. Yung Fung Soup 80.00
Veg. Tom Yum Soup 80.00
Lemon Corriander Soup 80.00
Mushroom Soup 80.00
Cream of Vegetable Soup 80.00
Veg. Clear Soup 80.00

ot Jtalian Food >

Cheese Capsicum Onion Pizza's

Veg. Arabiata Pasta (Fussli/Panne)
Veg. Carbonara Pasta (Fussli/Panne)
Mushroom Pizza

Regular Veg. Pizza (Onion/Capsicum/Cheese)
Garlic Bread with Cheese

Garlic Bread

Cheese Tikka Pizza

Mexican Salsa Pizza
GoldenDelight Pizza

Barbique Pasta

Mexican Fries

Veg Mexican Nachos




e Staters S0
Cheese Sticks

Golden Fried Baby Corn
Veg. Spring Roll
Continental Spring Roll
Mushroom Thai
Cauliflower Thai

Crispy Vegetables
Cheese Salt & Papper
Lemon Cheese

Chana Chilly

Corn Chilly

Lemon Peas Mushroom
Lemon Soya

Bread Roll

Veg. Pakora (8 Pcs.)
Cheese Pakora (8 Pcs.)
Egg. Pakora ( 2 Pcs.)
Onion Rings

French Fries

Cheese Finger (8 Pcs.)
Veg. Cutlets

Cheese Roll/Ball

Veg. Cocktail Kabab
Dahi Kabab

Bagwani Kabab

Hara Bhara Kabab
Boiled Vegetables
Papad (2 Pcs.)
Masala Papad (2 Pcs.)
Peanut Masala

Chana Chat

Chana Peas Chat

Veg. Chat

Bar Salad

Corn Sticks

Cheese Shaslik
Mushroom Saute
Lemon Veg. Saute with English Veg.




ot Bar-B-Que 5~
Paneer Tikka

(Cubes of paneer marinated along with capsicum, onion & tomato)

Paneer Achari Tikka
(Cubes of paneer marinated with pickle served with fresh vegetables)

Tandoori Platter
(A combination of FIVE veg. kebabs in a platter)

Tandoori Bharwa Aloo
(Aloo stuffed with paneer and grilled in clay oven)

Mushroom Tikka
(Mushrooms marinated in curd and cooked in oven)

Paneer Ghungroo
(Paneer fried with mint and cooked in clay oven)

Vegq. Seekh Kabab

(Chunks of vegetables marinated in spices and roasted in clay oven)

Paneer Malai Tikka
(Cubes of paneer marinated along with capsicum, onion and tomato)

Mushroom Malai Tikka
(Mushroom marinated in curd and cooked in oven)

Soya Chap Tandoori

(Soya marinated in curd and cooked in oven)

Soya Malai Chap

(Soya marinated in curd and cooked in oven)

% Salads & Raita >

Creen Garden Salad

Cream Kachumber Salad
Chinese Salad

Onion Salad/Cucumber Salad
Corn Salad

Veg. Raita/Boondi/Aloo Raita
Plain Curd/Pudina Raita
Pineapple Raita

Russian Salad




ot Saffron K Rasai >~

Paneer Tikka Butter Masala 299.00

Roasted paneer cooked in onion and tomato gravy finished with spicy

Paneer Lababdar 299.00

Cubes of paneer cooked in tomato and onion gravy finished with cream

Paneer Butter Masala 299.00

Paneer cooked in rich gravy finished with cream

Shahi Paneer 299.00

Triangle of cottage cheese cooked in rich gravy finished with cream

Paneer Taka-Tak 299.00

Cubes of a pneer with tomato and onion gravy finished with cream

Paneer Makhani Hyderabadi 299.00

Roasted paneer with rich gravy

Kadahi Paneer 299.00

Cottage cheese cooked with fresh onion and capsicum finished with spices

Palak Paneer 280.00

Cubes of cottage cheese cooked in mildly spiced spinach gravy

Mutter Paneer 280.00

Cottage cheese & green peas, flavoured with condiments & spices

Cheese Tomato 290.00

Cubes of cheese in rich tomato gravy

Paneer Bhuriji 290.00

Homemade paneer kneaded with milk, saulteed with onion and whole green chillies

Paneer Pasanda 290.00

Cottage cheese stuffed with dry fruits cooked with rich gravy

Paneer-Do-Pyaza 290.00

Cottage cheese with onion gravy

Paneer Methi Malai 290.00

Cubes of paneer with methi cooked in cashew gravy

Paneer Kolhapuri 290.00

Stuffed paneer with coconut gravy spicy

Paneer Lazeez 290.00

Coated cheese cooked with onion, capsicum served with tomato gravy

Malai Kofta 280.00

Cottage cheese dumpling cooked in rich gravy with cream

Day Night Kofta 280.00

Pine delicacy of palak and cashew gravy




ot Saffron K Rasai >~

Mix Vegetable

Vegetables and cheese simmered in mild gravy

Veg Diwani Handi

Mix vegetable served in spinach gravy mint flavoured

Veg. |alfrezy

Mix vegetables with rich spices

Mutter Mushroom Masala
Fresh herbs cooked with rich gravy

Mushroom Onion Masala
Fresh mushrooms cooked with butter and onion

Mushroom Taka-Tak
Boiled Mushroom with onion and tomato gravy

Navarattan Korma
Nine fresh vegetables cream style with dry fruits

Mutter Methi Malai

Fresh peas with methi cooked in cashew gravy

Jeera Aloo
Boiled potato with cumin

Dum Aloo Bhojpuri

Potatoes stuffed with paneer and simmered in a tangy sauce

Pindi Chana

Chick peas tossed in pan with brown gravy

Chana Masala
Chick peas tossed in pan with dry Indian spices

Dal Makhani

Black lentil with kidney beans cooked overnight on slow fire & seasoned

Dal Dry

Yellow dal served with dry masala

Yellow Dal

Yellow dal home made with cumin

Palak Chana

Spiced spinach & chana delicately balanced

Palak Corn
Spiced spinach & corn delicately balanced

Saffron Special Dal =7
Chef Special

Egg Curry
Boiled eggs with rich onion gravy

220.00

260.00

220.00

270.00

270.00

270.00

270.00

270.00

220.00

240.00

240.00

240.00

230.00

220.00

220.00

240.00

240.00

240.00

250.00




Stuffed Naan (1 Pc.) with Gravy 260.00
Veg. Fried Rice with Manchurian 280.00
Veg. Fried Rice with Cheese Chilly 280.00
Veg. Biryani with Gravy or Curd 300.00

Vegetable Puloo 180.00
Vegetable Biryani 190.00
Hydrabadi Biryani 220.00
Kashmiri Pulao 200.00
Jeera Rice 170.00
Plain Rice 160.00
Veg. Fried Rice 190.00
Onion Pulao 180.00
Cheese Peas Pulao 190.00

% Jandoou Breads T

Plain Roti

Onion Roti/Missi Roti
Butter Roti

Plain Naan

Butter Naan

Stuffed Naan/Garlic Naan
Cheese Naan

Lachha Prantha/Chilly Prantha/Pudina Prantha
Onion Kulcha

Kandhari Naan

Amritsari Kulcha

Stuffed Paratha
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% Chinese HKitchen s~
Noodles
Noodles with Vegetables

Garlic Noodles
Noodles tossed with garlic chunks

Eogg Noodles
Noodles tossed with egg

Chilly Garlic Noodles

Noodles with diced vegetables and garlic

Hakka Noodles
Noodles with shredded vegetables

Veg. Chopsuey

A bed of crispy noodles with sweet and sour sauce with vegetables

Veg. Fried Rice

Stir fried Chinese rice mixed with fresh vegetables

Egg. Fried Rice

Stir fried rice with egg and vegetables

Garlic Fried Rice

Stir fried rice tossed with garlic and vegetables
Chilly Garlic Potato

Potato with shredded vegetables and garlic

Cheese Chilly (Dry/Gravy)

Cottage cheese fried with onion, green chillies and served both

Chilly Mushroom

Fresh Mushrooms, onion and capsicums tossed with chillies and served dry

Veg. Manchurian (Dry & Gravy)

Dumpling vegetables in a Manchurian sauce

Veg. Sweet & Sour

Garden fresh vegetables in a tangy sauce

Veg. Hongkong Style

Diced vegetables with tangy sauce

Saffron's Special Platter Veg.

Chinese delicacy served in a platter

Singapuri Noodles

Noodles topped with curry powder and vegetables

Singapuri Fried Rice

Stiv fried rice with curry powder and vegetables
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<t Chinese Kitchen >~
Schezwan Rice
Stiv fried rice in spicy chilly sauce

Mix Vegetables in Schezwan Sauce
Garden fresh vegetables in spicy chilly sauce

ot LDedssets

Vanilla / Strawberry
Butter Scotch

Kaiju Kishmish

Paan / Kesar Raaj Bhog
Tuti-Fruity Small
Tuti-Fruity Large

Vanilla with Hot Chocolate

Gulab Jamun (2 Pcs.)

Gaijar Halwa (Seasonal)

Fruit Cream

Fried Ice Cream

Brownie with Hot Chocolate
Hot Brownie with Ice Cream
Moong Halwa

Hot Ice Cream Fudge

Sundae Ice Cream




% Barn-B-Yue 5~

Tandoori Chicken 300.00

Chicken marinated in oriental spices and roasted in char coal

Chicken Haryali Kabab (8 Pcs)

Chicken Kabab with onion served with cashew sauce

Stuff Tangri Kabab (4 Pcs)

Chicken drumsticks marinated stuffed with keema turn in the clay oven

Tangri Kabab (4 Pcs)

Chicken drumsticks with cashew sauce in the clay oven

Chicken Tikka (8 Pcs)

Chicken cubes marinated in a classical tandoori masala grilled in char coal

Chicken Kalmi Kabab
Chicken kabab grilled with dry fruit paste and cream

Chicken Malai Kabab (8 Pcs)

Pieces of chicken breast marinated with cream & herbs cooked in clay oven

Chicken Afghani Stuffed
Breast of chicken stuffed with meat marinated and roasted in clay oven

Chicken Afghani
Breast of chicken roasted in clay oven

White Tandoori Chicken
Chicken marinated in char coal

Chicken Reshmi Kabab

Creamy textures, finely minced chicken seekh, seasoned & flavoured with herbs

Chicken Seekh Wrap
Minced chicken cooked on skews

Chicken Junglee
Chicken Cubes with herbs and mint flavoured

Chicken Achari Tikka
Chicken kebabs with herbs and pickle flavoured

Chicken Platter
A combination of FIVE kebabs in a platter




ot Saffron K Rasai >~

Butter Chicken

Roasted chicken cooked with rich gravy with oriental spices

Kadhai Chicken

Chicken curry simmered with whole coriander seeds, capsicum and onion

Chicken Hyderabadi

Chicken cooked in hydrabadi spices brown

Chicken Shahjhani

Chicken with mild curry and saffron

Chicken Rahra

Chicken mashed in fried onions and green chillies

Chicken Tikka Butter Masala

Chicken in fresh tomato gravy with perfection

Chicken Dahi Kali Mirch

Chicken in rich gravy

Chicken Do Pyaza

Chicken cooked to perfection with Indian spices & aromas in rich onion gravy

Chicken Tawa
Grilled chicken with Indian spices served dry

Methi Chicken

Steamed chicken with methi flavour

Chicken Ghar Jaisa
Home style chicken

Chicken Curry
Chicken in thick onion gravy

Lemon Chicken Indian
Chicken in Indian style lemon flavoured

Mutton Rogan Josh (250gm)

Mutton pieces with Indian spices

350.00

350.00

350.00

350.00

350.00

350.00

350.00

350.00

350.00

350.00

350.00

350.00

350.00

400.00




ot Chinese Kitchen s~
Chilly Chicken (Dry & Gravy) 350.00
Chicken Manchurian 350.00
Garlic Chicken 350.00
Ginger Chicken 350.00
Lemon Chicken 350.00
Chicken Dahi Kali Mirch 350.00
Chicken Salt & Paper 350.00
Chicken Sweet & Sour 350.00
Chicken Z with Saute Veg 350.00
Chicken 65 350.00
[talian Chicken Roll (6pcs) 380.00

Chicken Biryani 350.00
Chicken Fried Rice 350.00

% Sea Food,

Fish Chilly (8 Pcs.)

Fish Manchurian (8 Pcs.)
Fish Pakora (8 Pcs.)

Fish Finger (8 Pcs.)

Fish Amritsari (8 Pcs.)
Fiesh Tikka (8 Pcs.)
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