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Shish Kebabs (GF)(S)
Chicken Tikka (GF)(MI)(S)

Murgh Malai Tikka (GF)(MI)(S)
Chicken Pakora (GF)(S)
Lamb Samosas (MI)(S)

Chicken Rolls (S)
Meat Rolls (S)

Tandoori Chicken Legs (GF)(S)
Vegetable Samosas (V)(M)(S)

Vegetable Pakoras (V)(S)
Vegetable Rolls (V)(S)

Onion Baji (V)(S)

Includes Salad & Chutney (V)

Starters

Cost per person

(Platters served to the tables)

Please choose 2 meat & 1 vegetarian option from the list below:

£22.00 per head based on a minimum of 100 guests
£20.00 per head based on a minimum of 150 guests
£18.00 per head based on a minimum of 200 guests

PLEASE SEE KEY ON THE LAST PAGE FOR ALL OF THE 
FOOD ALLERGIES & INTOLERANCES 



Main Course
(From the buffet)

Please choose 3 meat & 1 vegetarian option from the list below:

Chicken Handi (GF)(MI)(S)
Lamb Handi (on the bone) (GF)(S)

Chicken Palak (GF)(MI)(S)
Zeera Chicken Karahi (GF)(MI)(S)

Aloo Gosht (Lamb on the bone) (GF)(S)
Saag Gosht (Lamb on the bone) (GF)(S)

Lamb Balti (on the bone) (GF)(S)
Spicy Dried Fish (F)(MI)(S)

Keema Aloo (GF)(S)
Keema Biryani (GF)(S)

Chicken Bhuna (GF)(MI)(S)
Lamb Bhuna (on the bone) (GF)(S)
Achari Murgh (GF)(MI)(M)(N)(S)

Keema Mutter (GF)(S)
Aloo Methi (V) (GF)(S)

Saag Paneer (V)(GF)(MI)(S)
Mutter Paneer (V) (GF)(MI)(S)

Achari Aloo (V)(M)(N)(S)
Stuffed Aubergine Curry (Bhaingan) (V)(GF)(MI)(S)

Mixed Vegetable Curry (V)(GF)(S)
Dhaal (various choices) (V)(GF)(MI)(S)

Served with Zeera Rice, Garlic & Plain Naan Breads and Salad
(V)(E)(MI)(S)



Dessert
(From the buffet)

Tropical Fruit Salad (V)(GF)  
Double Chocolate Fudge Cake (V)(E)(MI)(N)(S)

Sticky Toffee Pudding (V)(E)(MI)(S)((So2)
Ghajar Halwa (V)(N)(MI)

Please choose 1 option from the list below:

We do not allow external dessert & fruit suppliers etc to
supplement our catering. Thank you.

Please note



Allergen Information

Food Allergies & Intolerances
We follow good hygiene practices in our kitchen however, whilst a dish may not identify a specific

allergen as an actual ingredient, due to the wide range of ingredients used in our kitchen, foods
may be at risk of cross contamination by other ingredients. Please ask our staff for further

information. Thank you.

(GF) – Non-Gluten containing ingredients
(CR) Contains Crustaceans

(F) Contains Fish
(MI) Contains Milk

(M) Contains Mustard
(PN) – May Contain Peanuts

(S) Contains Soya
(V) Vegetarian

(C) - Contains Celery
(E) Contains Eggs

(LU) Contains Lupin
(MO) Contains Molluscs
(N) May Contain Nuts

(SS) May Contain Sesame Seeds
(So2) Contains Sulphur Dioxide 

(VE) Vegan



The Pavilion Suite caters up to 480 guests with no dance floor

Flat rate of £2,500 for up to 300 guests
(additional guests @ £8.00 per person)

Outside Catering

This Includes:

Room Hire & Exclusive Use of our Pavilion Suite
Use of 3 Acres of Landscaped Gardens

All Tables & Cloths, Chairs, Cutlery & Crockery to
Service up to 300 Guests

3 Pot Wash Staff to Clean Cutlery & Crockery
Use of our Pavilion Service Kitchen & Equipment

*kitchen designed to be used for service of food and not actual
cooking of food

1 Chef to advise on use of Kitchen Equipment to Outside Caterers
*this is not a Chef to assist with actual food service



Flat rate of £5,000 for up to 500 guests
(additional guests @ £8.00 per person)

This Includes:

Room Hire & Exclusive Use of Lazaat Hotel, 
Grounds & Pavilion Suite

Use of 4 Acres of Landscaped Gardens
All Tables & Cloths, Chairs, Cutlery & Crockery to

Service up to 500 Guests
6 Pot Wash Staff to Clean Cutlery & Crockery

Use of Pavilion Main & Service Kitchen Equipment
*kitchen designed to be used for service of food and not actual

cooking of food
2 Chefs to advise on use of Kitchen Equipment to Outside Caterers

*these are not to assist with actual cooking or service

Exclusive Use



Terms & Conditions
The kitchen area & equipment will be handed over in a clean and

tidy state, in compliance with food hygiene regulations.

It is your responsibility to ensure that the kitchen and associated
areas are handed over in an identical condition.

 

Clearing of all cutlery, crockery and table waste is your
responsibility - to include handover of the Pavilion in a clean

condition.

Service staff (including managers) are not included in the room
hire costs.

If service staff are required:

1 service staff per 25 guests @ £14.00 per hour, for 8

hours

2 managers to run service @ £28.00 per hour, for 8 hours

Service of food and cleaning is then the responsibility of

Lazaat Hotel. Except any damage that may be caused by

your guests i.e food/drinks spillage on our carpets.

Shared service is regrettably not acceptable.


