DATE OF EVENT: BANQUET MENUS

STANDARD MENU DELUXE BUFFET S STAR BUFFET
13 ITEM COURSE 16 ITEM COURSE 23 ITEM COURSE
APPETIZERS APPETIZERS APPETIZERS

1 Veg Starter
1 Non Veg Starter
2 Choice Of Chutney
1 Deseert
Tea / Coffee

MAIN COURSE
1 Non Veg Main
2 Veg Main
1 Selection Of Rice
1 Selection Of Naan
1 Selection Of Raita
1 Selection of Salad

1 Choice Of Dessert

$27/ Head

INCLUDES:
Pop (Soft Drinks)

Linen Tablecloths & Napkins
Royal Doultan Crockery & Cutlrey
Projector Screen
All Clean Up
Wall In — Out Service (6hr)

2 Veg starter
1 Non Veg Starter

2 Choice Of Chutney

1 Dessert
Tea / Coffee

MAIN COURSE
2 Non Veg Main
2 Veg Main
1 Selection Of Rice
1 Selection Of Naan
1 Selection Of Raita
1 Selection Of Salad
Achar
1 Choice Of Dessert
$30/ Head

NOTES:

2 Veg Starter
2 Non Veg Starter
2 Choice Of Chutney
2 Dessert
Tea / Coffee

MAIN COURSE
2 Non Veg Main
3 Veg Main
1 Selection Of Rice
2 Selection Of Naan
1 Selection Of Raita
2 Selection Of Salad
Papadum & Achar
2 Choice Of Dessert
$33/ Head

DOES NOT INCLUDE:
Dj (Optional) $500

Video (Optional) $500
Digital Pictures (Optonal) $300

Bartender $100 / Night
Alcohol (No Corkage Charged)

Service Charge 15% On Total Bill
Gst 5%

* Halal Products Available On Special Request
* Add An Additional Main Course For $2 / Head
* Add An Additional Starter For $2 / Head
* Add An Additional Dessert For $1 / Head
* Less Than 60 People Service Charge 20%

* Party Decorators Available Upon Request



AGREEMENT & TERMS

IN CONSIDERATION OF THE MUTUAL AGREEMENTS HEREIN CONTAINED. BOTH PARTIES AGREE TO THE
FOLLOWING TERMS AND CONDITIONS. THIS DATE/S IS CONFIRMED BUT NIRVANA MAY CANCEL THE EVENT IF THE
GUEST/S PROVES TO BE DISORDERLY AND CREATE ANY PROBLEMS DURING THE EVENT. NIRVANA AND THE
MANAGEMENT HAVE THE RIGHT TO DENY ANY PERSON/S ENTRY WHICH AT THE SOLE DISCRETION OF THE NIRVANA
MANAGEMENT. THE SERVICE PROVIDED BY NIRVANA WILL BE FOR A 6 HOUR PERIOD FROM THE TIME OF START, IT
WILL BE AN ADDITIONAL $250/HR FOR EVERY HOUR PAST THE 6 HOUR START TO FINISH TIME. THE APPETIZERS AND
DINNER WILL BE SERVED FOR AN HOUR AND HALF EACH FROM THE TIME GIVEN TO US BY THE ORGANZIER.

THE ORGANIZER HAS THE RIGHT TO TERMINATE THIS AGREEMENT BY GIVING THE OTHER PARTY WRITTEN NOTICE
ATLEAST 1 MONTH PRIOR TO THE EVENT. NO REFUND WILL BE GIVEN ON ADVANCE PARTY BOOKINGS.

THE ORGANIZER AGREES TO PAY 50% OF THE TOTAL AGREED AMOUNT AS ADVANCE AND 50% BEFORE THE PARTY
STARTS. EVENTS WILL BE CONFIRMED ONLY IF AN ADVANCE HAS BEEN PAID. FINAL BILL WILL BE PRODUCED AFTER
THE EVENT AND WILL BE CHARGED AS PER THE AGREED NUMBER OF THE TOTAL GUESTS (EVEN IF IT IS LESS), IF
PHYSICAL COUNT IS MORE THAN WHAT WAS AGREED IT WOULD BE ADDED TO THE BILL. ANY EXTRAS (INCLUDING
DAMAGE) WILL BE DEDUCTED FROM THE DAMAGE DEPOSIT OR WILL BE CHARGED ON THE CREDIT CARD.

ORGANIZER

NAME

ADDRESS:.

PHONE # :

DATE OF RESERVATION:

DATE OF EVENT:

TIME OF EVENT:

SPECIAL REQUESTS:

ORGANIZER

MENU DETAILS

NUMBER OF PERSONS:

MENU: $27 $30 $33
BARTENDER: $100

DJ SERVICES:

VIDEO $500 YES___ NO
PHOTOS  $300 YES___NO ___
DJ $500 YES___ NO____

TOTAL PACKAGE $1200
15% SERVICE CHARGE

5% GST:

TOTAL PRICE:

DAMAGE ADVANCE: $500
ADVANCES PAID:
BALANCE REMAINING:
CREDIT CARD #:

EXP:

LICENSEE
NIRVANA MANAGEMENT



NIRVANA BANQUET MENU

DATE OF EVENT:
Number of People:
Time of Snacks:
Time of Dinner:

VEG STARTER

Onion Bhajia

Alou Pakora

Veg Pakora

Paneer Pakora

Gobi Pakora
Amirtsari Paneer Finger
Alou Tikki

Achari Paneer Tikka
Veg Samosa

Alou Akbari

Veg Spring Roll

Veg Chow Mein
Papri Chat

Paneer Chat

Alou Chat

VEG MAIN COURSE

Alou Mattar
Shimla Mirch Alou
Paneer Saag
Karahi Paneer
Shai Paneer
Mavratan Korma
Vegetable Makhni
Chana Masala
Malai Kofta

Alou Gobi

Bhindi Masala
Bombay Alou Curry
Daal Makani
Baigan Bharta
Mattar Paneer
Dum Alou Patiala

NON VEG STARTERS

Shammi Kebab (Mutton)
Haryali Chicken (Spinach)
Reshmi Kebab (Chicken)
Sheekh Kebab ( Lamb)
Mutton Achari Tikka
Kalmi Kebab

Barra Kebab

Tandoori Chicken
Chicken Tikka

Amritsari Fish Pakora
Chicken Chow Mein
Chicken Spring Roll
Chilli Chicken (Dry)
Chicken Samosa

Beef Samosa

NON VEG MAIN COURSE

Fish Tikka Masala

Fish Malabar Curry

Fish Jalfrezi

Butter Chicken

Murgh Masala

Murgh Kali Mirch

Murgh Do Piaja

Kadhai Murgh

Chilli Chicken

Murgh Saagwala

Rara Ghost Punjabi (Goat)
Bhunna Ghost (Dry)
Achari Ghost

Lamb Roganjosh
Hydrabadi Murgh Korma

Mix Veg

RICE BREADS
Jeera Rice Butter Naan
White Rice Garlic Naan
Saffron Rice Tandoori Roti
Mattar Pulao Kulcha

Veg Biryani Batura / Puri

Beef Curry

Goat Curry
ACOMPANIMENTS SALADS DESSERTS
Plain Yogurt Green Salad Gulab Jamun
Boondi Raita Kachumber Custard
Cucumber Raita Maccoroni Kheer
Mix Raita Coleslaw Ras Malai
Onion Raita Potatoe Kulfi

Gajar Halwa

Jalebi Regular / Kesar
Rasgula

Fresh Fruit Platter
Mango Cheese Cake
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