
ADD A FREE FLOW PACKAGE 

Premium - $388
Bottle Beers, Prosecco, Red, White &
Rosé

Champagne, Draught Beers, Basic
Package

Available for 90 minutes | Includes tea or coffee 

(10% service charge applies)

Methi Malai Edamame

Butter Chicken Siu Mai 

Traditional Deep Fried Crispy 
Shrimps

Steamed open dumplings filled
with grounded butter chicken 

Salad with organic vegetables &
mixed garden salad served with
our special nutty vegan dressing
crunch salad

Chinese New Year Set Menu

AMUSE BOUCHE

- $338 per person -

FIRST COURSE 

DESSERTS

SECOND COURSE 

Soup of the Day

Basic - $198

Petite Punjabi Samosa

Traditional Chilled Mango 
Pudding

Sizzling Walnut Brownie with 
Gelato 

Traditional Poached Fish

Traditional Chilli Cottage Cheese

Saag Paneer Old Delhi Butter Chicken

Pani Puri

Prawns Masala

Beef Biryani

Sundried Tomato Pesto Salmon Tikka 

Dum Murg Biyrani

Lamb Rogan Josh

Signature Calfit Crunch
Seasonal vegetable chef 
special soup of the day

Fried stuffed pastry with Indian
spiced potatoes

Mango, cream, topped with
evaporated milk

Fresh fenugreek, creamy
cashew-onion gravy, edamame

Hot walnut brownie with ice cream 
(rum on the side)

Poached fish fillet flavor fully served with
vegetables, brown rice, and black bean sauce

Sichuan chili cottage cheese
with peppercorn, green onion

Mustard greens, spinach, cottage
cheese

Golden deep fried shrimps

Chicken, Spiced tomato sauce,
fenugreek

Pani with some puri

Sweet crab meat tossed in fragrant
medley of spices 

Beef cooked with basmati rice,
flavored with saffron & Indian spices

Garlic, mustard oil, yoghurt, sundried
tomato pesto 

Boneless chicken cooked with basmati rice,
flavored with saffron & Indian spices 

Boneless lamb cooked in rich onion,
garlic, ginger, tomatoes & spices

(Choose Any 2)

(Choose Any 1)

(Choose Any 1)

(Choose Any 1)

*(All Indian main are served with choice of Steam Rice/Plain Naan/Butter Naan/Garlic Naan/Tandoori Roti)


