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The Party Menu

A Merry Gathering, Simply Done Well

2 COURSES £30.00 PER HEAD 3 COURSES £37.50 PER HEAD

One starter, one main per guest — rice and naan included
TO BEGIN

Pappadum & Chutney

A crisp overture to the feast, served with a trio of chutneys

STARTERS
Chilli Paneer
Paneer tossed in a bright, chilli-laced glaze
Angara Chicken Tikka

Chicken tikka, finished with an ember-charred smoke

Lamb Seekh Kebab

Minced lamb, hand-skewered and smoked over coals
MAINS

Chicken Do Pyaza

Chicken slow-cooked with a double measure of onions

Malabar Turkey, Spiced for the Season

Turkey simmered in Kerala's coconut and curry-leaf tradition

Paneer Pasanda
Paneer in a silken cashew and cream sauce

Served with Steamed Rice and Butter Naan

TO FINISH — 3 COURSES ONLY

Christmas Pudding, the Old English Way

A traditional pudding, warmly spiced and flamed at the table

Pista Kesar Kheer

Rice pudding scented with saffron and finished with pistachio

Vegetarian

A Very Merry Christmas from The Sepoy Club
With Thanks for Celebrating the Season With Us

Please inform your server of any allergies or dietary requirements before ordering — allergen information available on request.

A deposit of £10 per person is required to secure bookings of 8 or more guests, with card details taken at the time of booking. Pre-orders
for parties are required 7 days ahead of your visit.
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The Regency Christmas Feast

A Season (qup[cna’mn‘, Served in Srylc

£45.00 PER HEAD

One starter, one main, one rice and one bread per guest

TO BEGIN

Pappadum & Chutney

A crisp overture to the feast, served with a trio of
chutneys

STARTERS

Chilli Paneer

Paneer tossed in a bright, chilli-laced glaze

Lamb Seekh Kebab

Minced lamb, hand-skewered and smoked over
coals

MAINS

Butter Garlic Creamy Prawns

King prawns in a rich butter and garlic cream —
recommended with steamed rice

Malabar Turkey, Spiced for the

Season

Turkey simmered in Kerala's coconut and curry-leaf
tradition

RICE
Steamed Rice or Pulao Rice

TO FINISH

Christmas Pudding, the Old
English Way

A traditional pudding, warmly spiced and flamed
at the table

Vegetarian

Gol Gappa

Crisp shells, filled with spiced potato and a burst of
minted water

Aachari Fish Tikka

Char-grilled fish, marinated in pickling spices

Angara Chicken Tikka

Chicken tikka, finished with an ember-charred
smoke

Chicken Do Pyaza

Chicken slow-cooked with a double measure of
onions

Sikandari Lamb Shank (Nalli
Gosht)

Lamb shank, braised for hours until it falls from the
bone

Paneer Pasanda

Paneer in a silken cashew and cream sauce

BREADS

Butter Naan or Garlic Naan

Pista Kesar Kheer

Rice pudding scented with saffron and finished
with pistachio

A Very Merry Christmas from The Sepoy Club

With Thanks for Celebrating the Season With Us

Please inform your server of any allergies or dietary requirements before ordering — allergen information available on request.

A deposit of £10 per person is required to secure bookings of 8 or more guests, with card details taken at the time of booking. Pre-orders

for parties are required 7 days ahead of your visit.



