A Symphony of Tastes: Valentine's Day Special Menu"

Valentine's Day Fixed Menu UTSAV INDIAN CUISINE
Appetizers:

e Veggie Delights:
o Veg Option 1: Aloo Tikki Chaat (Spiced potato patties topped with yogurt, chutneys, and
spices)
o Veg Option 2: Paneer shashlik: Paneer Shashlik is a popular and delectable Indian dish that
features marinated and skewered cubes of paneer (Indian cottage cheese), along with bell
peppers, tomatoes, and onions
e Non-Veg Temptations:
o Non-Veg Option 1: Seekh Kebabs (Minced lamb skewers flavored with spices)
o Non-Veg Option 2: Fish Amritsari (Crispy fish fillets marinated in a spiced gram flour
batter)
Salads:

¢ Refreshing Greens:
o Veg Option: Kachumber Salad (Cucumber, tomato, and onion salad with lemon and herbs)

Main Course:

e Vegetarian Bliss:
o Veg Option 1: Palak Paneer (Paneer cubes in a creamy spinach gravy)
o Veg Option 2: Shahi Paneer: This vegetarian delicacy is known for its creamy and flavorful
tomato-based gravy that envelopes cubes of paneer (Indian cottage cheese).
o Veg Option 3: Aloo Gobi: Aloo Gobi is a popular and comforting North Indian vegetarian
dish that features potatoes (aloo) and cauliflower (gobi) cooked with aromatic spices.
e Non-Veg Indulgence:
o Non-Veg Option 1: Chicken Korma (Chicken cooked in a rich, nutty gravy)
o Non-Veg Option 2: Lamb Vindaloo (Spicy lamb curry with potatoes)
o Non-Veg Option 3: Butter Chicken



Accompaniments:

e Sides and Breads:
o Assorted Naan Breadbasket
o Pulao Rice with Mixed Vegetables
Desserts:

e Sweet Temptations:
o Gajjar ka halwa: Gajjar ka Halwa, also known as Carrot Halwa or Gajar Halwa, is a classic
and indulgent Indian dessert that is especially popular during the winter months
o Non-Veg Option: Coconut Ladoo with Mango ice Cream These sweet coconut balls are made
with grated coconut, condensed milk, and a touch of cardamom,
Beverages:

e Thirst Quenchers:
o Masala Chai or Sweet Lassi
Extras:

e Papadum with assorted chutneys
e Floral Decor and Dim Lighting for an intimate atmosphere



