
 
 
 
 

Indian Banquets 
 

Working with our friends at Sultan 
Indian Cuisine, we’re now able to 

offer events in our facility 
 

There is no “Room Charge”   
Our Indian Cuisine packages include four hours of exclusive use of our  
Penthouse Ballroom (100+ guests) or New Britain Room (40 – 100 guests)   

  
The room will be dressed with formal length white linen underlays 

and your choice of white, navy or mauve toppers with white linen napkins and we 
will provide a bud vase of fresh flowers on each guest table  

 
 

Beverage service 
An open soda bar featuring Coca Cola brand  

products and iced tea is included for the entire event 
 
 

We can also offer the following bar options: 
 Cash or "Host paid tab" bar - (Add $100.00 fee per bartender) 

 

Open Bar options 
(3 ½ hour open bar - Professional Bartenders are included) 

 
Domestic draft beer & house wines only add $10.00 per guest 

Domestic draft beer & premium wines only add $12.00 per guest 
House liquors, domestic draft beer & house wines add $14.00 per guest 

Call brand liquors, domestic draft beer & house wines add $16.00 per guest 
Call brand liquors, domestic draft beer & premium wines add $18.00 per guest 
Premium liquors, domestic draft beer & premium wines add $20.00 per guest 

 
 
 
 



 
Package One -  $30 per guest 

Appetizers:         Assorted Pakoras, Vegetable Samosa & Tandoori Chicken 
Entrée:                Choice of one chicken entrée 
Select any two:  Malai Kofta, Bhartha, Palak Panir, Panir Masala, Chana Masala, Aloo 
                            Gobhi, Bhindi Masala, Aloo Beans, Vegetable Korma & Mutter Panir 
Dessert:      Choice of one dessert 

 
 

Package Two - $32 per guest 
Appetizers:         Assorted Pakoras, Vegetable Tikki & Chicken Tiki Tawa 
Entrée:                One chicken entrée and; 

                 One Lamb, Beef or Goat entree 
Select any two:  Malai Kofta, Bhartha, Palak Panir, Panir Masala, Chana Masala, Aloo 
                            Gobhi, Bhindi Masala, Aloo Beans, Vegetable Korma & Mutter Panir 
Dessert:      Choice of one dessert 
 

Package Three – $34 per guest 
Appetizers:         Assorted Pakoras, Vegetable Samosa & Chicken Tiki Tawa  

                or Fish Pakora 
Entrée:               One chicken entrée and; 

                One Lamb, Beef or Goat entrée and; 
                One Fish or Shrimp entrée  

Select any two:  Malai Kofta, Bhartha, Palak Panir, Panir Masala, Chana Masala, Aloo 
                            Gobhi, Bhindi Masala, Aloo Beans, Vegetable Korma & Mutter Panir 
Dessert:      Choice of one dessert 

 
Package Four (all vegetarian) $27 per guest 

Appetizers:         Assorted Pakoras, Vegetable Samosa & Paneer Pakora 
Entrée:                Select three from the following choices:  Malai Kofta, Bhartha,  
                             Palak Panir, Panir Masala, Chana Masala, Aloo 
                            Gobhi, Bhindi Masala, Aloo Beans, Vegetable Korma & Mutter Panir 
Dessert:      Choice of one dessert 
 
All buffets are served with Daal Makhani, Naan, Paratha, Papadum,  

Vegetable Pulav, Chutnies, Taita, Kachumbar, tea & coffee. 
 

Free tastings available by appointment 
 

Prices are per guest and subject to a 20% service charge and 6% PA sales tax 
Gratuities for excellent service are optional 

All dates are reserved on a first contract basis.   
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