
 
 
 
 
 
 
 
 
 
 
 
 
 

Christmas Menu 2008 
 
 
Enjoy our Christmas menu combinations to celebrate your Christmas party with Ganesha this year. Why 
compromise when it comes to your precious party time! The celebration begins here at Ganesha…. 
 
Accompaniments 
 
Papad + Mango chutney OR pickle 

Starters (Choose one) 

(a) Veg Samosas (Mild)  
Golden crisped triangles filled with vegetables. 
 
(b) Chicken Chilli Fry (Hot)  
Cubes of Chicken stir fried with hot green chillies, peppers and Indian spices. 
 
(c )Lamb Cutlet (Medium)  
Tender patties of minced lamb flavoured with ginger, garlic, herbs and spices. 
 

 

Mains (Choose one) 

(a) Murg Makhani (Butter Chicken) (Mild)  
Boneless Chicken roasted in a clay oven and then cooked in a rich creamy sauce – A speciality from 
Northern India. 
 
(a) Murg Adraki - Ginger Chicken (Medium)  
Boneless Chicken cooked with ginger and Indian spices. 
 
(b) Prawn Masala (Medium)  
Jumbo King Prawns cooked in mildly spiced gravy. 
 
(b) Murg Chettinad (Medium)  
A speciality of Tamilnadu – Chicken cooked in a spicy south Indian gravy. 
 
(c) Peshawari Gosht Chops (Medium)  
Succulent Lamb chops cooked in Tandoor and served along with minced Lamb curry. 
 

Vegetarian Side dishes (Choose one) 

(a) Palak Daal (Medium)  
Lentils and spinach cooked in Indian spices. 
 

Ganesha 
Authentic Indian Cuisine 



(b) Bhagara Baigan (Medium)  
Aubergines cooked in a peanut and thick onion tomato sauce. 
 
(b) Kashmiri Dum Aloo (Medium)  
Whole baby potatoes cooked in a creamy fruity sauce.  
 
(c) Palak Paneer (Mild)  
Fresh spinach cooked with cubes of soft cheese in mildly spiced sauce. 
 

Accompaniments - Rice  OR  Naan Breads (Choose one) 

Saffron Rice 
Rice flavoured with saffron. 
 
Jeera Rice 
Rice flavoured with cumin seeds. 
 
Plain Naan 
Traditional flat leavened bread. 
 
Garlic Naan 
Traditional flat leavened bread topped with garlic and coriander. 
 
Peshawari Naan 
Traditional flat leavened bread stuffed with nuts and raisins. 
 

Desserts (Choose one) 

Gulab Jamun  
North Indian dessert made with dough of milk solids in sugar syrup.  
 
Kulfi (Seasonal flavours)  
A traditional Indian ice cream made with milk and nuts. 
 

Drinks (Choose one) 

Tea or Coffee 
 

• Menu  1 (options marked ‘a’) £22.50 

• Menu  2 (options marked ‘b’) £25.50 

• Menu  3 (options marked ‘c’) £28.50 

 
To discuss your Christmas party further, call us on +44 (0)117 9533990.  
We will be happy to answer any questions you may have.  
 
Alternatively, you can find out more by emailing us at: ganeshaindianrestaurant@gmail.com 
 
Note: Christmas Menu Servings Starts from 25th November. A La Carte Menu will also be 
available during the Christmas period. 
 
Prices quoted are for one dish from each of the courses per person and include VAT. Major 
credit and debit cards are accepted. Cheques are accepted with an authorised banker’s card. 
 


