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 RESTAURANT CHEQUE SAMPLE MENU

 

 

HOSPITALITY LINE
The one call group reservation 
service

SILVER VOUCHER

*Sample Menu* 

Starter
Caesar or House Salad

Served with garlic glazed breadsticks 

Main Course
The Planet Hollywood Burger

Our classic hamburger on a home-style bun with lettuce, tomato, onion & pickle, served with a side of 
French fries

Or
Classic Cheeseburger

Our classic burger with your choice of cheese and served with a side of French fries
Or

Veggie Burger
Bread crumbed potato patty with carrots, peas, sweet corn, seasonings and spices served on a home-style 

sesame bun served with a side of French fries 
Or

Half Rack of Ribs
A ½ rack of tender hickory smocked St Louis style ribs, smothered with our tangy sweet barbeque sauce 

served with French fries and coleslaw 
Or

Penne Pasta
Penne pasta with broccoli and grilled chicken breast tossed in roasted garlic basil cream sauce (also 

available without chicken)

Dessert
Ice Cream

Beverages
Glass of House Wine

Coffee 
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SILVER VOUCHER

*Sample Menu*

Starter
Soupe du jour

Freshly made soup of the day
Or

Salade de chevre chaud
Grilled goat’s cheese with mixed leaves

Or
Salade lyonnaise

Spring leaves with house vinaigrette, poached free range egg and bacon lardons

Main Course
Poulet chasseur

Traditional chicken chasseur with pommes frites
Or

Tarte feuilleté, asperges et champignons des bois, fourme d’Ambert
Sautéed wild mushrooms and asparagus spears on a puff pastry tart topped with melted blue cheese

Or
Filet de Cabillaud bohemienne de legumes

Roasted cod fillet with freshly sauteed ratatouille and basil mash

Dessert
Crème brulée

A creamy egg custard with a caramelised sugar crust
Or

Les glaces
Strawberry and vanilla ice cream

Or
Tarte au citron

Sharp lemon tart with crème fraîche

Beverages
Coffee

Glass of Wine
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SILVER VOUCHER

*Menu*

Starter
Please select one dish from each course. Poppadoms with chutneys will be served with compliments.

Gazab Ka Tikka
Bite sized chicken tikka prepared in a unique marinade. It’s the Chor Bizarre New Delhi best seller.

Or
Orange Rasam

A traditional hot ,tangy and light South Indian Soup, infused with Orange.
Or

Pakoras
Assortment of batter fried spinach, aubergine, cauliflower, onion and potato served with strawberry chutney 

and tomato and white radish salad.
Or

Aloo Tikki Chaat
Pan fried patties of mashed potatoes filled with spiced lentil and green peas, served warm, topped with 

yoghurt, tamarind and mint chutney.

Main Course
Seekh Kabab

Fine lamb mince kababs
Or

Sufiyani Salmon
Velvety morsels of salmon flavoured with a blend of royal cumin and dill.

Or
Sharabi Kababi

Chicken tikka cooked in rich tomato gravy flamed with brandy. Our New Delhi restaurant’s twist to London’s 
favourite dish – the “ Chicken Tikka Masala”.

Or
Kadhai Paneer

Juicy chunks of curd cheese freshly tossed with onion and peppers and flavoured with coriander.

Served with Dal Makhni (black lentils) and Naan or Rice

Dessert
Gulab Jamun

Cottage Cheese and reduced milk dumplings in rose flavoured sugar syrup
Or

Mango Kheer
Or

Mango pudding
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SILVER VOUCHER

*Sample Menu*

Starter
Cold buffet and (soup of the day)

A splendid assortment of dishes on the cold buffet, which includes a sumptuous selection of seafood, 
poached salmon, asparagus, homemade terrines and quiches, hors d'oeuvres, vegetable crudités, salads 

and the soup of the day. 

Main Course
The Carvery selection

The Chef special of the day

A selection of two roasts will be available daily:
Prime roast beef
Roast leg of lamb

Roast breast of Norfolk turkey
Roast gammon smoked or non smoked

You can choose from a selection of vegetables, roast potatoes, new potatoes, Yorkshire pudding and red 
wine jus to be served with your meal. 

Dessert
Spotted dick pudding with custard cream

Or
Deep apple pie with fresh double cream

Or
Homemade trifle

Or
Assorted sorbets and ice cream 

Coffee 

Glass of wine
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BRONZE VOUCHER

*Sample Menu*

Starter
Soup of the day

Or
Blackened Cajun chicken caesar salad with parmesan shavings and croutons 

Or
Chicken satay fillets, spicy peanut sauce 

Main Course
Teriyaki salmon fillet, wok fried vegetables

Or
Penne Pasta with tomatoes, roasted peppers, chilli olives and basil

Or
Vegetables fajitas with salsa, guacamole, sour cream and soft flour tortillas

Or
Parma ham and mozzarella stuffed chicken breast with pesto potatoes

Or
Aberdeen Angus Burger, soft flour bap, fries and salad garnish

Or
Garlic- Roasted Portobello mushroom and brie, served in a soft flour bap with rocket and chips 

Dessert
White chocolate brownie, chocolate sauce

Or
Selection of Ice creams with Florentine wafers

Or
Sticky toffee pudding, toffee sauce 

Coffee
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