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Flechazo Style Crispy Corn
Crunchy Potato Slices With Cajun Mayo
Seared Caramelized Tropical Fruits
Tandoori Gobhi (Buffet)
Zafrani Paneer Tikka
Crackling Malai (Paneer) 
Baby Corn   65 (Buffet)
Chilli Cheese Pops 
Vegetable Cha Gio (Spring Roll)

VEGETARIAN STARTERS

DIPS ON TABLE
Pomodoro Salsa
Mango Mayyonaise
Mint Chutney

VEGETARIAN COMPOUND SALAD’S

NON-VEGETARIAN COMPOUND SALAD’S

Kimchi
Mix Bean Sprout Salad
Spicy Corn & Dill
Basil &Pasta Salad
Veg Larb Salad

DRESSINGS
Cocktail Dressing
Vinegarette
Soy & Chilli Dressing

ACCOMPANIMENT: 
Roasted Papad, Frymus, Avakaya, Lemon Pickle Chilli Pickle, Curd Chilli,
Fried Green Chilli, Fried Garlic Pearls, Gongoora Pickle.
Plain Curd
Mixed Veg Raita,  Curd Rice
Marinated Olives, Spiced Marinated Jalapenos

Chicken Larb Salad
Creamy Seafood Salad
Chicken Olivier Salad

Fresh Greens - Cucumber, Carrot, 
Radish, Beetroot, Tomato. Onions,
Lemon Wedges, American Corn, 
Fresh Green Peas, Iceberg

NON-VEGETARIAN STARTERS
Crunchy Chicken Popcorn
Crispy Spiced Wings
Tandoori Chicken Wings
Gilafi Seekh Kabab
Laal Chicken Tikka
Kung Pao Prawns
Vellulli Karam Kodi (Buffet)
Pineapple Oka La Fish (Wrapped In Banana Leaf)

STARTERS

SALAD SECTION



SOUP COUNTER

VEG-MEZZE STATION

LIVE COUNTER’S

WRAPS & SLIDERS

SERVED WITH

Soup Crispies

Barista, Fried Garlic, Chilli Vinaigrette, 
Roasted Crush Peanut, Boiled Noodle, 
Soaked Glass Noodles, Sprout Beans, 
Lemon Wedges, Fresh Basil

VEG MEZZE
Falafel Pita Bites
Paprika & Rosemary Roasted Vegetables

Served With -Tahini Scented Hummus, 
Baba Ghanoush & Torshi

Lavash, French Bread Toast, 
Bread Sticks Cheese Tomato Bruschetta, 
Mushroom Crostini, Garlic Butter, Balsamic Glaze 
Watermelon-Cottage Cheese Sticks, Truffle Pasta.

NON-VEG MEZZE
Greece Chicken Pita Bites
Jamaican Roasted Chicken Nibbles

VEGETARIAN
All Time Indian Favorite Burger
Farm Veggie Calzone
Spicy Vada Veggie Slider

NON-VEGETARIAN
All Time Indian Favorite Indian Burger
Italian Calzone (Stuffed With Tender Meat
 And Cheese)Roasted Chicken Vada Slider

Regional Corner

Veg Khow Suey
Zafrani Yakhni Shorba

Served With Pav, Fried Green Chilies, Lemon, 
Chop Onion, Garlic Chutney, Mint Chutney

Kheema Masala
Mutton Liver Masala
Paneer Bhurji
Bhaji Soya Masala



CHAT COUNTER

SUSHI

DIM SUM

VEGETARIAN
Chilled Carrot & Cucumber Uramaki
Teriyaki Mushroom Maki Roll

NON-VEGETARIAN
Sweet Chilli Chicken Maki Roll
Fried California Maki Roll

PIZZERIA
Thin Crust Pizza
Puff Izza

CHOICE OF VEGGIES
Curried Cottage Cheese, Roasted Bell 
Peppers & Onions, Sauteed Exotic Veggies,
 Fresh Corn, Sliced Olives, Sliced Jalapenos

NON-VEG
Chicken Tikka, Mixed Meat, Kheema & Shrimps

Served With - Dark Soy, Pickled Ginger & Wasabi

Served With - Served With Dark Soy, Spring Onion Sauce & Chilli Tomato Sauce

VEGETARIAN
Exotic Asian Veg Dim Sum

NON-VEGETARIAN
Classic Chicken Shumai

Pani Puri (Teekha, Carnberry) Dahi Paapdi Chaat, 
Dahi Puri, Bhel Puri, Ragda

Ai Broccoli (Tomato Sauce, Mozzarella, 
Broccoli, Garlic, Olive, Jalapenos & 
Oregano).
Paneer Tikka (Tomato Sauce, 
Mozzarella, Bell Pepper, Diced Onion & 
Basil)
Pulled Bbq Chicken (Tomato Sauce, 
Mozzarella, Bell Pepper, Olive, 
Jalapenos & Oregano)



DESSERT LIVE COUNTER

MAIN COURSE
VEGETARIAN
Baby Corn 65 
Tandoori Gobhi 
Paneer MakhanWala
Malai Kofta
Gutti Vankaya Koora
Subj Jalfrezi
Aloo Gobhi Adrakhi
Gongoora Pappu
Sambar Annam (Accompaniment: Karam Podi, Ghee)
Rajma Raseela
Miryalu Rassam
Veg Hakka Noodle (Accompaniments Dark Soy, 
Green Chilli Sauce & Chilli Vinegar)
Vegetable Kung Pao
Subz Dum Biryani (With Mirchi Ka Salan) 
Jeera Rice
Sona Masoori Rice

NON-VEGETARIAN
Flechazo Coastal Crab
Vellulli KARAM KODI
Fish Fry
GOAN FISH CURRY
Pacchi Mirchi Kodi KURA
Butter Chicken Masala
Yakhni Pulao
Mutton Rogan Josh
KODI GUDDU PULUSU
Murgh Dum Biryani (With Mirchi Ka Salan)

INDIAN BREADS
Roti
Lachha Paratha
Naan (Plain/Butter/Garlic)

Waffles
Coin Jalebi
Churros With Cinnamon Sugar

SPRINKLES & TOPPINGS
Color Sprinkles, Silver Sprinkles, 
Tutti Fruity, Choco Chips, 
Milk Choco Chips, Dark Chocolate 
Sauce & White Chocolate Sauce, 
Mixed Candy

PASTA
Choice of PASTA
Penne, Fusilli & Spaghetti

SAUCE
Marinara, Cheese Sauce & Pesto

CHOICE OF NON-VEG

CHOICE OF VEG
Zucchini, Bell Peppers, Baby Corn, Mushroom, 
American Corn,Olives

     Chicken, Prawns & Fish.



DESSERT
WESTERN
Cup Cakes
Mixed Fruit Cake
Mango Coconut Jelly
Butterscotch Pie
Assorted Pastries
Nan Khatai
Tres Leches Dessert
Choco-Walnut Brownie
Apricot Delight
Tiramisu Mousse
Fruit Custard
Gâteau

INDIAN
Bread Butter Pudding (Chaffing Dish)
Anguri Gulab Jamun (Chaffing Dish)
Coconut N Sago  Payasam (Chaffing Dish)
Fruit Salad
Cut Watermelon
Water Melon Rasogulla
Indrani

Serving Baskin Robbins Ice Cream

NATURAL STONE
ICE CREAM
Paan
Alphonso Mango
Coconut

BOOK A  TABLE

Buffet Rates:
Veg Buffet – Rs. 1199 Plus Taxes (All Days)
Non Veg Buffet – Rs. 1299 Plus Taxes (All Days)
Kids (Between Age of 5 to 10 years) – Rs. 499 Plus Taxes (All Days)

Phone Nos - 7842878730 / 7842878731

Address:
1st Floor, Sri Tirumala Platina Building, 
Janardana Hill P. Janardhan Reddy Nagar Gachibowli, 
Hyderabad- 500032
Email ID - bm.goldhyd2@flechazo.int


