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VEGETARIAN STARTERS

FLECHAZO STYLE CRISPY CORN

CRUNCHY POTATO SLICES WITH CAJUN MAYO0
SEARED CARAMELIZED TROPICAL FRUITS
TANDOORI GOBHI (BUFFET)

ZAFRANI PANEER TIKKA

CRACKLING MALAI (PANEER)

BABY CORN 65 (BUFFET)

CHILLI CHEESE POPS

VEGETABLE CHA GI0 (SPRING ROLL)

DIPS ON TABLE

POMODORO SALSA
MANGO MAYYONAISE
MINT CHUTNEY

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)

SALAD SECTION

VEGETARIAN COMPQOUND SALAD’S

KIMCHI

MIX BEAN SPROUT SALAD
SPICY CORN & DILL
BASIL &PASTA SALAD
VEG LARB SALAD

DRESSINGS

COCKTAIL DRESSING
VINEGARETTE
SOY & CHILLI DRESSING

ACCOMPANIMENT:

FRESH GREENS - CUCUMBER, CARROT,
RADISH, BEETROOT, TOMATO. ONIONS,
LEMON WEDGES, AMERICAN CORN,
FRESH GREEN PEAS, ICEBERG

NON-VEGETARIAN COMPOUND SALAD’S

CHICKEN LARB SALAD
CREAMY SEAFOOD SALAD
CHICKEN OLIVIER SALAD

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
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VEG KHOW SUEY
ZAFRANI YAKHNI SHORBA SOUP CRISPIES

LAVASH, FRENCH BREAD TOAST,

BREAD STICKS CHEESE TOMATO BRUSCHETTA,
SERVED WITH MUSHROOM CROSTINI, GARLIC BUTTER, BALSAMIC GLAZE
BARISTA, FRIED GARLIC, CHILLI VINAIGRETTE, WATERMELON-COTTAGE CHEESE STICKS, TRUFFLE PASTA.

ROASTED CRUSH PEANUT, BOILED NOODLE,
SOAKED GLASS NOODLES, SPROUT BEANS,
LEMON WEDGES, FRESH BASIL

| VEG-MEZZE STATION

VEG MEZZE NON-VEG MEZZE
FALAFEL PITA BITES GREECE CHICKEN PITA BITES
PAPRIKA & ROSEMARY ROASTED VEGETABLES JAMAICAN ROASTED CHICKEN NIBBLES

SERVED WITH -TAHINI SCENTED HUMMUS,

REGIONAL CORNER
KHEEMA MASALA
SERVED WITH PAV, FRIED GREEN CHILIES, LEMON, MUTTON LIVER MASALA
CHOP ONION, GARLIC CHUTNEY, MINT CHUTNEY iy
WRAPS & SLIDERS
VEGETARIAN NON-VEGETARIAN
ALL TIME INDIAN FAVORITE BURGER ALL TIME INDIAN FAVORITE INDIAN BURGER
FARM VEGGIE CALZONE ITALIAN CALZONE (STUFFED WITH TENDER MEAT
SPICY VADA VEGGIE SLIDER AND CHEESE)ROASTED CHICKEN VADA SLIDER

CEZ T



(@ O,
| CHAT COUNTER _

PANI PURI (TEEKHA, CARNBERRY] DAHI PAAPDI CHAAT,
DAHI PURI, BHEL PURI, RAGDA

VEGETARIAN NON-VEGETARIAN
CHILLED CARROT & CUCUMBER URAMAKI SWEET CHILLI CHICKEN MAKI ROLL
TERIYAKI MUSHROOM MAKI ROLL FRIED CALIFORNIA MAKI ROLL

SERVED WITH - DARK SOY, PICKLED GINGER & WASABI

VEGETARIAN NON-VEGETARIAN

EXOTIC ASIAN VEG DIM SUM CLASSIC CHICKEN SHUMAI

SERVED WITH - SERVED WITH DARK SOY, SPRING ONION SAUCE & CHILLI TOMATO SAUCE

THIN CRUST PIZZA CHOIGE OF VEGGIES

PUFF IZZA CURRIED COTTAGE CHEESE, ROASTED BELL
PEPPERS & ONIONS, SAUTEED EXOTIC VEGGIES,

g:} gEggfloL[:A[III[_]II\[’:IAZEI\SI‘EU}::[II\VII’%ZUASRELLA’ FRESH CORN, SLICED OLIVES, SLICED JALAPENOS

OREGANO). NON-VEG

PANEER TIKKA (TOMATO SAUCE, CHICKEN TIKKA, MIXED MEAT, KHEEMA & SHRIMPS

MOZZARELLA, BELL PEPPER, DICED ONION &

BASIL)

PULLED BBQ CHICKEN (TOMATO SAUCE,
MOZZARELLA, BELL PEPPER, OLIVE,
JALAPENOS & OREGANO)
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DESSERT LIVE COUNTER

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

| MAIN COURSE _

VEGETARIAN

BABY CORN 65

TANDOORI GOBHI

PANEER MAKHANWALA

MALAI KOFTA

GUTTI VANKAYA KOORA

SUBJ JALFREZI

ALOO GOBHI ADRAKRI

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)

CHOICE OF PASTA

PENNE, FUSILLI & SPAGHETTI

SAUCE

MARINARA, CHEESE SAUCE & PESTO

CHOICE OF VEG

ZUCCHINI, BELL PEPPERS, BABY CORN, MUSHROOM,
AMERICAN CORN,OLIVES

CHOICE OF NON-VEG

CHICKEN, PRAWNS & FISH.
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| DESSERT

WESTERN INDIAN
CUP CAKES
MIXED FRUIT CAKE BREAD BUTTER PUDDING (CHAFFING DISH)

ANGURI GULAB JAMUN (CHAFFING DISH)
COCONUT N SAGO PAYASAM (CHAFFING DISH)
FRUIT SALAD

CUT WATERMELON

WATER MELON RASOGULLA

INDRANI

MANGO COCONUT JELLY
BUTTERSCOTCH PIE
ASSORTED PASTRIES

NAN KHATAI

TRES LECHES DESSERT
CHOCO-WALNUT BROWNIE
APRICOT DELIGHT
TIRAMISU MOUSSE

FRUIT CUSTARD

GATEAU

NATURAL STONE
ICE CREAM

PAAN
ALPHONSO MANGO
COCONUT

SERVING BASKIN ROBBINS ICE CREAM 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)

ADDRESS:

1ST FLOOR, SRI TIRUMALA PLATINA BUILDING,

JANARDANA HILL P. JANARDHAN REDDY NAGAR GACHIBOWLI,
HYDERABAD- 500032

EMAIL ID - BM.GOLDHYD2@FLECHAZO.INT

PHONE NOS - 7842878730 / 7842878731 - © CHAZ0 GOLD

Lavish Buffet. Lovely Memories.
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