
 
 
 
       Banquet: Middle Eastern Selections 
       December 2021 

 
Elgin Country Club  

Middle Eastern Style Buffet 
(Minimum of 50guests) 

 
Served Salad 

 (choose one) 

Garden Tossed Salad or Roasted Aloo Gobi Salad 
 

Buffet Table  
(choose three entrées) 

 

Vegetarian Entrée  
Matar Paneer (Peas and semi-solid cheese) 

 

Whole Roasted Cauliflower with Green Pea Chutney 
 

Pitod ka Saag (Chickpea flour dumplings in yogurt sauce)  
 

Kadhai Paneer (Stir-fry of semi-solid cheese with peppers) 
                                         

Lentils with tomatoes and garlic 

~ 
Chicken Entrée 

Anjeer Murgha (Creamy Chicken and Fig Curry) 
                                       

Chicken Biryani 
                                          

Pista nu Murgha (Pistachio and Yogurt Chicken Curry) 

~ 
Lamb Entrée  

Add $4pp 
 

Lamb Biryani 
                                       

Boti Kebab (Lamb kebabs with cumin and coriander)  
 

Slow cooked Lamb and Spinach Curry 
                                     

Ethakka Attirachi Curry (Lamb and Plantain) 

~ 
Shrimp Entrée  

Add $5pp 

 

Chingri Malai Curry (Jumbo Shrimp in Coconut Curry Sauce)  

                                      

Jhinga Dum Anari Qualiya (Shrimp in Pomegranate and Cream Curry)  
                                       

Koyilandi Konju Masala (Boatman’s Shrimp Masala)  

Upgrade to Halal Meat 

Chicken $3pp – Lamp $4pp 
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Middle Eastern Buffet  

Continued… 

 

 
Vegetable/Starch 

(choose an additional two) 
 

Seasonal Vegetables in Spinach and Garlic Sauce ( North India Region) 

Black-eyed Peas with Spinach Tomatoes (South India) 

Green Beans with Lentils (South India) 

 Eggplant and Cherry Tomato Curry  

Roasted Butternut Squash Curry with Garlic and Tomatoes 

Pan-fried Okra with Caramelized Onions and Yogurt Sauce 

Sautéed Spring Vegetables with spices 

Bhindi (Charred, Spiced Okra) 

Basmati Rice 

 

 

 Served Dessert 
(choose one) 

 

Persian Love Cake with Cardamom & Pomegranate Shrikhand 

Quinoa Kheer (Pudding) 

Shahi Tukda (Cardamon Bread Pudding) 

Eggless Pineapple Sponge Cake 

 
Dinner $48 

Lunch $30 

 

 

Prefer to have an entrée served to your guests? 

*Choose any 3 buffet items to create your own plated and served entrée* 
 

Dinner $42 

Lunch $ 25 

 

 
All food and beverages are subject to 20% surcharge and 8.5% sales tax 

**Please remember a Buffet is an experience of food and time. We create a presentation, which 

looks full and abundant throughout the event. It is against Club policy to pack up remaining 

uneaten buffet items to take home** 


