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SOCIAL HOUSE

North Indian cuisine has always
understood that a meal is not merely
sustenance — it is an event.

Our North Indian table arrives with all
the ceremony the cuisine deserves:
saffron-touched gravies simmered over
hours, proteins kissed by the tandoor's
heat, and spice profiles assembled with a
jeweller's precision.

Rich, aromatic, and deeply celebratory
— this is food that is bold in character,
patient in craft, and unforgettable in
every course.
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BUFFET SPREAD
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Aloo Tikki Chicken Pakora
Vegetable Samosa Chicken Chaat N,
Onion Bhajia Shrimp Pakora

Mixed Pakora Salad Tikka
Malai Paneer Tikka Fish Pakora
Hariyal Paneer Tika

Paneer Tikka Paradise

Samosa Chat
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CURRIES

BUFFET SPREAD

Paneer Tawa Masala
Vegetable Maratha
Chilly Paneer
Vegetable Jalfrezi
Daal Makhani

Aloo Gobi

Baingan Bharta
Bhindi Masala
Channa Masala
Navratan Korma

Paneer Makhni

Kadhai Paneer
Vegetable Curry
Malai Kofta

Malai Mutter Paneer
Vegetable Vindaloo

Palak Paneer
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BUFFET SPREAD
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Butter Chicken Mango Shrimp
Chicken Tikka Masala Butter Shrimp

Lamb Roganjosh Shrimp Korma
Boti Masala Prawn Masala
Badami Murgi Shrimp Vindaloo
Lambb/Chicken Biryani Fish Masala

Chicken Mango/Larmb Shrimp Biryani
Mango

Chicken/ Goat/ Lamb/
Beef Vindaloo

Chicken/ Lamb/ Beef
Boneless Saag

Chicken/ Lamb/ Goat/
Beef Curry

Chicken/ Lamb/ Beef
Kadhai Curry

Chicken/ Lamb/ Beef
Korma

Chicken/ Goat/ Lamb/
Beef Jalfarezi
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Roti Vegetable Biryani
Plain Naan o
o Saffron Rice
Butter Naan .

Peas Puao

“Gronitments

House Salad
Pickles
Raita

Plain yogurt
Papardum
Salad
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SWELETS

BUFFET SPREAD

Kheer- Rice Pudding
Gulab Jamun

Mango Malai

Kulfi (Almond)

Kheer with Gulab Jamun
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