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FOOD STRUCTURE
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APPETIZERS

3 Vegetarian & 3 Non Vegetarian
2 Poultry + 1 red meat OR Seafood

MAIN COURSE

2 Vegetarian & 2 Non Vegetarian
2 Starch dishes of your choice

DESSERTS

2 desserts can be chosen from the food menu below
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FOOD SELECTION

APPETIZERS

VEGETARIAN

Nan thod potato

Potato with tamarind sauce

Cheese and scallion stuffed mushroom
Stuffed mushroom with tofu, scallion & cheese

Broccoli cheese ball
Panko-coated broccoli & cheese balls with wasabi mayo

Tofu satay
Malaysian-style grilled tofu satay with peanut sauce

Spicy pan grilled baby corn

Crilled baby com with crushed cumin tempering

Pot sticker
Asian vegetables & water chestnut with sweet chili sauce

Vegetables dumplings

Vegetable balls in chili coriander sauce

Teriyaki sriraja cottage cheese
Cofttage cheese tossed with teriyaki & sriraja sauce

Lotus stem chips
Lotus stem chips in chili honey & sesame

Indonesian vegetables roll
Exotic vegetables & shiitake mushroom bamboo shoot glass noodle roll

Zucchini croquette
Panko-coated zucchini chips with sichimi mayo

Summer roll
Crunchy vegetables wrapped in rice paper sheet with plum sauce
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NON-VEGETARIAN

Chinese five spice roast chicken
Asian five-spiced chicken (with/without bone)

Indonesian style chicken satay
Coconut & curry spice marinated chicken satay

Sichimi sake tebsaki
Japanese-style char-grilled chicken wings

Hunan grilled chicken
Star anise & chili oil grilled chicken

Chicken dragon roll
Chicken & Chinese spices roll

Cilantro chicken
Stir-fried chicken in coriander sauce

Thai herb chicken

Chili basil pan-seared chicken

Thai chicken canapé with coconut sauce
[hai herbs chicken with creamy coconut sauce

Chicken Sekuwa
Chef's special char-grilled chicken skewers

Bang bang chicken
Crispy chicken with spicy mayonnaise
Sichuan lamb
Lamb & trio pepper tossed in Sichuan sauce

Roasted lamb
Roasted lamb in hoisin chili sauce

Lamb sekuwa
Chef’s special char-grilled lamb skewers

Barbeque pork ribs

fFive spice & char siu sauce grilled pork ribs

Roasted pork in chili oyster sauce
Roasted pork in oyster sauce with scallion & chili
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SEAFOOD

Calamari salt & pepper
Calamari with scallion, bell pepper & chili flakes

Thai nam pla cake
[hai herbs marinated grilled fish cake

Thai chili basil fish

Fish in chili basil sauce

Vietnamese prawn
Vietnamese-style wok-tossed prawns in coriander & curry sauce

Soya ginger stems chili fish
Banana leaf-wrapped fish braised in soy ginger & chili sauce

Beijing prawn roll
Beijing-style orawn wrapped in wonton sheet

Chili nam phrik gong

Prawn in Thai chili & basil sauce
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MAIN COURSE

VEGETARIAN

Five freasure vegetables in Cantonese style
Zucchini carrot bok choy, mushroom, bell pepoper

Penang curry
Malaysian curry with coconut milk & water chestnut vegetables

Thai curry
Choice of red, green, or massaman curry

Exotic vegetables in chili basil sauce
Stir-fried Asian vegetables in chili basil sauce

Stir fry haricot beans & baby corn
Haricot beans & baby cormn in rich chili garlic sauce

Trio mushroom
Shiitake, white fungus & button mushroom in ginger wine squce
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NON-VEGETARIAN

Sichuan chicken
Chicken in Sichuan sauce

Chili basil chicken
Hot chili & basil chicken

Chicken in hot garlic sauce
Chicken, scallion & bell peppers in hot garlic

Kung pao chicken
Dry chil; scallion & cashew nuts

Chicken in ginger scallion sauce
Chicken in Chinese wine & ginger sauce

Black bean chicken
Chicken & pok choy in black bean sauce

Hunan chicken
Chicken with dry chili garlic & chili oil

Five spice chicken
Chicken in aromatic five spice & scallion

Hong Kong style chicken
Chicken in curry & coriander sauce

Chili oyster chicken
Chicken in spicy chili & oyster sauce

Black pepper chicken
Chicken in black pepper sauce

Thai curry (Chicken/Lamb/Fish)

Choice of Thai green, red or massaman curry
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\ STARCH

Vegetables Hakka noodle
Hakka-style noodles with bean sorouts

Scallion basil noodle
Noodles with Thai basil soy & scallions

Burnt garlic & scallion fried rice
Vegetable fried rice with bumt garlic & scallions

Yangzhou fried rice
Hong Kong-style vegetable fried rice with carrot & scallion

Nasi goreng (Chicken/Prawn)

Indonesian fried rice with sambal sauce

Vegetable fried rice
Classic mixed vegetable fried rice

Steam rice
Steamed jasmine rice
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DESSERTS

Hot chocolate pudding(Non-Veg)

Warm chocolate pudding with rich ganache

Boasten banoffee(Veg)
Banana & condensed milk pie with cocoa dust

Hot chocolate lasagna(Veg / Non-Veg)

White & dark chocolate ganache topped with grated white chocolate

Pumpkin cheese cake(Veg)
Roast pumpkin blended with mascaroone

White chocolate gettu(Non-Veg)

White chocolate dessert with citrus notes

Cheese cake(Non-Veg)

Classic mascarmoone cheese dessert

Fruit custard(Veg / Non-Veg)

lropical fruits with custard & cream

Date cake with five spice caramel sauce(Non-Veg)
Caramelized dates with spiced caramel sauce

Tres leches(Veg / Non-Veg)

Soft soonge soaked in three-milk mixture

Mandarin velvet cake(Veg / Non-Veg)

Vanilla cake with cocoa frosting & mandarin
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TERMS & CONDITIONS

Tequila, energy drinks, sparkling wine and shots are not included in
your package.

Package duration is 3 hours.

DJ not included; in-house music available. No Bollywood music.
Service hours follow Bangalore law & order guidelines.

50% advance required upon confirmation. Balance payable on
event day.

Items ordered outside package charged as per a la carte menu.
Drinks stop after allocated time; buffet cleared after

30 minutes grace.

Guest list must be shared in advance if applicable.

Minimum guaranteed headcount applies; extra guests charged
accordingly.

Guests will be entertained only in designhated party area.

Any property damage will be charged on actuals.

Kaze not responsible for loss/damage/theft of belongings.
Same-day cancellation incurs 30% charge of total bill.
Minimum age: 21+.

Dress code: No open footwear or half trousers for men.




