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FULL MENU

1ST COURSE:

Crab Kofta, Suhme Sauce

Grilled Cauliflower with Green 
Mango and Butter Gravy

2ND COURSE:

Hot and Sour Soup of Prawns 

3RD COURSE:

Chicken Breast, Steamed Leeks, 
Green Vinaigrette 

4TH COURSE:

Open Faced Apple Tart, Toasted 
Walnut Ice Cream

GRILLED CAULIFLOWER  
WITH GREEN MANGO AND 
BUTTER GRAVY

I N G R E D I E N T S

CAULIFLOWER MARINADE
 1 large cauliflower separated into 1-inch florets
 300g yogurt
 2 tablespoon ginger garlic paste
 1 tablespoon lemon juice
 1 teaspoon ground coriander 
 1 teaspoon red chili pepper
 1 teaspoon smoked paprika
 ½ teaspoon dried fenugreek leaves
 1 teaspoon garam masala 
 Kosher salt 

GREEN MANGO
 1 cup green mango cut into julienne 
 3 tablespoon lime juice
 2 tablespoon grapeseed oil 
 ½ teaspoon lime zest 
 2 tablespoon coarsely chopped coriander 
 Salt and freshly ground black pepper 

BUTTER GRAVY
 1 tablespoon sunflower oil
 2 green chili, chopped
 ¾ inch piece of ginger, peeled and finely chopped
 800g tomatoes, roughly chopped
 400ml water
 Handful of coriander stalks
 10 curry leaves
 2 tablespoons honey

 1 teaspoon red chili pepper
 1 teaspoon smoked paprika
 1 teaspoon crumbled fenugreek leaves
 1 teaspoon garam masala 
 50g butter, diced
 80ml 35% cream
 Juice of one lemon
 Kosher salt 
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I N S T R U C T I O N S

CAULIFLOWER MARINADE

Whisk all the ingredients except the cauliflower together and season with Kosher salt, cover and 
chill. 

Preheat oven to 300ºF.

Bring a steamer to a boil. Place the cauliflower into the basket, sprinkle lightly with salt and steam 
for 2 minutes, remove and spread onto a baking sheet to cool. Dry on paper towels. Spread the 
cauliflower on a baking sheet and dry them in the oven for 5 minutes, then place into the marinade 
for 1 hour. Place 2 to 3 florets onto wooden skewers.   

GREEN MANGO RÉMOULADE 

Toss the green mango with the lime juice and cover for 1 hour. Add the remaining ingredients and 
mix well, season to taste with salt and freshly ground black pepper.   

GRILLING THE CAULIFLOWER

Preheat a grill or barbecue. Lightly oil the skewers and the grill bars and place onto a medium 
hot area of the grill. Grill for 2 minutes or until the cauliflower is lightly charred, carefully turn the 
cauliflower over and char the second side. Place the skewers onto a platter, drizzle with some butter 
gravy and top with some green mango.

BUTTER CHICKEN GRAVY

Heat the oil in a saucepan, add the chili, and ginger and sauté over a medium heat for 2-3 minutes 
until lightly coloured. Add the tomatoes, water, coriander stalks, and curry leaves, and simmer, 
uncovered, for 20-25 minutes until the tomatoes are reduced to a pulp. Press the mixture through a 
sieve and discard the pulp.  

Return the strained sauce to the pan and bring to the simmer, add the honey, chili powder, smoked 
paprika, fenugreek, and garam masala, and bring to a boil, stirring then simmer for 8-10 minutes 
until it thickens. Add the butter, cream and salt to taste, adjusting the acid with some lemon juice.


