BUZZ MENU FINAL 

SOUPS							VEG/ CHICKEN / SEA FOOD
1. TOMATO AND BASIL 
Creamy Tomato Soup flavoured with fresh basil
2. CREAM OF MUSHROOM
Herbed Mushroom Puree cream and cheese
3. CREAM OF SPINACH
All-Time favourite rich and creamy spinach soup
4. SWEET CORN
Creamy corn soup made to perfection for a warm soothing day
5. MANCHOW 
Stir fried vegetables in a thick broth served with fried noodles

6. HOT AND SOUR
Incredibly flavoured made with lots of veggies and exotic spices
7. LEMON CORRIANDER
Scrumptious and healthy soup made with a refreshing combination of lemon juice, fresh coriander leaves, and a few vegetables
8. LAKSA NOODLE 
Made with Malaysian-style red creamy spicy coconut-curry broth, topped with silky rice noodles
9. TOM YUM
Coconut cream laced Thai soup with mushroom broccoli bird eye chilli and lemon leaves



SMALL BITES
1. FRENCH FRIES 				PERI PERI / MASALA /LOADED
2. CHEESY NACHOS 			PLAIN SALSA / LOADED
3. CHEESE CHERRY PINEAPPLE
4. MINI TACO BITES			VEG/CHICKEN
5. VEG CHEESE SANDWICH      		PLAIN/GRILLED
6. CHICKEN SANDWICH 			PLAIN/GRILLED
7. CRUNCHY CORN
8. CHEESE CORN BALLS
9. MASALA PAPAD
10. BOMBAY PEANUT CHAT
11. CHEESE CHILLY TOAST
Cheese chilli Coriander Baked Toast
12. BRUSCHETTA
Grilled bread rubbed with garlic and topped with Tomatoes Olives fresh Basil
13. BEER BATTER ONION RINGS
Onion Rings fried in Beer Malt Extract
14. MAGIC MUSHROOM
Fried stuffed veg mushroom in oriental style
15. OREGANO CHEESE FRITTERS
Oregano flavoured mozzarella cheese served with tahini sauce
16. PRATHAM’S FAMOUS PEANUT GARLIC FRY
Whole Garlic and peanut fried and sprinkled with rich indian spices
		
SALADS
1. RELISH TRAY
Fresh Veggies, Spreads and extras
2. CAESAR SALAD
Ice-berg lettuce tossed in ceaser dressing topping with garlic croutons and parmesan cheese
3. GREEK SALAD
Cucumber, Onions, Tomato, Peppers and Olives in Lemon Dressing with Feta Cheese.
4. BUZZ SPECIAL SALAD
Chef secret recipe

NAANZA	
1. FARM HOUSE
Traditional Farmhouse style
2. MARGARITA
Grilled Tomato mozzarella cheese with basil flavour
3. PEPPY  PANEER
Cottage cheese with crispy capsicum and topped with spicy red pepper
4. SMOKED CHICKEN
Grill chicken, smoky flavour tossed with jalapenos and onions
5. ACHARI/ TANDOORI CHICKEN
Charcoal Grill Chicken flavoured with Indian spices and cheese

					BURGERS 
1. VEG SURPRISE
Mix Veg Patty with cheese
2. CHEESE BURST
Veg Patty, Cheese Slice, Cheese Sauce and Tomato Mayo 
3. COTTAGE CHEESE
Veg Cottage cheese patty with Mayo, Lettuce, Olives, Jalapenos
4. Butter Chicken Burger
Tandoori Chicken, Cheese, Onion and Tomato
5. GRILLED CHICKEN 
Crispy chicken patty with grilled onion, jalapenos, melted cheddar, lettuce, refreshing Hawaiian dressing 
6. CHICKEN CHEESE BURST
Chicken Patty, Cheese Slice, Cheese Sauce and Tomato Mayo


APPETIZERS
1. FALAFAL  BOMBS WITH HUMMUS
Cheese stuffed Falafels in Tahini Sauce with classic hummus
2. HONEY CHILLI POTATO
Deep fried potato finger tossed with honey chilli sauce and sesame seed 
3. VEG MANCHURIAN /PANEER MANCHURIAN
Veg Balls/Deep fried Cottage cheese tossed in Manchurian Sauce
4. PANEER CHILLY
Deep fried Paneer tossed in Hot Garlic sauce and veggies
5. VEG CRISPY
Batter Fried Veggies later stir fried in schezwan sauce
6. DIM SUMS 					VEG / CHICKEN			
Veggies/Chicken drenched in masala mixture filled in fresh dough balls sealed and steamed	
7. GRILLED CHICKEN
8. CHICKEN SATAY 
Chicken marinated with Thai style Satay marinade
9. CHICKEN WINGS
10. CHICKEN LOLLIPOP
Deep fried chicken lollipop tossed in schezwan sauce
11. SPICY FRIED CHICKEN
12. BASIL CHILLY CHICKEN
Fried Chicken soya chilli and basil flavoured
13. GRILLED PESTO CHICKEN
Deep fried diced chicken tossed in Asian green sauce
14. SPICY KOREAN CHICKEN
Deep fried diced chicken tossed in Korean green sauce
15. FISH FINGERS
Crumbled fried chicken in tartar sauce
16. BEER BATTER MALT EXTRACT 			CHIPS / FISH / CHICKEN
17. THAI CHILLY FISH 
Fish cubes tossed with Basil and Chilli.
18. BUTTER GARLIC PRAWNS
Sautéed Prawns flavoured in white wine
19. SURMAI GRILLED/ TAWA/ RAWA
Traditional Maharashtrain Flavour
20. TEMPURA					VEG / CHICKEN / PRAWNS
Japanese Tempura batter fried Prawns served with Tentsuyu 
21. PERI PERI 					PANEER/CHICKEN/ PRAWNS/ FISH
Tossed in Spicy Piri Piri Sauce
22. THECHA 					PANEER /CHICKEN/PRAWNS/FISH
PANEER /CHK/PRAWNS/FISH marinated in Warhadi Thecha
23. TERIYAKI   					PANEER/CHICKEN
Teriyaki marinated PANNER/CHICKEN, grilled and tossed with Scallions in Teriyaki Sauce
24. LAAL MAAS SUKHA
Mutton tossed with Red Chilli and Garlic tossed in Hot Rajasthani spices
		
					BUZZ SOLAPURI SPECIAL
1. MUTTON DRY / CHICKEN DRY
2. MUTTON KHEEMA UNDE DRY
3. MUTTON ACHARI
4. GHEE ROAST MUTTON / CHICKEN
5. MUTTON SEEKH

					CHARCOAL GRILLS
1. TIKKA PANEER HARI MIRCH KA
Cottage Cheese marinated with Hung Curd & stuffed Spinach, Green chilli and Cheese
2. PANEER TIKKA MULTANI
Cottage cheese chunks with fragrant herb
3. PANEER BANJARA KABAB
Cottage cheese marinated with garlic ginger chilli paste flavoured with mint
4. ALOO BHARWAN
5. HARA BHARA KABAB
Minced vegetable patties spiced and deep fried served with green chutney 
6. STUFFED MUSHROOM KABAB
Fresh button mushroom stuffed and marinated with peppery yoghurt masala
7. MAKHMALI BROCCOLI
Broccoli florets coated with Besan, Ajwain and Butter, Cooked in the Tandoor.
8. CHICKEN MUSTARD BASED KABAB
9. CHICKEN SHOLAY KABAB
Chickenleg boneless pieces marinate with curd red chillies coated by egg
10. CHICKEN BANJARA KABAB
A medium spicy chicken kebab marinated with garlic, ginger and green chilli paste favoured with mint
11. CHICKEN PAHADI KABAB
Boneless chicken kebab marinated in green chilli, coriander and mint flavour cooked in clay oven
12. DRUNKEN CHICKEN 
Chicken and Mushrooms tossed with Five Spice and Brandy
13. MURG SEEKH KEBAB
A medium spicy kebab made from minced Chicken, Onion and Capsicum
14. MURG MALAI KEBAB
Tender pieces of Boneless Chicken marinated in Cream and Cashew paste
15. LAL SURKH TANGDI
Leg Pieces of Chicken marinated overnight in red spices with garlic, ginger and lime juice.
16. CLASSIC TANDOORI CHICKEN
Chicken marinated in Yogurt, lime, lots of spices and grilled in the tandoor
17. PUNJABI TIKHI MACHHI (FISH TIKKA)
Boneless pieces of fish marinated with red chilli paste and hung curd, mustard oil and cooked in clay oven
18. LASUNI FISH TIKKA
Succulent pieces of fish marinated with garlic and cooked in traditional clay oven
19. TANDOORI PRAWNS
[bookmark: _GoBack]Prawns inspired by the ancient cuisine of Indian kings and queens with exotic flavour and fiery unique twist

				SIZZLERS
1. VEG SIZZLER
Grilled Paneer cubes along with stir fried vegetables and spicy sauce served with French fries 
2. CHICKEN SIZZLER
Marinated, crispy and tender Chicken breast served with stir fried vegetables and served with French Fries
3. SEAFOOD SIZZLER
Seafood sautéed and served with sautéed vegetables and rice on a sizzler plate.
	
				


PASTA
1. PENNE ARRABBIATA					VEG / CHICKEN / PRAWNS
Penne tossed in Rich and spicy tomato basil sauce in addition with garlic, black pepper, chilli flakes to bring out the freshness of the sauce served with garlic bread
2. PENNE ALFREDO					VEG / CHICKEN / PRAWNS
Rich Creamy and Cheesy sauce with a dash of Italian dressings to oomph up the flavours served with garlic bread
Best suggested with a glass of wine
3. SPAGHETTI AGLIO E OLIO				VEG / CHICKEN / PRAWNS
Spaghetti tossed together with garlic sautéed in lots of olive oil sprinkled with chopped parsley and Italian dressings
4. CLASSIC MAC & CHEESE					VEG / CHICKEN / PRAWNS
Macaroni Pasta tossed in cheesy white sauce
		
				WORLD CUISINE

1. COTTAGE CHEESE STEAK
Grilled Cottage cheese with herbed rice & Grilled veggies with cheesy mango chilli sauce
2. CHICKEN STEAK IN RED WINE REDUCTION
Tenderloin grilled chicken served with herbed rice and grilled veggies
3. THAI CURRY 				VEG / CHICKEN / PRAWNS
Coconut based Curry veggies/ meat/ seafood with herbs to add that perfect amount of flavour.

4. MARINARA				VEG/	BASA/ SHRIMPS
5. JERKED    				CHICKEN / RICE/ VEGGIES/ CHIPS
Jerk marinated Chicken, grilled in Pineapple Chilli Salsa, Tomato Rice and Beans.
6. Burmese Khow Suey 			Veg / Chicken / Prawns			
Noodles with Vegetables, Chicken or Prawns simmered in a Curry Powder laced Coconut Milk Sauce.
7. MEXICAN GRILLED CHICKEN
8. BURRITO BOWL
Layer of Veg Rice, refried beans, sour cream, salsa topped with corn chips and cheese
9. KUNG PAO CHICKEN
Assorted Veggies tossed with Cashew and Red Chili in Chili Soy 
10. HUNAN FISH
Fish and Peppers in Five Spice Hunan Sauce

CHINESE / ORIENTAL

1. BURNT GARLIC			RICE / NOODLES
2. FRIED RICE 								VEG / EGG / CHICKEN 
3. SHEZWAN (RICE/ NOODLES)	RICE/NOODLES				VEG / CHICKEN
4. TRIPPLE SHEZWAN		RICE /NOODLES				VEG / CHICKEN
5. AMERICAN CHOPSUEY							VEG / CHICKEN

				
INDIAN
VEG
1. PRATHAM SPECIAL VEG
2. DAL MAKHANI
3. SHAHI PANEER	
4. PANEER TIKKA MASALA
5. TAWA PANEER 
6. PANEER MAKHANI
7. PANEER BHURJI
8. MALAI KOFTA
9. PALAK PANEER 
10. MUSHROOM MASALA
11. KAJU CURRY / MASALA
12. BABY CORN PANEER MUSHROOM MASALA
13. VEG MARATHA
14. VEG HANDI
15. VEG JALFREZI
16. BHENDI MASALA
17. BAINGAN MASALA
18. AKKHA MASUR
19. PANEER LABABDAR
20. PANEER PASANDA
21. DUM ALOO
22. DEEWANI HANDI
23. DAL FRY / TADKA
24. GREEN PEAS MASALA
25. ZUNKA / THECHA

NON VEG
1. MUTTON KALA / CHICKEN KALA
2. MALVANI MUTTON / CHICKEN
3. BONELESS BUTTER CHICKEN
4. KHEEMA UNDE MASALA
5. KHARADA   					CHICKEN / MUTTON 
6. HANDI 						CHICKEN / MUTTON 
7. CHICKEN CHETTINAD
8. MUTTON ROGAN JOSH
9. KOLHAPURI   					CHICKEN / MUTTON
10. KADHAI 					CHICKEN /MUTTON
11. RARA   						CHICKEN /MUTTON
12. MALVANI MACHHI
13. GOAN PRAWNS CURRY
14. FISH CURRY

				INDIANBREADS
1. ROTI
2. NAAN
3. KULCHA
4. PARATHA
				RICE AND EXTRAS
1. PLAIN RICE
2. JEERA RICE
3. DUM BIRYANI 					VEG/ CHICKEN / MUTTON/ PRAWNS
4. GHEE RICE
5. KASHMIRI PULAO
6. DAL KHICHADI
						EXTRAS
1. RAITA 						VEG / BOONDI / PINEAPPLE

						EGGS
2. BOILED EGGS
3. SCRAMBLED EGG
4. BHURJI
5. OMELETTE
6. SUNNY SIDE UP
						 BREAKFAST
BEVERAGES
 (HOT)
1. TEA   HOT/ POT
2. MASALA TEA
3. BLUE PEA TEA
4. LEMON / GREEN / BLACK TEA
5. COFFEE
6. BLACK COFFEE
7. PLAIN MILK
8. HOT CHOCOLATE
9. BOURNVITA/ BOOST/ HORLICKS
COLD
1. FRESH JUICE (WATER MELON/ PINEAPPLE/ MANGOES) (SEASONAL)
2. CANNED JUICE (AS PER AVAILABILITY)
3. MILK SHAKES (SEASONAL FRUITS)
4. COLD COFFEE
5. ICED TEA VARIANTS
6. FRESH LIME WATER / SODA
7. SANDWICHES
8. BREAD / BUTTER/ JAM      				  TOASTED / PLAIN

	SOUTH INDIAN
1. IDLI 
2. MENDU WADA
3. DOSA VARIETY
4. UTTAPPAM VARIETY
5. SHEERA
6. UPMA
7. POHA









				








