
 
 

India 
STARTER 

 
Paneer Manchurian 

Firm and mild cheese tossed in a tangy, slightly spicey sauce 
 

Indo-Chinese cuisine was born in Kolkata, India, in the late 19th century when 
Chinese immigrants, particularly from the Hakka community, brought their 

cooking traditions to the city. these traditions blended with local Indian flavors 
and ingredients, creating a distinct fusion cuisine characterized by Chinese 

techniques with Indian spices. 
 

ENTREE 
 

Butter Chicken 
Marinated chicken breast in a buttery tomato sauce 

 
The dish, also known as "murgh makhani" (buttery chicken), originated in Delhi, 

India, in the 1940s or 1950s at the Moti Mahal restaurant as a way to  utilize 
leftover tandoori chicken by simmering it in a rich, creamy tomato-based sauce. 

 

SIDE 
 

Basmati Rice 
Traditional long grain aromatic rice 

 
Known for its fragrant aroma and long grains, Basmati rice has a rich 

history deeply rooted in the Indian subcontinent. The name "Basmati" is derived 
from Sanskrit and means "fragrant". It has been cultivated in the fertile plains 

of the Himalayan region, particularly in India and Pakistan, for centuries.  
 
 

DESSERT 
 

Kheer 
Indian spiced rice pudding with dried fruits and nuts 

 
 

Kheer's history dates to ancient India, with early references found in Ayurvedic 
texts, temple inscriptions, and the Sanskrit word "kṣīra," meaning "milk". The 

dessert, originally a dish of rice, milk, and sugar, was likely a sacred offering at 
the Lord Jagannath Temple in Odisha around 2,000 years ago before spreading 

across the Indian subcontinent. 


