
Client Entertainment,
Done Properly
Whether it's an office Christmas party or an 
evening entertaining clients, Chatora City 
delivers real charcoal tandoor cooking and 
honest hospitality in the heart of the City — 
two minutes from Mansion House.

The Christmas
Feast Menu
£65 per person
Groups of 6 or more · Pre-orders required

Your Party,
Your Way
Full Venue Hire
Take over the whole of Chatora City — up to 
120 guests, exclusively yours for the night.

Private Dining Room
An intimate space for up to 16 guests — 
perfect for smaller teams or client dinners.

Entertainment
DJ or live music available to make your 
event complete.

Enquire Now
November and December dates 
are filling fast.
020 459 78339
info@chatoracity.co.uk

Assorted papad & crisps - garlic-tempered yoghurt, mango & 
lime, husk tomato & roasted bellpepper

Starters (sharing for the table)

Achari turkey tikka - premium turkey breast, pickling spiced, 
mint chutney.

Shami kebab - smoked grounded lamb mince patties, curried 
yoghurt, beetroot gel.

Onion bhajia - caramelized onion fritters, fenugreek, cumin, 
mangosteen, tamarind chutney.

Bhatti da paneer - Indian cottage cheese marinated in rock 
moss Bhatti masala, mint chutney.

Mains

Baigan mirchi ka saalan - baby ravaya aubergine, padron 
pepper, sesame and tamarind sauce, jaggery crumble.

Malvani prawn - malvan style tiger king prawn, fresh coconut, 
kokum petals, byadgi chilli.

Duck vindaloo - vindaloo spiced duck breast, cashew nut, 
desiccated coco velouté sauce.

Butter chicken - Old Delhi style grilled chicken, dried 
fenugreek, tomato sauce.

Sides

Bread basket - assorted leavened bread of whole and refined 
wheat flour.

Saffron pulao rice - fragrant basmati rice with cumin and 
saffron.

Chatora black dal - black lentils overnight cooked in tomato, 
ginger garlic, Kashmiri red chili.

Desserts

Ras Malai - caramlised milk dumpling, soaked in rose paddle 
syrup, hazelnut chikki, vanilla ice cream

Chai masala sticky Christmas pudding, Kashmiri saffron 
custard.


