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LUNCH BUFFET MENU 
Adult: $10.00; Kids (5 to 12 yrs): $6.00 

ITEMS MON TUE WED THU FRI SAT SUN 
Today’s Soup 

(Ethnic Nepali Soup) 

Daal 
(Lentil and 
 urad bean) 

Geda-gudi 
(Mixture of beans) 

Rajma 
(Kidney beans) 

Gundruk 
(Mustard & 

cowpea) 

Tamabodi 
(Black-eye pea 

& bamboo shoot) 

Chana 
(Chick Pea) 

Geda-gudi 
(Mixture of 

beans) 
Bread 

(Tandoor roasted or fried ) 
Roti Poori Naan Poori Roti Garlic Naan Poori 

Rice Preps 
(Veggie fried rice or pulao) 

Fried Rice Pulao Fried Rice Pulao Fried Rice Fried Rice Pulao 

Veggie Curry 1 
(Veggie curry with herbs & 

spices: Mild-Med Hot) 

Banda 
(Cabbage & 

potato) 

Aloodam 
(Potato & tomato) Zuchhini 

Banda 
(Cabbage & 

potato) 

Aaluko Sabji 
(Boiled & 

sautéed potatoes) 

Chef’s Choice 
(Okra or Zuchhini) 

 

Aloodam 
(Potato & tomato) 

Veggie Curry 2 
(Veggie curry with herbs & 

spices: Mild-Med Hot) 

Jogi 
(Mixed 

Veggies) 

Bhanta 
(Eggplant) 

Ramtoria 
(Okra) 

Tareko Aalu 
(Sautéed 
potatoes) 

Jogi Tarkari 
(Mixed Veggie) 

Kauli 
(Cauliflower) 

Chef’s Choice 
(Saag or Broccoli) 

Fried Veggie 
(Cut veggie dipped in  

gram-flour batter & deep-fried) 

Pakoda 
(Assorted 
veggies) 

Pyazi 
(Onion & Jalapeno) 

Pakoda 
(Assorted 
veggies) 

Pyazi 
(Onion & 
Jalapeno) 

Pakoda 
(Assorted 
veggies) 

Pakoda 
(Assorted veggies) 

Pyazi 
(Onion & jalapeno) 

Meat Curry 1 
(Meat cooked with herbs 

& spices into a mild gravy: 
Mild-Med Hot) 

Kukhura 
(Boneless chkn 

thigh) 

Maasu Dalla 
(Turkey meatballs) 

Chkn-tikka-
masala 

(Chkn breast in 
cream sauce) 

Khasi 
(Goat meat w/ 

bones) 

Maasu-dalla 
(Turkey meat 

balls) 

Khasi 
(Goat meat w/ 

bones) 

Chkn-tikka-
masala 

(Chkn breast in 
cream sauce) 

Meat Curry 2 
(Cooked meat tossed with 
onion, jalapeno & tomato: 

Spicy HOT) 

Bangur 
Chhoyla 

(Roasted pork) 

Chilli Chkn 
(Sautéed chicken) 

Chicken 
Chhoyla 
(Roasted 
chicken) 

Chilli Chkn 
(Sautéed 
chicken) 

Poleko Kukhura 
(Roasted chicken 

quarters) 

Chicken Chhoyla 
(Roasted chicken) 

Poleko Kukhura 
(Roasted chicken 

quarters) 

Achaar 
(Ethnic Nepali Condiment: 

Spicy HOT) 

Golveda 
(Tomato) 

Aaloo 
(Potato salad) 

Golveda 
(Tomato) 

Aaloo 
(Potato salad) 

Moola 
(Radish) 

Golveda 
(Tomato) 

Aaloo 
(Potato salad) 

Dessert 
 

Kheer 
(Rice pudding) 

Fruit Salad 
(Sour cream & fruit 

cocktail) 

Lal Mohan 
(Sweet fried-milk 

balls) 

Kheer 
(Rice pudding) 

Fruit Salad 
(Sour cream & 
fruit cocktail) 

Kheer 
(Rice pudding) 

Lal Mohan 
(Sweet fried-milk 

balls) 
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Salad Bar Freshly cut veggies with Raita (home-made yogurt dressing), condiment, and dessert  
 


