
 
 

 

J a s m i n 
INDIAN RESTAURANT 

 
 
 
 

“Feed Me” Menu 
 

 
 

Long day, can’t decide? 
Whatever the reason, 

relax. 
 

Why not let us do the hard work and put together a 
memorable meal for you. 

 
Designed to share, it will include old favourites  as well as 

a taste of Mrs. Singh’s renowned, innovative, special 
dishes. 

 
 
 
 
 

Hungry:  $47 per person 
 

Starving: $55 per person 
 
 
 

Minimum of two people. 
Desserts, tea and coffee are not included.  

 



 
 
 
 

Feed Me Menu – Hungry 
∗sample menu∗ 

 
 
Entrée 
 
We begin with a platter of entrees for the table to share of:  

Samosa, Alu Tikkis, Tandoori Mushroom,  
Fish Tikka and Chicken Tikka. 

 
 
First Stage of Main Courses 
 
Butter Chicken   a mild to medium dish cooked in butter, almonds and mild 

spices. 
 
Tandoori Barramundi a fillet of barramundi lightly marinated with yogurt and 

garam masala and baked in the tandoor. 
 
Alu Ghobi potato and cauliflower lightly spiced and pan-fried 
 
Tandoori baked Naan bread 
 
Mango Chutney 
 
Cucumber Raita 
 
Papadams 
 
 
Second Stage of Main Courses 
 
Beef Vindaloo   one of Mrs. Singh’s most outstanding creations. A favorite 

with those who like it hot. 
 
Cheese Naan a house specialty. 
 
 
 
 
 
 
 

Dinner 
$47 per person 

 



 
 

 
 

Feed Me Menu – Starving 
∗sample menu∗ 

 
 
Entrée 
 
We begin with a platter of entrees for the table to share of:  

Samosa, Alu Tikkis, Tandoori Mushroom,  
Fish Tikka, Chicken Tikka and Prawn Pakora. 

 
First Stage of Main Courses 
 
Butter Chicken   a mild to medium dish cooked in butter, almonds and mild 

spices. 
 
Tandoori Barramundi a fillet of barramundi lightly marinated with yogurt and 

garam masala and baked in the tandoor. 
 
Alu Ghobi potato and cauliflower lightly spiced and  

pan-fried 
 
Tandoori baked Naan bread 
 
Mango Chutney 
 
Cucumber Raita 
 
Papadams 
 
Second Stage of Main Courses 
 
Punjabi Lamb Tandoori cutlets of lamb marinated in yogurt, coriander, chili and 

Mrs. Singh’s own blend of curry powder and twice baked in 
the tandoor. 

 
Tarka Dhal lentils in a thick gravy flavoured with onion, ginger and 

garlic. 
 
Third Stage of Main Courses 
 
Beef Vindaloo   one of Mrs. Singh’s most outstanding creations. A favorite 

with those who like it hot. 
 
Cheese Naan a house specialty. 
 
 

Dinner 
$55 per person 

 
 

 
 
 
 



 
 
 
 
 
 
 
 

Please note that these are sample menus only and are 
subject to change. 

 
 

Generally the Feed Me Menus are designed so that we can 
tailor a menu for you, incorporating dishes that are on the 

specials list as well as what we believe is best on the day. It 
can also be varied to include those with special dietary 

requirements. 
 
 

It’s a great style of eating, with a large variety of dishes, 
served in a manner that is designed to share, especially for 

large groups. The menu has been very successful. 
 
 

Please don’t hesitate to ring on  
(08) 8223 7837 to discuss these menus or anything else 

relating to your function at  
The Jasmin. 

 


