
B O O K  N
O

W
!I N D I A N  

A F T E R N O O N  
T E A

To book c a l l  us  on 0 1 1 6  2 5 1  5 3 37  
or  emai l  i n fo @ t h e c i t y ro o m s . c o. u k

O N LY

£26.50
P E R  A D U LT



S U N D A Y  2 8 T H 

J A N U A R Y  2 0 2 4

1 2 – 3 P M

Should you have any dietary 
requirements or allergies, please make 
us aware at the time of your booking.

GF  -  Gluten f ree  |   DF  -  Dair y f ree 
N  -  Contains nut s   |   V  -  Vegetar ian

Please note: The oil that we use  
is produced from genetically  
modif ied soya.

Mango Lassi

1 Hare Bara Green Chutney 
Burgers

2 Mini Vegetable Pastries

1 Vegetable Samosa

1 Aloo Papdi Chaat

1 Gulab Jamun Trifle with 
Cardamon Crème Chantilly

1 Mini Salted Caramel 
Shrikhand Pots

1 Chocolate Cake Rusks

1 Jalebi

Unlimited Masala Tea

M E N U  T O 

I N C L U D E

Please kindly note that 
no ref ills are given as 
quantities per person 
are stated above.

£ 2 6 . 5 0  
P E R  A D U L T

£ 1 3 . 5 0  
P E R  C H I L D *

Full payment required 
at time of booking, 
payments non-refundable 
and non-transferable.


