
Indian banquet
£35.00 Per Person 

To start
Poppadoms (VG)

Served with Aloo chaat (VG)

Appetisers
Vegetable samosa (VG)
beef boti kebabs (GF)

Spicy grilled prawns (GF)
Onion bhajis (VG)(GF)

Served with dips and salsa

Main course
Curries to share

Butter Chicken (medium)
lamb Rogan josh (hot)

Paneer tikka masala (V)(medium)
All served with basmati rice, homemade chapatti’s, chutney and salsa (VG)

To finish
Mango kulfi (parfait) (V)(N)

Served with coconut sorbet and a pistachio tuille biscuit
(Vegan alternative available upon request)

The 14 allergens are present in all of our kitchens, please 



Themed Night Terms & Conditions

 For ‘Themed Nights’ the restaurant sitting times are between 
18:00 - 19:00, we are unable to seat guests later than these times.

 
car parks after 18.00. This does not include any of the University of 

 Disabled parking is available on a first come first served basis in front 
of the College’s North Building where Chefs’ Whites restaurant is 
located.

 The restaurant closes promptly at 21.30 due to legal requirements 
surrounding the students working. 

 A full non-refundable prepayment is required no later than 14 days prior 
to your reservation

 All ‘Themed Nights’ are a tasting menu, all bookings will be booked for 
the regular version of each dish unless the ‘Vegetarian Alternatives’ 
are requested upon booking. 

 Due to the nature of the menu we are unable to meet other dietary 
requirements.


