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Restaurant Concept
My chosen restaurant showcases the vast regional diversity of Pakistani cuisine. The menu offers dishes from various provinces such as Sindh, Punjab, Khyber Pakhtunkhwa, and Gilgit, Baluchistan, The heart of Pakistani cuisine lies in its authentic spices and ingredients. The restaurant sources the finest spices, herbs, and local produce to ensure that every dish is an authentic representation of the region it hails from. By providing a comprehensive and authentic experience of Pakistani cuisine, is not just a restaurant but a cultural journey that allows audience to explore the Flavors, traditions, and stories of Pakistan. Whether you're a connoisseur of Pakistani cuisine or a curious newcomer, this restaurant concept promises an unforgettable dining experience.
target audience
· Food Enthusiasts: People who have a passion for trying diverse cuisines and are interested in exploring the rich Flavors of Pakistani food.
· Pakistani Expatriates: Pakistanis living abroad who crave authentic Pakistani dishes and are looking for restaurants or home-cooked meals that remind them of their homeland.
· Local Community: Residents of your local area, including Pakistanis and non-Pakistanis, who are interested in trying new and exotic dishes.
·   Influencers and Food Bloggers: food bloggers Collaborate with local influencers, and vloggers who can help promote your Pakistani cuisine restaurant or food business on social media and through reviews.
· Students: Pakistani students studying abroad, or international students interested in cultural experiences, who often seek out authentic food from different regions.
menu choices
· Regional Influences: Pakistan's cuisine varies greatly from region to region. The type of menu i choose may be influenced by the specific region or city i want to represent. For example, a Punjabi menu might feature dishes like Nihari, Biryani, or Saag, while a Sindhi menu could include Sindhi Biryani, Sai Bhaji, and Sindhi Curry.
· Consider Dietary Preferences: Being mindful of dietary restrictions or preferences of my guests. Offer vegetarian and non-vegetarian options to accommodate different tastes.
· Seasonality: Traditional Pakistani cuisine often takes into account the season and what ingredients are available. For example, winter menus might include more hearty dishes, while summer menus might feature lighter options.
· Presentation: The way we present the dishes can also play a role in our menu. Using traditional serving dishes and garnishes can enhance the dining experience.
· Customization: Depending on the occasion and our guests' preferences, we may want to offer a mix of dishes, some spicier and others milder, to cater to different tastes.
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buffet menu for all your sepcial occasions..
only £20 per person
50% off for under 6 year!
we cater personlised cake on your occasion to make it memorable!
veg option available 100%halal please ask our staff for any dietary requirements...
                       BUFFET MENU
LET US MAKE YOUR DAY SEPCIAL
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Dinner Buffet @ Rs. 2795 +Tax

From 7:00 PM to 11:00 PM daily

Appetizers
Welcome Drink Soups (Two Types)
Mint Lemonade Monal’s Special Soup
*Extra Orders will be charged. Hot and Sour Soup
Starter Chicken Corn Soup
Cheese Naan Lo Thai Clear Soup y
Pizzas Daily Two Varieties of Soups are available.
Chicken Tikka Pizza Chaat Corner
Chicken Fajita Pizza Chana Chaat
Dahi Baray
A Gol Gappay
Main Course
Fried Continental
Battered Fried Fish & Chips Chicken Steak in Mushroom Sauce
Peshawari Chapli Kebab Chicken with Cashew Nuts
Traditional Delicacies Chicken Manchurian
Lamb Rosh Egg Fried Rice
Mutton Karahi Spicy Fettuccine
Mutton Tawa Qeema BBQ
Madrasi Chicken Mutton Seekh Kebab
Peshawari Chicken Karahi Chicken Gola Kebab
Mutton Kebab Masala Namkeen Chicken Bofi
Special White Qorma Chicken Reshmi Tikka
Palak Paneer Breads and Naans
Kabuli Pulao Roghni Naan
Chicken Biryani Achari Paratha
Daal Mash Tandoori Roti

Daal Chana Makhni
Mix Vegetable
Salads and Sauces
Assorted Salads (6 Types of Salads)
Assorted Sauces and Chutnies (6 Types of Sauces)

Desserts
Rus Malai Bread & Butter Pudding
Gulab Jaman Vanilla lce Cream
Fruit Trifle Variety of Mousses
Lahori Kheer Assorted Pastries
Diet Kheer (On Demand)
Beverages

Tea / Green Tea / Coffee
*The above menu is a sample menu, dishes may vary on daily basis. | *A LA CARTE menu will remain available throughout the day.
*Mineral water and Cold Drink are not included in this package. | *No charge for children under 2 years of age.
*3% service charges apply. *50% discount for children under 6 years of age.

Monal Square Peshawar, Adjacent Peshawar Services Club, Sahibzad Gul Road, Peshawar Cantt.
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