
LiCensed RestauRant & takeaway 

23 Coutts stReet, kiLbiRnie,  
weLLinGton

eST. 1994

$45  per head
STarTerS: 

Cocktail Poppodum + Onion Bhaji +
Seekh Kebab + Tandoori Chicken Tikka

MainS: 
Chicken Tikka Masala or Kadai Chicken  

+ Lamb Pasanda + Chana Masala
BreadS: 

Selection of breads

BAnquet 
menu

$50  per head
STarTerS: 

Cocktail Poppodum + Vegetable Samosa  
+ Seekh Kebab + Malai Tikka

MainS: 
Mughlai Chicken or Chicken Korma  

+ Lamb Rogan Josh (hot and spicy) or Goat Curry
+ Dal Makhani
BreadS: 

Selection of breads
deSSerT: 

Gulab Jamun or Mango Ice Cream

$45  per head
VegetAriAn only

STarTerS: 
Hara Bhara Kebab + Samosa + Onion Bhaji

MainS: 
Palak Paneer + Vegetable Korma or Khumb Mutter

+ Dal Tadhka
BreadS: 

Selection of breads

 For 4 to 12 people
(price per person, no takeout)

SeleCTion one 

SeleCTion Two 

SeleCTion Three 

Menu 
philoSophy

The heritage of India’s flavours “Serving best 
North Indian and Mughlai curries.

The cuisine served at Tandoori Heritage is a 
synthesis of over decades of various research 

and exploration of Indian food delicacies. 
The menu showcased is prepared from recipe 

originated from geographical landscape of 
India, including some dishes inspired from the 

streets of India, retaining their originality.

reSTauranT 
philoSophy

Tandoori Heritage is a family owned restaurant 
by Preetam and his Wife Sarb, running over 30 
years it aims at showcasing epicurean lineage 

of ancient India, also representing culinary 
excellence. Tandoori heritage promises to offer 

the finest dish while preparing them with original 
traditional methods in collaboration with Indian 

spices. Tandoori heritage serves the greatest 
curries of India.

Tandoori Heritage offers specialised event 
catering and we have been supplying a range 

of fresh and frozen goods, such as samosa, roti 
and chutney to supermarkets in the Wellington 

region as a wholesale provider.



SIZZLER 
PLATE 

SPECIALS

SIZZLER 
PLATE 

SPECIALS

INDO
CHINESE

Starters

Served with sauces 
and fresh salad.

Soya Malai Chaap $29

Marinate Champ in spices & yogurt, garlic & 
finished with cream, butter & lemon. Served 
with salad & chutney. Most recommended!

paneer Tikka $29

Marinated Paneer, capsicum and onion. 
Served with salad & chutney.  

Most recommended!

Vege plaTTer  $29

Combination of Samosa, Hara Bhara Kebab,  
Onion Bhaji and Vege Tikki

Me aT loVer plaTTer  $29

Combination of Chicken Tikka,  
Chicken Malai Tikka, Chicken Seekh Kebab, 

Lamb Seekh Kebab

Tandoori ChiCken Tikka  $29

Marinated boneless pieces of chicken  
breast cooked in Tandoor

Mal ai Tandoori Tikka  $29

Chicken marinated overnight in yoghurt  
& cream, spiced with herbs ginger &  

garlic and cooked in tandoor served on  
bed of fresh salad

  
 ChiCken Lamb

BuTTer ChiCken  $23 —

Boneless pieces of tandoori roasted chicken in gravy 
of tomatoes, cashew paste, cream, ginger and garlic

ChiCken BalTi  $24 –

Boneless pieces of meat cooked in spicy curry with 
broccoli, cauliflower, capsicum & onion

punjaBi ChiCken $24 —

Fresh chicken boneless cooked along with special 
Punjabi gravy and spices. 

ChiCken MuShrooM MaSala  $24 —

Chicken pieces cooked in Chef’s special sauce with 
mushroom, ginger and garlic

ChiCken rahra  $24 —

Chicken pieces cooked in a mince with Chef ’s special 
sauce with touch of coriander and spices

Saag $23  $23

Tandoori chicken/lamb cooked in fresh spinach with 
tomato, garlic, ginger and ground spices

Tikka MaSala $23  $23

Tandoori chicken/lamb in medium spiced gravy of 
fresh herbs and spices

korMa $23  $23

Boneless tandoori chicken/lamb in mild and rich 
gravy with cashew paste, cream and a touch of spices

kadai $23  $23

Chicken/lamb pieces cooked in mildly spiced gravy 
and tomato semi dry touch of capsicum

Vindaloo $23  $23

Slices of chicken/lamb cooked in spicy gravy of onion 
and tomato with the touch of vinegar

Mughlai $23  $23

Cashew nut and onion based sauce with special curry 
semi dry with touch of coriander - Must try! 

rogan joSh  $23  $23

A challenging hot and spicy curry

paSanda  —  $23

Slices of lamb cooked in creamy onion and tomato 
gravy garnished with almonds

ChiCken Bhuna  $24  —

A fairly dry fried curry containing onions, pieces of 
chicken meat and spices

MuTTer paneer   $23

Fresh homemade cottage cheese cooked with green 
peas with ginger garlic and herbs

Mughlai paneer / aloo   $23

Fresh homemade cottage cheese in rich and creamy 
sauce with onion and tomato and herbs

palak paneer   $23

Indian cottage cheese/potato in spinach gravy with 
tomatoes, garlic and ginger

kadai paneer   $23

Cottage cheese cooked in mildly spiced onion and 
tomato semi dry touch of capsicum

dal Makhani heriTage   $23

A harmonious combination of lentils and beans 
cooked with cream and butter

Malai kofTa   $23

Indian cottage cheese dumpling with potato, dry 
fruit simmer in mild creamy gravy

Bhurji paneer MaSala   $23

Mash cottage cheese cooked with capsicum, peas, 
fenugreek leaf and spices cooked to it excellence

Soya Chaap Curry  $23

Soya Champ in spices, yogurt & garlic. Cooked in 
Chef’s Special Sauce

Makki di roTi and Saag   $23

Corn flour bread cooked on traditional Indian pan served 
with saag (fine chopped mustered leaves and spinach 
cooked on low flame gas along with punajabi spices)

VegeTaBle korMa (naVraTan)  $23

Chunky vegetables in rich tomato gravy  
with cashew nut

MuShrooM MaTar   $23

Spicy mushroom curry with peas, tomatoes, garlic & ginger

PLain Roti  . . . . . . . . . . . $4.5

PLain naan  . . . . . . . . . $3.5

GaRLiC naan . . . . . . . $4.5

butteR naan . . . . . . $5.5

tandooRi  
PaRantha  . . . . . . . . . . . $5.5

aLoo PaRantha. . . . . . $6

GaRLiC & Cheese  
naan . . . . . . . . . . . . . . . . . . . . . . . . . . . $6

FiLLed naan . . . . . . . . . . . . . $6

Choice of lamb mince/
chicken/potato

onion kuLCha . . . . . . . . $6

ChoCoLate naan . . . $6

PeshawaRi naan . . . $6

Filled with dry fruits

BREAdSBREAdS

PoPPadoms  ... . . . . . . . . . . . . . . . . . . . . . . . . . . . $1

extRa RiCe  ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3

manGo Chutney  ... . . . . . . . . . . . . . . $5

PiCkLe  ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $5

GReen saLad  ... . . . . . . . . . . . . . . . . . . . . . . . . $6

CuCumbeR Raita  ... . . . . . . . . . . . . . . $5

GuLab Jamun  ... . . . . . . . . . . . . . . . . . . . . . . . .$12

GaJaR haLwa  ... . . . . . . . . . . . . . . . . . . . . . . . .$12

VaniLLa iCe CReam ....................   
with ChoC ChiP  ... . . . . . . . . . . . . . . . . $10

manGo iCe CReam  ... . . . . . . . . . . . $10

tiLLa kuLFi ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6

Choose your spiCe level:
 Mild    Medium    Kiwi Hot    Indian Hot

All mains served with basmati rice

SpeCial 
goaT  

Curry  
$23

SpeCial 
goaT  

Curry 
$24

Slices of goat cooked 
in medium spicy Chef’s 
special gravy of onion  

and tomato, ginger,  
garlic and spices

prawn MuShrooM MaSala   
$27

Prawn pieces cooked in Chef’s special sauce  
with mushroom, ginger and garlic

prawn MalaBari 
$27

Prawn cooked in Chef’s special sauce with garlic, 
ginger, touch of coconut cream & cashew nut

SEAFOOd
MAInS
SEAFOOd
MAInS

All starters served with 
special mint sauce

onion Bhaji    $9

Crispy Onion fritters, Fresh herbs 
mixed with chana flour and deep fried

papad Tokari  $9.5

Poppadum Platter Served with pickle 
and mango chutney to start

Vege poTaTo Tikki  $9.5

Medium spicy mashed potato patties 
with vegetables and dry golden brown

Vege SaMoSa  $7

Triangular patty filled with spiced 
potatoes and vegetables, deep fried 

and served with chutney.

hara Bhara keBaB  $12

A rare combination of spinach and 
cheese patty and spices (deep fried).

SaMoSa ChaT  $12

Samosas squeezed and mixed with 
yogurt, onion, tamarind mint sauce, 

herbs and spices

Vege Tikki ChaT  $12

Tikki squeezed and mixed with yogurt, 
onion, tamarind mint sauce, herbs & 

spices

dahi Vada  $12

Lentil dumplings dipped in yogurt and 
topped with spicy savory tamarind 

chutney

indo-ChineSe STyle 
ChiCken lollypop 
(BoneleSS) $13.5

Chicken pieces coated in special spices
and deep fried, served on a skewer with

mint sauce

Seekh keBaB  $13.5

Lamb minces round kebabs, mixed with 
special spices coriander, garlic and 

cooked in Tandoor

Tandoori ChiCken Tikka   
$13.5

Marinated boneless pieces of chicken 
breast cooked in Tandoor

Malai Tandoori Tikka   
$13.5

Chicken marinated overnight in yoghurt 
& cream, spiced with herbs ginger & 

garlic and cooked in tandoor served on 
bed of fresh salad

Basmati rice richly flavoured 
with saffron and spices 

complimented with yogurt. 

VegeTaBle Biryani 
$23

ChiCken Biryani 
$24

laMB Biryani 
$24

goaT Biryani 
$25

kaThal (jaCkfruiT) 
Biryani $24

Vegan

AccompAniments

Desserts

Dum 
BiryAni’s

pAnJABi
VeGetAriAn

mAins

Chilli ChiCken $23

Frenched chicken wings, marinated 
in spices, deep-fried until crispy, and 

served with a tangy-spicy sauce.

Veg ManChurian $23

Crispy fried vegetable dumplings made 
from finely chopped veggies, tossed in 
a flavorful blend of soy sauce, garlic, 

and spices, served in a rich, tangy Indo-
Chinese sauce.

Chilli paneer $23

Delicious stir fry of paneer pepper and 
onions in a hot and tangy sauce.

Chilli Cauliflower $23

A spicy Indo-Chinese dish made with 
crispy fried cauliflower tossed in a tangy, 

hot sauce with peppers, onions, and 
aromatic spices.

ChiCken fried riCe $23

aloo goBi   $21 

Fresh garden cauliflower & potatoes cooked in tomato 
sauce with mild hint of Indian herbs & spices

aloo MaTar   $21

Potato curry with peas, tomatoes, garlic & ginger
dal Tadaka   $21

Yellow lentils cooked in a Chef’s special sauce to it 
perfection with garlic & green coriander

Channa MaSala AMrITSArI STYLe   $21

Chickpeas mixed with onion, tomato, mint, 
tamarind & yogurt

Bengan aloo  $23

Flavour of full dish cooked of egg plant and 
potatoes cooked with onion tomatoes ginger garlic 

cooked with chef special sauce
Bhindi MaSSala   $23

Stir-fried okra (ladyfinger) cooked with mixed 
spices and tomatoes

Shahi rajMa  $23

Red kidney beans cooked in chef’s special sauce 
with touch of ginger and garlic

kaThal MaSala  $23

Jack fruit cooked in onion and tomato based gravy 
with touch of whole spices


