
special
occasions

menu

*please  note  th i s  i s  an approximate  menu,  there  may be  s l ight
var iat ions  in  d i shes  deepending  on seasonal  and loca l  produce

pr ice  wi l l  be  addit ional  and vary according  to  group s i ze

T H E  L I L A C  F A R M



M O C K T A I L

S O U P

A P P E T I Z E R
Cri spy  Potato  f r i t t e r

or  Dahi  Vada

Hibiscus  Spr i tzer
or  Spicy  Guava coo ler  

Cream of  tomato  soup 
or  Bott l e  Gourd  soup

ind
ian M A I N S

Garl i c  Rot i
B lue  Pea  r i c e

Shahi  Soya  Paneer
Dal  Makhani

or
Blue  pea  Pur i /  Bee t root  Pur i

Veg  Kadai
Rajma/  Cho le  Masa la

Jeera  r i c e

D E S S E R T
Gulab  Jamun

or  Shahi  Tukda

*please  note  th i s  i s  an approximate  menu,  there  may be  s l ight
var iat ions  in  d i shes  deepending  on seasonal  and loca l  produce



M O C K T A I L

S A L A D

A P P E T I Z E R

Bruschet ta
or  Gar l i c  Breads t i ck

Bas i l  Watermelon coo ler
or  Blue  pea f lower  Spr i tzers

Caesar  Salad
or  Eggplant  Caprese  Salad

ita
lia

n

*please  note  th i s  i s  an approximate  menu,  there  may be  s l ight
var iat ions  in  d i shes  deepending  on seasonal  and loca l  produce

M A I N  C O U R S E

Lemon Spaghet t i  in fused  wi th
rosemary  o i l /

P ink  Pas ta
or  Wood f i r ed  Vegg i e  PIzza

D E S S E R T
Tiramisu

or  Lemon Sorbet



tha
i

M O C K T A I L

S A L A D

S O U P
Class i c  Thai  soup
or  Tom Yum soup

Lemongras s  g inger  Spr i t z
or  c reamy coconut  l ime  coo l e r

Som Tam Salad
or  Papaya boat  sa lad

A P P E T I Z E R

Tofu  satay  wi th  peanut  sauce
or  Summer  ro l l s  wi th  sp i cy  sauce

*please  note  th i s  i s  an approximate  menu,  there  may be  s l ight
var iat ions  in  d i shes  deepending  on seasonal  and loca l  produce

M A I N S

Thai  green  curry  wi th  f ragrant  r i c e
or  Bas i l  Thai  f r i ed  r i c e

D E S S E R T

Coconut  s e same pudding
or  Pandan cake


