Reservation Form
Celebration Menu

Please fill in the form to reserve your table
and forward it to the restaurant.
A deposit of £10 per person is required
(non-refundable)

Contact Name:......................................................
Address:...................................................................
.................................................................................
Tel:............................................................................
Date of reservation:...............................................
Time of reservation:................................................
No. of Guests:.........................................................
Any special requirements:....................................
.................................................................................

Christmas Day Lunch

Please fill in the form to reserve your table
and forward it to the restaurant.

A deposit of £10 per person is required.
(non-refundable)

Contact Name:......................................................
Address:...................................................................
.................................................................................
Tel:............................................................................
No. of Guests (Indian Menu):................................
Celebration Platter
Lamb Shatkora

Pan Fried Scottis Salmon
Murghi Masala

No. of Guests (Traditional Menu):.........................
Salmon

Vegetable Soup

Turkey

Time of reservation:................................................
(Between 1.00pm - 4.00pm)

ADVANCE BOOKING ONLY
1 Water Street, Stafford, ST16 2AG
t: 01785 227500 / 227600
m: 07956 478 426 (Bookings or Text Reservations)
e: melalounge@yahoo.co.uk

Celebration Menu
for the Festive Season
& Christmas Day Lunch

Set MEals
Palak Paneer (v)

Starter

Indian cottage cheese &
spinach in our blend of
spices. Beauty & simplicity.

mela Platter
Chicken tikka, onion bhaji,
samosa, garlic mushrooms.

Main Dish
(Choose one from below)

Chicken Korma
Almond, coconut and fresh
cream.
A sweet mild curry.

Chicken Tikka
Masala
Marinated chicken tikka,
cooked in fresh cream with
ground and roast almonds,
sultanas and coconut milk.

North indian
Chilli Chicken
Marinated chicken cooked
with generous amount of
garlic, chillies and cumin
then simmered in onions &
herbs and creating a slightly
hot dish.

Chicken Tikka
Marinated chicken cooked
in
charcoal oven.

Lamb Shatkora

For Christmas day we have carefully selected a choice of
menu‘s A Indian Dinner & a Traditional Dinner.
Only one setting is available so please book early.

Paspuran
Chatuchak (V)
Combination of fresh
seasonal vegetables cooked
with sensational spices, then
tossed with cucumber, fresh
tomato & dried chillies.

Palak Dhall (V)
Palak dhall is a delicious
combination of lentil &
spinach tempered with
chef’s special spices.

(Available in Chicken,
or Lamb)
Balti
Basic medium spiced sauce.

Saagwala
Cooked with fresh spinach
and spices. A dish full
of flavour.

Jalfrezi
Cooked with fresh green
chillies, onions and
capsicum. A dish full
of flavour.

Chicken Jholl Kari
Succulent pieces of tender
chicken cooked with shallots,
garlic & coriander in with
potatoes, cherry tomato
and baby spinach.

Mela Recommended
Christmas Day Lunch

Indian Dinner

1. Celebration

or

Pan-Fried Scottish Salmon
Scottish salmon pan fried to perfection served with
cauliflower puree.

2.

or

Murghi Masala
Whole chicken cooked with mince lamb in olive oil with fresh
garlic, coriander and cherry tomatoes, a wonderful dish,
full of flavour.
or

Vegetable Shatkora (v)
Fresh mix vegetables cooked in aromatic shatkora sauce
(Bengal Lime). Lightly spiced in a tomato based
tangy gravy.
or

Palak Paneer Begun Jhool (v)
Vegetables cooked in a garlic sauce.
Served with Chefs Special Rice.
3. Ice

Cream
4. Coffee with mints

(Choose one from below)

Coffee

Very special aromatic dish,
a natural aroma of shatkora
(Bengal lime) from North
East region of Bangladesh.
Medium dish loved by our
staff, should not be missed.

Dishes can be prepared mild,
medium or hot on request.
All descriptions can be found
in the main menu. Any extra
chicken or lamb dishes from
the menu will be £2.95,
Seafood dishes will be £3.95.

sun - thurs: £13.95 Per Person

fri - sat: £15.95 Per Person

Exclude Seafood dishes

Saffron Lamb Shatkora

A very special aromatic dish produced by the natural aroma of
Shatkora (Bengal Lime) from the North East Region of
Bangladesh. A unique dish in any Sylheti household.
Should not be missed.

Sundry
Pilau Rice
Mushroom Rice
Plain Naan
Garlic & onion
Naan

Platter

Pieces of chicken tikka, hariali chicken, lamb chops and
onion bhajee, served with salad.

Traditional Dinner
1.

Pan-Fried Scottish Salmon

Scottish salmon pan fried to perfection served with cauliflower puree.
or

Vegetable Soup with Bread Roll
2.

Traditional Roast Turkey*

With steamed Mix Vegetables and Gravy
3. Christmas

Pudding
4. Coffee with mints

To be served on Christmas Day 25th December.
Lunchtime reservations available on request.
*Only premium breast turkey will be used.

£29.95 per Adult / £18.95 per Child (U12)
To be served between 1.00 - 4.00 p.m.
Christmas Day

