
Lazeez Feast Menu 



DESSERTS -  choose one

Stewed hunza apricots with 
pistachios and cream (Ve option available)

Khoobani Ka Meetha V
Whipped yogurt infused with saffron
and cardamom

Srikhand V

Food allergies and intolerances. If you suffer from an allergy or food intolerance please 
let us know before ordering. An information pack is available, listing the allergenic ingredients 
used in our menu. Please note that our kitchen and food service areas are not nut free or 
allergen free environments. All weights are approximate before cooking.
All prices are inclusive of VAT at the current rate. A discretionary service charge of 13.5% 
will be added to your bill, which is shared amongst all staff.

V = vegetarian
Ve = vegan

LAZEEZ FEAST 75 per person

A festive Bengali rice made with 
cashew nuts, raisins, ghee and 
turmeric. Slightly sweet.

Basanti Pulao
Fragrant basmati rice infused with
spices garnished with caramelised
onions

Plain Pulao

RICE -  choose one

Tamarind dal, aloo gobi mattar, cucumber and cumin raita, Bengali tomato chutney, 
pickled onions, green chilli and coriander chutney, courgette paratha and plain paratha 

Served with:

 

MAINS -  choose two

A unique watermelon curry with 
chillies and spices from Rajasthan

Matira Curry V (summer special) 
A Calcutta Delicacy, bone-in chicken
in a mild, saffron and yoghurt gravy

Chicken Chaap

Traditional Bengali dish where the
base is coconut milk

Prawn Malaikari
Black chickpeas cooked with fresh 
chillies and ginger

Kala Channa Ve 

Dried fenugreek leaves flavour the
rich tomato based sauce

Methi Chicken
Aubergine with coconut, peanut
and tamarind

Badami Baingan Ve

Bengali style slow cooked mutton in
a thick clingy sauce

Kosha Mangsho Saag Paneer V
Indian cheese in a spinach base with
caramelised onions and ginger 

Our Lazeez Feast celebrates the extraordinary legacy of Asma’s mother, Faizana Khan. 
Founder of the acclaimed Lazeez Catering in Kolkata, Faizana became renowned for the 
exceptional meals she served at the city’s most distinguished clubs, including the Royal 
Calcutta Turf Club. Inspired by her celebrated hospitality, this feast honours the flavours 
and traditions that made her table unforgettable.


