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The Orient

Soup

Miso soup with fried tofu

Tom yam soup with chicken or 
tiger prawn

Wonton soup

Carrot and kaffir lime leaf broth with
shrimp and asparagus

Starter

Steamed or pan fried dumplings with
ginger and chilli soy dipping sauce

Assorted dim sum with dips

Fragrant lump crab cakes with sweet
chilli mayonnaise

Crispy prawn stuffed tofu with chilli
and shallot dressing

Wasabi butterflied jumbo tiger prawns

Thai tiger prawn or chicken glass 
noodle salad

Sesame-crusted rare ahi tuna chunks
with a wasabi mayonnaise dip

Vietnamese ahi tuna rice-paper rolls
with fresh herbs and dipping sauce

Yakatori chicken bamboo skewers

Edamame bean with sea salt

Tiger prawn, beef or chicken satay

Sushi

We supply fresh assorted sushi and
sashimi with pickled ginger, soy sauce,
and wasabi

Mains

Seared salmon, bok choy, chilli, 
and lime

Ginger pork medallions with 
lemongrass and chillies with shitakes

Yakiniku barbeque beef with 
watercress

Hot mustard sea bass with miso glazed
asparagus

Lemongrass chicken pad thai

Beef in oyster sauce with spring onion

Spiced ahi tuna fillet with citrus salsa

Black cod with miso (24hrs notice)

Pan fried seabass with mango, noodle
salad and spicy dressing

Teriyaki chicken, beef or jumbo shrimp
with sliced courgette

Steamed herb infused red snapper with
chilli, ginger and tomato relish

Steamed cod with ginger, spring onion
and crispy garlic slivers

Thai yellow curried lobster with 
jasmine rice and fresh basil

Thai green curried chicken, beef or
jumbo shrimp with jasmine rice

Vegetables in a spicy coconut broth

Miso and vegetable capellini

Middle East

Soup

Chick pea, lentil and coriander soup

Spinach and lamb soup

Starter

Mezze - a selection of appetisers served
with arabic flat bread

Spicy algerian sardines with yogurt
dipping sauce

Fried haloumi cheese with beetroot 
and cucumber salad

Lebanese salad

Cheese or spinach fataya

Tabouleh salad

Fattouch salad with flat bread 
crispy croutons

Main

Lamb, eggplant and prune tagine 
with saffron orzo

Marinated lemony tiger prawn kebabs
with almond coriander couscous

Koosa mahshi - stuffed courgettes in
tomato sauce

Moroccan chicken served with 
chargrilled vegetable couscous, 
mint and harissa

Djaj mtabbel - lemon spicy chicken

Lamb kapsa - lamb leg served with
spicy rice

Samak bi sabanikh - red snapper with
wilted spinach

Spiced lebanese lamb chops

Malfoof - lamb stuffed cabbage rolls 
in tomato sauce

Circassian chicken with chickpeas 
and spinach

Red snapper with tahini sauce and
spicy tomato coriander prawns and
basmati rice

Desserts

Figs in honey with yogurt and 
cardamon spiced nuts

Baklava

Rice pudding with cardamon 
and rose water

Milk pudding with mango
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Soups

Spicy tomato and spinach shorbas
Traditional indian spicy curry soup

Curry mee
Malaysian prawn curry soup 
with noodles

Fajeto
South African sweet, hot and sour
mango soup

Green curry soup
Thai green curry soup with chicken 
or king prawn

Chicken curries

These curries are made with corn fed
chicken breast

Saag murgh
Indian chicken curry with spinach

Cari ga
Vietnamese chicken curry

Gaeng kari gai
Thai yellow chicken curry

See-payan
Burmese chicken curry from the 
Myanmar region

Lamb curries

Palak gosht
Lamb curry with wilted spinach 
from Punjab

Nalli korma
Lamb shank korma curry from 
Lucknow

Rogan josh
Shoulder of lamb curry from Kashmir

Fish and seafood curries

Mutthu prawn curry
Singapore style jumbo prawn curry
from the famous Mutthu restaurant 
in Singapore’s Little India

Samar codi
Goan coconut based jumbo 
prawn curry

Lobster in yellow curry sauce
Thai lobster curry in a yellow 
coconut sauce

Sookhi macchi
Indian dry red snapper masala curry 

Vegetable curries

Dal
Lentil curry

Masala baingan
Stuffed baby aubergine

Chanas
Sindhi style chickpea curry

Kath katha
Mixed vegetable curry from Goa

Kashmiri dum aloo
Potato curry from Kashmir

The curry trail

We also offer traditional korma, 
vindaloo, bhuna, rogan josh, biryani,
and jalfrezi

A  T A S T E  O F  I N D I A

We have re-created the age-old art of Indian style cuisine by
meticulously researching diverse global variations, the many 
combinations of spices and herbs, and the myriad of flavours 
that they exude.

At De Luxe we cook with the finest ingredients and produce,
therefore this offers you a selection of authentic curries that truly
represent the grand legacy of this wonderful cuisine.These are
just a few dishes we offer and we do of course offer the regular
traditional curries.




