
CHRISTMAS &NEW YEAR

6th November 2015 to 10th January 2016

Crowne Plaza London - Heathrow,  Stockley Road. West Drayton, UB7 9NA
01895 436630      
www.eriki.co.uk
For bookings: xmas@eriki.co.uk



3 course dinner
£25 per person

Includes table decoration, 
hats, crackers & gifts for children

Tandoori Salmon
Chunks of fresh salmon delicately spiced and cooked to perfection in clay oven
Chicken 65
A South Indian classic, chunks of spicy chicken nuggets
Sheek Kebab 
Tender lean lamb minced with mint leaves spiced with garam masala and grilled in the clay oven
Chilli Paneer
Morsels of cottage cheese cooked with mix peppers on sweet chilli & garlic sauce. 
Contains crustaceans, mollusc, egg, soya and fish
Aloo Papri Chat
Spiced Potatoes cutlet and chickpeas curry flavoured with finely chopped onions served with yogurt,
sweet, sour & spicy chutney

 
Chicken Tikka Masala
Large morsels of chicken marinated in tandoor spices, simmered in a buttery tomato sauce
Lamb Rogan Josh
A classic Kashmiri curry cooked with diced lamb in a rich onion and tomato sauce with selective spices
Saag Aloo
Fresh baby spinach leaves and potatoes sauteed with medium spices
Dhal Makhani
Delicately spiced Black and Brown lentils slowly cooked overnight and blended with cream
Cucumber Raita
Churned yoghurt with chopped cucumber
Green Salad
A mixture of tomatoes, cucumber, green chillie 
Pilau Rice
Saffron flavoured Himalayan basmati pilau rice
Naan & Tandoori Roti
Traditional Indian bread baked in the tandoor or Wholemeal unleavened tandoori bread

STARTERS

PAPAD & CHUTNEYS

MAINS

Desserts & Choice of Tea or Coffee 
Choice of Kulfi, Gajar Halwa or Vanilla ice cream 

Christmas

Celebrate Christmas in style with fine 
Champagne & flavoursome fine Indian 
food that remains faithful to culinary 
traditions. We take a tour to the Indian 
sub-continent through your taste buds 
offering a wide selection of dishes from 
various parts of India. Christmas joy is 
all about sharing & caring, we serve the 
entire menu on the middle of a round 
table where you can share them all. 

From cocktails and fine wines to music 
and dance, you decide what best suits 
your party. Simply approach us and 
enjoy while our team make it happen. We 
take care of everything. Customized 
special menu and options for themed 
evenings, so whatever your needs are 
please don’t hesitate to contact us. Here 
are some menu templates for your 
reference.   

Your party, your choice, your budget…. 
We will make it happen!



Please Contact a member of Staff for allergic requirements

Wild Salmon Tikka
Wild salmon marinade with delicate spices and cooked to perfection in clay oven
Teli Kekra
Crispy fried soft shell crab
Sheek Kebab
Tender lean lamb minced with mint leaves spiced with garam masala and grilled in the clay oven
Chilli Paneer
Morsels of cottage cheese cooked with mix peppers on sweet chilli & garlic sauce. Contains crustaceans, 
mollusc, egg, soya and fish
Hara Bhara Kebab
Chunks of chicken breast cooked in clay oven with mint, coriander & ginger
Aloo Papri Chat
Spiced Potatoes cutlet and chickpeas curry flavoured with finely chopped onions served with yogurt, sweet, 
sour & spicy chutney

Butter Chicken Masala
Large morsels of chicken marinated in tandoor spices, simmered in a buttery tomato sauce
Lamb Karahi
Tendered lamb chunks tossed with mixed peppers in karai spices
Malai Kofta Curry
Soft cheese dumplings delicately spiced and cooked in a creamy aromatic sauce
Dhal Makhani
Delicately spiced Black and Brown lentils slowly cooked overnight and blended with cream
Cucumber Raita
Churned yoghurt with chopped cucumber
Green Salad
A mixture of tomatoes, cucumber, green chillie 
Pilau Rice
Saffron flavoured Himalayan basmati pilau rice 
Naan & Tandoori Roti 
Traditional Indian bread baked in the tandoor or Wholemeal unleavened tandoori bread

3 course dinner 
with Champagne reception  
£32 per person

Includes table decoration, 
hats, crackers & gifts for children

PAPAD & CHUTNEYS
STARTERS

MAINS

Desserts & Choice of Tea or Coffee 
Choice of Lemon tart, Rum and raisin pudding with toffee sauce

Wild Salmon Tikka
Wild salmon marinade with delicate spices and cooked to perfection in clay oven
Chicken Reshmi Kebab
Chicken minced with mint leaves spiced with garam masala and grilled in the clay oven
Spicy Lamb Chops
Tender lamb chops marinated with spicy chillies, garam masala and yogurt. Cooked to perfection in clay oven
Jaipuri Bhindi
Delicately spiced crunchy Okra served with chick peas and red pepper chutney
Aloo Papri Chat
Spiced Potatoes cutlet and chickpeas curry flavoured with finely chopped onions served with yogurt, sweet, 
sour & spicy chutney

Butter Chicken Masala
Large morsels of chicken marinated in tandoor spices, simmered in a buttery tomato sauce
Lamb Pasanda
Boneless lamb chunks marinated in a mix of yoghurt, ground almonds, onion, ginger and garlic with a creamy 
texture
Chicken Jaljala
Crunchy chicken cooked with peppers on chilli & garlic sauce served on sizzler. Contains crustaceans, mollusc, 
egg, soya and fish
Saag Paneer
Cubes of home-made cottage cheese cooked with spinach and selected spices
Dhal Makhani
Delicately spiced Black and Brown lentils slowly cooked overnight and blended with cream
Cucumber Raita
Churned yoghurt with chopped cucumber
Green Salad
A mixture of tomatoes, cucumber, green chillie 
Pilau Rice
Saffron flavoured Himalayan basmati pilau rice 
Naan & Tandoori Roti 
Traditional Indian bread baked in the tandoor or Wholemeal unleavened tandoori bread

PAPAD & CHUTNEYS
STARTERS

MAINS

Desserts & Choice of Tea or Coffee 
Choice of Lemon tart, Rum and raisin pudding with toffee sauce

Dinner & Dance 
with Champagne reception

£45 per person 
(DJ from 10:30 Pm till 1 Am) 

Includes table decoration, 
hats, crackers & gifts for children



 Since 2002, Sat Lally and his team have brought 
their vision to life to provide authentic and real 
Indian food, in an elegant, warm and friendly envi-
ronment. Our wines are carefully chosen by accredited 
experts, ensuring every option complements your 
dinner choice. Perfect for private dining, corporate 
parties and social celebrations, our courteous team 
prides itself on looking after your needs. Predomi-
nantly trained in India’s 5* Hotels, we are meticulous 
at ensuring consistency and providing total perfec-
tion. Our restaurants, food and service have been 
recognized multiple times by local, regional, national 
and international critics. We are firmly regarded as 
one of the best Indian restaurants in London

Our Story

We are located within Crowne Plaza London - Heathrow

Ple
nty

 of 
FRE

E CAR PARKING available on site

We welcome all special 
request and can tailor and customize 

the packages to suit your 
individual requirements

How to book?


