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FLAVOURS FROM A JOURNEY 1 -

)
MyLahore is rooted in Yorkshire in a world of small kitchens yet a
huge hearts, where families tuck into everything from samosas to

shepherd’s pie, and karahis to cornflake tarts. It's a very
British Asian story that just had to be shared!

We love to bring people together around great food and vibrant,
fulfilling experiences. We're inspired to build on the pioneering
migrant spirit of those that journeyed before us, and pass on
something positive to those that come after us.

Our menu is famously diverse, with something for everyone, ; 'fn:
and we just love offering up tastes of adventure as well as '
culinary strolls down memory lane.

So in a hectic world, why not slow down and savour the moment
with us, as we bring you flavours from a very colourful journey...
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Explore MyLahore's unique private hire event space in Leeds for up to 80 seated guests, ideal
for celebrations with family and friends, as well as business, charity and community events.

.l.l.
u Available from lunch time till late seven days a week, conveniently
located above our landmark Leeds restaurant.

ET Ample parking facilities nearby at the Kirkstall Road Car Park - 93
Kirkstall Rd, Leeds, LS3 1JJ - pay & display.

X \ For less than 50 guests, order from our restaurant menu.

A For 50 ormore guests, pre-order from our bespoke catering menu
=_| in this brochure. Certain restaurant menu items may be added
upon request.

2
:- Venue hire charge only £100 for four hours.




Dick yawr package..

Classic Premium
Two Starters Three Starters
Two Mains Three Mains
Two Sides Two Sides
One Dessert One Dessert
£22 per person £25 per person

50+ guests

Platinum

Four Starters
Four Mains
Two Sides

Two Desserts

£27 per person

Supreme

Reception Drinks
Canapés
Four Starters
Four Mains
Two Sides
Two Desserts

£30 per person

Each menu includes: Serving ware, crockery, cutlery, glassware, table linen, buffet set-up, table drinks & an event manager.

A liddle exira!

Table Service (for 50+ guests)  3-50 p/p
Reception Drinks (Juices) 1.50 p/p
Reception Drinks (Mocktails)  3.00 p/p
Two Canapés 3.50 p/p

Fruit Display 3.50 p/p

lce Cream

Tea & Coffee

Kashmiri Tea or Pink Tea
Fresh Orange Juice

Mango Lassi

1.00 p/p
1.50 p/p
2.00 p/p
2.50 p/p

3.50 p/p



Canapeées

Cocktail samosa ®®©

veg/chicken/meat

Paneer tikka ©®©@w
Chicken tikka©c@®om
Chicken malai tikka ©®®w
Mini seekh kebabs

chicken/meat

Sweet chilli chicken @®owE®E
Sweet chilli pops @e@O®w©
Spring rolls ®©

veg/chicken/meat

Papri chaat c®m®ew

Dynamite chicken ®®0©®&6
Dynamite prawns @@e®O®G
Sweet chilli prawns wEc

Pani puri ®©@

Starters

CHICKEN

Chicken malai tikka ©@@®w
Tandoori drumsticks ©@®eweE
Chicken boti tikka ©@ewoe
Chicken pakora ®o®®©
Chicken seekh kebabs
Chicken samosa ®®©

VEG
Vegetable crispy rolls @5©

Vegetable samosa®®©
Papri chaat o @®©®weE
Paneer tikka ©@®®©

Onion pakora s@eee@OB@E

MEAT
Mutton seekh kebabs

Meat samosa W©®©
Masala chops piaz ©8EwE

FISH

Fish masala @o®w®

Fish pakora ®@ow®©©
Breaded king prawns ®@©©@

Chilli cheesy nuggets §6EE®E®O®W®HE

Bombay potatoes oc®m®w @

Mains

CHICKEN
Chicken karahi ®®@
Chicken palak ®@®
Chicken korma®®®©m
Butter chicken ®®®©
Chicken dopiaza®@©w
Chicken masala®®®w©

VEG
Vegetable karahi ®®@
Channa karahi®®
Aloo palak ®@

Daal tarka®®®w

Palak paneer ®®w©

MEAT
Mutton karahi ®®@

Mutton palak ®®

Lamb on the bone karahi®®w
Lamb on the bone palak ®@®

RICE DISHES
Sindhi biryani ®®@®

veg/chicken/meat

Biryani®®w

veg/chicken/meat

Pilau®

veg/chicken/meat

Sides

FRIES & RICE
Fries S6000®0®®E

Potato wedges 560EEO@MOBOE
Pilau rice®®
Boiled rice®®

Peas pilau rice®®

SALAD & BREAD

Green Salad

Pasta Salad ®®w©©
Naan®©

Roti ©




Desserts /ﬁ?‘\/”ﬁﬁ

MINI POTS DESI DESSERTS /
Chocolate flake ®®e® Kheer ®® l{

Red velvet cheesecakem®o®  Gajrela®® A B A K E R
“":x y 7
L

Mango dream ®®e® Gulab jamun@® A
¥ N\ =
Oreo mini ®&GE® Sujji halwa®® Ny ‘ff\fg\‘w“_' : Celebration Cakes
Trifle ®®@0® Falooda®® e
Fruit salad Ras malai®@® 253 LRIcae

Simply let us know if you'd like a personalised message on your
cake and our MyLahore Bakery team will make your celebrations
that much sweeter!

Chocolate flake Ferrero rocher
WEOO 666 g
Chocolate fudge Lotus biscuit
UGOOTG) WEEG Ay
Allergens & preferences Cream delight Terry's chocolate 'C“%g
WEEG WEEG ‘q,
If you have any food allergens, please let the team know before ordering. Red velvet

Whilst we seek to control cross-contamination, our ingredients and dishes LDBO0

are prepared in environments where allergens are present. Therefore, we
cannot guarantee that any item on our menu is allergen free.

@ Gluten (S Soya © Celery Crustaceans
™ Nuts (P) Peanuts (F) Fish ™ Milk
My Mustard (B Eggs (V) Vegetarian 69 Sesame seeds

Almond Cashew (su Sulphur Dioxide Pistachio




Terms & Conditions

1. The Venue is available for afternoon or evening events, with a time slot of up to a
maximum of 4 hours per booking.

2. The Venue has a £100 venue hire charge which is to be paid in advance to confirm
the booking and secure the date.

3. Full payment is due seven days before the event, along with final guest numbers
and itinerary, and confirmation of any additional services.

4. The standard method of service in the Venue is buffet-style for 50 or more guests.
Table service is available at additional cost and should be booked in advance.

5. Two menu options are available:

a. Restaurant menu, table service - for events with less than 50 guests. You can
choose dishes from our restaurant menu either on the day or in advance.

b. Catering menu, buffet set-up (table service available as an extra) — a minimum of
50 guests is required. You can also order additional items from our restaurant menu
on the day subject to availability which are to be paid for on the day.

6. To ensure optimal taste and temperature, food will be served on or around the
specified time as per the itinerary.

7. We provide generous and equal portions per dish. We cannot guarantee additional
availability if any specific item runs out due to your guest preferences. If extra quan-
tities of any specific dish are required, this should be specified in advance.

8. The use of a microphone or PA system is not permitted.

9. Personal music, including from DJs or performers, is not permitted. We provide

background music from our restaurant's audio system.

10. Confetti, party poppers, fireworks, flares or similar items are not permitted inside or out-
side our premises.

11. Clients must discuss and agree in advance of the event with their event manager any plans
for external décor or other external suppliers. The Venue does not accept responsibility for
any external supplier.

12. For safety reasons, naked flames are not permitted as part of the decorations.

13. For safety reasons, kids' soft play, bouncy castles or similar are not permitted.

14. Children must remain upstairs in the Venue area and supervised at all times to prevent
accidents or disruptions.

15. To respect the privacy of restaurant customers, taking pictures or videos in our main res-
taurant area is not permitted.

16. Please ensure your guests are directed to the upstairs Venue immediately on arrival and
do not congregate in the main restaurant area.

17. Please be aware that restaurant customers or team members may require limited intermit-
tent access to the prayer and ablution facilities on the first floor on the side of the Venue area.
18. Instructions and directions of the event manager must be adhered to at all times.

19. The Venue reserves the right to escort any persons from the premises that, in the opinion
of the management, are causing disruption or damage.

20. The Venue shall not be held liable for any delays or failure to provide access to or use of
the Venue and agreed services arising from circumstances outside its control, including on oc-
currence of a natural disaster, breakdown of machinery, failure of supply of electricity, leakage

of water, fire or government restrictions.
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