
Restaurant     BANQUET      Roomsv v

We levy 5 % service charge on the bill



 

● ENGAGEMENT 

● BIRTHDAY 

● farewell 

● corporate 

● ladies kitty  

● ANNIVERSARY 

● fAMILY GET TOGETHER 

Booking Available For

banquet hall
parties



Virgin mojito.....
Blue lemonade....
Masala coke........
Fruit punch.........
Heritage coolmint
orange sun set
mango mojito

berry dlight
cold coffee
Shakes
lassi sweet
lassi salted

mango / orange / pineapple/mix

Soft drinks
jaljeera
fresh lime soda
diet coke
energy drinks
mineral water
hot milk
special tea
hot coffiee

(coke, fanta, sprite, Limca)

beverages

shakes

Mocktails

juices

( a rich and Creamy shaks with strawberry and peach flavour )

( delicious vanila, milk and dark coffee make a great combination )

(traditional) 

(traditional) 

( CRUSED ICE WITH MINT LEAF, LEMON & TOP OF SODA and Sprite )

( lemon masala with coke )

( MANGO, PINEAPPLE, ORANGE JUICE WITH ICE-CREAM )

( nice combination of limca, blue syrup with lemonade )

( crushed ice, mint, lemon, pineapple , pulps  )

179
179
179
179
179
179
179

179
179
179
179
169

129

99
99
99

mrp
mrp
mrp

89
49
89

(vanila / strawberry / chocolate / oreo) 

Tomato soup........................................

manchow soup ........................................

hot ‘n’ sour soup................................

lemon coriander................................

sweet corn ..............................................

talumein soup....................................

cream of mushroom /CHICKEN....

199

199/229

199/229

199/229

199/229

199/229

199/229

soups

rich and smooth fresh tomato soup flavoured with basil cream and tomato sarved hot and bread crumbs 

thick soup with finely chopped vegetables sarved traditional manchow flavoured and fred noodles 

spicy and sour thick soup flavoured with soya sauce and chopped 

it is light and healthy soup flavour fresh coriander leaves and lemon juice the soup test is great 

creamy corn and chopped vegetables finesed with spring onion 

chainese soup prepared with fresh veggies noodles and flavoured with  soya sauce and vineger

A hearty bowl of creamy mashroom soup filled with the rich flavoured mushroom and cream 

tomato dhaniya shorba
Melange of tomato and coriander infused with Indian whole masalas . It is chef spical

249

( crushed ice, mint , lemon , soda with mango crush )

( Crushed ice , lemon, orange juice with grenadine syrup)



dahi kebab + paneer tikka + spring roll + 
honey chilly patato + creamy soya chap  ...
bullet chilly chicken + chicken 
malai tikka + chicken manchurian
+ mutton seekh + roasted chicken

799

899

nachos with salsa.............................
cheesy nachos....................................
maxican corn & nachos salad..........
maxican cold chicken salad............
crunchy chinese chicken salad......
corn chat.............................................
chick pea (chana) chat.......................
potato chat..........................................
peanut chat..........................................
masala papad......................................
papad fried / roasted........................

249
269
269
279
279
199
199
199
199
119

99

bharat & china cocktail platter

Quick snacks

penne alfredo (White Sauce)
penne arrabiata (Red sauce)
cheese and bellpeper roll 
cheese and corn roll 
Sandwich
french fries with chocolate shake
Sauteed Vegetables
Sauteed chicken

449/479
429/459
349
349
59
249

Kids spl. Healthy Meal

Sauteed English Vegetables, Cooked in Salt & Pepper with Olive Oil

chicken & veggies cooked in a stair fry with salt & Pepper with olive oil

299
399



NON-VEg Starter H/f

combination of chicken and mutton mince with herbs with
tengy flavor

chicken keema merinated with indian spice served 
with mint souce

mince meat merinated along with indian herbs and
choppings roast in oven

bone chicken merinated with indian herbs, yogurt and 
whole crushed spices

bone chicken pcs merinated along with yogurt
and peshawari merrination

bone chicken pcs merinated 
with white paste and yogurt

made traditional chicken malai tikka pcs cashew and
processed cheese paste

merinated traditional chicken pcs with indian herbs 
along with yogurt

chicken legs spl. merinated with kashmiri mirch, 
herbs and yogurt roast in tandoor

mutton mince marinated with herbs and
outer coating with bellpepper and onion

combination of these palatable, yummy kebabs gulmohar tangri kebab  malai tikka,
fish tikka - in winter in sumer Chicken Tikka,  gosht seekh, pesha wari tandoori chicken

achari & saunf flavor chicken tikka

Burn garlic with hang curd

surmai fish chunks marinated with yoghurt and indian 
herbs cooked in tandoor served with mint sauce.

murgh shahjahani tikka

MURGH MALAI TIKKA

MURGH AFGHANI

MURGH PESHAWARI

BHATTI KA MURGH (UDTA PUNJAB)

MURGH ACHARI TIKKA

GARLIC CHICKEN TIKKA

CHICKEN HARYALI TIKKA

CHICKEN AJWAINI TIKKA

CHICKEN KALI MIRCH TIKKA

GULMOHAR ROASTED TANGRI KEBAB

MURGH GILAFI SEEKH KEBAB

DONER SEEKH KEBAB

MUTTON BABRI SEEKH  KEBAB

HOUSE SPECIAL GOSHT GILAFI KEBAB

MIX NON-VEG KEBAB PLATTER

SURMAI FISH TIKKA (FISH LOVERS) seasonal

459

479

399/719

419/729

449/749

459

459

459

459

479

459

459

499

499

499

899

729

Bonless chicken marinated with mint and spinach cooked in clay oven

Chicken bonless marinated with ajwain and Indian spices

Bonless chicken marinated with balack peper, cashew-nut and cream along with indian spices



Paneer  tikka
 
Paneer malai tikka

paneer achari tikka

bhatti ka paneer

mint garlic paneer tikka

dahi ke sholey

dahi ke kebab

mushroom kurkure

mushroom stuffed tikka 

stuff mushroom malai tikka

creamy soya chaap

spicy tandoori soya chaap

hariyali soya chaap

corn potato kebab

hara bhara kebab

Veg Seekh Kebab

beet root kebab

tandoori aloo chatpata

veg Tandoori Salad

Veg mix keBAB platter

399

429

399

429

429

399

429

449

449

449

369

339

349

369

369

369

369

299

369

749

Veg Starter

Cottage cheese marinated along with indian herbs cooked in clay oven

Cottage cheese marinated with cream cheese cashew nut and herbs.

cottage cheese marinated with herb and yogurt texture of pickle

cottage cheese merinated with indian herbs
yogurt and whole crushed spices

cottage cheese marinated with mint, garlic, herbs and yogurt

crumb fried yogurt, flavoured bellpepper and cardamom

over night hung curd merinated with ind. herbs, honey cooked in deep fr y oil

scoped mushroom stuff with processed cheese, bellpepper flavored with cardamom

stuffing of chopped mushrooms p aneer processed cheese and Indian herbs roast in t andoor.

soya chunks merinated with afghani merination

soya chunks merinated with spce and yogurt

mixture of corn and mass potato with herbs

combination of vegetables and herbs with crispy texture,

mix of onion tomato bellpeppers pineapple

combination of these palatable, mushroom tikka, paneer tikka, dhai kebab, corn kebab so ya malai chaap

stuffing chopped spinach and p aneer marinaded with cashew nuts and cream

delicious veg kebab recipe made using veggies like pot ato and peas

soya chaap pieces caated in a house bland of green herbs and spices with y oghurt 
ginger garlic roasted in a tradileond cly oven

savour flavours of fresh beatroot and rosted kashunut with a subtle  of spices
crispy on the outside and soft on inside

baby potatoes coated in pequant mix of tangy and spicy yoghurt marination and 
cooked in tandoor



PANEER MAKHANI

PANEER BUTTER MASALA

KADHAI PANEER
panner tikka masala

paneer do pyaza

paneer bhurji

paneer khurchan

PANEER LABABDAR

PANEER DHANIYA ADHRAKI

PALAK PANEER

shyam savera

PINDI CHANA

mUSHROOMS MAKHANE

firangi sabzi

Veg taka tak

veg patiala

DAL MAKHANI

DAL GHARWAALI

Dhaba style dal

chana aloo masala

jeera aloo

heeng dhaniya ke chatpate aloo

aloo gobhi adhraki

PALAK CORN

SOYA CHAAP MASALA

kadhai chap masala

MALAI KOFTA

MUSHROOM DO PyaZA

MATAR MUSHROOM

methi matar malai

Gobhi Matar Masala

lehsuni palak

Kadhai Mushroom 

VEG mAIN cOURSE

an simply home style dish

delicious racipe of an easy and quick jeera aloo

smocky flavour aloo

an home style dish

RENOWNED INDIAN DELICACY

HOME STYLES YELLOW LENTILS

mix of five letins with spicyflavour

TANDOORI SOYA CHAAP COOKED IN CURRY MASALA SPICY GRAVY

PANEER AND DRY NUTS DUMPLINGS COOKED IN INDIAN CASHEW GRAVY

green pea cooked in cashew nut gravy and fresh methi

made with soya chap Julienne onion cassicum and traditional indian spices

BUTTON MUSHROOMS COOKED IN DICE ONION AND TOMATO GRAVY

PANEER CUBES AND GREEN PEAS COOKED IN ONION & TOMATO GRAVY

PANEER CUBES COOKED IN TOMATO GRAVY FINISHED WITH CREAM & BUTTER

PANEER IN MAKHANI MASALA GRAVY GARNISHED WITH CORIADER & GINGER FLACKS

PANEER CUBES COOKED WITH CAPSICUM, ONION, TOMATO GRAVY

PANEER CUBES COOKED WITH BELLPEPER AND CREAMY GRAVY GARNISHED WITH CORIANDER & CREAM

OVER NIGHT HUNG CURD MERINATED WITH IND. HERBS, HONEY COOKED IN DEEP FRY OIL

PANEER CUBES COOKED IN SMOOTH SPINACH GRAVY, GARNISHED WITH CREAM

PUNJABI STYLE CHICK PEAS COOKED IN SPICY MASALA GRAVY GARNISHED WITH CORIANDER

cottage cheese in tengy and creamy tomato gravy with juliene bellpepper

Paneer & palak kofta with spinach gravy

mushrooms in makhana gravy

paneer tikka with shashlik turned into masala gravy spicy and delicious flavoured

made with cottage cheese with onions-bell peppers and traditional Indian spices

cottage cheese made with deced cut onions base gravy and traditional indian spices.

COMBINATION OF INDIAN VEGETABLE SAUTEED IN PAN WITH CHOP GRAVY

soya chap, paneer tikka, mashroom tikka with delicious tawa masala gravy

a creamy gravy with mixed vaggies layered with fried papad

429

429

429

429

429

429

399

429

429

399

399

399

399

399

429

399

399

349

369

349

349

349

349

399

399

429

449

399

399

399

349

399

399

It is rich and flavorful dish made using vibrant spinach and sweet corn cream 

A delicious and spicy dish of cauliflower  and green peas with 
a flavour and spicy blend of spices

fresh spinech puree souted with garlic and finesed with a hint of butter cream

fresh button mushroom souted with onion, tomatoes, capsicum masala grery 



MURGH MAKHANI

KADHAI MURGH

MURGH LABABDAR

MURGH DHANIYA ADHRAKI

MURGH CURRY HERITAGE SYTLE

MURGH RARA

tawa chicken

MURGH patiala

MURGH KAALI MIRCH

Murgh handi lazeez

murgh kofta curry

CHICKEN TIKKA BUTTER MASALA

MURGH MATKI

MURGH FIRDOSI

MURGH SAHI KORMA

MURGH SAAGWALA

MUTTON ROGAN JOSH

MUTTON RARA

KADHAI mUTTON

mutton seekh masala

mutton tawa

Laal maas

whole egg curry

FISH GOAN CURRY

non-vEG mAIN cOURSE H/f

A LUCKNAVI DELIGHT OF CHICKEN COOKED IN ONION, TOMATO & CAPSICUM GARNISHED WITH GINGER RED CHILLY

AFGHANI CHICKEN COOKED WITH BELLPEPER AND MASTER GRAVY

CURRY CHICKEN PCS COOKED WITH GINGER AND CORIANDER

TYPICAL OTUSIDE HERITAGE STYLE CHICKEN WITH SPICY GRAVY

BONE CHICKEN PCS COOKED WITH MINCE CHICKEN AND THICK GRAVY

mildly spicedwith exoctic indian spices & has a rich texture from the cashewnut paste

TRADITIONAL CHICKEN TIKKA PCS COOKED WITH THICK SPICY AND BUTTER GRAVY

MURGH MALAI TIKKA PCS COOKED WITH WHITE GRAVY AND CRUSHED KALI MIRCH

MUTTON PCS COOKED WITH CAPSICUM, ONION, TOMATO MASALA

MUTTON PCS COOKED WITH MINCE MEAT AND THICK GRAVY

MUTTON PCS COOKED WITH ONION, TOMATO, GRAVY GARNESHED WITH GINGER AND CORIANDER

A GOA DELIGHT FISH COOKED WITH A SPECIAL COCONUT AND TAMARIND GRAVY

CURRY CHICKEN PCS COOKED WITH PALAK AND SAAG BASED GRAVY

TRADITIONAL CHICK PCS COOKED WITH WHOLE SPICE AND KORMA GRAVY

AFGHANI CHICKEN COOKED WITH KASOORI METHI AND SAHI WHITE GRAVY

TANDOORI CHICKEN, MUTTON SEEKH, BOILED EGG COOKED WITH MAKHNI GRAVY

chicken pcs with lazeez chicken based gravy

chicken mince bowls in delicious thin & spicy curry flavor 

laal maas is a feiry rajastani meat curry. Mutton Cooked in a variety of masalas with a burst of red chilli

mutton seekh comes in masala gravy

mutton in delight gravy

chicken is cooked on a pan or skillet with some spices. you can say that  it is a type of chicken sukka

The butter chicken originated from Northern India in 1948. Created by Kundan Lal Gujral.
449/749, 489/789 b/l

459/749

459/749

459/749

459/749

489/749

459/749

499

499

459/749

459

499

499

499

499

459/749

629

629

599

549

599

599

399

729
egg is a versatile cooking ingredient, with thin & spicy gravy



Breads

PLAIN ROTI.............................................
BUTTER ROTI..........................................
garlic roti...........................................
MISSI ROTI..............................................
mISSI mASALA ROTI...............................
PLAIN NAAN...........................................
BUTTER NAAN........................................
GARLIC NAAN.........................................
ALOO  NAAN............................................
ALOO PYAAZ NAAN.................................
PANEER NAAN........................................
MIX NAAN..............................................
cheese chilly flacks naan...............
keema naan.........................................
cHICKEN KEEMA..................................
Cheese garlic naan............................
ALOO PRANTHA......................................
ALOO PYAAZ  PRANTHA..........................
PANEER PRANTHA..................................
MIX PRANTHA........................................
lachha PRANTHA.................................
PUDINA PRANTHA...................................
red chilly prantha............................
green chilly prantha........................
Ajwani lachha prantha.....................
onion kulcha.......................................
paneer kulcha....................................

40
45
99
79
99
99

109
159
149
149
169
149
169
249
229
209
149
149
169
149
109
129
119
129
119
149
169

STEAM RICE.......................................
JEERA RICE.........................................
CURD RICE..........................................
PEAS PULAO.......................................
veg pulao.........................................
VEG DUM BIRYANI...............................

219
249
249
259
259
379

Rice & Biryani



MURGH DUM BIRYANI..........................

Gosht dum biryani ...........................

449

499

Non-veg Biryani

boondi raita.....................................
mix veg raita...................................
PINEAPPLE raita...............................
aloo raita........................................
GARDEN GREEN salad.......................
Cucumber.........................................
kimchi salad....................................
onion salad......................................
onion masala salad........................

169
169
199
169

89
79
69
59
79

Raita & Salad

Combo meals

1Soup+1mojito + 4pcs paneer tikka + 2pcs dahi k sholy+ 
dal makhnai + paneer butter masala + butter naan, 
lacha prantha + plain roti +Rice bowl and 2pcs gulab jamun 

Mrp =1599 
Now =1349

1Nonveg soup + 1blue lemonade + 2pcs peshwari +
2pcs chicken seekh + chicken tikka butter masala,
+Rice bowl, garlic naan + butter naan + Butter roti
and 2pcs gulab jamun 

Mrp = 1449 
Now = 1249

1fresh lime soda + 4pcs spring roll + 
4pcs classic cheese chilly + veg fried rice +
manchurian gravy and 1scoop ice cream

Mrp = 1104
Now =  949

1Virgin mojito + 4pcs paneer tikka + 4 pcs chicken tikka +
dal makhnai + mutton roghan josh, +Rice bowl
 + garlic naan + butter naan + Butter roti
 + one scoop ice cream  or 2pcs gulab jamun 

Mrp = 1901 
now = 1599

*

*

*

*

* combo meals will not be combined with any other offer / promotion
* Portion size may vary
* Price may changes without any prior notice

1 mocktail + noodles / fried rice + manchurain Gravy /Chilly paneer

Mrp = 747
now = 599

1 mocktail + noodles / fried rice + bullet chilly chicken gravy
Mrp = 857
now = 679

*

*



vEG MANCHURIAN ( Dry/Grvy )...................

HONEY CHILLY Potato.............................

CHILLY MUSHROOM..................................

SECHEZWAN Mushroom.........................

CLASSIC CHEESE CHILLY ( Dry/Grvy ).........

CORN SALT ‘N’ PEPPER............................

VEG SALT ‘N’ PEPPER...............................

SPRING ROLL............................................

FRENCH FRIES..........................................

honey chilli garlic cauliflower.......

chilli garlic baby corn in schezwan sauce

cheese and bellpeper roll 

cheese and corn roll 

Veg sizzler

299

299

319

319

329

329

329

299

179

279

299

349

349

699

vEG sTARTER (cHINESE)

399

399

399

399

399

379

399

399

399

399

399

379

379

379

799

nON-vEG sTARTER (cHINESE)

BULLET CHILLY CHICKEN.........................

CHICKEN KUNG PAO................................

GOLDEN FRY CHICKEN.............................

CHICKEN 65............................................

CHICKEN SECHEZWAN.............................

CHICKEN SALT ‘N’ PEPPER......................

PAN FRY CHILLY FISH..............................

LEMON FISH............................................

FISH ORLEY.............................................

DRUMS OF HEAVEN.................................

HOT CHICKEN WINGS...............................

Chicken manchurian.......................

honey chilli garlic chicken...............

chicken spring roll........................

nonveg sizzler

vegitable balls in tangy aromatic Manchurian souce  sarved dry /grevy

crispy potatoes wok tested with sesame seeds, honey and ginger

spicy tangy and crispy chilli mushroom the fusion indo chinese cuisine that makes for a delicious starter 

crispy button mushroom tosted in garlic and Schezwan souce 

delicious in sweet and spicy goodness of crispy corn, tosted with pepper and salt 

deepfried exotic veggies tosted with chopped garlic ginger chilli and black pepper 

Golden fry rolls stuffed fresh vegetables sarved with a hot garlic sauce 

one of the most loved figer food by kids and adults French fries make snaking look good 

sweet & spicy cauliflower sarved with sesame seeds

chilli garlic baby corn sarved with Schezwan souce 

made by rolling red and yallow capsicum and chease sarved with sweet chilli sauce 

made by rolling corn and chease sarved  with sweet chilli sauce 

fried chicken tossed with assorted veggies and Flavourfull souces

fried chicken cooked with chilli es peanuts and sauce mix of salty sweet and sour spicy flavour

dry fry of chicken tempered with black pepper and salect spices 

spicy & crispy chicken dish marinaded with amedley of spices & seasonings with asecret ingredients 

stir fried slices chicken in Schezwan souce

fried chicken cubes wok tossed with onions garlic capsicum and soya sauce 

a special deep fried crunchy fish serve with tar ter Sauces

chicken wiglets shaped into lollipop. fried and infused with testy masala flawer

chicken fried and mix with spring onion Red yellow bell pepper mix with chilli sauces

chinese crispy chicken ball tossed in Manchurian souce and bell pepper 

chicken thighs cubes marinaded  fried & sauted bell peppers & onion  in honey.spicy & tangy Sauce

a veg sizzler is a dish of veg Chinese food lover cooked in sauces and served on hot metal.
plate served with noodle, manchurian, hunny chilli g. baby corn , french fry, 2pcs fried momos

a sizzler is a dish of chicken cooked in sauces and served  on hot metal plate we served soute chicken
h chilli garlic chicken, egg fred rice and lemon chicken



AMERICAN CHOPSEY .............................
VEG IN HOT N GARLIC SAUCE..................

349
299

American chopsey...............................
lemon chicken.....................................
basil chicken.......................................
hong kong style chicken...................

399
369
369
369

Non-Veg mAIN cOURSE (fROM oRIENTAL)

(dry/gravy)

fRIED RICE..............................................
GARLIC BUTTER RICE...............................
basil rice..............................................
CHILLY GARLIC NOODLES.........................
HAKKA NOODLES.....................................
singapoori noodles.............................
egg noodles..........................................

Veg mAIN cOURSE (fROM oRIENTAL)

Rice & nOODLES

steam momos....................
Tandoori momos............
paneer steam momos.......
paneer tandoori momos...

199/239
269/299
249
279

Momos

279/319
259/319
259/319
269/299
269/299
269/299

299

dESSERT

gULAB JAMUN........................................
Special Matka Kulfi............................
kesar / malai / pan tilla kulfi.........
vanila / strawberry .........................
butter scotch / chocolate...............
gazar ka halwa (seasonal)..............
moong dal ka halwa (seasonal)......

79
99
89
89
99

129
129



booking open for rooms & Party Hall

hotel reception



: www.heritagegurgaon.in / HeritageGurgaon          : Heritagegurgaon@yahoo.com        

ORDER ON
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