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BSE  cESENTED BY CHEF RONALD THOMAS MINEZES
: ' » ‘ After completing high school, Chef Ronakd Minezes attended culinary art school to achieve his dream of
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Meef & Greet with Chef Ronald Thomas Minezes

Campus Center Ballroom
Tuesday, March 14th, 5:30-7:30pm

Tasting Menu Prices
Lamb Chop Hara Masala
seasoned with coriander, mint, yogurf and green chili poste Havors of India Pre-Sale Passport
Goan Shrimp Curr
seasoned with coconut milk, tamarind, greenl; re.d chil¥, fomato, ginger and garlic fﬂﬂd 0NI'Y $]9
Murgh Malai Tikka food -+ Wine Pairing ~ $28

boneless chicken skewers marinated in yoguri, mace, ginger, garlic,
cardamom and green chili

Mahi Mahi Amritasari

seasoned with coriander, mint, yogurt and green chili paste

Keer & Gajar Ko Halwa
Keer, a rice pudding made with milk, green cardamom, saffron, cashews and raisins
Gajar ka Halwa, with a texture of it’s own is slow cooked carrots, milk, cashews,
raisins, almonds, nutmeg & cardamom

Selling Passports NOW at
Simply to Go!




