Christmas @ay

SHIPLEY GRILL & CARVERY
Buffet 12 noon - 6:00pm

£34.95

per person
{Children under 10 £19.95 per person)

MIDPOINT
Buffet 12 noon - 10:00 pm

£26.95 per person
{Children under 10 £11.95 per person)

CHAPEL ALLERTON
Buffet 12 noon - 6:00pm

£39.95 per person
(Children under 10 £24.95 per person)

LEEDS CITY
Buffet 12 noon - 6:00 pm

£37.50 per person
(Children under 10 £25.50 per person)

Buffet 12 noon - 6:00 pm

£49.95 per person
{Children under 10 £20.95 per person)

Buffet 12 noon - 6:00 pm

£39.95 per person

(Children under 10 £24.95 per person)
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Shipley

T: 01274 530 880

4 Salwmire Road, Shipley, BD18
dHN

Brunch:

Wed = Sun:10:00am = 2:30pm
Evening:

Mon - Thurs: 5.00pm -
1L0Opm Fri & Sar: 5.00pm -
1L30pm

Sunday: 4:30pm = 10.30pm
*MNo alcohol sold. BYOB (bring
your own bottle)

Pudsey

T: 01274 668 818

Aagrah Building, Thornbury,
Bradford, BD3 7AY

Brunch

Sat & Sun 10:00am - 2:30pm
Fri & Sau 5.00pm - 1L30pm
Sunday: 10.0am - 10.30pm

*MNo alcohol sold

Leeds City

T:0113 245 5667

51 Peter’s Square, Quarry Hill,
Leeds LS9 8AH

Lunch:
Sat &5un 12 noon - 4:00pm

Mon = Sat: 5.00pm - I1L30pm

Sunday: 4.30pm = 10.30pm
*Fully TirlLrl::l:'J_lﬂ:I;'.].’: E

Chapel Allerton

T: 0113 262 4722

d3-39 Harrogate Road,
Chapel Allerton,

Leeds LST 3PD
Mon-Thurs: 05.00pm -

11 00pn

Fri-Sat: 05.00pm - 1L30pm

Sunday: 4.00pm - 10.830pm
“Fuﬂ]r"iri::f_'n_-itd
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Garforth

T: 0113 287 6606

Aberford Road, Garforth, 525
2HF

Mon-Sat 5:00pm- 11:00pm
Sun 4:30pm - 10:30pm

*Fully Licensed

Tadcaster

T: 01937 530 BR8

York Road Tadcaster, North
Yorkshire, L524 8EG, UK
Mon to Sat: 5:30pm -
Sunday 4:30PM = 10:00 pm
*Fully Licensed

Wakefield

108 Barnsley Rd

Wakefield,

West Yorkshire

WF1 SNX

Mon-5at: 500 pm = LLOO pan
Sunday: 4. 30 pm = 10.00 pm

*Fully Licensed
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ﬁ ; SHIPLEY GRILL AND C :
i AVAILABLE FROM MON 2nd DEC = 29th DEC 2024 7 '
“iitlll"- GR : DAYS A WEEK :
- z . . Anextended evening buffet offering five starters & lamb
ARVER c M “- i ” ] I : carvery alongside a variety of chutneys, salad & pickles, seven ©
varieties of main dishes including chicken lamb and .
: vepetarian dishes, rice, nan and a selection of fresh fruit and
: Aagrah special desserts. :

: Cmly £28.95 per person :

Children under 10 at £14.95 per child

The Buffet will also be available from: Mon
: 2nd Dec - 29th Dec 2024 7 days a week

Only £23.95 per person

Children under 10 £12.95 per child

E The Buffet will also be available from: Mon 2nd
: Dec = 29th Dec 2024 7 davs a week Children

1 ey . under 10 £13.95 N.B. the evening buffet will
LECeas : revert back to £21.95 from 30th Dec 2024

| Only £22.95 per person

The Buffet will also be available from: Mon
2nd Dec ~ EG’ﬂlﬂecﬂll}E&‘?da}rsamek

The Sunday & Monday buffet will also be
available from: Sun 2nd Dec — Mon 30th
Dec 2024

[ Only £21.95 per person
Children under 10 at ﬂLQﬁper child N.B The

buffet will revert back to £19.95 from 5th Jan
2025 (Not available on Christmas Day)

DL

Priced at £17.95 per person
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e Menu

Seariers

Served plated
ALDD TIKK1
Patatoes mixed with garlie, ginger, pomegranate, green chillles, fresh
cortander, and selected splees, dipped In baer and shallow fried.

MACHLI KEBAR
Flah mixed with hlack pepger, cumin seeds, fennel seeds, red onions,
garlic, ginger, fresh Hme, and raising, grilled. (Contains
wheat/gluten]

CHICKEN WINGS
Fried chicken wings marinated in yogurtimilk), ginger, garlc, and
selected tandoorl spices.

Main Dishes
All zerved farmdly service

CHICKEN TIKKA MASALA
Chicken marinated in yoghurr imilk), herbs and spices. Gently
cooked In a clay oven (tandoor) then cooked in an onlon based sauce
wiith fresh corlander, green chillies and erearm (milk),

MEAT DOPIAZA
Meat speclally cooked with enlons, garlic, glnger and selected herbs
and sploes,
EASHMIR] CHICKEN
Thesa dishes are cooked with fresh bananas & lychees in Kashmlel
splees, creatng a highly valued amd unbgue taste characterianie of 1
orlgin,

VEGETABLE LAHSEN
assorted fresh vegerables cooked with tomatoes, fresh sliced garlic
and corlander, green chillies with typleal herbs and sploes

Sundries
PILAURICEx 2
Rlee cooked with onboms and tomatoes, in julces of black pepper, bay
leaves, cinnamon, cloves, and corlandsr & cumin seeds.
NAMNx2

Traditonal non made from yeass, flowr, and milk, with a rouch of
onion aeeds. (Contalns gluten)

£22.95 per per

Starters
Served plated

SEEKH KERAR
Minced meat mixed with Aagrah’s special kebab masala, eggs and conked on grill
MACHLI MASALA
Uod marinated in selected herhs, spices, and egg. Deep freed and served with
green salad and pomegranate seeds. Drizzled with Hyderabad: saoce (dairy).

CHICKEN TIKEA

Cubes of chicken breast marinated in yoghurt (milk}), ginger, garlic, coriander,
rumin, turmeric, lime juice and conleed over charcoal. Served with salad, grilled

andons, Grilled onions tematoes and capsicur

Main Dishes
Al served famiby service

GOBHI GOSHT
Tender mution and fresh gobhi {coubilewer], covked with fresh onsons, garlic,
winger, coriander, green chillies, tomatoes, bay leaf , and cinnamaon juices.

CHICKER MADRAS
Chicken cooked iogether green chillies, cream (dairy), oacry leaves and
madras spices

CHICKEN PALAK
Checeen mooked with anions, garlic, lomatoes, green chillies, fennel seeds,
yoghurt {dairy) fresh lime, cream {dairy), fresh bay leaves and garam
masala
ALDO PALAK
Hew haby polatoss and spring leaf spinach cpaked with cneons, mustard seeds,
tnatoes and fresh coriander with: sebected hesbs and spices. (contains mustard
seeds and soya)

Sundries
NAMx2
Traditicnal nan is made from yeast, Qour, and milk, with a toach ol ankon
seeds. (Contains gloten)
LEMON RICT
Basmadi rice Enlesed with fresh lemon, anbon seeds, mustard seeds &
cimin seeds,
VEG MENL IS ALSD AVALABLE
Check with your bocal branch for further information

Gold Menu

Starters
Served plared
HALOCHT MACHLL
Fish marinazed in garlic, lbme, black pepper & green chill flavored with green
nm, eariander, hing, and oven baked.
CEEICKEN TIKKA

Chicken marinated in ginger, garlic, green chalies, andons, pbckled spices (mastard
seeds) andd cooked cver charcoal

SEEKH KERAB
Minced meat mixed with A:q:h ll.l?ﬂ:hl In:bu.h masala and eggs. and cooked on
grill. fronta

ONHIN BHAJ
Oneon digped in a spicy harer of mixed hechs and green chilies, and then deep
dried.

Main Dishes

CHICKEN HYDERABATYI
coriander, fresh cream, milk,
il

Chicken cocdked with sangy spices,
tomataes, garkic & ginger @ hﬂj’ el lul.nr:. cardamam & cloves, It
uw avors.

KUNA GOSHT
drat cocked with creamy, yogurt %Eim:mm and desi ghee and steam

MACHL] MASALA PLAL
Cod marinated with ginger, garlic, egg. and selected spices. Deep-fried then pan
spces, anions, ppﬂs mushrooms, and fresh

cooked with julienme out ?ﬁ:
coriander. Served on a s plalu ona bﬂ! vun.mnsandwll:h Hyderabada

LAHOH THOLAY
‘Whale chickpeas mooked with onlons, garlie, gnger, tnmatoes, and frash corandar,
mmmere?:n kay leal fulces wiib black pepper, hlack cardamoms, and Lahor
spices.

Sundries
FILAU RICE x 2
Hasmatd rice rooked with antons and tomatces. in the juices of hlack pepper, bay
leaves, cnnamon, cloves, corlander, and cumin seeds.

NANX2
Tradinonal nan umud.tl:rum].ﬂs: fhowr, and milk, with a souch of onlon seeds.
{Contains gluten} EATTA [Consalns yogart, dairy)

MEHTEREANEAM BALAD
Cucumber, ioenatoes, red orions, carrods, feia cheese (milkl, fre corander,
garden ﬁ':shrm:m:q:nnklcd.wuhh.mjmm and a m&ufmdmm

Dessert
EULF1
Auibentic Indazn lce cream msde from whaole milk, nois, and eream.
COFFEE
VEG MENL ALSC AVAILABLE
Check with your local Branch for Farcher mformasion




Add & hint nf:.pa:k!etbmrﬂ'ﬂ M:E'Mﬂehhﬂm_

Guests will be welcomed with a Wuﬂpﬁmfﬂ[ﬂeﬂ
by 3 sumpiuous S-course meal provided by the Aagrah Group.
The evening entertainment will consist of a D] and disco

playing a fabulous mixture of hits for all ages 1o enjoy!
Followed by a fantstic fireworks display at midnight! So come
along with your family and friends and welcome in 2025 with
Angrah
Tuesday 31st December 2024
7.00 pm TO 7.30 pm
‘Carriages at 10O am Dress
Please note: Aagrah Leeds will not be offering amy nﬂ:ubhuuﬂdmg
on MNew Year's Eve however, takeaways can be ardered and must be
collected by 7:00 pro. Please see the New Year's Eve Ball menu opposite
and inform the hranch if you require the veg option.

'ﬁ' mava.ﬂ:bcilii

POPADOMS
With Kachumar Salad & Pakle Tray

STARTERS Lamb
Chops Mackl Masal
Medinm

j Gawala
Hﬂﬁﬂﬁmﬂw

Tea vs Coffer

Come along and enjoy a reception drink upon arrival, a
three-course banguet followed by a coffee and a D] and
Drisco.
A great night out with friends or colleagues at a fantastic
value!

Time: ¥ pm arrival for 7:30 pm carriages at 1:00 am

Dress: Smart or Lounge Suits Party poppers and
Christmas novelties will be provided for each guest

MIDPOINT WILL PLAY HOST TO CHRISTMAS
PARTY NIGHTS ON

THURS 5th, 12th & 19st Dec FRI 6th, 13th & 20th Dec
SAT 7th, 14th & 2151 Dec

*dates subject to availability

STARTERS
All served banguet stvle to the tabla

Lahaori Fish
Chicken Tikka
Meat Chops
Batata (spicy potato)
MAIN MSHES
Chicken Masala
Kot Gashit
Mirgh Masalam
Vegetable Lahsen

SUNDRIES
Pilam Rice
Minti Roghni Han
Boondi Raita
Balad Platter
Pasta & Mediterranean

DESSERT
Chacolate Moise
Aagrah Special Trille
Gajer Halwa
(Containg cream, milk, muts)
Tea or Coffes



