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about us

Since launching one of the first Indian

Restaurant in Australia in 1984, we’ve had
the honour of serving some of the biggest
and best names and brands from across the
world. We know exactly how the correct
styling, theming and entertainment can
enhance the ambiance, evoke inspiration
and result in the overall success of an event.

A solid foundation of respect for the history
of Indian dishes while paying homage to
the country that welcomed them so openly
over thirty years ago is the basis of creation
in our fusion menu.

the process

A booking form is to be completed within 5
bbusiness days in order to secure your reservation.

Credit card details are only required to secure the
reservation and no deposit will be taken from this
card unless a deposit is requested for your type of
booking.

Cash Payments and Deposits can also be made,
please contact us for further information.

With any further enquiries, please feel free to
contact our events team at events@manjits.com.
au or call 02 9736 3366

10/49 Lime Street
Sydney NSW 2000

1300 626 548
events.manjits.com.au
info@manijits.com.au

i: @manjitswharf
f: @manjitswharf




harvest

69.00 Per Person

Starters
Pappadums

Entree

Chicken Tikka Banjara
Yoghurt-marinated chicken grilled
with ginger and banjara masala
Vegetarian Alternative:
Deconstructed Paneer Kathi

Amritsari Fish Bao

Crisp Amritsari fish in soft bao bun
with pickled onions

Vegetarian Alternative:

Ghanna ki Chaap

Samosa Chaat
Crushed samosa topped with
chickpea, yoghurt and tamarind

Mains

Butter Chicken

Tandoor-roasted chicken finished in a
creamy tomato butter sauce
Vegetarian Alternative: Malai Kofta

Lamb Rogan Josh

Lamb curry layered with warming spices and natu-
ral depth of colour. Fragrant, robust and balanced
with steady, rounded heat.

Vegetarian Alternative: Baingan Taka Tak

Palak Paneer

Indian cottage cheese in spiced spinach,
finished with buffalo mozzarella

Accompaniments include Naan or Roti and Rice

Our elaborate, signature
seven course banguet,
designed fo impress
and enfertain your
guests



ember

79.00 Per Person

Starters
Pappadums and Flavoured Chakra

Gol Gol Gappa
Crisp shells filled with spiced potato and
chickpea, tamarind and mint

Entree

Chicken Tikka Banjara
Yoghurt-marinated chicken grilled
with ginger and banjara masala
Vegetarian Alternative:
Deconstructed Paneer Kathi

Amritsari Fish Bao

Crisp Amritsari fish in soft bao bun
with pickled onions

Vegetarian Alternative:

Ghanna ki Chaap

Samosa Chaat
Crushed samosa topped with chickpea,
yoghurt and tamarind

Truffle & Parmesan Tikka
Char-grilled cottage cheese with
truffle and parmesan crumb

Mains

Butter Chicken

Tandoor-roasted chicken finished in a
creamy tomato butter sauce
Vegetarian Alternative: Malai Kofta

Lamb Rogan Josh

Lamb curry layered with warming spices and
natural depth of colour. Fragrant, robust and
balanced with steady, rounded heat.
Vegetarian Alternative: Baingan Taka Tak

Palak Paneer
Indian cottage cheese in spiced spinach,
finished with buffalo mozzarella

Aloo Matar Tamatarwala
Potato and peas simmered in a
spiced tomato masala

Dessert
Ladoo Cheesecake Jar

Accompaniments include Naan or Roti and Rice




saffron

Starters
Pappadums and Flavoured Chakra

Gol Gol Gappa
Crisp shells filled with spiced potato and
chickpea, tamarind and mint

Entree

Chicken Tikka Banjara
Yoghurt-marinated chicken grilled
with ginger and banjara masala
Vegetarian Alternative:

Dahi Ke Kabab

Amritsari Fish Bao

Crisp Amritsari fish in soft bao bun
with pickled onions

Vegetarian Alternative:

Ghanna ki Chaap

Chicken and Duck Kebab

Spiced minced chicken and

duck skewers with tamarind glaze
Vegetarian Alternative:

Truffle and Parmesan Paneer Tikka

Kabhi Khushi Kabhi Khumb
Mushrooms stuffed with
spiced vegetables and melted edam

89.00 Per Person

Mains

Butter Chicken

Tandoor-roasted chicken finished in a
creamy tomato butter sauce
Vegetarian Alternative: Malai Kofta

Lamb Rogan Josh

Lamb curry layered with warming spices and
natural depth of colour. Fragrant, robust and
balanced with steady, rounded heat.
Vegetarian Alternative: Kadhi Pakora

Kochin (Tiger Prawn)

Coastal South Indian curries inspired by
Kerala and coconut-rich sauces. Fragrant,
savoury and gently spiced with curry leaf
and warmth.

Vegetarian Alternative: Palak Paneer

Baigan Tak-a-tak
Smoke-roasted eggplant crushed
with onion, tomato and chilli

Dal Kushbadar
Yellow lentils tempered with
cumin, garlic and ghee

Dessert
Coconut Panna Cotta
OR Mango Pistachio Kulfi

Accompaniments include Assorted Naans
and Kashmiri Pilau Rice

Provide your company
logo when booking, to
receive complimentary
personalised menu
design with the Saffron
package




crown

109.00 Per Person

Starters Mains
Pappadums and Flavoured Chakra Butter Chicken
Tandoor-roasted chicken finished in a
Gol Gol Gappa creamy tomato butter sauce
Crisp shells filled with spiced potato and Vegetarian Alternative: Malai Kofta

chickpea, tamarind and mint
Lamb Rogan Josh

Papdi Chaat Lamb curry layered with warming spices and
Crisp wafers layered with yoghurt, natural depth of colour. Fragrant, robust and
tamarind, potato and chickpea balanced with steady, rounded heat.

Vegetarian Alternative: Kadhi Pakora

Entree
Chicken Tikka Banjara Kochin (Tiger Prawn)
Yoghurt-marinated chicken grilled Coastal South Indian curries inspired by
with ginger and banjara masala Kerala and coconut-rich sauces. Fragrant,
Vegetarian Alternative: savoury and gently spiced with curry leaf
Dahi Ke Kabab and warmth.
Vegetarian Alternative:
Amritsari Fish Bao Korma - Seasonal Veg
Crisp Amritsari fish in soft bao bun
with pickled onions Baigan Tak-a-tak
Vegetarian Alternative: Smoke-roasted eggplant crushed
Ghanna ki Chaap with onion, tomato and chilli
Chicken and Duck Kebab Dal Kushbadar
Spiced minced chicken and Yellow lentils tempered with
duck skewers with tamarind glaze cumin, garlic and ghee
Vegetarian Alternative:
Truffle and Parmesan Paneer Tikka Palak Paneer
Indian cottage cheese in spiced
Kabhi Khushi Kabhi Khumlb spinach, finished with buffalo mozzarella
Mushrooms stuffed with
spiced vegetables and melted edam Dessert
Coconut Panna Cotta
Pumpkin Flower Pakora OR Mango Pistachio Kulfi
Crisp pumpkin flowers in
chickpea batter with dill raita Accompaniments include Assorted Naans,

Garden Salad and Kashmiri Pilau Rice

Ask about our

complementary
iINnclusions exclusive to
our Crown banquet




beverages

Service of alcohol will be in accordance with the NSW RSA legislation. All beverage packages
commence at the confirmed reservation time. Cocktails and spirits are available and will be
charged on a consumption basis only.

2hrs + lehr +1hr
Standard $50pp $12pp $22pp
Premium $60pp $14pp $26pp
Deluxe $70pp $16pp $30pp

Sample Standard Beverage Package

Wines
Harper Park Shiraz Griffith NSW
Harper Park Sauv Blanc Sem Grittith NSW @
Beers vl -M..“i'hlf "I :,—
Kingfisher, Corona, Pure Blonde, Apple Cider, Stone Cold (Non-alcoholic) ’-'"‘"i'-‘}v u,@-’p(ﬁﬂi‘{
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Sample Premium Beverage Package \ .
Wines

Chatsworth Estate Shiraz Chatsworth QLD

Chatsworth Estate Sauv Blanc Chatsworth QLD

Chatsworth Estate Semillon Chatsworth QLD

Beers

Kingfisher, Corona, Pure Blonde, Apple Cider, Stone Cold (Non-alcoholic)

Sample Deluxe Beverage Package

Wines

Mayfield Cab Sauv Orange NSW
Mayfield Chardonnay Orange NSW
Mayfield Riesling Orange NSW
Ward Valley Pinor Noir Marlborough NZ
Beers

Kingfisher, Corona, Pure Blonde Apple Cider, Balter XPA, Bira White and Bira Blond

Soft Drinks and Juices $5pp per hour (otherwise included in other beverage packages)
Coke, Coke Zero, Diet Coke, Sprite, Fanta, Lift, Soda Water, Tonic Water, Dry Ginger Ale, Orange,
Apple, Pineapple, Cranberry, Tomato



next step
Cdll or subbmit
your event

details online

Head to manjits.com.au/functions to submit
the details of your booking. This does not guar-
entee your booking and no charge is made to
your card at this time. A representative will be
in contact within 24 hours to confirm your sub-
mission and take a deposit for the booking.

rrrr

All lunch reservations must depart the
restaurant no later than 4pm. All dinner
reservations must depart the restaurant no
later than 11pm.

This is NOT a exclusive restaurant hire. Clients
own D] and bands are not permitted in the
partial booking for the restaurant.

Best Parking: Wilson Parking - Address: 201
Sussex St, Sydney NSW 2000. Parking costs can
be found at www.wilsonparking.com.au

We do allow table decorations but kindly ask
that no confetti or glitter are used.

Should a guest cancel within 24 hours of the
reservation; a cancellation fee of $40 per
person may be applied to the credit card on
file.

Manjits can arrange a cake if you would like.
Please advise when making your booking.
Charges of S4pp apply for BYO cakes.



ooking terms

INTERPRETATION

In this document:

- The singular includes the plural and vice versa.
. A reference fo one gender includes a refer-
ence to all other genders.

- Headings to clauses are included for the sake
of convenience only and shall not affect the
interpretation of

the clauses to which they relate.

- When a party comprises two or more persons
the rights and obligations of such persons pursu-
ant o this

Agreement shall enure for the benefit of and
bind all of them jointly and each of them sev-
erally.

- This Agreement shall bind each party’s legal
personal representatives, successors and assigns.

DEFINITIONS

The Parties agree that the following words and
terms shall mean and include:

“Agreement” means this document and any
other documents or schedules attached to it
which are stated fo be so aftached.

“Authority” means any company, Government
or regulatory body which has any interest in or
control over the Company or the Company’s
Property or Premises or the services to be provid-
ed by the Company.

“Client” means any person, company, the com-
pany’s Directors, firm or other legal entity wheth-
er acting as a frustee or not, nominated on the
front page and/or throughout this Agreement.
“Company” means Rylekin Pty Limited of

10/49 Lime St Sydney, Concord, NSW ((ABN:
42003378069)).

“Deposit” means the amount of money required
to be paid by the Client to the Company pursu-
ant to this Agreement;

“Equipment” - any equipment used (owned

or hired by the Company from a supplier) to
perform the services.

“Goods” means any items purchased or hired/
contracted by the Company from a supplier/
manufacturer to enable the Company to
provide the services contemplated by this
Agreement.

“Premises” includes but is not limited to the room
or area in which the Company provides the
services to the Client for the Client’s Event.
“Property” means the premises at 138-144 Majors
Bay Road, Concord, NSW and the improvements
erected on the land or such other property
where the Client’s Event is held.

“Event Order” means a description of the
services provided by the Company to the Client

including but not limited to all items and things
associated with the provision of the services and
the estimate of the cost of providing them as set
out on page 1 of this Agreement.

“Services” includes but is not limited to all items
and things associated with the provision by

the Company fo the Client of food, beverage,
Goods, Premises and entertainment for the
purposes set out in this Agreement.

1. DEPOSIT AND EVENT DATE CONFIRMATION

1.1 (@) The Client must return to the Company
within (6) days of the date of the Event Order a
signed copy of this Agreement where indicated,
together with payment of the Deposit (by Credit
Card/ Bank Cheque/ cash/

direct deposit) as requested by the Company.
(b) If the Client fails to return a signed copy

of this Agreement together with payment of

the Deposit, the Company shall be enfitled to
allocate the Event Date and Premises to another
client without nofice.

(c) The Client acknowledges and agrees that
the Company has explained to the Client that
the Deposit is not refundable to the Client under
any circumstances, unless otherwise agreed in
writing by the Company.

2. EVENT ORDER

2.1 The prices stated in the Event Order are cal-
culated on the number of guests that the Client
has advised the Company will be attending the
Event. The Client acknowledges and agrees,
that if the number of guests

that are confirmed by the Client as attending
the Event decreases by an amount of 5% or
more, that the Company at its sole discretion
shall be entitled to:

(a) charge the Client an additional amount to
that stated on the Event Order; and/or

(b) move the Event to different Premises.

3. FULL PAYMENT OF INVOICE

3.1 The Company will issue to the Client an
account for the provision of services to the Client
for the Event and any other charges payable
by the Client pursuant to this Agreement ("In-
voice™).

3.2 The Company will issue the Client with a tax
invoice showing required payment installments
and the due date for payment for each install-
ment. Such payment must be by Bank Cheque/
direct bank transfer/cash/

Credit Card/Eftpos.

3.3 In the event that the Client has not provided
to the Company details of the final number of

persons that will be attending the Event by the
date of the Invoice, then the Company shall
be entitled to issue and receive payment for an
Invoice which is calculated on the number of
persons stated on the Event Order.

3.4 PROVIDED further that if the actual number
of persons that attend the Event exceeds the
number stated on the Invoice, then the Client
must pay to the Company on the Event Date,
the amount due for such additional persons as is
advised by the Company to the Client.

3.5 The Client will be subject to Late Payment
Penalty of $100.00 AUD per day, for every day
that the final installment is delayed or later that
the agreed date on invoice. Any changes to
this Clause must be agreed in writing by the
Company.

4. CANCELLATION FEES

4.1 The following cancellation fees (in addition
to the Deposit) shall be payable by the Client

to the Company in the event the Client cancels
the Event:

(a) Notice of a period of more than 180 days
prior to the Event Date the Client will not be
charged a cancellation fee.

(b) Notice of a period of between 180 to 91 days
prior to the Event Date the Client must pay to the
Company a cancellation fee which is equivalent
to 256% of the price stated on the Event Order.
(c) Notice of a period of between 90 to 31

days prior to the Event Date, the Client must
pay to the Company a cancellation fee which
is equivalent to 50% of the price stated on the
Event Order.

(d) Notice of a period of less than 30 days prior
to the Event Date the Client must pay to the
Company the total price stated on the Event
Order.

4.2 In addition to the amounts set out in
Sub-Clauses 4.1(b) to 4.1(d) inclusive, if the
Company has booked/hired any equipment,
entertainment or service for the Client’s Event,
then the Client must pay the full amount

that the Company is charged for cancelling
such equipment, entertainment or service.

4.3 The cancellation fees and amounts referred
to in this Clause 4, must be paid by the Client
regardless of the reason the Client cancels this
Agreement unless otherwise agreed in writing by
Company.

5. FOOD/BEVERAGE SUPPLIED BY THE CLIENT

5.1 (a) If the Client wishes to bring food and/

or beverage for the Event then the Client must
obtain the Company’s prior written consent. The
Client must advise the Company in writing of the
relevant details at least 45 days prior to the Event
Date.

(b) The Company can grant or withhold its con-
sent in ifs absolute discretion.

(©) If the Company agrees to such request then
the Client must abide by all conditions that the
Company may impose including payment of
any surcharges that the Company may require
to be paid or refusing to serve any food which
the Company considers is not of an acceptable
standard.

5.2 The quality and/or suitability of any food
and/or beverage supplied by the Client are the
sole responsibility of the Client.

6. CONTRACTORS

6.1 If the Client wishes to engage contractors

for the Event, then the Client must obtain the
prior written consent of the Company. If the
Company gives its consent, the Client and such
contractors must:

at least seven (7) days prior to entering the Prop-
erty, produce to the Company, certificates of
currency from a reputable Insurance Company
for all relevant insurance policies including Work-
ers Compensation Insurance, Products Liability
Insurance and Public Liability Insurance and any
other Insurance Policy which the Company may
(in its absolute discretion) require to be taken
out for the Event; and at all times abide by all
the conditions, rules, directions, instructions and
requests of the Company and its representatives
whilst they are on the Company’s Property; and
provide to the Company full names and contact
details of such

contractors including contact address and
telephone numbers.

6.2 Regardless of whether the company has giv-
en its consent, the Client shall be responsible for
all costs and expenses incurred by the Company
by reason of the Client’s contractors attending
at the Property or by reason of the services pro-
vided by the Client’s confractors.

6.3 The Company will only accept delivery of
any goods within a window of 5 working days
prior to Client Event. The Company will take all
care, but no responsibility for any items delivered
to the Company’s Premises.

7. DAMAGE TO THE COMPANY’S PROPERTY

7.1 The Client must pay to the Company all
actual amounts payable for the repair or making
good of any damage caused to the Company’s
Property (including but not limited to walls, doors,
chattels, curtains and on-premise items) by rea-
son of an act or omission by the Client or by the
Client’s guests and invitees (including children or
minors), employees, agents and contfractors.

7.2 Client must not nail, screw, glue, tape or
attach to any door, wall, ceiling or surface on
the Company’s Property (this includes outdoor
areas or any other structures associated with the
Company’s Property) without

the written consent of the Company..

8. ALCOHOL AND SMOKING LAWS

8.1 The Company adheres to a strict policy

on all relevant laws relating fo the responsible
service of alcohol, as such the Client must ensure
compliance of all condifions imposed by the
Company.

8.2 Service of alcoholic beverages will be de-
nied to any person deemed to be intoxicated
or affected by other substances. The Client is
responsible to ensure the orderly behaviour of
any guest, invitee, employee, agent or contrac-
tor. The Company reserves the right to remove
any persons who in its opinion are conducting
themselves in such manner which causes an
inconvenience or disturbance.

8.3 Minors (any person under the age of
eighteen years) must be supervised at all fimes
as underage drinking will not be folerated on
Company Property. Further penalties may be
imposed by authorities if offences are detected
which includes termination of Client Event.

8.4 Smoking is strictly prohibited within any room
or part of the Company’s Premises and within
the immediate surroundings of Company’s Prop-
erty. Smoking is also banned by law, from any
commercial outdoor areas (smoking is prohibited
within 4 metres of a seated dining area at a
licensed venue and building). Any breach of this
law may lead to further penalties.

9. TERMINATION OF EVENT

9.1 If at any time during the Event the Com-
pany’s Directors form the view that the Event

is affecting the business of the Company or its
reputation or the security of the Company’s
Property, or there is an emergency occurrence,
then the Company shall be entitled to:

(a) exclude or remove and restrain any person/s
from the Company’s Property that it deems are
disruptive;

and/or (b) to terminate the Event upon the
happening of which the Client must immediately
take all necessary steps to ensure that the Client
and the Client’s guests, invitees, agents, servants
and contractors vacate the Premises and the
Company’s Property forthwith.

9.2 If the Company exercises ifs rights as contem-
plated by this Clause, then the Company shall
not be liable for consequential damages of any
nature for any reason whatsoever and the Client
must indemnify the Company for any claim
against the Company for same.

10. RELEASE BY CLIENT

10.1 The Client releases the Company, it’s
agents, employees and contractors from all
claims for any loss, damage or injury to person or
property or otherwise sustained by the Client or
the Client’s guests, invitees, agents, employees
or contractors, but provided that such release
will not be applicable to any loss, damage or
injury caused by or contributed to by any act or
omission of the Company, its agents, employees,
and/or contractors.

11. PROVISION OF DETAILS BY THE CLIENT

11.1 The Client must provide to the Company the
information, forms and items set out hereunder

by no later than the following time periods:

(a) By the date 35 days prior to the event date
the Client must finalize and advise the Company
in writing of the Clients” menu choices for the
event. Where applicable, a Food Tasting must be
completed in order to finalise all menu choic-
es. Schedule A to this Agreement explains the
procedure for all such Food Tastings.

(b) By the date 10 days prior to the Event Date -
the Client must provide to the Company a duly
completed copy of the Guest and Seating List in
alphabetical order, as well as a Special

Meals request forms for which tfemplates can be
provided to you by your Event Manager.

(c) By the date 7 days prior to the Event Date

- the Client must provide to the Company in
writing:

(i) a duly completed copy of the Run Sheet; (i)
a duly completed copy of the MC Information
Sheet;

(iii) guest place cards; (iv) bonbonniere; (v) any
extras (for example CD’s, toasting glasses, cake
knife etc) and

(vi) confirmation of the Client’s contractors and
Suppliers contact details and specific details of
what they are providing.

11.2 The Company shall not be liable for any of
the consequences of the Client failing to comply
with all or part of Clause 11.1

12. VARIATION OF PRICE AND SERVICES

12.1 The Client acknowledges and agrees that

if any food, beverages, entertainment or equip-
ment required for the Event are unavailable
through circumstances beyond the control of
the Company, that the Company shall be ex-
cused from providing any such food, beverages,
entertainment or equipment and the Client
agrees to the Company arranging to provide
such alternate food, beverages, entertainment
or equipment as are available.

12.2 The Client acknowledges and agrees that:
(a) The figures stated in the Event Order for the
provision of the services are calculated on the
basis of the cost and availability of the food,
beverages, entertainment and equipment of
providing such services as at the date of the
Event Order; and

(b) the Company may at its sole discretion,
where reasonable increase the prices stated in
the Event Order.

12.3 The Client acknowledges and agrees that:
(a) the Client has no claim of any nature against
the Company arising out of or in connection with
any of the matters referred to in this Clause 12;
and

(b) the Company shall not be liable for the loss
of profit or consequential damages whether
based on breach of contfract, warranty or
otherwise.



MANJITS
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