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We welcome you to Manijits Wharf, where Indian tradition
is reimagined against the backdrop of Darling Harbour.

Rooted in a legacy that began in 1984, our menu reflects
the evolution of Indian cuisine in Australia. It honours the
depth, warmth, and ritual of classic flavours while embracing
contemporary technique and a lighter, more expressive approach.

Our current menu is shaped by season and setting. Thoughtfully
sourced produce, premium seafood, and carefully selected meats
are paired with aromatic spices and modern finishes, allowing each
dish to feel both familiar and refined.

From royal influences and street fare inspirations to elegant
waterfront plates designed for sharing, every element is considered
with balance, restraint, and purpose.

Here, dining is about connection.
To heritage, to place, and to the people around the table.

Whether you join us for a leisurely lunch or an evening overlooking
Darling Harbour, we invite you to relax, savour, and experience
Indian dining as it was always meant to be. Confident, generous,
and quietly luxurious.

We acknowledge the traditional owners, past and present, on which land we walk work and live



Our Banquets

Groups of 10 or more are required to fake a banquet
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Harvest

min 2 guests

69rP

Pappadums

Entree
Chicken Tikka Banjara
Amritsari Fish Bao
Samosa Chaat

Mains
Lamb Rogan Josh
Butter Chicken
Palak Paneer

Naan OR Rofi
Basmati Rice
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Ember

min 2 guests
79pp

Pappadums
Flavoured Chakra
Gol Gappa

Entree
Chicken Tikka Banjara
Amritsari Fish Bao
Samosa Chaat
Truffle & Parmesan Tikka

Mains
Lamb Roganjosh
Butter Chicken
Palak Paneer
Aloo Matar Tamatarwala

Naan OR Rofi
Basmati Rice

Dessert
Ladoo Cheesecake Jar




- The same menu selection will apply to the whole table and is served to the middle of your table for all guests to share.

- Vegetarian substitutes are available for all banquets. For parties of four or more, with both vegetarian and non-vegetarian diners,

a minimum of two guests must opt for a vegetarian substitute banquet of equal value to a non-vegetarian banquet below.
- Single vegetarian diners are welcome to order individual a la carte items.
- Any changes to banquets must be requested with prior notice and will be at the discretfion of the chef
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Saffron

min 4 guests
89er

Pappadums
Flavoured Chakra
Gol Gappa

Entree
Chicken Tikka Banjara
Amritsari Fish Bao
Chicken and Duck Kebalb
Kabhi Khushi Kabhi Khumio

Mains
Lamio Roganjosh
Butter Chicken
Kochin (Tiger Prawn)
Baigan Tak-o-tak
Dal Kushbadar

Assorted Naans
Kashmiri Pilau Rice

Dessert
Coconut Panna Cofta
OR Mango Pistachio Kulfi
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Crown

min 4 guests
109rP

Pappadums
Flavoured Chakra
Gol Gappa
Papadi Chaat

Entree
Chicken Tikka Banjara
Amritsari Fish Bao
Chicken and Duck Kebab
Kabhi Khushi Kabhi Khumio
Pumpkin Flowers

Mains
Lamb Roganjosh
Butter Chicken
Kochin (Tiger Prawn)
Baigan Tak-o-tak
Dal Kushbadar
Palak Paneer

Assorted Naans
Kashmiri Pilau Rice
Garden Salad

Dessert
Coconut Panna Cotta
OR Mango Pistachio Kulfi
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Entrees

Gol Gappa (4)VN¢~
Crisp shells filled with spiced potato and chickpea, tamarind and mint

Papdi ChaatVe¢P/
Crisp wafers layered with yoghurt, tamarind, potato and chickpea

Samosa ChaatV¢éP ¢/
Crushed samosa topped with chickpea, yoghurt and tamarind

Dahi Ke KababVeP
Crisp yoghurt patties with jalapefo and gentle spice

Paneer Kathi TacoV¢P¢
Charred cottage cheese with pickled onion and malabar parotta

Kabhi Khushi Kabhi Khumb v¢P~
Mushrooms stuffed with spiced vegetables and melted edam

Pumpkin Flower PakoraVeP
Crisp pumpkin flowers in rice batter with herb raita

Pyaaj ka Phool "N
Crisp onion bloom in chickpea batter with chutneys

* Crab Uttapam SFA

Fermented rice pancake with Shark Bay Blue Swimmer, curry leaf and tomato

Amritsari Fish Bao ¢!
Crisp Amritsari NZ Hake in soft bao bun with pickled onions

Prawn Pakora ¢ SF!
Sri Lankan—spiced prawns in crisp curry leaf and chilli

J Jain (onion and garlic) - N Contains Nuts + D Contains Dairy « SF Contains Shellfish « SE Contains Sesame
VN Vegan - VG Vegetarian + G Contains Gluten - NW No Wheat, but potential contamination

Seafood Origin: A Australian « I Imported + M Mixed Origin

Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) - Service charges apply to Groups of 10+ (10%)
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Ghanna ki Chaap V¢~
Spiced soy chaap grilled and served with tomato chutney

* Tandoori Malai BroccoliVéNP"
Tandoor-roasted broccoli with cardamon cream and cashew

Truffle and Parmesan Paneer Tikka V¢~P
Char-grilled cottage cheese with truffle and parmesan crumb

Chicken and Duck Seekh Kabab
Spiced minced chicken and duck skewers with tamarind glaze

Wagyu Beef Brisket (400g)
Tandoori marinated wagyu brisket finished with compound butter

Lamb Bharrah Kabab®
Yoghurt-marinated lamb cutlets charred in the tandoor

Chicken Tikka Banjara®™
Yoghurt-marinated chicken grilled with ginger and banjara masala

Half Bannockburn Tandoori Chicken (bone-in)®

Free-range chicken marinated in yoghurt and roasted in the tandoor

40 minute preparation time required

* Miso Tandoori Fish?#
Orange roughy marinated in miso and roasted in the tandoor

Honey Gobi V"

Crisp cauliflower florets tossed in a honey, chilli and spring onion glaze

Dil Bhar Tikki V¢

Crisp potato croquettes with spiced lentils, beetroot and green chilli chutney

J Jain (onion and garlic) + N Contains Nuts + D Contains Dairy « SF Contains Shellfish - SE Contains Sesame
VN Vegan - VG Vegetarian » G Contains Gluten - NW No Wheat, but potential contamination

Seafood Origin: A Australian « I Imported + M Mixed Origin

Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) - Service charges apply to Groups of 10+ (10%)
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Mains From the Curry Kitchen

* Murgh Mumtaz Begam (Butter Chicken)®
Tandoor-roasted chicken finished in a creamy tomato butter sauce

Korma | Lamb, Chicken or Goat "N
Royal Mughlai curries slow-braised with yoghurt, nuts and warming aromatics.

Saagwalla | Lamb, Chicken or Prawn sF
North Indian curries built on slow-cooked spinach and leafy greens.

Rogan Josh | Lamb, Goat or Chicken
Kashmiri curries layered with warming spices and natural depth of colour.

Tikka Masala | Chicken or Goat®
Char-grilled meats folded through tomato, capsicum and onion masala.

Vindaloo | Chicken, Lamb or Goat
Goan curries built on vinegar, garlic and warming spice.

* Mutton Shoulder Anarkali
Slow-braised mutton shoulder in a rich Mughlai sauce

* Kochin Curries SFPA
Coastal South Indian curries inspired by Kerala and coconut-rich sauces.

Tiger Prawns
Balmain Bug
Ling Fish

Bamboo Biryani

* Vegetable, Goat or Chicken®
Basmati rice, saffron, aromatic spice & bamboo smoke
40 minute preparation time required

J Jain (onion and garlic) + N Contains Nuts + D Contains Dairy « SF Contains Shellfish - SE Contains Sesame
VN Vegan - VG Vegetarian - G Contains Gluten - NW No Wheat, but potential contamination
Seafood Origin: A Australian « I Imported « M Mixed Origin

Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) - Service charges apply to Groups of 10+ (10%)
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Mains From the Garden

Malai KoftaVéPNJ6
Deep fried spiced paneer dumplings in tomato and cashew cream sauce

Shahi PaneerVeéPNY
Fresh paneer in a tomato, cashew and cream sauce

Palak PaneerV¢P"
Indian cottage cheese in spiced spinach

Paneer Tikka MasalaV¢P
Char-grilled cottage cheese in spiced tomato and capsicum masala

* Baingan Taka Tak V¢
Smoke-roasted eggplant crushed with onion, tomato and chilli

Kadhi PakoraV¢P
Yoghurt curry with chickpea dumplings and tempered spice

Aloo Matar TamatarwalaV'e*
Rustic potato and peas simmered in a spiced tomato masala

Chana Masala ‘e
Chickpeas simmered in a spiced tomato masala

* Dal MakhniVeP
Black lentils slow-cooked with butter and cream

Dal Khushbudaar VNP~
Yellow lentils tempered with mustard seed, curry leaf and lemon

Diwani Handi VNN
Dry seasonal vegetable curry with cashews and poppy seeds

Korma | Seasonal VegPNVe

Mixed Vegetables in a slow-braised creamy curry with nuts and warm aromatics.

J Jain (onion and garlic) + N Contains Nuts + D Contains Dairy « SF Contains Shellfish - SE Contains Sesame

VN Vegan - VG Vegetarian - G Contains Gluten - NW No Wheat, but potential contamination
Seafood Origin: A Australian « I Imported « M Mixed Origin

Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) - Service charges apply to Groups of 10+ (10%)
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Accompaniments

Rices
Basmati
Kashmiri
Zeera
Lemon

Salads
Garden Salad
Lacha Pyaz
Pappadums

Manijits Chakra (ie all four sides below)
Raita
Mint Sauce
Mango Chutney
Mixed Pickle

Fresh Baked Tandoor Breads ©
Plain Naan
Garlic Naan
Cheese Naan
Cheese and Garlic Naan
Keema Naan
Makhni Naan
Paneer Kulcha Naan
Kashmiri Naan
Family Naan
Veg Paratha
Tandoori Roti
Lachha Paratha
Besan Roti ¢f

J Jain (onion and garlic) + N Contains Nuts + D Contains Dairy « SF Contains Shellfish - SE Contains Sesame
VN Vegan - VG Vegetarian - G Contains Gluten - NW No Wheat, but potential contamination
Seafood Origin: A Australian « I Imported « M Mixed Origin
Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) - Service charges apply to Groups of 10+ (10%)

4.9
5.9
5.5
6.5

6.9
7.9
8.9
8.9
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8.9
8.9
8.9
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Desserts

Gulab Jamun
Cardamom milk dumplings in saffron syrup and crisp kataifi
Served warm with saffron creme anglaise and paan ice cream

Mango & Pistachio Kulfi
Alphonso mango and pistachio kulfi with praline and mango compote
Finished with pistachio crumb

Shahi Tukra
Cardamom brioche caramelised and layered with reduced rabri
Finished with silver leaf, toasted almonds and rose syrup

Ras Malai Bralée
Paneer dumplings in cardamom milk with caramelised sugar crust
With berry compote and crushed pistachio

Coconut Panna Cotta VN ¢FoF
Coconut panna cotta with rosewater and lychee pearls
Seasonal berries

Laddoo Cheesecake Jar ¢F

Baked cheesecake with besan laddoo, saffron cream and pistachio crumble

Manjits Pebble "N
Raspberry jelly and chocolate mousse in a dark chocolate shell

J Jain (onion and garlic) + N Contains Nuts + D Contains Dairy « SF Contains Shellfish - SE Contains Sesame
VN Vegan - VG Vegetarian - G Contains Gluten - NW No Wheat, but potential contamination

Seafood Origin: A Australian « I Imported « M Mixed Origin

Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) - Service charges apply to Groups of 10+ (10%)
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Explore our other venues...

Explore the wider Manjits collection, where every venue offers its own atmosphere, cuisine and experience.

A historic Inner West venue, Concord Function Centre, Bringing the legacy of the Manijits kitchens to the lllawarra,
delivers grand celebrations with restaurant-quality Manijits Corrimal delivers vibrant modern
catering and polished, pillarless event spaces. Indian dining to Corrimal.
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Within the fairways of Barnwell Park Golf Course, In Wollongong'’s buzzing dining district, Manijits Wollongong
Stone Restaurant offers modern Australian dining and serves bold modern Indian flavours with signature
events framed by sweeping bayside views. Manjits hospitality.

On the Cabarita waterfront, Angelo’s Cabarita brings Across Sydney’s most iconic venues, Manijits Hospitality deliv-
European coastal dining and seafood to Sydney with ers exceptional Indian catering for weddings, galas
uninferrupted bayside views and sunset energy. and unforgettable events.

...Or engage us to cater your event
Wherever you host your event, Manjits Hospitality delivers remarkable Indian catering.
Visit our website for details



