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At The Harty Estate, great food brings people together - and your wedding day
is the perfect excuse to do just that.

The best ingredients start close to home: grown in our garden, raised on our family farm,
or foraged from the wider estate. Our fusion plates follow that same plot-to-plate
philosophy, with a twist. Whether it’s a nod to your heritage or simply a love of bold,
vibrant dishes, this menu is all about celebrating your day with food that feels personal.

STARTERS

Partridge Pakoraee
Sesame & Tomato Achar

Seekh Kebabee
Raita, Green Chutney

Garden VegFatable Pakora 4 ¢¢

Sesame & Tomato Achar

MAINS

Chicken Supreme Koshage
Grilled Sweet Peppers

Rack of Lamb Bhuteko Ko Masu 4 ¢
Chana Dal

Roasted Squash, Fried Kalcg @@

SIDES

Steamed New Potatoes with Mint & Coriander or Basmati Rice
Roasted Turmeric Cauliflower & Saag

DESSERTS
Cardamon Kheer

Roasted Honey Cashews g @
Passion Fruit Set Cream 4

Rose Soo?i Halwa ¢¢

Pistachio, Golden Raisins

@ Vegetarian @ Vegan Vegan Available ® Gluten Free
@ Dairy Free @ Dairy Free Available @ Gluten Free Avilable
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