
 
 

FOR GROUPS OF 12 PEOPLE AND OVER, WE WORK WITH A SET SHARING MENU. 
IT CONSISTS OF THE BEST MISSION MASALA’S KARMA KITCHEN. A MIX OF  

EVERYTHING: STREET SNACKS, BBQ, WOK, CURRIES AND RICE & PARATHA BREADS, 
WITH WATER INCLUDED. 

 
SEATING TIMES 

IN ORDER TO HOST YOU WELL WE HAVE 2 TIME SLOTS FOR BIG GROUPS 
PLEASE HONOUR THE TIME OF THE BOOKING IN ORDER FOR OUR TEAMS TO HOST YOU WELL 

18:00 – 20:30  
WE HONOUR A 2.5 HOUR DINING TIME.  

AT 20:30 WE WILL NEED THE TABLE BACK FOR THE NEXT SEATING 

20:45 – LATE 
THE LATER SEATING ALLOWS YOU AND YOUR PARTY  

TO ENJOY WITH NO TIME PRESSURE TO LEAVE. 
 

 

SECURING A BOOKING 
PLEASE PROVIDE US WITH: 

1.  
DATE & PREFERRED TIMESLOT  

 
2.  

NUMBER OF PEOPLE 
 

3.  
NUMBER OF VEGETARIAN AND/OR VEGAN GUESTS  

(AND/OR ANY SPECIFIC DIETARY REQUIREMENTS) 

WE WILL HOLD YOUR TABLE FOR 2 DAYS FROM THE DAY OF INQUIRY. 

YOU WILL RECEIVE A CONFIRMATION E- MAIL WITH A PAYMENT LINK.  
RESERVATIONS ARE SECURED ONCE THE PAYMENT IS MADE WITH A DEPOSIT OF 

€15 PER HEAD.  
 

CANCELATIONS OR A REDUCTION IN NUMBER OF GUESTS  
In the case something changes in your party, please notify us before 16:00 on  

the day before dining with us, so we can reimburse (a part of) the deposit. 
Without notification, the deposit will remain with us. 

 
 

WE LOOK FORWARD TO HOSTING YOU 



 
 

SHARING FOOD MENU 
INCLUDING UNLIMITED STILL OR SPARKLING WATER  

 * * * EVERYTHING WITH A “V” IS VEGAN OR CAN BE MADE VEGAN * * * 
V 

CRISPY FRIED HALUOMI, TOPPED WITH A TRIO OF STREET SUCAES: SWEET YOGHURT,  
TAMARIND & CORIANDER, MINT CHUTNEY 

ALLERGENS: GLUTEN, DAIRY 

V  
INDO-CHINESE DISH BORN IN CALCUTTA. CRISPY FRIED CAULIFLOWER  

TOSSED IN A STICKY MIX OF SOY AND CHILI SAUCE 
ALLERGENS: GLUTEN, SOY & SESAME 

 

SRI LANKAN STYLE SPICED POTATO & LAMB SPRING ROLL. COOKED WITH CURRY & PANDAN LEAF. 
SERVED WITH OUR SIGNATURE WHOLE SPICE TEMPERED KARMA KETCHUP 

ALLERGENS: GLUTEN & MUSTARD 
OR 

V  
BBQ’D CORN RIBS TOSSED IN A KARMA CHILLI BUTTER,  

SMOKEY SCARMOZA CHEESE & PUNCHY MASALA CRISPS  
ALLERGENS: DAIRY 

 
BBQ FENUGREEK LEAF CHICKEN THIGH SKEWER, SERVED WITH A HERBY KACHUMBAR SALAD AND 

MINT & CORIANDER CHUTNEY  
ALLERGENS: DAIRY 

OR 
V  

STREETSTYLE PANEER, DEEPFRIED AND TOSSED IN A KETCHUP, SOY & CHILLI SAUCE, WITH BELL 
PEPPERS & RED ONION 

ALLERGENS: SOYA, DAIRY, GLUTEN & SESAME 
 

V
INDIAN FLATBREAD (VEGAN) 

ALLERGENS: GLUTEN  

 

GREEN BEANS, SERVED IN A SOUTHERN COCONUT & CURRY LEAF GRAVY 
ALLERGENS: MUSTARD 

 

GRILLED TANDOORI CHICKEN IN A RICH NORTH INDIAN TOMATO, ONION AROMATIC LABABDAR GRAVY 
ALLERGENS: DAIRY, EGG & CASHEWNUT 

OR 
 

INDIAN COW MILK CHEESE IN A RICH NORTH INDIAN TOMATO, ONION AROMATIC LABABDAR GRAVY 
ALLERGENS: DAIRY, EGG & CASHEWNUT 

INDO MALAY STIR FRY NOODLE WITH CURRY POWDER, SOY, SAMBOL & KETJAP. EGGS, BOK CHOY, 
BEANSPROUTS, PEANUTS & SPRING ONION 

ALLERGENS: SOY, EGG, PEANUTS & GLUTEN 

V 
BASMATI RICE, SLOW COOKED WITH WHOLE SPICES & SAFFRON 



 
 

 
 

ADDITIONAL SUPPLEMENT OPTIONS 
 

START YOUR NIGHT WITH ONE OF OUR SIGNATURE COCKTAILS!  
PICK FROM A CHOICE OF 4

SUPPLEMENT OF €10 PER PERSON 
 

OR 
 

 
SUPPLEMENT OF €6 PER PERSON 

 
 
 

**APERO COMES WITH UNLIMITED WATER – MINERAL/SPARKLING. ** 
ADDITIONAL DRINKS WILL BE CHARGED A LA CARTE 

  

FALOODA – INDIAN SUNDAE 
ROSE & PISTACHIO FLAVOURS WITH 

 
SUPPLEMENT OF €5 PER PERSON 

 

 

 
THANK YOU FOR CHOOSING KARMA KITCHEN 


