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CANAPÉS - VEGETARIAN (V)

Mini Samosa
Mini Spring Rolls
Mini Onion Bhaji

Tandoori Paneer Tikka
Paneer Pakora
Mini Aloo Tikki

Mixed Veg Skewers
Olive & Feta Cheese Skewers

Mini Massala Poppadom

CANAPÉS - NON VEGETARIAN

Chicken Tikka Bites
Mini Samosa - Chicken or Lamb

Chicken Masala Fry
Kebab Bites - Chicken or Lamb

Chicken Balls
Chicken Skewers
Chicken Pakora
Chicken Goujon

Mini Gourmet Burger

CANAPÉS - SEAFOOD

Prawn Butterfly
Fish Tikka*

Salmon Tikka*
Masala Fried Fish*

Tandoori King Prawns*
Fish & Chips

Please note, some menu  items may incur an additional charge



STARTERS - VEGETARIAN (V)

Samosa or Spring Roll
Shingara

Mix Vegetable Pakora
Tandoori Paneer Tikka
Achari Paneer Tikka

Aloo Tikki
Samosa Chaat
Chilli Paneer

STARTERS - NON VEGETARIAN

Samosa - Chicken or Lamb
Chapli Kebab - Shami Kebab - Chicken Reshmi Kebab

Chicken Tikka - Malai Tikka - Hariyali Tikka*
Chicken Masala Fry

Sheek Kebab - Chicken or Lamb
Tandoori - Chicken or Drumsticks

Roast Chicken*
Lamb Chops*

Wings - Grill / Peri Peri / Naga
Chicken Shashlik

Sweet Chilli Kofte*

STARTERS - SEAFOOD

Fish Cake
Fish Tikka*

Salmon Tikka*
Masala Fried Fish*

Hariyali Machli*
Tandoori King Prawns*

Prawn Spring Rolls

(*Hariyali - Marinated in coriander, green chillies, green pepper, mint & fresh spices)
Please note, some menu  items may incur an additional charge



MAIN COURSE - VEGETARIAN (V)

Mix Vegetables
Vegetable Stir Fry

Saag Paneer
Mattar Paneer
Bhindi Bhajia

Mushroom Bhajia
Saag Bhajia

Baingan Bhajia
Saag Aloo
Aloo Gobhi

Bombay Aloo
Dhaba Aloo

Channa Masala
Tarka Daal

TRADITIONAL MAIN COURSE
Vegetable, Chicken, Meat, Prawns & King Prawns*

Choose your flavour (5 to pick from)
Original, Green Chilli, Naga (Hot), Achari (Pickle), Shatkora (Citrus)

Jalfrezi - Cooked with fresh green chillis, onions and capsicum
Dopiaza - Cooked in a chunky onion based sauce

Karahi - Cooked with tomatoes and onions
Bhuna - Cooked in a traditional thick sauce

Rogan Josh - Cooked in a medium sauce with lots of tomatoes
Saag - Cooked with fresh spinach and spices

Dhansak - A sweet & sour Persian dish with thick lentil sauce
Desi Korma - Cooked in a creamy and mild thick sauce

Tikka Masala - Cooked in a mild and creamy tandoori red sauce
Makhani (Butter) - Cooked in a mild gravy enriched with butter and cream

Fish dishes available on request

Please note, some menu  items may incur an additional charge



RICE & BREAD (V)

Lamb Kacchi Biryani
Chicken Kacchi Biryani

Chicken Pilau
Meat Pilau

Vegetable Pilau
Basmati Rice

Aromatic Pilau Rice
Tandoori Naan Bread

Garlic Naan
Tandoori Roti

SALADS & CONDIMENTS (V) 

Crown Green Salad
Chunky Crown Salad

Cucumber Raita
Sweet Chilli Sauce

Mint Sauce
Mango Chutney

Mix Pickles
Kachumber Raita

Chilli Sauce
Deshi Tomato Salad

DESSERT & AFTERS (V)

Kulfi - Various flavours
Ras Malai

Ice Cream - Various flavours
Fresh Fruit Platter

Kheer
Fruit Phirni

Gajar Halwa & Ice Cream
Gulab Jamun & Ice Cream

Crown Trio Dessert
Chocolate Fudge Cake

Strawberry Cheesecake - Slice / Individual
Toffee Flake Cheesecake - Slice

Tea, Coffee & Biscuits
Masala Chai

Hot Chocolate

Please note, some menu  items may incur an additional charge



CREATING DREAMS & MAGICAL MOMENTS TAKES PASSION, 
DETERMINATION, SPECIAL CARE & EXPERTISE



Packages are for guidance use only and based on minimum 300 guests
We understand that one size does not fit all, so please discuss your individual requirements to tailor a package that suits you.

Welcome Drinks

Starters
Main Dish 1
Main Dish 2
Side Dish 1
Side Dish 2
Rice
Sundries
Dessert
Table Drinks
Afters

Table Cloth
Napkin
Table Numbers
Table Menu
Reserved Table
Cutlery 5pc
Waiters
Event Managers
Kitchen Staff

Mix Fruit Juices

Chicken Tikka, Premium Sheek Kebab & Veg Spring Roll (v)
Chicken Jalfrezi
Lamb Bhuna
Dry Vegetables (v)
Tarka Dhall (v)
White Basmati Rice (v) & Aromatic Pilau Rice (v)
Crown Green Salad (v) & Mint Sauce (v)
Fruit Phirni (v) or Gajar Halwa & Ice Cream (v)
Fizzy & Mineral Water
Tea & Coffee Service

White 90 x 90 
White Napkin
Yes
Yes
Reserved Cards For Both Families
Knife, Fork, Spoon, Plate, Glass
Uniformed Mixed Waiters
Minimum 1 Event Manager
1 Kitchen Manager, Prep & Serving Staff

Silver Package



Packages are for guidance use only and based on minimum 300 guests
We understand that one size does not fit all, so please discuss your individual requirements to tailor a package that suits you.

Welcome Drinks
Mojito

Canapé
Starters
Main Dish 1
Main Dish 2
Side Dish 1
Side Dish 2
Rice
Sundries
Dessert
Table Drinks
Afters

Table Cloth
Napkin
Table Numbers
Table Menu
Reserved Table
Cutlery 6pc
Waiters
Event Managers
Kitchen Staff

Mix Fruit Juices
Strawberry Flavour

Chicken Balls, Prawn Butterfly, Veg Bites (v)
Chicken Tikka, Premium Sheek Kebab, Veg Samosa (v)
Chicken Jalfrezi
Lamb Bhuna
Vegetable Stir Fry (v)
Chana Masala (v)
White Basmati Rice (v) & Aromatic Pilau Rice (v)
Crown Green Salad (v), Sweet Chilli Chutney (v) & Mint Sauce (v)
Gulab Jamun & Ice Cream (v)
Fizzy & Mineral Water
Tea & Coffee Served with Biscuit Platter

White 90 x 90
White Napkin
Yes
Yes
Reserved Cards For Both Families
Knife, Fork, Spoon, Dessert Spoon, Plate, Glass
Uniformed Mixed Waiters
Minimum 1 Event Manager
1 Kitchen Manager, Prep & Serving Staff

Jubilee Package



Packages are for guidance use only and based on minimum 300 guests
We understand that one size does not fit all, so please discuss your individual requirements to tailor a package that suits you.

Welcome Drinks
Mojito

Canapé
Starters
Main Dish 1
Main Dish 2
Side Dish 1
Side Dish 2
Rice
Sundries
Dessert
Table Drinks
Afters

Table Cloth
Napkin
Table Numbers
Table Menu
Reserved Table
Cutlery 7pc
Waiters
Event Managers
Kitchen Staff

Mix Fruit Juices
2 Flavours

Fish & Chips, Mini Gourmet Burger, Chilli Paneer (v)
Masala Fried Fish, Grilled Wings & Samosa Chaat (v)
Choice of Chicken Dish
Choice of Lamb Dish
Sag Paneer (v)
Dhaba Aloo (v)
White Basmati Rice (v) & Kacchi Biryani
Chunky Crown Salad (v), Sweet Chilli Chutney (v) & Mint Sauce (v)
Individual Cheesecake (v)
Juice Jug, Fizzy & Mineral Water
Masala Chai, Tea & Coffee Served with Assorted Biscuit Platter

White 90 x 90
White Napkin
Yes
Yes
Reserved Cards For Both Families
Knife, Fork, Spoon, Dessert Spoon, Plate, Glass, Wine Glass
Uniformed Mixed Waiters
Minimum 1 Event Manager
1 Kitchen Manager, Prep & Serving Staff

Crown Package



At Crown Banqueting Suite, we understand that every event is unique. Our team of experienced 
venue hire professionals will work closely with you to ensure that every detail is taken care of, 
from the catering to décor, and everything in-between. We take pride in offering a bespoke 
service tailored to your specific requirements.  Our venue hire space is designed to be 
versatile and capable of hosting up to 250+ guests. Rest assured, whatever the event, Crown 
have you covered. 

Location and parking: Sat Nav- IG1 4LX
The venue is located minutes away from Valentines Park and is close proximity to Ilford Rail 
Station (Elizabeth Line). The venue  can accommodate on site parking for 20-25 cars. If further 
parking space is required, Exchange Ilford car park is less than a 10 minute walk.

Catering: 
We  pride  ourselves  on  our  in-house  catering,  outstanding  quality  of  food  and  exceptional 
services with a great eye for detail. We are able  to make provisions for client preferences 
which  is  of  high  standards,  whilst  maintaining  professional  dedication  towards  great 
customer service. 


