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PARTIES AT TAJ MAHAL 

 
 
 

Taj Mahal – A name synonymous, with fine Indian Cuisine, and, 
the perfect venue for a party. 
 
Taj Mahal offers some of the very best in party dining ever seen in 
Crawley. 
 
With a total restaurant seating of 150, Taj Mahal has an exclusive 
area especially designated for parties. It can seat up to 60 people, 
making it an ideal venue for all kinds of events – Corporate, 
Private, birthdays, weddings, you name it and we can do it. 
 
Party menus start from just £ 20.00 per head. 
 
It is available for a minimum of 4 persons or more.  
 
We are flexible and will try our best to fulfil any specific 
requirements you may have for your party, be it menu, budget or a 
personal request. 
 
Call us now to discuss your party and see how we can turn it into 
one of your most memorable events. 

 
 

A small deposit of £ 5.00 per head is required to book a party 
This will be refunded at the end  

mailto:tajmahal1@btconnect.com
http://www.tajmahalcrawley.co.uk/
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MENU 1 £ 20.00 per person 
 

 

Poppadums and Chutneys 
 

    
 

Selection of starters 
Onion bhajee, chilli garlic chicken tikka, achari lamb tikka served 

with a crunchy green salad and mint chutney 
 

    
 

Chicken Tikka Makhani 
The authentic butter chicken – Succulent chicken tikka in a 

Tomato butter sauce with fenugreek 
 

Karahi Chicken 
Diced chicken breast in a spicy curry with tomatoes, bell peppers & 

freshly ground spices 
 

Saag Gosht 
Traditional Lamb curry with spinach 

 
 
 

Served with 
 
 
 
 
 
 

 

Bombay Potatoes 
 

Pilao Rice 
 

Naans 
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MENU 2 £ 22.00 per person 
 

 

Poppadums and Chutneys 
 

    
 

Selection of starters 
Vegetable samosa, green chicken tikka, 
Achari lamb tikka & tandoori tiger prawn 

Served with a crunchy green salad and mint chutney 
 

    
 

Chicken Tikka Masala 
Taj Mahal’s very own special 

 

Swati Chicken Curry 
Diced chicken breast in a delicious Chef’s Special Curry 

With freshly ground spices 
 

Saag Gosht 
A House specialty – Lamb curry with spinach and 

Traditional Masalas 
 

Served with 
 

Bombay Potatoes 
 

Tadka Daal 
 

Pilao Rice 
 

Naans 
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MENU 3 £ 25.00 per person 
 

 

Poppadums and Chutneys 
 

    
 

Selection of starters 
Vegetable samosa, Traditional chicken tikka, 

Achari lamb tikka & Tandoori tiger prawn 
Served with a crunchy green salad and mint chutney 

 

    

 
Lay Murgh 

Succulent diced chicken breast in a delicious creamy 
Sauce with mustard leaves and spices 

 

Chicken tikka makhani 
The authentic butter chicken – Succulent chicken tikka in a 

Tomato butter sauce with fenugreek 
 

Kashmiri Rogan Josh 
A classic Kashmiri delicacy, diced lamb cooked in an 

Enriched sauce with onions & tomatoes 
 

Prawn Karahi 
Tiger prawns tossed with shredded onions, tomatoes, 

Green chillies & bell peppers 
 

Served with 
 

Saag Aloo 
 

Tadka Daal 
 

Pilao Rice 
 

Naans 
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MENU 4 £ 27.00 per person 
 

 

Poppadums and Chutneys 
 

    
 

Selection of starters 
Vegetable samosa, chilli garlic chicken tikka, achari lamb tikka, 

Amritsari fried fish & tandoori tiger prawn 
Served with a crunchy green salad and mint chutney 

 

    
 

Chicken tikka jalfrezi 
Diced chicken breast with spinach & aromatic spices 

 

Chicken tikka masala 
The old favourite – Taj Mahal’s very own special 

 

Green Lamb Curry 
A delicious combination of diced lamb and green coriander sauce 

 

Goan Prawn Curry 
A Speciality - Tiger prawns with coconut, curry leaves, 

Mustard seeds, kokum and real Goan spices 
 

Served with 
 

Saag aloo 
 

Tadka Daal 
 

Pilao Rice 
 

Naans 
 

 


