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 Egg cocktail with spring vegetable mayonnaise 

 Cold cut platter with gherkin and pickles 

 Italian style pickled calamari 

 Herb Roasted beetroot with sour cream and chives 

 Seafood cocktail, orange and eggs 

 Country style beef or chicken roulade with onion marmalade 

 Mullet gravlax with dill cream 

 Curried eggs with cocktail 

 Seafood terrine with dill and lime 

 Cheese and tomato with basil pesto 

 Grilled vegetable with herb feta cheese and lime dressing 
Smoked chicken and mango salsa  

 Beef salami with silver onion 

 Tomato and onion bruschetta with poached quail eggs 

 Shrimps and egg cocktail 

 Creamy Chicken liver mousse with berry chutney

APPETIZERS
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SOUP

 Cream of vegetable with pesto croutons 

 Roasted pumpkin with garlic 

 Creamy roasted aubergine 

 Cream of carrot and orange 

 Cream of chicken with roasted coconut 

 Seafood tom yum 

 Chicken and shrimps laksa 

 Hot and sour prawns 

 Crab, sweet corn and egg Beef hot pot 

 Traditional bouillabaisse 

 Old English chowder 

 Minestrone with parmesan 

 Cream of mushroom 

 Leek and potato broth 

 Soup adas 

 Tomato shorba 

 Mutton and pasta in saffron broth 

 Moroccan harira
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SALADS

 Bavarian style potato salad with 
spring onion 

 Green bean, chick peas and 
tomato salad with chilli dressing 

 Gotukola and sweet corn salad 
with lime olive oil 

 Mixed cold meat and pasta salad 
with pesto dressing 

 Apple slow 

 Mexican slaw 

 Pineapple slaw 

 Mixed meat salad with gherkin 

 Fried bitter gourd with peanuts, 
onion and tomato  

 Boiled chickpeas and coriander 
salad 

 Asian style potato salad 

 Greek salad with Za'atar feta 

 Spring vegetable and kidney beans 
salad 

 Hoisin Chicken and noodles salad 

 Variety of greens with dressings and 
croutons 

 Seafood and papaya with fresh 
coriander 

 Salad nicoise

 Red and white cabbage with cumin 
mayonnaise 

 Thai beef salad 

 Cajun chicken and pineapple salad 

 Tomato, cucumber and cheese salad 
with citrus dressing 

 Shrimps, avocado and lime chilli 

 Italian potato salad  
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CHICKEN

 Oriental style roast chicken with mustard gravy 

 Thai Chicken red curry 

 Chicken szechuan with baby leek 

 Peppered chicken with onion and capsicum 

 Chicken tikka masala 

 Chilli chicken with cashew nuts and spring onion

  Peppered chicken curry 

 B.B.Q. chicken 

 Chicken and cheese roulade with red wine jus 

 Chicken malai tikka with onion and coriander 

 Chicken kebab with salad biwas 

 Chicken achari masala 

 Chicken black curry with peanuts 

 Chicken green curry 

 Stir fried chicken with oyster sauce and vegetables 

 Tandoori chicken with onion raita 

 Confit chicken with garlic mayonnaise 

 Chicken kadai 

 Grilled chicken with mushroom sauce 

 Stir fried chicken with black bean sauce 
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BEEF

 Grilled mini beef steak with creamy pepper sauce 

 Beef mini burger patty with onion gravy 

 Chilli beef with mushroom 

 Beef rendang 

 Wok fried slice beef with broccoli 

 Beef badum 

 Beef meat ball with sweet chilli plum sauce 

 Beef vindaloo hong kong beef curry Spicy beef curry 

 Wok fried strips of beef with green vegetable 

 Biased beef with onion rings 

 Beef polkiri baduma with chilli mustard  

 Wok fired beef with light soy and ginger 

 Braised beef with roots 

 Beef beer stew with red onion 

 Beef masala 

 Beef pie 

 Stir fried beef with corn and broccoli 

 Sautéed beef with Mexican spicy

L I G N E S S
GREEN ODYSSEY



PORK

 Diced Pork Cooked in Pepper Cream Sauce 

 Roasted Red Cook Pork - Chinese Style 

 Double Fried Pork with Fried Dry Chili and Kankung  

 Roast Loin of Pork with Apple Sauce 

 Honey Glazed Slice Pork Topped with Roasted Peanut 

 Roast Pork Roulade on Orange Gravy 

 Pork Black Curry Sri Lankan 

 Shredded Pork with Stir Fried Vegetables 

 Stir Fried Pork Malaysian Style 

 Pork Badum Sri Lankan 

 Chili Pork with Fried Cashew Nut 

 Pork Vindaloo 

 Devilled Pork Sri Lankan Style 

 Sweet and Sour Pork with Pineapple and Colored Capsicum 

 Chili Garlic Pork with Braised Sausages, Cabbage 

 Pork Ribs Grilled Pork with Steak Sauce

 Five Spiced Ginger Pork Shredded
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MUTTON

 Peppered mutton with julienne of vegetables 

 Kadai mutton 

 Peppery mutton stew 

 Dal gosht 

 Mutton black curry 

 Shish kebab with fried potatoes 

 Stir fried mutton with szechuan sauce

 Mutton fry with potatoes 

 Mutton kofta with garlic mayonnaise 

 Mutton red curry with mushroom 

 Mutton rogan josh                  

 Mutton rara 

 Mutton kofta masala 

 Achar gosht

 Mutton massaman curry 

 Mutton and chickpea coriander curry 

 Mutton curry Jaffna style 

 Mutton dried stew with roasted coconut 

 Mutton roast with fried onion and garlic
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FISH

 Hot and sour fish with mushroom 

 Fish Thai green curry 

 Crumb fried fish with spring onion tartar 

 Spicy fish in hot garlic sauce 

 Tuna ambulthial 

 Pan fried king fish with lime butter sauce 

 Southern style peppery fish stew 

 Crumb fried fish with spring onion tartar 

 Fish curry with fried green chilli 

 Grilled mullet on corn and leek ragout 

 Mustard fish stew with capsicum and tomato 

 Coconut crumb fried fish with anchovy dip 

 Sweet and sour fish with spring onion 

 Cajun tuna steak with lemon and garlic butter 

 Crumbed fried spicy fish with orange tartar 

 Fish stew with three color pepper and tomato 

 Fish masala 
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SEAFOOD

 Hot butter seafood with spring onion 

 Chilli butter calamari and prawns 

 Stir fried calamari with oyster and dark soy sauce 

 Peppered seafood 

 Prawns and calamari masala 

 Hot garlic cuttlefish 

 Prawns and cuttlefish kung pao  

 Negombo crab curry 

 Singaporean crab with baby onion 

 Peppered crab with bok choy
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VEGETABLE

 Yellow dhal fry with spinach and roasted garlic 

 Eggplant moju 

 Wok fried vegetable with light soy 

 Potato and leek tempered 

 Mixed vegetable coconut curry 

 Yellow dhal fry 

 Eggplant pahi 

 Beans yellow curry with onion rings 

 Carrot, corn and cashew curry 

 Devilled potato 

 Stir Fried vegetable with roasted sesame 

 Vegetable jalfrazi 

 Eggplant maju with dry sprats 

 Beans and mushroom tempered 

 Cashew, corn and green peas curry 

 Potato and green peas dry curry 

 Steamed vegetable and carrot with roasted almond

 Vegetable korma
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STARCH - DISHES

 Vegetable and egg fried rice 

 Risi bisi with fried onion and nuts 

 Yellow rice with raisin 

 Steamed rice 

 Egg and shrimps fried rice 

 Nasi goreng 

 Ghee rice with fried nuts and raisin 

 Vegetable biriyani 

 Spicy Thai style rice 

 Mee goreng 

 Stir fried vegetable noodles 

 Seafood fried rice 

 Yellow rice with sultana 

 Egg biriyani 

 Indonesian style rice noodles 

 Wok fried egg noodles with mushroom and bock choy 
Penne with seafood and tomato cream 

 Beef or chicken lasagna 

 Spaghetti Alfredo 

 Baked macaroni with sausage 
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DESSERT
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 Mango yogurt cold cheese cake 

 Watalappan 

 Cream caramel 

 Strawberry mousse cake 

 Peach almond tart 

 Chocolate layer cake 

 Fresh cut fruits 

 Fresh fruit salad  

 Lemon cheese cake 

 Cherry mousse cake 

 Blueberry almond tart 

 Chocolate gateaux 

 Jelly crystal with custard 

 Steamed chocolate pudding- hot 

 Raspberry cold cheese cake 

 Day and night chocolate mousse 

 Mandarin mousse cake 

 Chocolate mud cake 

 Chocolate, banana bread and butter 
pudding -hot 

 Bread and butter pudding with 
custard -hot 

 Mixed fruit Sponge crumble 
pudding 

 Panna cotta Tiramisu 

 Mini fruit tart 

 Sherry trifle 

 Chocolate and orange cheese cake 

 Cherry cold curd cake 

 chocolate gateaux

 Strawberry almond tart  

 Date and ginger pudding with butter 
scotch sauce - hot 



WEDDING

IN THE 

HORIZON

Let us make your big day that
much more special.

For more information 

Call: 

+94 76 046 0260

+94 91 4200151 | +94 91 4200152 

Or 

Email: info@lignessgreen.com

Website: 

www.lignessgreen.com
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