
 



The Beas  
 

Starters 
 

Chilli Paneer (V/D/G) 

Papri Chaat (V/D/G) 

Murgh Tikka (D) 
 

Starters will be served with Fresh Green Salad 

Mint Yogurt Sauce (V/D) & Pakora Chutney (V)  
 

Main Course 
 

Daal Bukhara (V/D) 

Award Winning Saag Punjabi (V/D) 

Karahi Chicken (D) 
 

Main Course will be served with Jeera Rice (V) 

The Chef’s Raita (V/D) and Fresh Tandoori Naan (V/D/G) 

                                

 

 

 

 

 

 

 

 

 

 

 

 

 

 

£32.00 Per Head 
 

Available for groups of 13 guests or more. 

Children under the age of 10 are charged at £16.00 per child. 

 



 



The Sutlej  

 
Table Appetisers  

 

Poppadoms (V/G) 

Served with a selection of Chef’s recommended chutney’s 

 

Starters 
 

Tawa Tikki (V/G) 

Chilli Paneer (V/D/G) 

Chana Amritsari (V) 

Murgh Tikka (D) 

Fish Amritsari 
 

Starters will be served with Fresh Green Salad 

Mint Yogurt Sauce (V/D) & Pakora Chutney (V)  
 

Main Course 
 

Daal Bukhara (V/D) 

Award Winning Saag Punjabi (V/D) 

Chooza Makhani (D) 

Karahi Gosht 
 

Main Course will be served with Jeera Rice (V) 

The Chef’s Raita (V/D) and Fresh Tandoori Naan (V/D/G) 

 

Dessert 
 

Warm Gulab Jaman (V/D/G/E) 

accompanied by Vanilla Crème Glace  

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

£39.00 Per Head 
 

Available for groups of 13 guests or more. 

Children under the age of 10 are charged at £19.50 per child. 



 



The Ravi 

 
Table Appetisers  

 

Poppadoms (V/G) 

Served with a selection of Chef’s recommended chutney’s 

 

Starters 
 

Tawa Tikki (V/G) 

Chana Amritsari (V) 

Chilli Paneer (V/D/G) 

Soya Tikka (V/G) 
 

Starters will be served with Fresh Green Salad 

Mint Yogurt Sauce (V/D) & Pakora Chutney (V)  
 

Main Course 
 

Daal Bukhara (V/D) 

Award Winning Saag Punjabi (V/D) 

Karahi Paneer (V/D) 

 

Main Course will be served with Jeera Rice (V) 

The Chef’s Raita (V/D) and Fresh Tandoori Naan (V/D/G) 

 

Dessert 
  

Warm Gulab Jaman (V/D/E/G) 

accompanied Vanilla Crème Glace 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

£37.00 Per Head 
 

Available for groups of 13 guests or more. 

Children under the age of 10 are charged at £18.50 per child. 

 

 

 

 



 
 

Additional Services 

 
 

Soft Drinks Corkage    = £300.00 
For the consumption of soft drinks provided by the client on the premises. 
 

Full Corkage     = £500.00 
For the consumption of soft drinks, beers, wines & spirits provided by the client on the premises. 
 

Soft Drinks Carafes    = £12.50 Per Jug 
Selection to include Coca Cola, Schweppes Lemonade, Apple Juice 

Orange Juice & Cranberry Juice 
 

Free Flow Soft Drinks    = £7.00 Per Head 
Selection to include Coca Cola, Schweppes Lemonade & Orange Juice 
 

Children’s Menu    = £14.50 Per Child 
(Please choose either a vegetarian or non-vegetarian plated main course from the options 

below) 

Tomato Pasta (v)  
Chicken Goujon’s or Vegetable Fingers (v), Chips (v) & Garden Salad (v)   
Vanilla Crème Glace (v/D) 
Alternatively, children (up until the age of 10) can dine at a half price of your chosen  

Group Dining Menu  

 

Exclusivity Fees 
Five Rivers can offer customers the exclusive use of the Grand Mezzanine - subject to a 

guaranteed minimum spend; 
 

Tuesday to Thursday’s £1,500.00  l  Friday & Sunday £2,500.00  l  Saturday £4,000.00. 
 

Please note that an event licence fee of £500.00 would be applicable for bookings hosted 

outside of restaurant operating hours - 12noon – 1600 hours. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Guests with allergies and intolerances should make a member of the team aware before placing an order for food or drink.  

Please note all our dishes are prepared in a kitchen where cross contamination can occur, and we cannot guarantee an allergen 

free environment. Our menu descriptions do not contain all ingredients and we only carry information on the 14 regulated allergens.    

 

      A compulsory service charge of 10% will be added to your bill. 

 

Please note upon confirmation of your chosen Group Dining Menu we shall provide you with a tailored 

quotation with confirmation of all costings & your reservation details.  



 


