
Hut-Bazaar Restaurant
Authentic Bangladeshi & Subcontinental Cuisine

All prices are GST inclusive.
*** Items may contain Nuts or something which you might be allergic at. ***

Entrée
1. Vegetable Samosa (5 pc) $07.00
Traditional appetizer prepared with stuffed vegetable and cumin seeds wrapped in pastry. 
2. Dal Puri / Aloo Puri (2 pc) $07.00
Traditional deep fried bread stuffed with red lentil. 
3. Mixed Platter For 2 $21.00
Vegi samosa (2 pc), chicken tikka, boti kebab, shish kebab and plain naan (served with Salad & raita). 
4. Mixed Platter For 3 $30.00
Vegi samosa, chicken tikka, boti kebab shish kebab and plain naan (3 pcs of each;
garnished and served with Salad & raita). 
5. Tandoori Chicken Half   $11.00
Chicken with bone, marinated with yoghurt, traditional herbs & spices, cooked in tandoori oven. Full   $19.00
Served with salad and raita. 
6. Chicken Tikka $13.00
Juicy chicken thigh filets, marinated in yoghurt and spices, cooked in tandoori oven. 
7. Boti Kebab (Beef) or Shish Kebab (Mutton) $13.00
Tender diced beef pieces or mutton mince, marinated with traditional herbs & spices, and cooked in Tandoori oven. 
Served with salad and 1 Naan or 2 Paratha. 
8. Beef Chup $13.00
Thin beef steak marinated with fresh garlic, ginger and coriander. Served with salad and 1 Naan or 2 Paratha. 
9. Halim $13.00
Slowly cooked varieties of lentils and grains, along with spicy goat meat with bone in traditional Bangladeshi style. 
10. Nehari [Feet]- Lamb/Beef $15.00
Slowly cooked tender lamb or beef feet with traditional herbs & spices. Served with 1 Naan or 2 Paratha. 
11. Chips & Nuggets (6 pc) (Kids Menu) $12.00
Fried chicken nuggets & chips served with Tomato sauce & salad. 
12. Chotpoti (Happy Hour: 04:00 pm till 09:00pm) $12.00
A mixture of boiled diced potatoes, boiled chickpeas, sliced onions and chillies served with grated eggs on top. 
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Rice
63. Plain Rice $04.00
Long grain steamed Basmati rice. 
64. Polao Rice $05.00
Kali Jeera Rice (Fragrant Rice) cooked with milk, ghee, nuts and fresh ginger. 
65. Lentil Rice (Plain Khichuri) $05.00
Basmati rice cooked with mung daal, fresh ginger, coriander and spices. 
66. Kashmiri Rice $06 .50
Jeera rice cooked with green peas, cashew nuts and traditional herbs. 

 
67. Plain Naan $03.00
Flour mixed with milk, eggs, butter, sugar, and baked in the traditional clay oven. 
68. Garlic Naan $03.50
Flour mixed with milk, eggs, butter, sugar, fresh garlic and baked in the traditional clay oven. 
69. Cheese Naan $04.50
Flour mixed with milk, cheese, eggs, butter, sugar and baked in the traditional clay oven. 
70. Kashmiri Naan $05.50
Flour mixed with milk, eggs, butter, sugar, coconut, pistachio and baked in the traditional clay oven. 
71. Paratha $02.00
Traditional Bangladeshi chapati cooked with ghee in a hot plate. 

Bread

72. Firney (Rice Pudding) Small   $02.50
    Large   $05.00
  

Dessert

 

73. Mango Lassi $03.50
74. Borhani  $04.00
75. Can (Coke / Sprite / Fanta / Diet Coke/) $02.50
. Bottle Coke (2 liter one) $06.00

Drinks

Any ADD-ON
Salad, Daal, Gravy or Raita:    Regular - $03.00, Large - $05.00

For any Queries about Function Centre & Catering 
Please Call 0424 714 934 (Aziz), 0434 197 785 (Sharif), (02) 9567 2228 or (02) 9567 1984.

Find details in Website: www.redrosefunctioncentre.com.au
Email: redrose@hutbazaar.com.au

Thank You!
www.hutbazaar.com.au info@hutbazaar.com.au

61. Duck Curry Special $19.00
Duck meat with bone cooked with herbs & spices in traditional Bangladeshi style; served with Polao and salad. 
62. Duck Curry Only $17.00
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51. Beef Curry $17.00
Tender diced beef cooked with tomatoes, herbs and spices. 
52. Beef Jhal fry / Beef Vindaloo (Hot) $17.00
Beef marinated with garlic and ginger; cooked with special hot paste. 
53. Beef Korma (Mild) $17.00
Tender beef pieces cooked with cashew nuts in mild creamy sauce. 
54. Beef Aloo Gosth $17.00
Marinated with garlic, ginger and cooked with potatoes, herbs and spices. 
55. Beef Spinach $17.00
Tender diced beef cooked with English spinach, herbs and spices. 
56. Beef Daal Gosth $17.00
Diced beef cooked with Chana daal, oriental herbs & spices. 
57. Koliza Bhuna (Beef Liver) $19.00
Diced beef liver cooked with different oriental herbs and spices in Bangladeshi style. 
58. Beef Bott (Beef Tripe) $19.00
Diced beef Bott (Tripe) cooked with different oriental herbs and spices in authentic Bangladeshi style. 

All prices are GST inclusive.
*** Items may contain Nuts or something which you might be allergic at. ***

Chicken Dishes
34. Chicken Curry        [Please Ask For Boneless]  $17.00
Chicken cooked with capsicum, herbs and spices in traditional Bangladeshi style. 
35. Chicken Jhal fry / Chicken Vindaloo (Hot) $17.00
Chicken cooked with capsicum, traditional herbs and spices, and becomes hot. 
36. Butter Chicken  (Mild) $18.00
Marinated boneless chicken fillets mixed with cashew nuts and creamy sauce. 
37. Chicken Spinach      [Please Ask For Boneless] $17.00
Chicken cooked in fresh spinach, herbs, coriander and delicately spiced. 
38. Chicken Daal Gosth   [Please Ask For Boneless] $17.00
Cooked with Chana daal, oriental herbs & spices. 
39. Chicken Aloo Gosth   [Please Ask For Boneless] $17.00
Cooked with potatoes, oriental herbs & spices. 
40. Chicken Giblet (Ghila) $18.00
Giblet cooked with different oriental herbs & spices in Bangladeshi style. 
41. Chicken Korma $17.00
Tender chicken pieces cooked with cashew nuts in mild creamy sauce. 
42. Mango Chicken  $18.00
Marinated boneless chicken fillets mixed with cashew nuts, creamy sauce. 

 
43. Lamb Curry $18.00
Tender diced lamb meat cooked with fresh ginger, tomato, herbs and spices. 
44. Lamb Jhal fry / Lamb Vindaloo (Hot) $18.00
Tender diced lamb meat cooked with traditional herbs & spices and special hot paste. 
45. Lamb Korma (Mild) $18.00
Tender lamb meat pieces cooked with cashew nuts in mild creamy sauce. 
46. Lamb Aloo Gosth $18.00
Diced lamb meat cooked with fresh ginger, potato and coriander. 
47. Lamb Roganjosh $18.00
Tender lamb meat slowly cooked with chef’s special herbs and spices. 
48. Lamb Spinach $18.00
Lamb meat cooked with English spinach, herbs and spices. 
49. Goat Rezala $18.00
Slow cooked juicy goat meat (with bone) marinated with chef's special spices. 
50. Goat Aloo Gosh $18.00
Marinated with garlic, ginger and cooked with potatoes, herbs and spices. 

Lamb & Goat Dishes

Beef Dishes

Chef’s Special [as per availability]
59. Lamb Shank Special $18.00
Lamb’s shank cooked with tomatoes and strong herbs & spices; served with 2 Naan and salad. 
60. Quail Roast Special $18.00
One whole quail, fried and cooked with traditional herbs & spices, and served with polao rice, egg and salad. 
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Add a
Goat Kebab for $2 Ext.

14. Hyderabadi Biriyani (Dum Biriyani) $17.00
Long grain Basmati rice and tender Goat meat with bone cooked with chef's secret spices. 
15. Beef Tehari $15.00
Kali Jeera rice with tender beef; cooked with traditional herbs and spices and served with salad. 
16. Plain Biriyani Special Beef   $14.00
Kali Jeera Rice, with tender meat cooked with yoghurt, ghee and chef's secret spices. Chicken   $14.00 
 Lamb   $15.00

17. Bhuna Khichuri Special Beef   $14.00
Unique Bangladeshi Dish: Basmati rice with red lentils, fresh ginger, coriander and spices. Chicken   $14.00
 Lamb   $15.00

18. Chicken Roast Special (mild) $15.00 
Traditional Bangladeshi wedding dish; One chicken Maryland or Breast piece served with Polao Rice, boiled egg & salad.
**Only Chicken Roast  $10.50
19. Rezala Special (Goat / Beef) $19.00
Slowly cooked juicy meat (with bone) marinated with chef's special spices; served with Polao rice and Salad.
20. Meat Curry Special (Beef/ Chicken / Lamb) $18.00
Meat curry served with Basmati Rice, Daal, Aloo/Begun vorta and Salad. 
21. Fish Special *Sarisha Elish (Hilsa)   $23.00
Cooked in traditional Bangladeshi style and served with Basmati rice, *Rupchanda (Pomfret)   $23.00
Daal (Red Lentil), Aloo/Begun vorta (spicy mashed potato/eggplant) and Salad. *Katol (Catla)   $18.00
 Prawn Dopeyaza   $20.00
 *with bone Prawn Spinach   $20.00

22. Vegetable Curry Special $18.00
Mixed Vegetable Curry, Chana Daal, Aloo or Begun Vorta served with Basmati Rice and salad. 
23. Vorta Special $19.00
Five vortas served with Basmati Rice, Daal and salad.
**Any extra vorta (ea) : $03.00 
  
 

1. Aloo
2. Begun
3. Shutki

4. Elish
5. Chingri

Fish Dishes
Curry Only Dishes

24. Fish Only *Sarisha Elish (Hilsa)   $17.00
 *Rupchanda (Pomfret)   $17.00
 Prawn Dopeyaza   $16.00
*with bone Prawn Spinach   $16.00
 *Katol (Catla)   $14.00

Vegetable Dishes
25. Mixed Vegetable Curry  $14.00
Various fresh vegetables cooked with tomato, coriander, spices and herbs in traditional Bangladeshi style. 
26. Mixed Vegetable Korma (Mild) $14.00
Mixed fresh vegetables cooked with yoghurt and cashew nuts in a smooth creamy sauce. 
27. Aloo Palak  $14.00
Stir fried English Spinach with garlic, diced potatoes, fresh coriander, herbs and spices. 
28. Aloo Matar $14.00
Vegetable gravy style matar and potatoes cooked with traditional herbs & spices. 
29. Aloo Bhaji $14.00
Fresh cauliflower & fried potato, cooked with herbs & spices.  
30. Dal Palak  $14.00
Lentils cooked with spinach in the traditional way using fresh herbs, coriander and delicately spiced. 
31. Chana Daal  $13.00
Lentils cooked in the traditional way, using fresh herbs, onions, garlic, coriander and delicately spiced. 
32. Paneer Tikka Masala  $14.00
Roasted paneer cooked with tomato paste, cheese, herbs & spices. Served in spiced gravy. 
33. Palak Paneer $14.00
Spinach paste cooked with cheese, herbs & spices. 
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MAIN COURSE
Special Bangladeshi Whole Meal
           
13. Kachhi Biriyani (Dhakaiya Biriyani) $17.00
Kali Jeera rice and tender Goat meat with bone cooked with chef's secret spices. 


