
OPEN 
Monday  ~  Saturday 

3 Course Business Lunch 
12pm ~ 2pm  (last table 1.30pm)

Sunday ~ Thursday 5pm ~ 9.00pm 
Friday ~ Saturday 5pm ~ 10.00pm

Buffet Night 
Every Monday  from 6pm - 8pm

FREE Home Delivery Service 
within Elgin on orders over £30.00

Gift Vouchers Available  
Ideal present for people who love good food

Outside Catering  
Qismat can bring its unique atmosphere to your venue 

www.qismat.co.uk    
info@qismat.co.uk

202-204 High Street ~ Elgin ~ IV30 1BA

TEL. 01343 541461/540785

Carry Out
Menu

design and print : mms almac ltd : elgin 01343 551353  
sales@mms-almac.co.uk  www.mmsalmac.com

We can arrange a  
Buffet any night for a Party! 

Office or Children’s Parties Welcome!

Qismat Catering
We have been in operation for over 30 years  

and have built a strong reputation of providing a  
professional yet affordable  

catering service for all occasions.

Our experienced event managers will manage your  
event effectively and efficiently helping you to relax  

and enjoy your day.

Our menus are very flexible and we can modify them in order 
 to cater for any dietary requirements.  

At Qismat we do not lose sight of the fact it is your day. 

Throughout these years we have provided catering for  
various charity groups,  Elgin City FC, Rothes FC, Gordon and 

MacPhail, Diageo, Springfield, Robertsons plus many other local 
businesses and house parties.

Set Meals
Set meals cannot be changed - No discount on set meals

Suggested Meals for 2

Suggested Meals for 4 
Popadoms with pickle tray 

Vegetable Pakora, Onion Bhaji,  
Chicken Pakora, Seekh Kebab 

Chicken Tikka Chasni, Chicken Jalfrezi,  
Lamb Tikka Qandari,  Chicken Tikka Garlic 

2 Rice of your choice, 
Side dish of your choice 

2 Nan Bread of your choice 
£75.95

Popadoms with pickle tray 
Aloo Tikka/Vegetable Pakora 

Chicken Jalfrezi, Chicken  
or Lamb Khanpuri 

Side dish of your choice 
Nan Bread of your choice 

Rice of your choice 
£35.95

Popadoms with pickle tray 
Mixed Plater, Vegetable Puri 
Chicken Tikka Faislabadi,  

Chicken or Lamb Maharani 
Rice of your choice, 

Side dish of your choice 
Nan Bread of your choice 

£37.85

Burryanie Dishes
Burryanie is a very popular dish among all those who 

enjoy Indian specialities.   
Cooked in Pilau rice and served with a Medium 

strength sauce to suit your palate

Chicken Tikka Burryannie  £11.95
Lamb Burryannie  £13.95
Qismat Special Burryannie  £13.95 
Chicken, lamb, prawn and mushroom. 

King Prawn Burryannie  £16.25
Vegetable Burryannie  £9.95
Mushroom Burryannie  £9.95

European Dishes
All dishes are fully garnished with  

salad and french fries

Chicken Steak  £13.95 
Served with fried peppers and onion.

Peri Peri Chicken Steak  £13.95 
Marinated in a  homemade spiced peri peri sauce, 
served with fried peppers and onion.

Chicken Salad £10.95
Prawn Salad  £10.95
Chicken Maryland  £10.95
Haddock and Chips  £10.95
Fried Scampi  £10.95

Rice
Mushroom Pilau Rice  £3.75
Vegetable Rice  £3.75
Egg Rice  £3.75
Onion Rice  £3.75
Garlic Rice £3.75
Peas Rice £3.75
Coconut Rice £3.75
Qismat Special Rice £3.95 
Onion, mushroom, chicken

Pilau Rice (Fried)  £3.25
Plain Rice (Boiled)  £2.95
Chicken Rice  £3.75
Mince Rice  £3.95
Lemon Rice  £3.75

Nan Breads
Plain Nan  £3.10
Cheese Nan  £3.75
Mince Nan  £3.95
Green Chilli Nan  £3.75
Peshwari Nan £3.95 
With fine almonds and sultanas.

Kabli Nan £3.95 
Stuffed with nuts, sultanas and coconuts.

Garlic Nan £3.50 
Paste (strong flavour) or Butter (light flavour).

Garlic and Green Chilli Nan  £3.95
Mince and Garlic Nan  £4.25
Special Nan £4.50 
Chicken tikka, chillies, onion and cheese.

Cheese & Onion Nan £3.95
Cheese & Garlic Nan  £3.95
Onion & Coriander Nan  £3.75

Parathas & Chapatis
Plain Paratha  £3.10 
Aloo Paratha £3.40 
Paratha stuffed with potatoes. 

Mince Paratha £3.95 
Paratha stuffed with special mince.

Vegetable Paratha  £3.40
Chapati  £1.50
Tandoori Roti  £1.95 
Add garlic to any of the above  £0.50

Sundries
Masala Popadum  £0.90
Popadum  £0.85
Chips  £3.25
Mixed Salad £1.95 
Tomatoes, cucumber, onion, lettuce and lemons.

Plain Yoghurt £1.50
Spiced Onion  £2.25
Raita £2.25 
A cool refreshing dish consisting of diced cucumber, 
tomatoes and onions, blended with spices and 
yoghurt.

Mixed Pickle (Hot Chutney)  £1.50 
Mango Chutney (Sweet) £1.50



Puri / Samosa

King Prawn Puri  £7.50 
Fried chapati, topped with king prawns.

Punjabi Prawn Puri  £4.95 
Fried chapati, topped with spicy prawns.

Garlic Prawns &  
Mushroom Puri  £5.25 
Fried chapati, topped with prawns & garlic 
mushrooms.

Chicken Tikka Puri  £5.25 
Fried chapati, topped with chicken tikka.

Vegetable Puri £4.25 
Fried chapati, topped with vegetables.

Mince Samosa (2 Pieces) £4.50 
 Triangular shaped savoury filled with  
spiced lamb mince.

Vegetable Samosa (2 Pieces)  £3.95 
 Triangular shaped savoury filled with spiced 
vegetables.

Tandoori Dishes
These dishes are ideal for weight watchers. All poultry, 

meat and fish etc, are thoroughly marinated before 
being cooked in the Tandoor (clay oven).   

These dishes are served with pilau rice, salad and 
Medium strength curry sauce.

Chicken Tandoori £11.95
(Chicken on the bone), marinated in herbs and 
barbecued in Tandoor.

Qismat Mix  £15.95 
Consists of one quarter tandoori chicken, two  
pieces of chicken and lamb tikka, one sheekh 
kebab, salad, curry sauce, nan and pilau rice.

Chicken Tikka  £11.95 
(Chicken pieces off the bone), marinated in 
herbs and spices and barbecued in Tandoor.

Lamb Tikka £14.95 
(Lamb pieces off the bone), marinated In herbs 
and spices and barbecued in Tandoor.

Sheekh Kebab £12.95 
Spice lamb mince.

Jhinga Tandoori  £17.95 
King size prawns, marinated in herbs and spices 
and barbecued in Tandoor.

Chicken Shashlik  £14.95 
Marinated pieces of chicken tikka, onions and 
peppers marinated in herbs and spices cooked  
in a clay oven.

ALLERGIES - SOME DISHES MAY CONTAIN TRACES OF NUTS

GLUTEN FREE CURRY AVAILABLE -  
PLEASE ASK FOR MORE INFORMATION

Old Favourites
Mild

Chashni Cooked in sweet & sour creamy sauce.

Bahar Favourite of the Moghul Emperors in fresh 
cream and nuts.

Ceylonese Korma  
This type of korma is prepared with coconut.

Mughlai Korma  
Prepared in a rich cream sauce.

Pasanda With ground nuts and fresh cream.

Kashmiri Korma Prepared in a rich cream 
sauce with banana or mango or pineapple.

Medium

Punjabi Masala Cooked with capsicum and 
pure Punjabi Spices, served in a tasty thick sauce.

Balti Cooked with fresh chopped ginger, fresh 
coriander, green pepper, onion, tomatoes, fresh herbs 
and spices. A unique eating experience to tingle the 
taste buds. For extra bite, ask for green chillies.

Jalfrezi Cooked with fresh onions, capsicums and 
fresh tomato, garnished with fresh coriander.

Masala First marinated, then cooked in the 
Tandoor and finally simmered in Karahi with green 
pepper, onion and spices (rice not included).

Rogan Josh  
A popular dish  cooked in masala sauce.

Bhoona A popular dish, cooked with green 
chilies, tomatoes and coriander.

Dopiaza  
In a thick sauce with Punjabi herbs and onions

Medium Hot 

Achari A strong spicy dish slightly sour cooked 
with tangy pickle, fresh green chillies and coriander. 
South Indian Garlic Chilli Garlic, chilli and a rare mix of 
Indian herbs and spices.

Nentara Cooked with green pepper and 
mushrooms with ginger, garlic and some green chillies, 
garlic.

Manchoonian  
Cooked in a hot sweet and sour sauce.

Garlic Chilli Karahi tikka topped with 
tomatoes, onions and garlic

Mild

Chandani Luxurious sauce prepared with fresh 
cream, honey and coconut, forming a mild but 
beautifully fragrant dish. 

Mara Cooked with chef’s special sauce, honey,cream 
&  coriander.

Mugal Cooked with cream, honey and pineapple.

Lahori Creamy sauce prepared with cashew nuts 
and a touch of honey. 

Mohanwala Cooked with ginger & garlic 
masala sauce, cheese, cream & coriander.

Kashmiri Masala Cream, fruit and light spices 
giving a distinct rich sauce.

Medium

Mahrani Fried onion, green chillies and a 
touch of sweet and sour sauce, with pineapple and 
coriander. Beautiful dish.

Garlic Cooked with fresh garlic & coriander. 

Jaipuri Cooked with mushrooms and fresh 
masala in a thick sauce. 

Reshmi Masala Special reshmi masala, then 
treated in Chashni Sauce with mushroom, green 
pepper and ground cashew nuts (contains nuts).

Basanti Cooked in a special curry sauce topped 
with onions, tomatoes, green peppers, a touch of 
Achari Masala and almond flakes.

Mazedar Cooked in Worcestershire Sauce 
(contains anchovies), Lemon juice and  
cream topped with cheese.

Makhani Masala Cooked in sauce prepared 
with cashew nuts and herbs. 

Chamak Chalo Ginger, garlic, mushrooms, 
and fresh coriander. Topped with almond flakes 
(contains nuts).

Pardesi Hugely popular Punjabi dish created with 
mushrooms, fried onions and Indian spinach.

Rani Cooked with pineapples and prawns. 
Beautifully prepared in a special sauce.

Nawal This dish is cooked with lentils, yoghurt, 
onions, ginger, garlic and tomatoes.  Topped with 
fresh coriander.  

Jammu Cooked with tropical fruit and delicate 
herbs in a rich sauce, using a wide variety of aromatic 
spices.

Mirchi Garam Masala Prepared in Bhoona 
sauce with chillies, mushrooms and fresh coriander.  

Mastani Cooked with prawns, fresh ginger, garlic, 
fried onions and a bouquet of fragrant spices, with a 
touch of gin leading to that extra special for the more 
discerning diner.

Nargasi Specially prepared sauce cooked with 
fried mushroom and fried onion.

Jaipuri Jeera Cooked in a richly spiced sauce.

Methi Ghosht Lamb cooked with Onions, 
Tomatoes, Garlic with an aromatic blend of 
Fenugreek, Herbs and Spices. Garnished with fresh 
Coriander (only available with lamb).

Medium Hot

Faislabadi Cooked using spring onions, red 
peppers, fresh garlic, fresh green chillies and chilli 
sauce. To suit everyone’s taste. 

Lashkara Cooked with ginger, garlic, spring 
onion, hot chilli sauce, mushroom and fresh coriander.  

Lyallpuri Cooked with fresh ginger and garlic, 
fresh tomatoes, touch of fried onion, green chillies and 
fresh coriander.

Maharaja Freshly cooked in chilli sauce with 
fresh green chillies, ginger, garlic and chopped spring 
onions. 

Sonali Cooked with finely chopped ginger, green 
chillies and onions.  Topped with fresh coriander. 

Sohni Cooked with spring onion, red pepper, green 
chillies, touch of honey with fresh coriander. 

Butter Masala Lightly buttered with fresh 
tomatoes, green chillies and cool yoghurt.  

Multani Spring onion, patia sauce, dopiaza, 
chopped green chillies and fresh coriander.

Sassi Cooked with ginger and garlic, spring onion, 
chilli sauce, chopped green chilli, garlic chips and fresh 
coriander.

Jallandar Cooked with ginger and garlic, spinach, 
tomato, green chilli, cubed ginger and fresh coriander.

Mingora Cooked with fresh green chillies, onions, 
using the Qismat special blend of the finest herbs, 
natural honey and a selection of mixed nuts, garnished 
with fresh coriander.  A unique dish of the must try 
variety.

Chilli Bhoona A popular dish in Punjab, cooked 
with green chili sauce, tomatoes and coriander.

Garam Masala Cooked with ginger and garlic, 
a blend of green chillies and warm spices.

Karachi With green chilli and fresh green coriander. 
Chef’s own speciality herbs.

Desi Cooked with ginger, garlic, fresh tomatoes, 
chilies a touch of yogurt and fresh coriander. 

Qandari Marinated using freshly ground green 
chillies, cumin, mint seeds, fenugreek, tomatoes, fresh 
ginger, spring onions and garlic. 

Jalhari The Qismat’s exclusive speciality.  This dish 
is prepared with the Chef’s Own Selection of Herbs 
and Spices, creating a unique recipe.

Vegetable Dishes
 Main Side 

Saag Paneer  £8.95 £4.95 
Spinach and Indian cheese.

Muttar Paneer  £8.95 £4.95 
Peas and Indian cheese.

Mixed  
Vegetable Curry  £8.50 £4.50 
Potatoes, cauliflower and peas.

 Main Side
Gobi  
Mushroom Bhuna  £8.50 £4.50 
Cauliflower and mushroom.

Mushroom Curry  £8.50 £4.50
Tarka Daal  £8.50 £4.50 
With ginger, garlic, cumin seeds and ghee.

Aloo Saag  £8.50 £4.50 
Potatoes and spinach. 

Bhuna Chana   £8.50 £4.50 
Chic peas.

 Main Side 
Aloo 
Mushroom Bhuna  £8.50 £4.50 
Potatoes and mushroom.

Bhindi Bhoona  £8.50 £4.50 
Okra cooked in a medium strength sauce.

Bombay Potatoes £8.50 £4.50
Mushroom Bhaji £8.50 £4.50
Cauliflower &  
Potatoes £8.50 £4.50

Starters
Pakora

Vegetable Pakora  £3.60

Mushroom Pakora  £3.60

King Prawn Pakora  £7.50

Prawn Pakora  £5.25

Chicken Breast Pakora  £4.75

Onion Bhaji £3.60

Aloo Tikka  £3.60 
Potato, lightly spiced and fried.  

King Prawn Butterfly  £7.50 
 Delicately spiced king prawns fried,  
topped with korma sauce. 

Mix Pakora  £4.75 
Chicken, vegetable, mushroom pakora. 

Mix Platter  £5.95 
 Chicken, vegetable, mushroom pakora aloo tikka, 
onion bhaji, chicken and lamb tikka, sheekh kebab.

Garlic Mushrooms  £3.75

Prawn Cocktail £3.95

Dall Soup   £3.60 
Spicy Lentil Soup. 

Garlic Prawns  £4.50

Tandoori

Chicken Tikka  £4.75 
 Chicken pieces off the bone, marinated in herbs and 
spices and cooked in Tandoor, served with salad.

Sheekh Kebab  £5.50
 Minced lamb, spiced, skewered and slowly cooked in 
Tandoor, served with salad.

Mix Kebab  £5.95 
Chicken Tikka, Lamb Tikka, Sheekh Kebab. 

Lamb Tikka  £5.95 
Lamb pieces off the bone, marinated in herbs and  
spices cooked in Tandoor, served with salad.

King Prawn Tandoori £7.95 
 (King prawn pieces), marinated in herbs 
and spices and barbecued in Tandoor.

Choose from the following:
Chicken Tikka £10.95
Lamb  £13.95
King Prawn  £15.95
Lamb Tikka £13.95
Prawn  £11.95
Vegetable £8.95
Qismat Special £12.95
Chicken, Lamb and Sheekh Kebab

Choose from the following:
Chicken Tikka £10.95
Lamb £13.95
King Prawn £15.95

Lamb Tikka £13.95
Prawn £11.95
Vegetable £8.95

Qismat Special £12.95
Chicken, Lamb and Sheekh Kebab

House Specialities


