OUTDOOR CATERING

TN

SPICE UP YOUR LIFE WITH
FRESHLY COOKED CURRIES &
IANDOORI DISHES. QUALITY
& QUANTITY GUARANTEED
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CHRISTENINGS
COMMUNIONS
CONFIRMATIONS
FAMILY OCCASIONS
BIRTHDAY PARTIES
PUB PARTIES
OFFICE MEETINGS

OFFICE PARTIES
ALL PRICES ARE INCL. OF VAT

A House of Different Authenti. Flavours

TAKE AWAY MENU

( }//(’/I 7 V4 )/( V74)
5

OPENING HOURS
MON - SUN S PM -10.30 PM
THE SILVER OAK = ENNI1S
WOOD QUAY,

CO. CLARE, VOSEAPS
065 686 8111
065 688 4379

ATHLONE 7
MULLINGAR R
NEWBRIDGE h’

The Silver Oak has the follow ing Strict Policy ...

All the dishes on this menu ary ,'n'p.uc.l D7 OUT PrEMIISES

and from fresh ingredients

.\'i‘ (RN N_{ J«iJ:ln‘(t ["(“('t.l(!n‘ 1’” ”.‘(‘ #h(‘“ concociions

in owur kit 11( n!

We exceed and surpass EU health and hygiene requirements

We use low-cholesterol polyunsaturated oils to maintain a

Healthy Heart
Meats, poultry & veg are sourced from HACCP compliant

Indh Suppliers ONLY for traceability

We are always focused on customer delight and satisfaction

All of our staff are fully trained, and aware of the rules

 MINIMI x

LIV Y
CHARGT €4 .50

MINIMUM
DLLIVERY

CREDIT CARDS
ACCEPTED

ANY BOILED/P1HLAU RICE/CHIPS/NAAN
€1.50 EXTRA WITH ANY MAIN COURSE
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01

02

wgﬂabk o mutﬁﬂm& and Tandoori prawns, ser od with esh salad and na
04 CHICKEN PAKORA ® 6.50 TANDOORI CHICKEN ® M
Chiclen sfnps]m'dmspxy butter. Half Tandoort chicken marinated i spices and cooked in | |
o PANEER TIKKA @ (A6 TANDOORI ZHINGA & < 2000 §
Co“ag ‘h‘c" me ‘"d onons manm'“‘ lﬂ lu"”,‘, L”".l' r’.‘“ s "I;J'”i'h”.l’.f n ‘.l'\".-;"i ‘.""\)‘«. !
W°md¢qn(ﬁ, M’tﬂd m (lﬂy oven ﬂ““,“,n[ with home ground spices and ¢ A '

07

STARTERS

VEGETARIAN PATIES @ ®

Spwed potato cutlets deep fried and topped with

challed yoghurt and chutneys

ONION BHAJEE ®

Shiced omons muxed with aniseed, cumin seeds and gram

flour then decp fried to a golden brown colour

VEGETABLE / MEAT SAMOSA @)
Tongue tickling crispy, traditional delicacy with

JUMBO PRAWN BUTTERFLY @
Jumbo Prawns marinated in a spicy oriental butter,

decp fried

SHAHI SHISH KEBAB 7.50

Lamb mince, muced with home pounded Tandoon spices,
skewered and cooked in a clay oven.

BOTI KEBAB JAIPURI ® ™ 7.50
Tender lamb chunks marinated overmght with

aromatic spices, ground fennel and cooked in tandoor.

10.50 ",

TANDOORI MAIN COURSE DISHI -

CHICKEN /LAMB TIKKA ®

bes o]chldm warinated in medivwmn-spiced yoghur
v s oven. Tender lamb chunks marinat,

ed in cla
::v‘:-‘}:'undrd spices, barbecued tn clay oven. Flavour

ground nutmeg and onion seeds
TANDOORI SHASHLIK ® KEN OR |
Dl(td chulm or ‘J'ﬂ!’ g"”td on d shewer with pepper

s, mushrooms and tomatocs
»

one
THE SILVER OAK SIZZLERS @ \m ©

Tandooen chicken, shish Lebab, boti kebab, chicken |

TANDOORI FISH @ ® M

“"IUI(‘ SNea “.1\\ ":.l'!".l!ni!' l,,(u u'h-’ Pices, wmom

| im tandn
mghml, "mfr and reasted i tandoor

CHEF HIGHLY RI COMMENDS
CHICKEN RAINBOW (MEDIUM) (N (B

Three different styles of maninated hicken

’ J
wuku! i fomalo w ith almond sauc

MURGH METHI MALAI (M11D) N D

Cubes of chicken cooked with cashew nuts sauce |l

09 8 TANDOORI CHICKEN M ® 7.50 with fenugreek leaves
Spring chicken marinated n spices and cooked in tandoor. ZAFARANI ZHINGA MDD N @
10 FISH PUN,ABl . 8.00 Tandoori jumbo prawn cooked with smooth sauce and

11

12

Fresh cod fish maninated in lemon juice and yellow mustard
paste, decp fried
TANDOORI ZHINGA ™M @ ®

Jumbo king prawns marinated in yoghurt, ginger, garlc
flavoured with home ground spices and cooked in Tandoor.

SILVER OAK SPECIAL KEBABMIXN M ® 8.75
A selection of fine meats marinated and cooked in tandoo.

TANDOORI CRAB CLAWS @ ©®
Jumbo crab claws marinated in pickling spices & yoghurt, BBQ,

CHICKEN LOLLIPOP ® 6.75

1050 Byads

10.50

flavoured with saffron

LUCKNAWI GOSTH (MiDIUM) (N
A famous and favounte lamb preparation cooked i
,\'oghurt and nuts with a slvmxgr!m our of saffron

KASHMIRI (Mi1LD) ©® ™)
Chicken or lamb Kashmiri, mild dish cooked in frunl
mango pulp cream and almond sauce

FISH GOAN CURRY (Mepium) ® M (N
Fresh cod fish in tamarind sauce, curry leaves and spi
MALWANI PRAWN CURRY (Mipium) @ M @

J

A popular dish of prawns and Bombay region, cooked in

Chicken wings dipped in spicy batter. sauce of coconut, tomato and spiced with tamdi chll -
15 !x ACHARI CHICKEN . &75 CHICKEN/LA'MR MAKHANI (M11D \H'I‘w DN
Chicken /Lamb Tikka cooked in a rich creamy butter saus

Cubes of Chicken marinated in yoghurt North Indian Spices
with a special pickling flavour. Medium Spiced.

NEWARI LAMB (Mrpiusm) M N

16.00 §
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A dish om Nepal and North Indian hills. Mediom spiced

16 VEGETABLE CASHEW NUT ROLLS . . }‘” , :1; .'."' ‘ | cashew nul sauce with a touch of mustard seeds
A rare combination of coage cheese, vegetable and . ERsl 32 SAU LAMB ®

n r
C‘-"W"“‘P"“’""“""“d W Lamb coo&td mna moulh-wau-rntg combmation of ginger wal
I ——— e 1 bﬂb)’mwﬂ and dried apricots. Its short cooking fime ]

 the mdindual avours and complex aromas

LASSUNI TIKKA CHICKEN/LAMB ® (N
Barbecued chicken/lamb tikka prepared in a gurdic bo
hOfm with esh Northern Indian Spices

CHICKEN/LAMB SAAG N
Tm W/Chdlﬂ ’“(d)’ SPIL(J k'l”l j\,'!".l.‘l ¢ fomat
hnlanlm | sauce.

1 ANY BOILED / PILAU RICE / CHIPS
~ / PLAIN NAAN €1.50 EXTRA WITH

- ANY MAIN COURSE
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LABBABDAR DISHES (MILD) € 5 AL FRIES

1 Hl\!llK{\‘\"l'\ll._l.V\) €
\"lh ken / | amb K"\\' Priowmns u‘q‘l(‘d maru ,l crean
sauce h'l”l the avour of cocunut tl'ld u”.‘d"la"ﬂ\ = - W werl and sour pungent
! \ y :
15 CHICKEN TIKKA LABBABDAR ® ® 12.00 = ', l' KEN JAL FRIFEZY B @ 12 00
| - M e
16 LAMB TIKKA LABBABDAR @ N 13.00 ° % }‘ ”\" !\u FRIEZY D © 13 00
17 KING PRAWN LABBABDAR ® @ W 16.00 | WNJALFRIEZYD O @ 16.00
] ' AW ' . "
TIKKA MASALA DISHES (MILD) 1T DISHES IMEDIUM)
Chicken/Lamb km_\' Prawns marmated in spices, 0 | with flavours of cinnamon
wmilled in the Tandoor oven and then g(llft'\ cooked - CHI KEN ROGA)Y N
Tn a mild creamy sauce toppe d with almond: | . O] LAMB RO a» ‘ ,[\;\\ A 7';' | 12 00
18 CHICKEN TIKKA MASAIA B @ 1200 BN 62 KinG Pravn r\ H @ | 13.00
‘l‘) LAMB TIKKA MASALA N @ 13.00 Wi AWN ROGAN JOSHID @ 16.00
: ' ‘ , . ! VIAIR =
10 KING PRAWN TIKKAMASALAD N ® 1600 DRAS DISHES (HOT)
; ., 4 | ‘ e with s arp S uth Indian spree
KORMA DISHES (MILD) 63 | CHICKEN MADRAS @0 : 12.00
- y /Prawns cooka mild creamny 04 LAMB MADRAS (N
| h“L‘ r I‘mll Prawns cox L(c! N dmna i ’ ( lj OO
sauce 'L‘“,“”—J hl“i coconul }'l"ﬂfl y DY } I IN( : "; AW N \‘\l]'{/\\ (N_,\’ . ]600
41 CHICKEN KORMAN ® 12.00 VINDAI O AT
0 | LAMB KORMA ® @ 13.00 | | ‘ ISHES (VE RY HOT)
> 'a} ) ' 16.00 | _‘ - ‘ ferfully | dish ¢ ed with iaf&! ws & \p“.\
43 KING PRAWN KORMAD N © L 66 CHICKEN VINDALOO @ e
BALTI DISHES (MEDIUM) ‘; LAMB VINDALOO B 13.00
() ; ) 1y ‘ ; -~
Traditional specialties !"t'l‘uu’d in ethnic round bottomed ‘ KING PRAWN VINDALOO @ . 1600
: ’ " ¢« wilth peppors, onmons, (on OCS, ,c"".\ ¢ : A D ‘ ~ P ,
atr f’ meev o R g KOHLAPURI DISHES (VERY HOT)
anda spices i ”'.‘ arour - o ( ook 1t h h bl - N , )
44 C"' ICK(N BA“' @ @\ 1200 5 2 =P e .. l.~ '.“" :.‘;\:::":. ’l... oured with LIy ledives
45 LAMB BALTI M & 13.00 L% 9‘) f CHICKEN KOHLAPURI M W 12.00
: | 1o /e ' 'y . - |
47 | SEAFOOD BAITI ®@ #® @ ® 17.50 il | ‘' § KING PRAWN Konarun @ @ @ TA
| “rab Claws, Cod and Prawns) 4Ry e
G, S8 “‘ \ CHILLI MASALA DISHES (VERY HOT)
" KARAHI DISHES (MEDIUM) : ,%g i e o/ gree chil et e MR
Prepared with onions, green peppers, ginger, garlic, tomato ()\ .. 72 CHICKEN CHILLI MASALA @ 12.00
and a dash of tandoori yoghurt sauce. (A | 73 LAMB CHILLI MASALA @ 13.00
48 = CHICKEN TIKKA KARAHI @ & 12.00 Peadl | 74 | KING PRAWN CHILLIMASALA® @ 16.00
49  LAMB TIKKA KARAHI ® W 13.00 e CURRY DISHES (MEDIUM)
50  KING PRAWN KARAHI @ ® ® 16.00 ¥4 .
» .ﬁ‘ I.'mf!tu"ulu.rn, medium ,s;nu'd 1o suif maost p.l[d!r\.
BHUNA DISHES (MEDIUM) 75 CHICKIN CURRY B 12.00
76 LAMB CURRY N 13.00
Prepared with chunks of omion, fresh tomatoes : ,
and peppers flavoured with Himalayan spices AR 7 PRAWN CURRY @ . 16.00
51  CHICKEN BHUNA ® 1200 L BIRYANI DISHES (MEDIUM)
52 LAMB BHUNA @ 13.00 . A .* A one dish meal, the meat of your chowce, cooked with Basmati
53 KING PRAWN BHUNA @ . 16.00 5 £ rice, avoured with delicate spices and dry. is dish « preparcd
o W in the traditional Indian u'::{v Served with accompanying natural
oghurt contaiming chopped enion, coriander and tomatoes or
DO-PIAZA DISHES (MEDIUM) oghurt cntainng oy
Fried onions, tomatoes, cumin seeds and coriander cooked 78 CHICKEN BIRYANI . ® 14.00
with onion based curry sauce. b 79 LAMB BIRYANI ® N 15.00
54  CHICKIN DO-PIAZA ® ® 12.00 " %] 80  VEGETABLE BIRYANI DN 13.00
55 LAMB DO-I'AZA ©® N 13.00 BN 81 KING PRAWN BIRVANI D ® @ 17.00

56  KING PRAWN DO-PIAZA®D ® @ 16.00 KIS 82  THE SIIVER OAK SPECIAL BIRVANI @ ® @ 1850




" P— - . » - () : : 7 - 4 ‘/s- 4‘-"’,
VEGETABLE DISHES MEDIUM) Dlllllt'/' i /i ) o b
e ¥
83 BOMBAY ALLO Potare Curry M N et :\ |
Pt )
' . s . . »
8‘; IA'{M [)/All )‘:u;‘u ’a.n.tf\ (l'l( '\[N T'l\kA (STARTLER) £ D " J} &e
8, A‘l\|l‘ VIG CURRY Scasonal Baby Vegetables @ R (ONION B“t\“l (STARTIR) : ;1;
56 \i[h[. IABLE A\AKHA[\“ Veg in tomato sauce D N MURG METHI MALAI (MI1D OR MEDIUM W
87 E::':\:jlr\quf‘\’hha};\:‘/\'vl.j} ?;3..!‘, drd onion l/\Rkl\ [)Al L (S1DE) X ’!f:
NAAN & PILAU RICE (sion S

88 SAAG PANFER® N

Homemade Cott wee Cheese and dPimdas h

CAN OF COKE

89 MUSHROOM BHAIFE N

Mishiroom in thick salsiL et & ith fresh ’l('("w / - '\ ¥ » 2" = 3 7 ( % :
90 VEGETABLE JAL FRIEZY N 7"/"””“’” /)l””‘/ (ﬁ/" }_s W
91 CHILLI GARLIC OKRA N N g‘% '

’ B
A must for g “%‘J VTN, O0TE Toss J N red Peppers \'a”;‘.‘. ¢
' :

VEGETARIAN PETTIES (STARTER) ED N :
OR VEGETABLE SAMOSA (STARTIR) é‘
MIXED VEGETABLE CURRY (MILD/MEDIUM)
CHANA MASALA Sipp)

NAAN BREAD & PILAU RICE Sipr)

chilhes which are m & tomato gravy w ith a touch of sova sauce

gl J: ) “'!..HJ."

92 METHI CHAMAN @ N

Home made « o &}‘u £S5 COOK d in esh RTECN 5 ?"'JJ ‘

fa ’lh\"lcl Corianagor € rod omon, tomalo saudt

ki‘}: (4 ;..“\‘o‘.’t'.l’\‘-’"

93 | DAL MAKHANI 12.00 | CAN OF COKE
' Rlack lentils & kadney beans spiced wath butter ¢ cream ' :. D - A . T
SIDE DISHES z / )1'/1/1(///'/' Lo €45. 95
94 BASMATI1 RICE - Plam Boiled 2.50 -
95 PILAU RICE - Ddicately flavoured with herbs ¢ sprces 3.00 ’ m VEGETABLE SAMOSA (STARTER) N M B
96 VEGETABLE RICE/MUSHROOM RICE 3.75 _ METHI MALAL TIKKA STARTER z
IR FMED RICE@ 3.75 i 2 CHICKEN TIKKA LABABDAR (Miin)
78 LEMON RICE @ 3.75 _ [AMB BHUNA (MEDIUM)
99 NAAN BREAD ® © ® 230 [_‘ ALOO SAAG OR BOMBAY ALOO (st
100 KEEMA NAAN - Naan stuffed with minced Lk @ © @  4.00 | NAAN & GARLIC NAAN
101 B GARLIC NAAN - Plain Boiled @ (G 3.50 | BE 7 PiiAU RICE
102 | LACHA PAR‘AN '_HA @ G 3.00 ) m I LITRE sOTTLE OF COKIE
Prepared from brown flour in clay oven -
3 , l -. ‘) y - _ |
o i 'A\?AR'}\\AJM\;@} . @"® L Dinner fev Lewr €70. 95
104  TANDORI ROTI ® @ 2.50 ' "
- Bread prepared with whole wheat flowr =
105 POPPADOMS 1 00 VEGETABLE SAMOSA (sTARTER) EDN
106 MASAIA/KORMA/MAKHANI SAUCE® W 5.00 QNlON BHAJEE (sTARTER)
107  CURRY SAUCE/MADRAS & 4.50 CHICKEN TIKKA (stARTER
108  MANGO CHUTNEY/MINT SAUCE 1.50 SHANI SHISH KEBAB (startiR)
109 SPICE ONTONS 1.50 CHICKEN TIKKA MASALA (Miin)
110 SPL. STARTER SAUCE (.75 CHICKEN ROGAN JOSH (Mipium)
111 CHIPS 2.75 LAMB JALFREZY (MEDIUM)
(12 RAITA - Yoghurt dip with cacumber & tomatoes. @ 3.50 LAMB TIKKA KASHMIRI (mi1n)
CHANA MASALA MiLD)
DESSERTS VEGETABLE BHUNA (SIDF)
113 MANGO LASSI @ 4.95 ::q:lrfﬂNR?}t::I?'&‘ﬁUl:Ic:logél

Made from homemade yoghurt and alphonso mango

[LARGE BOTTLE OF COKE 11

‘D‘“T ® Eggs @ Nuts . Crustaceans ‘.’é.-' Gluten

. Sesame Seeds . Fish @ Mustard Seeds



