
Our colleagues will assist you with any dietary requirements 
(A)Alcohol (GF)Gluten-free (N)Nuts (V)Vegetarian 

All above stated prices are in Singapore Dollars and subject to 10% service charge and prevailing 9% goods and services tax. 
 

 

 

 

 

A Dabba traditionally represents thoughtfully-prepared meals lovingly packed into Tiffin Boxes by mothers  
or wives for their loved ones in India. With this inspiration, Mera Dabba offers a charmingly elevated  

North Indian meal experience presented in exquisite, custom-made copper Tiffin Boxes arranged in four tiers.  
 

Customise your very own Dabba with a selection of comforting curries complemented 
 with delicately-flavoured rice, tandoori breads, chutneys and pickles. 

 
102 per guest for non-vegetarian selection | 86 per guest for vegetarian selection  

 
APPETISER 

Choose any two appetisers per person 
 

ANJEER PANEER TIKKA N 
Grilled Indian cottage cheese flavoured with fig, yogurt and spices 

 
HARI TAWA TIKKI V 

Broccoli, edamame bean and green pea patty, flavoured with rose petals and served with garlic-basil chutney  
 

MURGH TANDOORI  
Grilled corn-fed chicken breast with garam masala and yogurt 

 
ACHARI SALMON TIKKA N  

Tandoori-grilled salmon kebab marinated with spices 
 
 

MAIN COURSE 
Choose any one main course per person 

 
PANEER KHURCHAN N 

Indian cottage cheese with bell pepper and tomato gravy 
 

DELHI TAWA VEGETABLE GF V 
Baby eggplant, carrot, mushroom, bell pepper and baby corn cooked with ginger powder and spices 

 
SUBZ KOFTA N 

Mixed vegetable dumplings with shallot gravy 
 

ALOO GOBHI GF V 
 Cauliflower and potato in a yogurt, garlic and masala onion gravy 

 
KADHAI PRAWN N 

Prawn with bell pepper, coriander seed and onion tomato masala  
 

LAAL MAAS  
Traditional Rajasthani lamb curry with yogurt, garlic, tomato and spices 

MACHER JHOL GF  
Seabass curry with ginger, onion and spices 

 
MURGH MAKHANI N 

Corn-fed boneless chicken leg in tomato and cashew nut gravy 
 
 

Each Dabba comes with these accompaniments 
 

TIFFIN DAL MAKHANI V  
Organic black lentil curry with tomato purée 

 
KESARI JEERA PULAO GF V  

Indian basmati rice flavoured with saffron and cumin 
 

ASSORTED TANDOORI BREADS 
Garlic Naan V, Plain Naan V 

 
DESSERT 

          RASMALAI N V | PISTA GULAB JAMUN N V   
Saffron-soaked cheese dumpling and sweet milk dumpling with pistachio 

MERA DABBA EXPERIENCE 
Create your very own 3-course set menu 

 Sustainable  


