Wolverhampton's premier Indian Restaurant & Lounge Bar

Red Fort invites you to join us during the upcoming festive season.
Relax amongst stunning features whilst you enjoy the fine food and atmosphere.

Remember there are live musicians performing most
Qf Wednesdays, Fridays and Saturday evenings every week. Rg
Call for details closer to your day of booking

We have put together several menu options to help plan your party. Any
menu is available for any number of diners. Please call us to discuss
individual requirements or further options.

For ease of use we have divided the options into
5 colour coded menus/choices:

Per head
Blue Menu: Lunchtime Buffet £10.95
Black Menu: 3 Course Lunch or Dinner £17.95
Red Menu: Table Buffet Lunch or Dinner (minimum 8 diners) £19.95
Green Menu: 5 Course Luxury Lunch or Dinner £24.95

Last part: Booking form

Lunchtime Punjabi Buffet

Enjoy a varied selection of Starters, Mains and Ice Cream
from our "All you can eat" Buffet.

Priced at £10.95 per Adult and £6.95 for children under 8

Starters

Poppadoms & pickles
Salad Bar with sauces
3x Meat Starters
3x Vegetable Starters

Mains

4x Meat Curries
4x Vegetarian Dishes
Rice, Naans & Raita

Dessert
Ice Cream or Mango Sorbet



3 Course Lunch or Dinner option at £17.95 per head

Appetisers

Poppadom
A Poppadom served with a tray of pickles, spicy onions, sweet mango chutney and mint sauce

Starters

Garlic Mushroom Puri Wrap
A traditional deep fried light Puri Wrap stuffed with button mushrooms in a garlic and herb sauce
Aloo V.
A lightly spiced potato cake coated in a gram flour batter served with dips

Chicken Pakora
Very lightly spiced chicken breast coated in a gram flour batter served with dips
Amritari Fish
A Punjabi favourite of lighly fried fish fillet with plenty of aromatic spices
Raunag-E-Seekh Kebab
Fine mince lamb flavoured with fresh green herbs and spices then chargrilled
Harabara Chicken Tikka

Tender pieces of lightly spiced Chicken breast marinated in a blend of fresh spinach, mint and coriander
leaves baked with ginger in the tandoor.

Mirchi Chilly Paneer
Pan fried paneer pieces in tomatoes, mixed peppers, onions and cumin seeds

Main_Course

A sublime taste from the Kings of Rajasthan. Tender chicken served in a spicy tomato sauce
prepared with freshly chopped garlic, green chillies and sweet tomatoes
h : I
A mild dish of tender pieces of chicken with a cocktail of spices infused in a sauce of
fresh cream, yoghurt, creamed coconut and sprinkles of flaked almonds

Lamb or Chicken Jalfrezi
A classic hot and spicy dish where the meat is cooked with capsicums,
fiery green chillies and fresh coriander

Saag Murgh (Chicken) or Saag Gosht (Lamb)
Pieces of meat cooked in a thick sauce of spinach, onions, peppers, and slithers of finely sliced chillies

Spicy Red Fort Muchi
White fish cooked in a creamy, tangy tomato and garlic sauce

Saag Paneer
Cured Indian cheese cooked in a spicy spinach sauce with chopped onions and fresh green chillies

Tarka Daal
A mix of red and yellow lentils cooked with tomatoes and spices, finished with cumin,

roasted garlic and coriander

Panch Ranghi Sabji
A colourful blend of green peas, carrots, paneer, green beans, potatoes

and baby corns all combined with delicate spices

Choice of accompaniments

Choose 1 item from either of the following to accompany your main course
Pilau Rice Boiled Rice  Plain Naan Garlic Naan  2x Chapati’
For further accompaniments see the Accompaniments section



3 Course Lunch or Dinner option at £17.95 per head continued

Alternative cuisine

Traditional Fish and Chi
Fresh Haddock, fried in a traditional batter, served with chips, and salad

Cooked to your choice served with Chips and salad

Desserts available at additional cost

PARTY FEAST TABLE BUFFET £19.95

Available during Lunch or Dinner (Minimum of 8 diners or more)
Quantities can be changed to suit your exact needs. Please call to discuss.

Ideal for large parties based on a cost per head of £19.95 with unlimited refills.
All the dishes are brought out and placed on the tables where everyone can help themselves.

APPETISERS
8x Poppadoms with sauces
STARTERS
The following selection of Meat and Vegetarian platters will be served between 8 diners.
2x Meat platters: Seekh Kebabs, Chicken Tikka, Chicken Pakoras & Fish Pakoras.
1x Vegetarian platter: Samosa, Pakoras, Aloo Vada, Onion Bhaji & Mirchi Chilly Paneer.

All platters are served with dips and mixed salad

MAIN COURSE

The following selection of meat and vegetarian dishes
including accompaniments will be served between 8 diners.

2x North Indian Garlic Chilly Chicken
2x Chicken Tikka Masala
2x Lamb Balti
2x Yellow Tarka Daal
2X Mixed Vegetable Sabji
4 Portions of rice
4x Naans
4x Chapati

Dessert
Vanilla Dairy Ice Cream

Desserts available at extra cost from our extensive Desserts Menu



Deluxe 5 Course Lunch or Dinner option at £24.95 per head

Appetisers

Poppadom
A Poppadom served with a tray of pickles, spicy onions, sweet mango chutney and mint sauce

Starters

Mirchi Chilly Paneer
Pan fried paneer pieces in tomatoes, mixed peppers, onions and cumin seeds

Harabara Chicken Tikka
Tender pieces of lightly spiced Chicken breast marinated in a blend of fresh spinach,
mint and coriander leaves baked with ginger in the tandoor.
Raunag-E-Seekh Kebab
Fine mince lamb flavoured with fresh green herbs and spices and chargrilled
Fish Tikki
A traditional fishcake made from salmon and cod with mild spices

Khatha-Metha King Prawns
Succulent King Prawns pan fried with roasted garlic, chillies, served with a

creamy honey and mango sauce

Karahi Mussels
Choice Mussels gently cooked with a carefully balanced blend of Indian spices,
finished with a splash of white wine

Main_Course
North Indian Garlic Chilli Chicken

A sublime taste from the Kings of Rajasthan. Tender chicken cooked in a spicy
tomato sauce prepared with freshly chopped onions, green chillies and lots of garlic.

Salmon Tandoori
Finest freshwater salmon cooked with aromatic spices in the tandoor clay oven

Shahjahan’s Achari King Prawn Karahi
Whole king prawns cooked with fresh chopped garlic, chillies, ginger and mixed pickle

Shahjahan’s Karahi Gosht
Tender pieces of lamb in a hot, rich, spicy sauce of peppers, aromatic ginger and cumin
Chicken Tikka Masala
A mild dish of tender pieces of chicken with a cocktail of spices infused in a sauce of
fresh cream, yoghurt, creamed coconut and sprinkles of flaked almonds

Spicy Red Fort Muchi

Finest Scottish freshwater salmon and plump king prawns cooked in a creamy,
tangy, tomato and garlic sauce

Spicy tender lamb chunks in a thick sauce with a drizzle of Red Port

Saag Paneer
Cured Indian cheese cooked in a spicy spinach sauce with chopped onions and fresh green chillies



Deluxe 5 Course Lunch or Dinner option at £24.95 per head continued

Mixed Indian Vegetable Sabji
A rich thick curry made from fresh vegetables cooked in onions and mixed spices

Choice of accompaniments

Choose 1 item from either of the following to accompany your main course
Pilau Rice Boiled Rice Plain Naan Garlic Naan  2x Chapati'

Alternative cuisine

Traditional Italian Lasagne
A lovely Italian Lasagne served with chips

Sirloin Steak with Chips
Cooked to your choice served with Chips and salad

For further accompaniments see the Accompaniments section

Desserts
Indulge yourself with any sweet from our extensive Desserts Menu
including English and Punjabi dishes

Tea or Coffee
Enjov freshly brewed ltalian Coffee or English Tea

Accompaniments section
Available at additional cost with any of our above menus

Bakery
Plain Naan £1.95
Garlic Naan £2.95
Keema Naan £2.95
With spiced mince meat
Chapati £0.90
Flat bread, griddled and served hot and thin
Basmati Rice
Jeera Rice £1.95
Pilau Rice £1.95
Vegetable Rice £2.95
Mushroom Rice £1.95
Boiled Rice £1.95
Extras
Mixed Salad £2.95
Mixed Raita £1.95
Spiced Onions £0.95
Mixed Pickle £0.95
Lime Pickle £0.95
Mango Chutney £0.95
Poppadoms each £0.80
Pickle tray £1.95
Spicy onions
Mango chutney
Mint sauce

Chips £1.95



Red Fort

Christmas party booking form

Our Christmas menus are aimed at offering a varied choice at a single price. All diners are
expected to pay the ‘per head’ price as a minimum. Large party bookings are welcome
subject to our standard terms and conditions of business available upon request.

Because of the huge number of inquiries we are experiencing, we urge you to book as soon
as possible to ensure getting the date you want.

You can either fill out the form below and post it to us along with a cheque for the deposit, or
simply call into the restaurant and book it with our staff. Please feel free to discuss exact
party options and menu choices with our Management at any time.

May we take this opportunity in thanking you for your interest and look forward to seeing you
during the forthcoming festive season.

Name of organisation or nominated diner:

Address:
Postcode:
Daytime tel: Evening:
Email address:
Number in party: Date of party: Time required:

Parties of over 10 diners should indicate any special choices or dietary requirements
well in advance of day of booking.

A non refundable deposit of 20%b6 per head is required to secure booking.

If number of actual diners decrease to that of original booking, the full
amount will still be chargeable.

Christmas opening times from 22nd Nov 2010 onwards

Mondays Lunchtime 12:30 to 2:30pm Evening 5pm to 11pm
Tuesday Lunchtime 12:30 to 2:30pm Evening 5pm to 11pm
Wednesday Lunchtime 12:30 to 2:30pm Evening 5pm to 11pm
Thursday Lunchtime 12:30 to 2:30pm Evening 5pm to 12pm
Friday Lunchtime 12:30 to 2:30pm Evening 5pm to 12:30am
Saturday Lunchtime 12:30 to 2:30pm Evening 5pm to 12:30am
Sunday Lunchtime 1:00 to 4:30pm Evening 5pm to 11pm

The final week leading upto Christmas day we intend to extend our hours so
please call prior to making booking in this period.

Red Fort, Fold Street, Wolverhampton, West Midlands, WV1 4LP
Telephone 01902 42 44 40 Fax 01902 71 22 26
email: info@red-fort.co.uk website: www.red-fort.co.uk


mailto:info@red-fort.co.uk
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Wolverhampton’s premier Indian Restaurant & Lounge Bar


Red Fort invites you to join us during the upcoming festive season.  


Relax amongst stunning features whilst you enjoy the fine food and atmosphere.






We have put together several menu options to help plan your party.  Any menu is available for any number of diners.  Please call us to discuss individual requirements or further options.


For ease of use we have divided the options into


5 colour coded menus/choices:












    

Per head


Blue Menu:
Lunchtime Buffet 





  £10.95


Black Menu:
3 Course Lunch or Dinner 



  £17.95


Red Menu:
Table Buffet Lunch or Dinner (minimum 8 diners) 
   £19.95
   

Green Menu:
5 Course Luxury Lunch or Dinner 


  £24.95

Last part:

Booking form







   

Lunchtime Punjabi Buffet


Enjoy a varied selection of Starters, Mains and Ice Cream 


from our "All you can eat" Buffet.  


Priced at £10.95 per Adult and £6.95 for children under 8

Starters


Poppadoms & pickles


Salad Bar with sauces


3x
Meat Starters


3x Vegetable Starters


Mains


4x Meat Curries 


4x Vegetarian Dishes


Rice, Naans & Raita


Dessert


Ice Cream or Mango Sorbet

3 Course Lunch or Dinner option at £17.95 per head

Appetisers


Poppadom


A Poppadom served with a tray of pickles, spicy onions, sweet mango chutney and mint sauce


Starters


Garlic Mushroom Puri Wrap


A traditional deep fried light Puri Wrap stuffed with button mushrooms in a garlic and herb sauce

Aloo Vada

A lightly spiced potato cake coated in a gram flour batter served with dips 

Chicken Pakora

Very lightly spiced chicken breast coated in a gram flour batter served with dips

Amritari Fish

A Punjabi favourite of lighly fried fish fillet with plenty of aromatic spices

Raunaq-E-Seekh Kebab


Fine mince lamb flavoured with fresh green herbs and spices then chargrilled


Harabara Chicken Tikka 


Tender pieces of lightly spiced Chicken breast marinated in a blend of fresh spinach, mint and coriander leaves baked with ginger in the tandoor.  


Mirchi Chilly Paneer

Pan fried paneer pieces in tomatoes, mixed peppers, onions and cumin seeds

Main Course


North Indian Garlic Chilli Chicken


A sublime taste from the Kings of Rajasthan. Tender chicken served in a spicy tomato sauce 

prepared with freshly chopped garlic, green chillies and sweet tomatoes


Chicken Tikka Masala


A mild dish of tender pieces of chicken with a cocktail of spices infused in a sauce of 

fresh cream, yoghurt, creamed coconut and sprinkles of flaked almonds


Lamb or Chicken Jalfrezi

A classic hot and spicy dish where the meat is cooked with capsicums, 

fiery green chillies and fresh coriander


Saag Murgh (Chicken) or Saag Gosht (Lamb)

Pieces of meat cooked in a thick sauce of spinach, onions, peppers, and slithers of finely sliced chillies


Spicy Red Fort Muchi


White fish cooked in a creamy, tangy tomato and garlic sauce

Saag Paneer


Cured Indian cheese cooked in a spicy spinach sauce with chopped onions and fresh green chillies


Tarka Daal


A mix of red and yellow lentils cooked with tomatoes and spices, finished with cumin,

 roasted garlic and coriander


Panch Ranghi Sabji 


A colourful blend of green peas, carrots, paneer, green beans, potatoes 


and baby corns all combined with delicate spices


Choice of accompaniments


Choose 1 item from either of the following to accompany your main course


Pilau Rice        Boiled Rice       Plain Naan        Garlic Naan       2x Chapati'

For further accompaniments see the Accompaniments section

3 Course Lunch or Dinner option at £17.95 per head continued


Alternative cuisine


Traditional Fish and Chips


Fresh Haddock, fried in a traditional batter, served with chips, and salad


Sirloin Steak with Chips


Cooked to your choice served with Chips and salad

Desserts available at additional cost

PARTY FEAST TABLE BUFFET £19.95 


Available during Lunch or Dinner (Minimum of 8 diners or more)


Quantities can be changed to suit your exact needs.  Please call to discuss.


Ideal for large parties based on a cost per head of £19.95 with unlimited refills.  

All the dishes are brought out and placed on the tables where everyone can help themselves.


APPETISERS


8x Poppadoms with sauces


STARTERS


The following selection of Meat and Vegetarian platters will be served between 8 diners.


2x Meat platters:

Seekh Kebabs, Chicken Tikka, Chicken Pakoras & Fish Pakoras.


1x Vegetarian platter:

Samosa, Pakoras, Aloo Vada, Onion Bhaji & Mirchi Chilly Paneer.

All platters are served with dips and mixed salad

MAIN COURSE


The following selection of meat and vegetarian dishes 

including accompaniments will be served between 8 diners.


2x North Indian Garlic Chilly Chicken


2x Chicken Tikka Masala


2x Lamb Balti


2x Yellow Tarka Daal


2x Mixed Vegetable Sabji


4 Portions of rice


4x Naans


4x Chapati

Dessert


Vanilla Dairy Ice Cream


Desserts available at extra cost from our extensive Desserts Menu


Deluxe 5 Course Lunch or Dinner option at £24.95 per head


Appetisers


Poppadom


A Poppadom served with a tray of pickles, spicy onions, sweet mango chutney and mint sauce


Starters

Mirchi Chilly Paneer


Pan fried paneer pieces in tomatoes, mixed peppers, onions and cumin seeds


Harabara Chicken Tikka


Tender pieces of lightly spiced Chicken breast marinated in a blend of fresh spinach,


 mint and coriander leaves baked with ginger in the tandoor.  


Raunaq-E-Seekh Kebab


Fine mince lamb flavoured with fresh green herbs and spices and chargrilled


Fish Tikki


A traditional fishcake made from salmon and cod with mild spices 


Khatha-Metha King Prawns


Succulent King Prawns pan fried with roasted garlic,  chillies, served with a 


creamy honey and mango sauce


Karahi Mussels


Choice Mussels gently cooked with a carefully balanced blend of Indian spices, 


finished with a splash of white wine


Main Course


North Indian Garlic Chilli Chicken   


A sublime taste from the Kings of Rajasthan. Tender chicken cooked in a spicy

 tomato sauce prepared with freshly chopped onions, green chillies and lots of garlic.


 Salmon Tandoori


Finest freshwater salmon cooked with aromatic spices in the tandoor clay oven


Shahjahan’s Achari King Prawn Karahi


Whole king prawns cooked with fresh chopped garlic, chillies, ginger and mixed pickle


Shahjahan’s Karahi Gosht


Tender pieces of lamb in a hot, rich, spicy sauce of peppers, aromatic ginger and cumin

Chicken Tikka Masala


A mild dish of tender pieces of chicken with a cocktail of spices infused in a sauce of

 fresh cream, yoghurt, creamed coconut and sprinkles of flaked almonds


Spicy Red Fort Muchi


Finest Scottish freshwater salmon and plump king prawns cooked in a creamy,


 tangy, tomato and garlic sauce


Maharaja’s Lamb


Spicy tender lamb chunks in a thick sauce with a drizzle of Red Port


Saag Paneer


Cured Indian cheese cooked in a spicy spinach sauce with chopped onions and fresh green chillies


Deluxe 5 Course Lunch or Dinner option at £24.95 per head continued


Mixed Indian Vegetable Sabji


A rich thick curry made from fresh vegetables cooked in onions and mixed spices


Choice of accompaniments


Choose 1 item from either of the following to accompany your main course


Pilau Rice        Boiled Rice       Plain Naan        Garlic Naan      2x Chapati'


Alternative cuisine


Traditional Italian Lasagne

A lovely Italian Lasagne served with chips 

Sirloin Steak with Chips


Cooked to your choice served with Chips and salad

For further accompaniments see the Accompaniments section


Desserts


Indulge yourself with any sweet from our extensive Desserts Menu 


including English and Punjabi dishes

Tea or Coffee

Enjoy freshly brewed Italian Coffee or English Tea

Accompaniments section

Available at additional cost with any of our above menus 





Red Fort

Christmas party booking form

Our Christmas menus are aimed at offering a varied choice at a single price.  All diners are expected to pay the ‘per head’ price as a minimum.  Large party bookings are welcome subject to our standard terms and conditions of business available upon request.  


Because of the huge number of inquiries we are experiencing, we urge you to book as soon as possible to ensure getting the date you want.  


You can either fill out the form below and post it to us along with a cheque for the deposit, or simply call into the restaurant and book it with our staff.  Please feel free to discuss exact party options and menu choices with our Management at any time.

May we take this opportunity in thanking you for your interest and look forward to seeing you during the forthcoming festive season.


------------------------------------------------------------------------------------------------


Name of organisation or nominated diner: __________________________________

Address: _____________________________________________________________


___________________________________________________________________


___________________________________ Postcode: ________________________


Daytime tel: _________________________ Evening: _________________________


Email address: ________________________________________________________


Number in party: _______  Date of party: ____________  Time required: _________


Parties of over 10 diners should indicate any special choices or dietary requirements well in advance of day of booking.  


A non refundable deposit of 20% per head is required to secure booking.


If number of actual diners decrease to that of original booking, the full amount will still be chargeable.

Christmas opening times from 22nd Nov 2010 onwards

Mondays 
Lunchtime 12:30 to 2:30pm

Evening 5pm to 11pm


Tuesday
Lunchtime 12:30 to 2:30pm

Evening 5pm to 11pm

Wednesday    Lunchtime 12:30 to 2:30pm

Evening 5pm to 11pm


Thursday
Lunchtime 12:30 to 2:30pm

Evening 5pm to 12pm


Friday
Lunchtime 12:30 to 2:30pm

Evening 5pm to 12:30am


Saturday
Lunchtime 12:30 to 2:30pm

Evening 5pm to 12:30am


Sunday
Lunchtime   1:00 to 4:30pm

Evening 5pm to 11pm


The final week leading upto Christmas day we intend to extend our hours so please call prior to making booking in this period.

Red Fort, Fold Street, Wolverhampton, West Midlands, WV1 4LP


Telephone 01902 42 44 40
Fax 01902 71 22 26


email: info@red-fort.co.uk

website:  www.red-fort.co.uk

 Bakery







Plain Naan 		£1.95



Garlic Naan 		£2.95



Keema Naan 		£2.95



  With spiced mince meat







Chapati		£0.90



  Flat bread, griddled and served hot and thin











Basmati Rice







Jeera Rice	 	£1.95



Pilau Rice	 	£1.95



Vegetable Rice 	 	£2.95



Mushroom Rice 	£1.95



Boiled Rice 	 	£1.95







Extras







Mixed Salad	 	£2.95



Mixed Raita 		£1.95



Spiced Onions 		£0.95



Mixed Pickle 		£0.95



Lime Pickle 		£0.95



Mango Chutney	£0.95



Poppadoms each	£0.80 



Pickle tray		£1.95



       Spicy onions



       Mango chutney



       Mint sauce



Chips			£1.95
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Remember there are live musicians performing most Wednesdays, Fridays and Saturday evenings every week.







Call for details closer to your day of booking
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