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EXPRESS SOCIAL PACKAGE — $29 PP
1 Nibbles + 2 Canapés  + 1 Sweet Canapés

MODERN INDIAN FEAST — $79.9 PP
2 Canapés + 2 Starters + 2 Mains + Sides

SIGNATURE ISH EXPERIENCE — $104.9 PP
3 Canapés + 3 Starters + 3 Mains + Sides

O U R  P A C K A G E S



WANT TO ADD AN EXTRA ELEMENT TO YOUR
UPCOMING EVENT?

COCKTAIL ON ARRIVAL + 15
LIVE PANI PURI STATION + 12
2-HOUR BEVERAGE PACKAGE + 45
WINE PAIRING + 45 - 60
ADD DESSERT COURSE + 12
CANAPÉ ADD ON + 10
EXTRA STARTER + 15
EXTRA MAIN + 20
EVENT STYLING — POA



MENU

DAHI PURI (V)
Hollow puris filled with potato and yoghurt 

VADA PAV (VG)
Mini dinner rolls stuffed with crunchy potato fritters, tamarind chutney and a
hint of chilli – a street food 

CANAPÉS

ROTI DUCK TACOS
Pulled Confit Duck, South Indian Spices, Malabari Paratha, Crispy Chicken
Skin, Caramelised Onion

CHICKEN TIKKA SKEWERS (GF)
Hazeldene Farms chicken marinated in yoghurt and spices, skewered and
tandoor‑roasted; served with roasted garlic burani yoghurt
PANEER ANGARA SKEWERS (V + GF)   
Charred Cottage Cheese Cubes, Lasun Yogurt Marinade, Charred Onion &
Red Peppers, Cooked in a Clay Pot Oven

KINGFISH CEVICHE BITES (GF)                                   
Cured Kingfish, Burnt Eggplant, Lime, Rendered Chicken Fat, Mint
Chiffonade, Papadums

V – VEGETARIAN   VG - VEGAN   GF – GLUTEN FREE 



CHICKEN TIKKA (GF)                                          
Charred Chicken, Mint Yogurt Marinade, Pomegranate, Cooked in a Clay Pot
Oven

CAULIFLOWER HUMMUS (VG + GF)                             
Fried Cauliflower, Jaggery Glazed, Spiced Hummus

STARTERS

KINGFISH CEVICHE (GF)                                     
Cured Kingfish, Burnt Eggplant, Lime, Rendered Chicken Fat, Mint
Chiffonade, Papadums

GAMBAS AU VINO TANDOORI (GF)                                                 
Charred King Prawns, Reduced Gamay-Tandoori Marinade, Lemon Butter,
Burnt Lime & Cherry Tomatoes, Gunpowder Podi

SMASHED SAMOSA CHAAT (V + VG option)                 
Deconstructed Spiced Potato Pastry, Chickpea Curry, Yogurt, Tamarind And
Mint Chutneys. 

V – VEGETARIAN   VG - VEGAN   GF – GLUTEN FREE 



ISH BUTTER CHICKEN (GF)
Tandoori Chicken, Punjabi Spiced Butter, Roma Tomato & Cashew Gravy,
Fenugreek Dust. *contains cashew nuts
ISH PALAK PANEER (V + GF)
St David’s House-made Cottage Cheese, Blanched Spinach & Roma Tomato
Gravy,

MAINS

KERALA BEEF FRY (GF)
Slow Cooked Beef, House-made Spice Mix, Curry Leaves, Fennel
ISH MAKHANI PANEER (V + GF)
St David’s House-made Cottage Cheese, Punjabi Spiced Butter, Roma Tomato
& Cashew Gravy, Fenugreek Dust

MALABAR PRAWN CURRY (GF) ***
King Prawns, Coconut & Chilli Gravy, Tamarind, Curry Leaves, Green Beans
Fenugreek
CHICKPEA MASALA (VG + GF)                             
Home-Style, Rich In Fibre Chickpeas With Robust Flavours
GASSI PUMPKIN KOFTA (VG)                              
Spiced Pumpkin Fritters, Roasted Coconut, Tangy Tomato Gravy, Tempered
Mustard & Curry Leaf
LAMB SHANK ROGAN JOSH (GF) ***  
Slow Braised Lamb Shank, House-made Kashmiri Spices, Chilli Oil

***Subject to additional cost & availability 
V – VEGETARIAN   VG - VEGAN   GF – GLUTEN FREE 



CAN I BRING A CAKE? 
You are able to bring a cake. There will just be a cakeage fee of $2.50pp, or a
flat rate of $40, whichever is best for your event. 

CAN I ARRIVE EARLY TO PLACE DECORATIONS?
ISH will provide a complimentary 30-minute bump in for your booking. If you
wish to request an extended bump in time, it must be pre-approved by the ISH
Team.

WHERE CAN I PARK? 
There is street parking on Gertrude Street, there is also street parking on
George/Gore street.

ARE THERE ANY SUNDAY AND PUBLIC HOLIDAY SURCHARGES? 
Yes, 10% on Sundays and 15% on Public Holidays. 

IS EXCLUSIVE VENUE HIRE AVAILABLE?
Yes, exclusive hire options may be available for larger groups and special
events.

IS THE FUNCTION MENU SERVED AS A SHARED BANQUET?
Canapes are individul portions. Starters and Mains are served as a banquet

DO CHILDREN REQUIRE A SEPARATE MENU?
Children are welcome, and we can discuss suitable menu options based on age
and requirements.

FAQ



CONTACT US TO SECURE YOUR SPOT

info@ishrestaurant | 0470 307 986 | 199 Gertrude St, Fitzroy

https://www.google.com/search?q=ish+restaurnt&rlz=1C5OZZY_enAU1148AU1148&oq=ish+restaurnt&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIHCAEQIRiPAjIHCAIQIRiPAjIHCAMQIRiPAtIBCDEzMDlqMGo5qAIGsAIB8QXQRMOoUfW7sQ&sourceid=chrome&ie=UTF-8
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