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SEPTEMBER 16 & 23, 2024

HOSTED BY THE JVS YOUNG PROFESSIONALS BOARD
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Shagans

Butter Chicken
Butter Chicken: Butter sauce with onion, garlic, ginger, tomato, nutmeg, cinnamon, cumin, and cream;
Naan: Traditional flatbread; Samosas (spicy): Deep-fried vegetarian pastry filled with potatoes and peas,
served with Tamarind Chutney; Gulab Jamun: Fried dough balls soaked in a sweet rose-flavored syrup

Butter Paneer (V)
Butter Paneer: Butter sauce with onion, gar/ic, ginger, tomato, nutmeg, cinnamon, cumin, cream,
and cottage cheese; Naan: Traditional flatbread; Samosas (spicy): Deep-fried vegetarian pastry filled with
potatoes and peas, served with Tamarind Chutney; Gulab Jamun: Fried dough balls soaked in a
sweet rose-flavored syrup

Channa Masala (GF)
Channa Masala: Chickpeas and assorted vegetable in a butter sauce with onion, garlic, ginger, tomato,
nutmeg, cinnamon, and cumin; Naan: Traditional flatbread; Alloo Tikki: Deep-fried mashed potato cake with
spices, coated in chickpea flour; Milk Fudge: Milk powder, sugar, almonds

Brown Stew Chicken
Brown Stew Chicken: Stew seasoned with onion, garlic, seasoned salt, basil, thyme, All Spice, ginger,
cayenne pepper, sautéed in sweet chili sauce, and tomato sauce; Sides: Rice, peas, steamed cabbage;
Dessert: Cornbread

Rasta Pasta (V)
Rasta Pasta: Pasta with coconut milk, organic coconut oil, thyme, basil, garlic, paprika, jerk seasoning, mixed
vegetables, and parmesan cheese; Sides: Rice, peas, steamed cabbage; Dessert: Cornbread

Barbecue Garlic Tofu (GF)

Barbecue Garlic Tofu: Tofu seasoned with salt, thyme, paprika, garlic, and barbecue sauce; Sides: Rice,
peas, and steamed cabbage

Questions? Email development@jvskc.org or call 816.629.8889



