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Over 2000 years of rich history have
shaped the cuisine of the idyllic Malabar
coastal region of India. During the
decades of the old spice trade, settlers
from the Arab world, Portugal, Turkey,
and the Netherlands helped create the
delicious and unique dishes we see in
the modern days across the state of
Kerala.

Mannil Rayaroth Abdulla could
understand his homeland's traditional
fusion of food better in 1965. He started
his mission to combine the best of
Malabar cuisines with western-style
dishes like bread and cake, working day
and night, starting from a single store
to develop innovative recipes. As a result
MRA Bakery quickly spread throughout
the entire region. Now his family is
proud to bring Abdulla Saheb's creation
to Doha.

“‘MRA Bakery a tradition of excellence”
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DATES
CUT FRUITS
3 TYPE SNACKS
THARI KANJI
TEA
JUICE
WATER

—o{o+— DINNER BUFFET MENU —eofo—

SALAD (CHOOSE ONE)

CAESAR SALAD E GREEN APPLE SALADE GREEK SALAD m GREEN SALAD ®
CHICKEN HAWAIIN SALADE CUCUMBER YOGHURT SALAD ® FRESH GARDEN SALADHE

BREAD (CHOOSE TWO)

NEY PATHILE IDIYAPPAM H COIN PARATHAECHAPPATHIE NICE PATHIRIH
APPAMEPORICHA PATHIRI B THENGA PATHIL B NAAN (BUTTER HPLAINE) TANDOOR ROTI H

RICE (CHOOSE ONE)

GHEE RICENFRIED RICE (VEGECHICKENEGARLICH) THENGA CHORU B VEG PULAOE
KASHMEERI PULAO B HYDRABADI CHICKEN BIRIYANIE MALABAR CHICKEN BIRIYANI B
LAGOON CHICKEN BIRIYANI H ERACHI CHORU g@irivaniis conoimionan M

NON-VEG STARTER (CHOOSE ONE)

CHICKEN

RAYROTH CHICKEN FRYE CHICKEN FRY KABAB B TAWA CHICKEN B
CHENNAI CHICKEN 65 B KERALA CHILLY CHICKEN m CHICKEN65 B
AMMACHI CHICKEN FRY H PANDAN CHICKEN FRY HGREEN CHICKEN LOLLIPOPH
BEEF

BEEF DRY FRYEBEEF PEPPER FRY B BEEF COCONUT FRY B BEEF KONDATTOM B
SYRIAN BEEF FRY HBEEF FRY B MARAVATHOOR BEEF FRY N

NON-VEG GRAVY (CHOOSE ONE)

CHICKEN

KADAI EROAST H MAPPASESTEW BEKUNTHAPURAM H PEPPER MASALA N
ACHAYAN KOZHI CURRY B KOZHI KURUMULAKUE BUTTER CHICKEN H KUMARAKOME
MASALA H CHILLI CHICKEN B MUGALAI B SHAHI KHORMAE SCHEZWAN CHICKENE
CHICKEN KHOLAPURI B AMMACHI KOZHI CURRY &

BEEF
MASALA B PEPPER MASALA B ROAST B ULARTHIYATHU B KURUMULAKU MASALA &
NADAN BEEF CURRY B ANGAMALY BEEF m BEEF KHORMA m BEEFSTEWN
MUTTON

MUGALAI B ROGAN JOSH B PEPPER MASALA B RAYAROTH MUTTON CURRY E KADAI ®
KUTTANADAN MUTTON ROAST B STEW m MUTTON MASALA B AATIRACHI SHAPPU CURRY B

FISH

KUMARAKOM H ALLEPPY H FISH MANGO CURRY B MALABAR FISH CURRY B MOILEER
MULAKITTATHU B MAPPAS B MANCHURIAN E CHILLIFISH m

HALEEM m HAREES =

VEG GRAVY (CHOOSE ONE)

KHORMA EKHOLAPURI HKADAI B STEW H DAL FRY B DAL THADKA N
PANEER BUTTER MASALAEPANEER H MUTTER MASALA H ALOO GOBI MASALA B
MUSHROOM MASALAE SHAHI PANEER B NAVARATHNA KHORMA &
GREEN PEAS MASALA B MIX VEG MASALA B

DESSERT (CHOOSE ONE)
< TENDER COCONUT PUDDING H FRUIT SALAD H ICE CREAME CARROT HALWAR
/\;]f PHIRNI = INDIAN SWEETS H PAYASAM HE PINEAPPLE PUDDING m J—
«’@ -
r
A WATER




EXECUTIVE
MENU
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DATES
CUT FRUITS
3 TYPE SNACKS
THARI KANJI
MILK SARBATH
TEA
JUICE
WATER

—o{o+— DINNER BUFFET MENU —eofo—

SALAD (CHOOSE ONE)

CAESAR SALAD E GREEN APPLE SALAD BGREEK SALAD m GREEN SALAD ®
CHICKEN HAWAIIN SALAD m CUCUMBER YOGHURT SALAD B FRESH GARDEN SALADHE

BREAD (CHOOSE TWO)

NEY PATHILE IDIYAPPAM H COIN PARATHAECHAPPATHI N NICE PATHIRI N
APPAMEPORICHA PATHIRI B THENGA PATHIL B NAAN (BUTTER EPLAINE) TANDOOR ROTI H

RICE (CHOOSE ONE)
GHEE RICEFRIED RICE (VEGH CHICKENE GARLICH) THENGA CHORU B VEG PULAOE
KASHMEERI PULAO B
BIRIYANI (CHOOSE ONE)

HYDRABADI CHICKEN BIRIYANI H MALABAR CHICKEN BIRIYANI B
LAGOON CHICKEN BIRIYANI B ERACHICHORU m

NON-VEG STARTER (CHOOSE ONE)
CHICKEN

RAYROTH CHICKEN FRYE CHICKEN FRY KABAB B TAWA CHICKEN B
CHENNAI CHICKEN 65 B KERALA CHILLY CHICKEN m CHICKEN65 B
AMMACHI CHICKEN FRY H PANDAN CHICKEN FRY HGREEN CHICKEN LOLLIPOPH
BEEF

BEEF DRY FRYEBEEF PEPPER FRY B BEEF COCONUT FRY B BEEF KONDATTOM B
SYRIAN BEEF FRY HBEEF FRY B MARAVATHOOR BEEF FRY N

NON-VEG GRAVY (CHOOSE ONE)

CHICKEN

KADAI EROAST H MAPPASESTEW BEKUNTHAPURAM N PEPPER MASALA R
ACHAYAN KOZHI CURRY B KOZHI KURUMULAKUE BUTTER CHICKEN H KUMARAKOMHE
MASALA H CHILLI CHICKEN B MUGALAI B SHAHI KHORMAE SCHEZWAN CHICKEN®
CHICKEN KHOLAPURI B AMMACHI KOZHI CURRY &

BEEF

MASALA B PEPPER MASALA B ROAST B ULARTHIYATHU B KURUMULAKU MASALA &
NADAN BEEF CURRY B ANGAMALY BEEF m BEEF KHORMA m BEEFSTEWN

MUTTON

MUGALAI B ROGAN JOSH B PEPPER MASALA B RAYAROTH MUTTON CURRY E KADAI ®
KUTTANADAN MUTTON ROAST B STEW m MUTTON MASALA B AATIRACHI SHAPPU CURRY &

FISH

KUMARAKOM H ALLEPPY H FISH MANGO CURRY B MALABAR FISH CURRY B MOILEER
MULAKITTATHU m MAPPAS B MANCHURIAN E CHILLIFISH m

HALEEM m HAREES =

VEG GRAVY (CHOOSE ONE)

KHORMA EKHOLAPURI HKADAI B STEW H DAL FRY B DAL THADKA N
PANEER BUTTER MASALAEPANEER B MUTTER MASALA E ALOO GOBI MASALA B
MUSHROOM MASALAE SHAHI PANEER B NAVARATHNA KHORMA &
GREEN PEAS MASALA B MIX VEG MASALA B

DESSERT (CHOOSE ONE)

TENDER COCONUT PUDDING H FRUIT SALAD N ICE CREAME CARROT HALWAR
“w.. PHIRNI m INDIAN SWEETS m PAYASAM m PINEAPPLE PUDDING m

WATER
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DATES
CUT FRUITS
4 TYPE SNACKS
THARI KANJI
MILK SARBATH
TEA
JUICE
WATER

—o{o+— DINNER BUFFET MENU —eofo—

SALAD (CHOOSE ONE)

CAESAR SALAD B GREEN APPLE SALADE GREEK SALAD m GREEN SALAD &
CHICKEN HAWAIIN SALAD m CUCUMBER YOGHURT SALAD = FRESH GARDEN SALAD =

BREAD (CHOOSE TWO)

NEY PATHILE IDIYAPPAM H COIN PARATHAECHAPPATHI N NICE PATHIRI N
APPAMEPORICHA PATHIRI B THENGA PATHIL B NAAN (BUTTER EPLAINE) TANDOOR ROTI H

RICE (CHOOSE ONE)
GHEE RICEFRIED RICE (VEGH CHICKENE GARLICH) THENGA CHORU B VEG PULAOE
KASHMEERI PULAO B
BIRIYANI (CHOOSE ONE)

HYDRABADI CHICKEN BIRIYANI H MALABAR CHICKEN BIRIYANI B
LAGOON CHICKEN BIRIYANI B ERACHI CHORU B

NON-VEG STARTER (CHOOSE ONE)
CHICKEN
RAYROTH CHICKEN FRYE CHICKEN FRY KABAB B TAWA CHICKEN B
CHENNAI CHICKEN 65 M KERALA CHILLY CHICKEN B CHICKEN6GS B
AMMACHI CHICKEN FRY B PANDAN CHICKEN FRY BGREEN CHICKEN LOLLIPOPH
BEEF

BEEF DRY FRYEBEEF PEPPER FRY B BEEF COCONUT FRY B BEEF KONDATTOM B
SYRIAN BEEF FRY HBEEF FRY B MARAVATHOOR BEEF FRY N

NON-VEG GRAVY (CHOOSE TWO)
CHICKEN

KADAI EROAST H MAPPASESTEW BEKUNTHAPURAM N PEPPER MASALA R
ACHAYAN KOZHI CURRY B KOZHI KURUMULAKUE BUTTER CHICKEN H KUMARAKOMHE
MASALA H CHILLI CHICKEN B MUGALAI B SHAHI KHORMAE SCHEZWAN CHICKEN®
CHICKEN KHOLAPURI B AMMACHI KOZHI CURRY &

BEEF

MASALA B PEPPER MASALA B ROAST B ULARTHIYATHU B KURUMULAKU MASALA &
NADAN BEEF CURRY B ANGAMALY BEEF m BEEF KHORMA m BEEFSTEWN

MUTTON

MUGALAI B ROGAN JOSH B PEPPER MASALA B RAYAROTH MUTTON CURRY E KADAI ®
KUTTANADAN MUTTON ROAST B STEW m MUTTON MASALA B AATIRACHI SHAPPU CURRY &

FISH

KUMARAKOM H ALLEPPY H FISH MANGO CURRY B MALABAR FISH CURRY B MOILEER
MULAKITTATHU m MAPPAS B MANCHURIAN E CHILLIFISH m

HALEEM = HAREES =
KUNJI PATHIL = CHICKEN MACRONI =

VEG GRAVY (CHOOSE ONE)

KHORMA EKHOLAPURI HKADAI B STEW H DAL FRY B DAL THADKA N
PANEER BUTTER MASALAEPANEER B MUTTER MASALA E ALOO GOBI MASALA B
MUSHROOM MASALAE SHAHI PANEER B NAVARATHNA KHORMA &
GREEN PEAS MASALA B MIX VEG MASALA B

DESSERT (CHOOSE TWO)
—~ TENDER COCONUT PUDDING N FRUIT SALAD B ICE CREAME CARROT HALWAN
/é,f PHIRNI m INDIAN SWEETS B PAYASAM H PINEAPPLE PUDDING m —
©) -~
A CHEESE CHERRY PINEAPPLE -
WATER







