IS THE
SEASON 'TO BEE

AT THE LEELA AMBIENCE DELHI CONVENTION HOTEL
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THE LEELA PALACE
NEW DELHI

The most wonderful time
of the year!

Join us in revelling in the festive
cheer that gracefully envelops every
nook and cranny of our property,
creating an atmosphere of pure
delight. Let's celebrate this joyous
season together and make lasting
memories amid the merriment!







House of goodies.

Plum pudding, sugar cookies, fruit
cakes, yule logs, signature cake
boxes, hampers, and believe this,
even more! Step in and find yourself
transported to a realm of
Christmassy deliciousness

T&C apply. *Explore the entire menu on page no. 13






Make merry with feasts that
manifest the festive spirit

Indulge in festive revelry at Café Knosh,

The Leela Ambience Convention! Join our joyous Christmas
Eve Dinner and Brunch, spirited decor, live music, opulent
buffets, and delightful treats for the little ones.

Elevate your holiday celebration with us in style!

Christmas Eve Dinner:

Food & Soft Beverages: 33499
Food & Alcholic Beverages: 4999
Kids (6 to 12 yrs): 1800

24t December 2023 | 7 pm onwards

Christmas Brunch:

Food & Soft Beverages: 3499
Food & Alcholic Beverages: 4999
Rids (6 to 12 yrs): TI800

25t December 2023 | 12:30 pm onwards

kS

q T&C apply.



Making the last and first meal
of bolh years, a speclacle

A magical evening at The Leela Ambience Convention with celebrity
singer Aastha Gill, delicious food, exciting activities and a lot more!

Couple prices start at INR 11,999

Gold package for couples INR 14,999
Diamond package for couples INR 17,999
Platinum package for couples INR 21,999

31t December | 8 pm onwards

Embark on a delightful journey into the New Year at Cafe Knosh,

6*?“’ where an opulent and expansive brunch awaits to tantalise your
. taste buds and elevate your celebratory spirit.
e e

Alcoholic Brunch : INR 4999
Non-alcoholic - INR 3199
KRids - INR 1800

1st January 2024 | 12:30 pm - 4 pm

T&C apply.
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=+ CHOCOLATE TRUFFLE +~

Combining chocolate, cream, butter, and flavour which is poured
into moulds sprinkling with different coating.

Mango ginger (D) 850
Raspberry lime (D) 850
Cardamom pistachio (D/N) 850
Cinnamon bitter chocolate (D) 850
Orange nutmeg (D) 850
Almond rock (D/N) 850
<+« CHOCOLATE MANDIANT «=
CHOCOLATE OFFERINGS

Traditional French confection composed of a chocolate disk studded
with nuts and dried fruit

Rose and pistachio (D/N) 475
Chocolate sea salt (D) 475
Café orange peel (D) 475
Dry fruit (D/N) 475

G: Gluten | GF: Gluten free | D: Dairy | N: Non-Vegetarian | V:Vegetarian | E: Eggs | A: Alcohol



<+ YULE LOG =

(500 GMS.)

Buche de noel is a traditional Christmas cake often served
as a dessert near Christmas

Milk chocolate pistachio (G/D/N)
chocolate cream cake with caramelised pistachio. 1400

Raspberry vanilla (G/D) 1400
Soft raspberry génoise layered with vanilla cream.

Bitter chocolate hazelnut (G/D/N) 1400
chocolate butter cake filled with roasted hazelnut paste and dark chocolate ganache.

=+ CARE SELECTION «+~

GOOGMS.)
Bitter chocolate cake (G/D) 850

Dense, moist chocolate layer cake with silky chocolate truffle frosting.

Exotic fresh fruit cake (G/D) 850
Soft sponge cake layered with custard cream and exotic fresh fruit.

Candied cherry chocolate cream gateaux (G/D) 850

Chocolate sponge layers with dark cherry whipped vanilla and chocolate cream topped

with chocolate shaving.

G: Gluten | GF: Gluten free | D: Dairy | N: Non-Vegetarian | V:Vegetarian | E: Eggs | A: Alcohol

All prices in Indian rupees. Government taxes as applicable.
No service charge levied. Kindly inform if you are allergic to any ingredient.



<+TRADITIONAL CHRISTMAS +=

CAKE SELECTION 400GMS. & 1000 GMS.)

Rum-soaked raisins chocolate cake (G/D/N) 700 & 300

Chocolate flavour butter cake with rum soaked raisin

Almond Scottish Dundee (G/D/N)
Traditional Scottish dry fruit cake made with butter, orange marmalade and almond flour.

Plum cake (G/D/N)
Rich pound cake with liquor-soaked dried fruit and spices and frosted with royal icing.

Dry Cake Selection
Almond Scottish Dundee (G/D/N)
Traditional Scottish dry fruit cake made with butter, orange marmalade and almond flour.

Apricot chocolate fudge (G/D/N)
Soft chewy chocolate cake with chunk of dried apricot

Date & Walnut brownie (G/D/N)
Rich and dance chocolate cake contains chocolate chip and oven roasted walnut.

Plum cake (G/D/N)
Pound cake with liquor-soaked dried fruit and spices and frosted with royal icing.

Traditional Plum Pudding (250 Gms.) (G/D/N)
Rich steamed pudding made with spices and liquor-soaked dry fruits.

300

350

G: Gluten | GF: Gluten free | D: Dairy | N: Non-Vegetarian | V:Vegetarian | E: Eggs | A: Alcohol



<+ PIE SELECTION <=

(150 GMS.)

Spicy Pumpkin Pie (G/D/N) 325
Spices infused oven roasted pumpkin custard filled in crusty shell.

Mince Pie (G/D/N)
Crusty shell filled with mince of rum-soaked dry fruits.

=+ BREAD SELECTION o=

(350 GMS.)

Stollen bread 850
German origin sweet yeast dough bread with dry fruit,
soaked in clarified butter and coated with icing sugar.

Ragi multigrain 350
Yeast bread with Ragi and different grains.

Finger millet Focaccia 350
Flat Italian bread seasoned with olive oil, salt and other vegetable and herb.

Pearl millet bread 350
Bread with bajra flour and grain.

French Baguette 350
Long thin French crispy yeast bread

G: Gluten | GF: Gluten free | D: Dairy | N: Non-Vegetarian | V:Vegetarian | E: Eggs | A: Alcohol

All prices in Indian rupees. Government taxes as applicable.
No service charge levied. Kindly inform if you are allergic to any ingredient.
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CAKE SELECTION 400GMS. & 1000 GMS.)

A sweet biscuit having soft, chewy texture
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=+ COORILS +=

and containing spices and chocolate

Chocolate chip cookies (G/D/N)
Ginger linzer cookies (G/D)
Cinnamon cookies (G/D)
Gingerbread cookies (G/D)

300
300
300
300






=

» &
Y ‘h‘. >
a A i
i Ny il
W T " &
L v 2 -
4 7 Weng ' w2
e L
A et "»‘r -«.‘ -4
" e &
e N
» % w
P
.

For reservations, call: +91 81309 90842, +91 81309 90929
Email: Cafeknosh.tlachwtheleela.com

*

All prices are in Indian rupees. Government taxes as applicable.
Changes in offers are subject to government regulations.
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THE LEELA

AMBIENCE DELHI
CONVENTION HOTEL

*

Stay connected: @ © @Theleela



