


Welcome To Haris  
At Haris, we know how to celebrate. Our function hall is a vibrant, flexible 
space made for everything from intimate dinners to big occasions. With 

authentic Indian catering, customisable layouts, and an in-built DJ setup, 
we make it easy to host birthdays, weddings, baby showers, and more all 

under one roof. Whether you're planning something simple or going all out, 
we’re here to help you celebrate in style.



step 4

Confirm & Celebrate
Lock it all in with your deposit and leave the rest to us. All that’s left is 
to show up, enjoy the food, and celebrate with the people you love.

step 3

Add Extras
Pick the fun stuff like hall decorations, additional menu items and 
our in-house DJ.

step 2

Plan Your Menu
Craft a menu full of bold, authentic Indian flavors. From sizzling 
entrées to delicious mouthwatering curries, work with our team to 
build a menu your guests will remember.

step 1

Choose Your Package
Select from our flexible function packages designed to suit birthdays, 
weddings, family gatherings and more. Whether it’s a lowkey friends & 
family gathering or a vibrant celebration, we've got an option that fits.

how to Book Your 
Function



Our

Packages



Packages

Premium
$45 Per Person

Most Popular

Hall Hire


4 Entrée Items


4 Mains Items

One Sweet Dish

(Glub Jamun or Gajar ka halwa)

Butter Naan or Garlic Naan

Sides

(Raita, Salad, Rice )

Soft Drinks & Soda 

Cake Serving & Knife

Buffet Staff

Tables

Chairs

Cleaning

Stage Decoration

(White Drapes)

essential
$40 Per Person

Basic price offerings

Hall Hire


3 Entrée Items


3 Mains Items

One Sweet Dish

(Glub Jamun)

Butter Naan

Sides

(Rice & Salad only )

Soft Drinks 

Buffet Staff

Tables

Chairs

Cleaning

Stage Decoration

(White Drapes)

Lux
$50 Per Person

The All Inclusive

Hall Hire


5 Entrée Items


5 Mains Items

Two Sweet Dish

(Glub Jamun, Gajar ka halwa, Ice Cream)

Butter Naan, Garlic Naan, Roti

Sides

(Raita, Salad, Rice )

Soft Drinks, Soda & Ice 

Cake Serving & Knife

Buffet Staff

Tables

(white tablecloths)

Chairs

Cleaning

Stage Decoration

(White Drapes)

From sizzling feasts to full-on party mode, our packages make planning simple. Start with the basics or 
go all out food, music, décor, and more, all under one roof.



Our

menu



menu
Veg entrée
Mix Veg Pakora

Spiced mixed veggie fritters, deep-fried and 
crispy.

Bread Pakora
Bread slices stuffed, dipped in batter, and deep-
fried. A perfect pairing with chai!!!

Mushroom Pakora
Button mushrooms coated in gram flour batter 
and fried.

Gobhi Pakora
Florets of cauliflower spiced, battered, and fried 
crisp.

Moong Dal Pakora (Lux package exclusive)
Light, crispy fritters made from spiced moong dal.

Mushroom 65
South Indian-style fried mushrooms tossed in 
spicy sauce.

Gobhi 65
Crispy cauliflower bites in a bold, tangy chilli mix.

Honey Chilli Cauliflower
Cauliflower tossed in sweet and spicy honey chilli 
glaze.

Paneer Chilli
Fried paneer tossed with capsicum, onion, and 
spicy Indo-Chinese sauce.

Veg Noodles
Stir-fried noodles with veggies and Indo-Chinese 
flavour.

Veg Manchurian
Fried veggie balls in a tangy garlic-soy gravy.

Soya Malai Tikka
Creamy, marinated soya chunks grilled to 
perfection.

Samosa
Crisp pastry filled with spiced potato and peas.

Butta Kebab (Lux package exclusive)
Corn and spice patties grilled with a smoky finish.

Bread Roll
Spiced mashed potato rolled in bread and fried 
golden.

Aloo Tikki chaat
Spiced potato patties topped with chutneys, 
yogurt, and crunchy bits

Aloo Tikki 
Spiced potato patties topped with chutneys, 
yogurt, and crunchy bits

Papdi Chaat
Crunchy wafers topped with yogurt, chutneys, 
and spice.

Dahi Bhalle
Soft lentil dumplings in chilled yogurt with 
chutneys.

Pani Puri
Crispy puris filled with spicy water and tangy 
fillings.

non-Veg entrée
Fish Jaipuri
Crispy fried fish tossed in bold masala with that 
proper Punjabi kick.

Tandoori Chicken Tikka
Chicken pieces marinated in spices and grilled in a 
tandoor.

Chicken Malai Tikka
Tender chicken marinated in a creamy, mildly 
spiced mix and grilled.

Chilli Chicken
Indo-Chinese style chicken stir-fried in a spicy 
garlic sauce.

Chicken Noodle
Stir-fried noodles with chicken and Indo-Chinese 
spices.

Desi Fried Chicken
Crispy fried chicken with bold Indian spices and a 
street-style twist.



menu
Veg mains
Baingan Bharta

Roasted eggplant mashed and cooked withPunjabi spices for 
that true homemade flavour.

Punjabi Kadhi Pakora
Tangy yogurt-based curry with crispy pakoras, just like dadi 
used to make.

Rajma 

Slow-cooked red kidney beans in a rich, spiced, pure comfort 
food.

Sarson ka Saag
Creamy mustard greens simmered with desi spices, perfect with 
makki roti. 

Navratan Korma
A royal mix of veggies in a creamy, mildly spiced gravy with a 
hint of sweetness.

Chole Masala
Bold and spicy chickpeas cooked the classic Punjabi way.

Bhindi Masala
Stir-fried okra with onions, tomatoes, and home-style masala.

Aloo Gobhi
A dry mix of potatoes and cauliflower tossed in turmeric and 
spices.

Mix Veg Curry
Seasonal vegetables cooked together in a rich, flavourful gravy.

Mushroom Masala
Button mushrooms in a spicy onion-tomato gravy with a desi 
twist.

Baingan Bharta

Roasted eggplant mashed and cooked withPunjabi spices for 
that true homemade flavour.

Soya Chaap
Chunky soya sticks marinated in masala and  cooked in a curry.

Nargis Malai Kofta
Rich and creamy dumplings stuffed and simmered in a buttery 
gravy.

Methi Matar Malai
Creamy curry with fenugreek leaves, peas, and a touch of 
sweetness.

Sang-e-Savera
Spinach-paneer koftas in a creamy tomato gravy. 

a showstopper dish.

Mushroom Do Pyaza
Mushrooms cooked with double onions in a spicy masala.

Mushroom Mattar
Mushrooms and peas tossed in a tomato-based curry.

Dum Aloo
Baby potatoes simmered in a rich, spicy gravy.

Dal Makhni
Slow-cooked black lentils in a creamy, buttery finish.

Dal Tadka
Yellow lentils tempered with garlic, cumin, and red chilli for that 
bold tadka flavour.

Veg mains - Paneer
Mattar Paneer
Cottage cheese and peas in a mildly spiced tomato-onion curry.

Paneer Butter Masala
Rich and creamy tomato gravy with soft cubes of paneer.

Paneer Makhani
Smooth buttery makhani sauce with tender paneer pieces.

Paneer Lababdar (Lux package exclusive)
 Paneer in a thick, luscious gravy loaded with spices and cream.

Lasooni Palak Paneer (Lux package exclusive)
Spinach and paneer cooked with a garlicky punch.

Saag Paneer
Creamy mustard greens with cubes of soft paneer.

Kadhai Paneer
Spicy and smoky paneer cooked with capsicum and onions.

Shahi Paneer
Royal-style paneer dish in a rich, nutty gravy.

Methi Paneer
Paneer cooked with fresh fenugreek and mild spices.



menu
non - Veg mains 
chicken 
Chicken Vindaloo (Hot)
Tender chicken in a fiery, tangy gravy packed with bold, spicy 
flavour.

Butter Chicken
Creamy tomato-based curry with smoky tandoori chicken. 

Lahori Chicken (Lux package exclusive)
Spicy, street-style chicken curry with bold Lahori flavours and 
rich gravy. an absolute Punjabi classic!!

Kadhi Chicken 
Juicy chicken simmered in a tangy yogurt-based curry with a 
desi twist.

Black Pepper Chicken (Lux package exclusive)
Chicken tossed in cracked black pepper and desi spices for that 
extra kick.

Mutton
Mutton Curry
Hearty, slow-cooked mutton in a traditional Punjabi-style onion 
masala gravy.

Mutton Vindaloo
Hot and tangy mutton curry with bold vinegar notes and fiery 
masala.

Mutton Saag Wala
Mutton cooked with spinach in a rich, earthy Punjabi saag gravy.

Lamb
Lamb Rogan Josh
Aromatic Kashmiri-inspired lamb curry with a rich red masala 
base.

Lamb Bhuna Gosht
Tender lamb cooked down in thick, spiced gravy for bold, deep 
flavours.

Lamb (Vindaloo, Korma)
 lamb served either in a rich, creamy korma or a fiery, tangy 
vindaloo. your choice of flavour, punch or mellow comfort.



extras



extras
Food Add-Ons
One item: $200   Two items: $300

Aloo Tikki Chaat

Gol Gappe

Dahi Bhala Chaat

Dahi Papdhi Chaat

Bhel Puri

Pav Bhaji

Sweets
Extra Sweet Dish: $200

Kids Add-ons
$10 Per Bowl

Fries

Potato Smiley

Chips

$20 Per Bowl
Chicken Nuggets

Chakna
$25 Per Bowl

Salad

Traditional Chakna

Channa Chaat

Drinks Add-Ons
Chai $100

$25 Per Jug
Mango lassi

Salted Lassi

Sweet Lassi

Lemon Lime Bitter 

Mojito Mocktail

Dj
5 hrs : $400 

(6:00 pm to 10:30 pm)
6 hrs : $500 

(6:00 pm to 11:00 pm)

Liquor & BYO 
Charge
$150 Flat Charge For BYO

Soda + Ice: $200

Table Service: $300

Bar Tender: $400



recommended 
suppliers



recommended suppliers
Decorators 

Photographers

Josh 

@Josh Events

+61 411 867 008

Ridhika  

@Dream Decoratorz 

+61 411 867 008

Bharath 

-

+61 411 867 008

Pariks   

@Pariks Photography 

+61 404 621 710

Ravi   

@RV Photovision 

+61 433 666 503

gaurav   

@Gaurav Monga 
Photography

+61 481 998 730



terms & Conditions
Tentative Booking
Tentative bookings will be held for a period of 
7 days

Deposit
The deposit is required within 7 days after the 
initial enquiry to secure the date.

Confirmation Of Booking
A function will be deemed to be confirmed only 
when a deposit has been processed. The 
restaurant reserves the right to cancel any 
bookings where this has not been done within 7 
days.


Payment
The full payment for the event, catering, DJ, 
cleaning, and other services that the restaurant 
provided, must be paid before or on the same 
day of the event. Final numbers are required no 
later than 7 days prior to the function.

Cancellations
Cancellations of the function must be advised in 
writing. If the function is cancelled with more 
than 30 days’ notice, the deposits may be 
refunded. If the function is cancelled with less 
than 20 days’ notice, 50% of the deposit will be 
refunded. If less than 15 days’ notice is given 
than the deposit will be retained.

Kitchen Times
Each course will last for 2 hours, after which the 
restaurant has no responsibility to provide that 
certain course. The kitchen will close at 10:30pm 
and food for those who haven’t ate before 
10:30pm will NOT be packaged. If the client 
requires the food to be packaged before 10pm, a 
container fee will apply.

Service Charges
The restaurant will provide buffet service 
however If the client wants table service then a 
fee of $400 dollars will apply.

Damage
The client is financially responsible for any 
damage sustained to the restaurant’s property. 
The damage fee deemed by the restaurant, is to 
be paid on the date of the damage occurrence.

Cleaning charges
General and normal cleaning is included in the cost of the event. 
Additional charges may be incurred by the client in instances where 
an event has created cleaning requirements which are considered 
to be over and above normal cleaning. This includes any vomiting or 
other unnecessary clearing requirements in the toilet facilities.






Sound system and DJ
The restaurant hosts its own sound system that can only be operated 
by a DJ. A sperate $300 dollar charge will be required to be paid if the 
client chooses to use the restaurants sound system. The client can also 
opt to hire an external DJ; however, the restaurant will not provide its 
sound system for the external DJ.



Note that, the restaurants sound system cannot work without a DJ. The 
client and attendees are welcome to request any songs in an orderly 
manner. Any misconduct with the DJ and damage to the sound 
equipment including the microphone will NOT be tolerated and fees will 
apply deemed by the restaurant. The music will turn off at strictly 10:30 
PM, after which a fee of $200 per hour will be charged.

Decoration
The restaurant allows decorations to be done by an outside party 
but also the client. The restaurant DOES NOT allow the use of 
confetti and scatters. Decorations can only be positioned using 
sticky tape and nothing else. No attachments are to be used on the 
ceiling and walls, including balloons and pinata, without permission. 
Balloons with confetti are not to be used either. If the client wants to 
decorate, then they are responsible to clean up any decorations 
after the event, fees will apply if this not done. The client is also 
responsible for informing an outside decorations party about the 
terms outlined.


Ending Time
If the event continues after 10:30 PM, the client will be charged $200 
dollars per hour after 10:30 PM.

Client Responsibility
It is the client’s responsibility to ensure that all attendees behave in 
an orderly manner during the event. LAW ENFORCMENT will 
immediately be called if attendees do not behave in an orderly 
manner with the staff and other attendees.

Restaurants Responsibility
Should the restaurant be unable to provide facilities reserved due to 
circumstances beyond its control, no further claim other than the 
entitlement to a full refund of any deposits paid may be made. The 
restaurant will endeavour to provide you with reasonable notice.


