
Sri Lankan Feast - 2nd of April 2025 

An evening of vibrant flavours, rich traditions, and heartfelt giving 

 

For the table 

Devilled Chicken Roti Skewers – Spicy devilled chicken wrapped in roti, skewered with bell peppers 
and onions. 

Devilled Mushroom Roti Skewers – Tangy and spiced mushrooms wrapped in roti, skewered with bell 
peppers and onions. 

 

To start 

Fish Cutlets with Homemade Chilli Sauce – Spiced tuna and potato croquettes, deep-fried to 
perfection, served with a tangy and fiery homemade chilli sauce. 

Kadalai Vadai with Coconut Chutney (Vegan) – Crunchy lentil fritters made with spiced chickpeas, 
paired with a refreshing coconut chutney. 

Sri Lankan Cucumber Salad – Crisp cucumber, onions, and tomatoes tossed in a zesty coconut and 
mustard dressing. 

 

Lamprais 

Aromatic, golden-infused rice, delicately spiced and slow-cooked for rich flavor, with fish meat & 
vegetables and a variety of classic Sri Lankan accompaniments. 

 

Sri Lankan Chicken Curry – A deep, flavourful curry slow-cooked with coconut milk and aromatic 
spices. 

Spicy Fish Curry – Fresh fish simmered in a tangy and mildly spicy coconut gravy. 

 

Sides 

Wambatu Moju – Sweet and tangy aubergine pickle. 

Prawn Sambal – Spicy and flavourful prawns cooked with onions and tamarind (can be omitted for 
vegetarian/vegan plates). 



Seeni Sambal – A caramelised onion relish with hints of cinnamon and Maldive fish. 

Deep-Fried Egg – A crispy, golden twist on a classic addition. 

Green Bean Stir-Fry with Coconut – Fresh beans sautéed with mustard seeds, curry leaves, and grated 
coconut. 

 

To finish 

Wattalappam – A rich and silky coconut custard made with jaggery, cardamom, and nutmeg, garnished 
with caramel drizzle and crunchy cashew nut flakes. 

Lavariya  – Delicate string hopper dumplings filled with sweet coconut and jaggery, infused with 
cardamom, and steamed to perfection. 

 


