
P R O  R E G A L  P A V I L I O N

The Bakery
& Patisserie

Baked fresh for every function we host — boardroom mornings,
wedding dessert tables, and mithai trays for the occasions that matter

most.

Corporate & Conference M O R N I N G  &  A F T E R N O O N  T E A

Butter croissants & pain au chocolat

Danish pastries — apricot, custard, berry

Muffins, friands & banana bread

Mini scones, jam & cream

Portuguese custard tarts

Sausage rolls & spinach-feta rolls

Mini quiches & savoury scrolls

Brownies, lamingtons & cookies
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—

—

—

—

—

Weddings & Celebrations S T Y L E D  D E S S E RT  TA B L E S

Tiered wedding cakes, 2–5 tiers

Buttercream, semi-naked & fondant

Sugar flowers & custom styling

Macaron towers

Mini cheesecakes & mousse cups

Éclairs, profiteroles & tartlets

Doughnut walls & cupcake towers

Engagement, mehndi & anniversary cakes

—

—

—

—

—

—

—

—

Mithai & Cultural Functions P L AT T E R S  &  FAV O U R  B OX E S

Barfi — pistachio, coconut, chocolate

Gulab jamun & lal mohan

Rasmalai & rasgulla

Jalebi, made fresh on site

Besan & motichoor laddu

Sel roti & sikarni cups

Samosas, puffs & keema patties

Steamed & fried momo
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H A L A L  RA N G E V E G E TA R I A N V E G A N G LU T E N  F R E E N U T  F R E E  O N  R E Q U E S T

Full menu and catering packages
VIEW THE FULL MENU

E N Q U I R E  N O W

Tastings available for wedding bookings · 72 hours notice on all orders

PRO REGAL PAVIL ION ·  [PHONE]  ·  [EMAIL ]  ·  [WEBSITE]
Prepared in a kitchen that handles nuts, dairy, eggs, gluten and sesame. We cannot guarantee an allergen-free

environment. Tiered celebration cakes require 3–4 weeks notice. Seasonal items subject to availability.
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