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Maaya was born from the vibrant spirit of Mumbai, where every street corner hums with the scent
of spice and the rhythm of shared meals.

In 2026, we proudly celebrate 10 years in the heart of Milton Keynes — a decade of bringing
people together over dishes rooted in heritage and made with soul.

Blending the bold flavours of North and South India with warmth, craft
and a touch of modern elegance, Maaya has become a place to gather,
to celebrate, and to create unforgettable memories. Twice crowned

the best Indian restaurant in the city, our story is one of passion,
community and flavour — and we’re only just getting started.

BANQUETS

TABLE D’HOTE FEASTS

These set menus are ideal for parties with more than four diners and works
on an all you can eat basis. For groups with less than four diners, please
choose your individual main courses. Served with pilau rice & naans.

TP Guenit Paspt
Begin with crisp poppadoms and a selection of chutneys.

Starters include Aloo Tikki, Vegetable Samosa, Gilafi Seekh, and Chicken Malai Tikka.
Mains feature Butter Chicken, Chicken Jalfrezi, Lamb Roganjosh, and Bombay Aloo.
Served with pilau rice, buttered naan, raitha and punjabi salad.

30.95pp
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Start with poppadoms and chutneys.
Starters include Onion Bhajee, Paneer Tikka, Seekh Kebab and Achari Tikka.
Mains feature Chicken Tikka Masala, Garlic Chilli Chicken,
Karahi Gosht, Saag Aloo, and Chana Masala.
Served with pilau rice, assorted naan, raitha and punjabi salad.

34.95pp

T gl Byt

A luxurious experience beglnnlng with poppadoms and chutneys.
Starters include Chicken Hariyali Tikka, Adraki Lamb Chops, Chilli Paneer,
and Ajwaini Salmon.

Mains feature Chicken Shahi Korma, Palak Paneer, Achari Gosht,
King Prawns Tawa, and Hyderabadi Aloo Ravia.

Served with pilau rice, assorted naan, raitha and punjabi salad.

39.95pp
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; *Addltlonal Vegan items may be available; please ask the
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12:5% discretionary servi'pe charge is add
Minimum m'der of one main dgu*se per person wi

All pl‘i_ces are in GBP and 1nt:lus1ve of VAT
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