
D e s i g n e d ,  P r o d u c e d  +  M a n a g e d  b y  I n H o u s e

R E C A P





ONE CITY – FOUR DINNERS
OBJECTI VE  :  DJ  Shar ad t o  o r gan i ze  +  mana ge  i mpact f u l  

d i nner  exper i ences  wi t h  some o f  h i s  most  t r us t ed  i n f l uencer s ,  

c r eat i ves ,  and  ent r epr eneur s  t o  i n i t i at e  conver sat i on  

su r r ound i ng  I n t e r nat i ona l  Cur r y  Week  i n  NYC .



DINNER #1 : THAI

WHO :

WHERE :

WHEN :

ABOUT :

DJ  Enu f f +  T he  
Heavyh i t t e r s Fami l y

K i i n ,  New Yor k

Oct ober  10 t h ,  2018

DJ  Enu f f ce l ebr at ed
20  year s  on  t he  a i r
waves  over  a  sma l l ,
i n t i mat e  d i nner
dur i ng  I n t e r nat i ona l
Cur r y  Week  wi t h  t he
he l p  o f  B i r a .

https://www.instagram.com/djenuff/


KIIN’S SPRING ROLLS 
Rice paper wraps, cabbage, carrot, 
glass noodles, mushroom and corn. 

Honey-chili sauce. 

KIIN'S SIGNATURE GREEN CURRY I 
Thai green eggplant, finger root, sweet basil, long hot chili peppers, 

coconut milk and salted egg yolk - fish ball. The fish balls are a "local" favorite,
 which adds a nice, bouncy texture to the dish.

'KHAO SOI' WITH CHICKEN I 
Soft egg noodles curry, with crunchy noodles, diced shallot, 

pickled cabbage, dried chili and homemade chili oil.
GAENG HUNG LAY CURRY I 

Slow-cooked warm-spiced curry with pork shoulder, ginger, palm sugar, 
peanut, red onion and garlic. Similar to Massaman Curry 

but without coconut milk and less sweet.
"HO MOK" CURRY FISH CUSTARD I 

[Must try!] Creamed red curry custard made of steamed striped bass, cabbage, 
coconut milk, and duck eggs. It has a complex herb flavor 

from kaffir lime leaves, sweet basil, and peppers.

COCONUT ICE CREAM        VANILLA ICE CREAM 

WHITE • WHEAT ALE4.7 % ABV

BLONDE • LAGER4.7 % ABV

OR

IPA • INDIA PALE ALE6.5 % ABV

BIRA 9 1   
BIRA 9 1   
BIRA 9 1   

SOFT DRINK

THAI PANDAN 
CHICKEN WINGS 

Honey-chili sauce  

CALAMARI FRITTERS
Marinated with garlic, coriander seeds 
and black pepper. Breadcrumb battered 
and deep-fried. Sriracha dipping sauce.   



DINNER #2 : INDIAN

WHO :

WHERE :

WHEN :

ABOUT :

A r t i s t  Jaz  Dhami +  
I n f l uent i a l  Gues t s

Baar Baar,  New Yor k

Oct ober  16 t h ,  2018

Jaz Dhami ce l ebr at ed
h i s  r ecent  a l bum 
r e l ease  dur i ng  I CW
wi t h  B i r a ’s ass i s t ance
at  Baar Baar.

Per fo r mi ng  fo r  t he
smal l es t  aud i ence  i n
h i s  ca r eer  – Jaz t ook  i t
aca pe l l a .

https://www.instagram.com/thejazdhami/






DINNER #3 : JAMAICAN

WHO :

WHERE :

WHEN :

ABOUT :

Wayno +  
Mat t  Pat t e r son

Mi ss  L i l y ’ s ,  New Yor k

Oct ober  17 t h ,  2018

Dr opp i ng  h i s  r ecent
r ecor d  ‘ Bet t e r  Me ’ ,
Mat t  Pat t e r son  got  t o
set  t he  t one  i n  M i ss
L i l y ’ s  fo r  I CW.  





DINNER #4 : INDIAN

WHO :

WHERE :

WHEN :

ABOUT :

B r own  G i r l  Ma gaz i ne  
+  I n f l uent i a l  Femal e
Af f i l i at es

Awadh ,  New Yor k

Oct ober  19 t h ,  2018

W hen  you  put  a  l o t  o f
i n f l uent i a l  women  i n
a  r oom t oget her,  o f
cour se  you ’ r e  go i ng  t o
get  some g r eat  B i r a
conver sat i on !  T hese
l ad i es  chat t ed  i t  up
a bout  BGM’s  S l ash i e
Summi t  over  some co l d
B i r a .

https://www.instagram.com/browngirlmag/


A Dinner Celebrating 
MAGAZINE'S SLASHIE SUMMIT 2018

H O S T E D  B Y
TRISHA SAKHUJA-WALIA & FRIENDS

WHITE • WHEAT ALE4.7 % ABV

BLONDE • LAGER4.7 % ABV

OR

IPA • INDIA PALE ALE6.5 % ABV

BIRA 9 1  
BIRA 9 1  
BIRA 9 1  

SOFT DRINK

#BIRA9 1 #INTERNATIONALCURRYWEEK

MURGH TARIWALA
Curry Leaf Flavored Grilled Chicken in a Coconut Curry

LAMB MATKAWALA
Slow Cooked Lamb Curry in a Tomato Onion Masala w Yogurt

PANEER PASANDA
Cottage Cheese in Chefs special Butter Tomato Sauce

KOFTA DILNAAZ
Vegetable dumplings in a cashew and dill sauce 

SHAHI TUKRA
Crispy Bread Pudding w Saffron Milk

MANGO PHIRNI
MANGO RICE PUDDING 

AWADHI MURGH TIKKA
Black Pepper, Pomegranate Marinated Grilled Chicken Tikka

KURKURI BHINDI
Crispy Okra w Beetroot Raita

GALOUTI KEBAB
Mince Lamb Patties w Mini Paratha

CHETTINAD CAULIFLOWER
Cauliflower Tossed in Masala w Curry Leaves, Mustard Seeds 



THANK YOU


