Festive 2021/22
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Namaste.
Welcome to Amanbagh this festive season. We hope you
enjoy your stay with us as much as we enjoy celebrating with
you. To mark the occasion and help you make the most of
every minute, we have designed a special festive program
that includes a range of new and unique
experiences, culinary discoveries and live entertainment to
make your stay with us even more memorable.
If you would like to sign up for any of the complimentary
activities or reserve a table for one of our celebratory meals,
please contact your personal manager. Please note that some
activities have limited availability and therefore booking in
advance is recommended.
In addition to this special festive programme, we also offer
our regular experiences and activities described in your
guest directory. As always, these can be personally tailored to
meet your requirements.
We wish you a relaxed and joyful festive season and a very
happy New Year!
Your Amanbagh Family
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Supporting the Local Community
Aman properties around the world are an
integral part of the communities in which they
are set, and all our team and their families are
part of the larger Aman family. This provides
unique insight into the needs of each
community, and Amanbagh is no exception. At
this time of year, when reﬂection and counting
our blessings go hand in hand with reaching
out to those less fortunate, we are pleased to be
able to share our local initiatives.
Many of our guests enjoy their excursions in our
local area so much, they ask us how they can
contribute or help. For those who wish to
donate, you can do so through the Amanbagh
Seva Trust, which we have established to assist
the local schools in our area with improving
education, equipment and facilities.
If you have books, clothing and gifts that you
would like to bring during your stay in
Amanbagh for the surrounding community, we
will be more than happy to donate them on your
behalf.
For those who would like to contribute to
wildlife conservation eﬀorts, our team at
Amanbagh can help connect you to animal
and nature conservation groups that help
protect our fragile ecology in the nature
reserves in the area.
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24 December

Christmas Eve Gala Dinner
7:00pm
Christmas in India is a special occasion as it is
celebrated by citizens of all faith with Christians and non-Christians alike
coming together to make the most of this
wonderful time of year.
Amanbagh celebrates in true Aman style.
A contemporary Christmas tree is decorated
with handmade decorations, while candles and
fires in all of our beautiful fireplaces set the
scene.
Traditional musicians perform to create an
evening to be remembered, complimented by
deliciously indulgent multi-course meal,
prepared by our talented culinary team. A
choice of menus is available, whether seeking
the flavours of the East or the West.

Served at the Restaurant and Courtyard.
Should you wish to enjoy this dinner in the privacy
of your Suite or Pavilion, please kindly let us know
in advance.
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AMANBAGH CHRISTMAS EVE DINNER
(WESTERN MENU)

Tomato Tartare
Smoked tomato, mustard, melba toast
Fennel Shrimp Soup
Fresh chives, olive oil dust, sago crackle, cream cheese, fennel puree
Or
Wild Mushroom Soup
Olive oil dust, cream cheese oregano puree, croutons
Roasted Turkey*
Onion marmalade, pickled cucumber, cherry, cranberry jus
Or
Fresh Beetroot
Cauliflower cream, cucumber, tuile, sweet peas and nasturtium
Or
Lamb Tortellini
Truffle infused, rosemary, garden plum tomato, baby courgette
Or
Pumpkin Pesto Tortellini*
Truffle infused, butternut pumpkin, mozzarella, artichoke, Spanish olive
Aam Panna Sorbet
Coconut, cumin
Baked Black Cod
Mashed potato, squid ink tuile, lava salt, horseradish, onion
Or
Rack of Lamb
Celeriac puree, carrots, pickled yellow mustard, wild mushroom
Or
Pan Fried Sweet Potato Squash
Filo pastry, blackcurrant, fresh dill, gremolata
Baked Alaska*
Raspberry sorbet, strawberry aspic, chocolate
*contains nuts
Christmas Eve Gala Dinner at INR 12600 + tax per person
(Including House Wine during Gala Dinner)
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AMANBAGH CHRISTMAS EVE DINNER
(INDIAN MENU)

Tomato tarter
smoke tomato, mustard, Melba toast
Makai ka Raab
Crushed corn and yoghurt broth scented with cumin and garlic
Subz Badami Tikki*
Minced vegetable patties with almonds and green cardamom
Dal Pithod
Deep fried lentil dumplings
Murgh Dholamaru
Boneless chicken morsels coated with ground coriander
Machi Jali Kebab
Pan fried fish fillet marinated in coriander & green chili
Aam Panna Sorbet
Coconut sheet, cumin air
Paneer Nagori*
Cottage cheese cooked with pureed cashew nuts and fenugreek powder
Papad ki Sabzi
Poppadums cooked in onion, tomato and yoghurt based gravy
Laal Maas
A traditional lamb preparation with Mathania chilies and onions
Fish Curry
Sole fish cooked in Indian style curry
Pittod ki Kadhi
A traditional steamed gram flour dumpling in yoghurt and fennel
Dal Banjara
Garlic tempered mixed lentils
Dhak ka Pulao*
Basmati rice cooked with raisins and whole spices
Bati
Wheat flour dumpling served with clarified butter
Churma*
Coarsely ground wheat crushed and cooked with ghee and sugar
Rice Kheer*
Traditional dessert made with basmati rice and milk
Christmas Eve Gala Dinner at INR 12600 + tax per person (
Including House Wine during Gala Dinner)
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25 December

Babu the Red Nosed…
10am
We wish we could have Rudolf the red-nosed
reindeer pay us a visit here in Rajasthan, but
since he is busy in the Arctic, we have
invited our very own resident camel, Babu, to
carry Santa around our peaceful garden
spreading the Christmas spirit.

Amanbagh Festive 2021/22

26 December

The Art of Making Bangles
11am
India's traditional dress is renowned for
its colorful accessories. Jewellery and
specifically bangles are a huge part of this.
Experience the art of 'Lac' bangle making as
the local bangle maker sets up his
workshop in our gardens.
Lac bangles are considered auspicious
in several parts of India and are popular
in Rajasthan, Bihar and Andhra Pradesh. Lac
resin is created by tiny crimson red insects
that suck the resin of selected trees and secrete
this natural product. The leftover residue on
the branches of the trees is scraped off,
crushed, sieved and washed several times to
remove impurities. The Lac is heated up and
rolled over a wooden stick to create the
circular shape and the beautiful vibrant
bangles are created.
Henna Art
3pm
The art of henna or mehndi decorations on
the hands and feet of both men and women
dates back to the earliest times and
descriptions can be find in the oldest
Hindu Vedic ritual books. Join us to learn about
this age-old art form and receive a Henna of
your own.

Amanbagh Festive 2021/22

28 December

Rangoli Art
11am
Rangoli is a Sanskrit word, signifying a
creative expression of art by means of colours.
In ancient times, beautiful rangoli patterns and
designs were made at the entrances of Indian
homes for beautifying them and welcoming the
guests. Besides a creative expression of art,
they were also considered a symbol of goodluck and a welcome for the Hindu deities. Join
us to learn all about this vibrant art form.

Amanbagh Festive 2021/22

29 December

Camel Polo
11am
Traditionally referred to as ‘The Sport of Kings’
you can now experience the thrill and
excitement of polo at Amanbagh. In this
exceptional adaptation to the age- old game, the
camel, the ‘ship of the desert’, replaces the
graceful horse.
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31 December

The Art of Making Bangles
11am
India's traditional dress is renowned for
its colorful accessories. Jewellery and
specifically bangles are a huge part of
this. Experience
the art of 'Lac' bangle making as the local
bangle maker sets up his workshop in our garde
ns.
Lac bangles are considered auspicious in severa
l parts of India and are popular in Rajasthan, Bi
har and Andhra Pradesh. Lac resin is created by
tiny crimson
red insects that suck the resin of selected trees a
nd secrete this natural product. The leftover re
sidue on the branches of the
trees is scraped off, crushed, sieved and washe
d several times to remove impurities. The
Lac is heated up and rolled over a wooden stick
to create the circular shape and the beautiful vi
brant bangles are created.

Turban Tying
5:30pm
Our staff would be happy to tie you a turban on
as you prepare to welcome the new year in true
Indian style.

Henna Art
3pm

A Traditional Indian Fair
7pm

The art of henna or mehndi decorations on the
hands and feet of both men and women dates b
ack to the earliest times and descriptions can be
find in the oldest
Hindu Vedic ritual books. Join us to learn about
this age-old art form and receive a Henna of
your own.

Join us to bring in 2021 as we showcase the feel
of a true Indian Fair. Glimpse into the future
with fortune tellers and palm readers, dance
with Traditional Indian Fire Dancers
and Manganiyar singers and enjoy a carefully
crafted seven course dinner menu by our team
of culinary experts.
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AMANBAGH NEW YEAR’S EVE DINNER
(WESTERN MENU)

Desi Tomatoes
Marinated tomatoes, watermelon and basil
Tandoori Sole Fish
Tomato caper salsa, lemon and home grown organic micro greens
Or
Aloo aur Bhute ki Chaat*
Fried corn and potato dumplings, peanuts , sour tamarind dressing
Tandoori Olive Prawn
Coriander and anchovy risotto, crisp lotus chips
Or
Tomato Tarte Tartin*
Aged balsamic reduction
Aam Panna Sorbet
Coconut, cumin
Mint Crusted Rack of Lamb
Corn and spinach, wild mushroom, roasted black carrots
Or
Grilled Corn Fed Chicken Breast
Turmeric potatoes, baked onions, scallion puree
Or
Bharwan Squash
Tandoori zucchini, pumpkin puree and herb salad
Gulab Jamun Cheesecake
Old monk rum sauce, paan ice cream and Assam tea dust
Petit fours
*contains nuts

New Year Eve Gala Dinner at INR 15000 + tax per person
(Including House Wine and cocktails during Gala Dinner)
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A M A N B A G H N E W Y E A R’ S E V E DI N N E R
( I N DI A N M E N U )

Desi Tomatoes
Marinated tomatoes, watermelon and basil
Makai ka Raab
Crushed corn and yoghurt broth with cumin and garlic
Subz Badami Tikki*
Minced vegetable patties with almonds and green cardamom
Dal Pithod
Deep fried lentil dumplings
Murgh Dholamaru
Chicken coated with ground coriander
Machi Jali Kebab
Pan fried ﬁsh ﬁllet marinated in coriander & green chili
Aam Panna Sorbet
Coconut and cumin
Paneer Nagori*
Cottage cheese cooked with pureed cashew nuts and fenugreek powder
Papad ki Sabzi
Poppadums cooked in onion, tomato and yoghurt
Laal Maas
A traditional lamb dish with Mathania chilies and onions
Fish Curry
Sole cooked in an Indian curry sauce
Pittod ki Kadhi
A traditional steamed gram ﬂour dumpling in yoghurt and fennel
Dal Banjara
Garlic tempered mixed lentils
Dhak ka Pulao*
Basmati rice cooked with raisins and whole spices
Bati
Wheat ﬂour dumplings served with clariﬁed butter
Churma*
Coarsely ground wheat crushed and cooked with ghee and sugar
Rice Kheer*
Traditional dessert made with basmati rice and milk

New Year Eve Gala Dinner at INR 15000 + tax per person
(Including House Wine and cocktails during Gala Dinner

A m a nb a g h Fe s t i ve 2 0 2 1 /2 2

A m a nb a g h Fe s t i ve 2 0 2 1 /2 2

1 January

Camel Polo
11am
Traditionally referred to as ‘The Sport of Kings’
you can now experience the thrill and
excitement of polo at Amanbagh. In this
exceptional adaptation to the age- old game,
the camel, the ‘ship of the desert’, replaces the
graceful horse.
New Year Tea
11am
Warm your body and enrich the new year
with traditional Chai tea, offered to guests all
throughout the day to awaken the body and
the mind after an evening of celebrations
and festivities.
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A Time for Yourself

Ayurveda at Amanbagh
Available Daily
Treat yourself to our Ayurvedic treatments
and programs this festive season and harness
every aspect of Ayurveda’s preventive power
to improve memory, strengthen the sense
organs, boost physical endurance and fight the
signs of ageing. Respected around the world for
its wisdom and gentle efficacy, Ayurveda is still
a mystery to many who might benefit from
its practices. Explore Ayurveda in its homeland
and experience its ancient practices and
powerful long-term benefits at the Aman Spa
at Amanbagh.

Dr Anoop Krishnan
Amanbagh's Ayurveda Doctor, Anoop Krishan,
has 10 years of experience as an Ayurvedic
physician from a one of the country's most
renowned Ayurvedic institutes in Kerala (Govt
Ayurveda College, Trivandrum, Kerala). His
specialism is Swastavritta - or the preventative
aspect of Ayurveda which offers lifestyle
modifications and dietary supplementation to
improve the body's condition.
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A Time to Reset

Yoga, Movement and Meditation
Available Daily
The New Year ushers in new beginnings,
new opportunities and a chance to refresh
ourselves and our wellness goals. Join our daily
yoga, movement and meditation classes at
Amanbagh and rediscover the path to your
inner self as we learn how to find our center
and shed the shadows of our old paths.
Private sessions can also be arranged and can be
individually designed to encompass a new year
reset program – a deeply symbolic journey to
self-discovery and renewal.
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Amanbagh
Ajabgarh, Rajasthan, India
amanbagh@aman.com
+911465223333
aman.com

