rohan@sar& urc‘uf??’ers com
wwwsardaarcaterers.com f







~ About Us

Welcome To Sardaar Caterers...

O We would like to introduce ourselves as an experienced catering
service unit in the vicinity of Dehradun, Uttarakhand. The heart of any party or
occasion is healthy & hygienic food and we believe in this absolutely. Through
innovation, customer experiences, quality control, branded ingredients and an
unmatched hygiene food quality with the latestin F & B (Production & Service)
equipment. Right from the branded ingredients/fresh veggies to the most
hygienic cooking and the best service, we have all the details worked out.

Food caterihg reqUires: some challenges for making food delectable &
nutritious. Using the best of the produce in our kitchen, we understand what
you want — delicious food for the occasion and excellent service without any
snags.Beyond our éiétensi've Menu selections, we offer a full complement of
outdoor catering services to fit in your party or event plans.

Q So, with close to a decade of wide experience and a team of dedicated
professionals, an event _organised and catered by us is bound to impress.
Attention to detail in every aspect of the occasion and flawless service is what
we take prideinand we invite ydu to experience this magic.

mE

Note =\We L!se Bone China Crocgégyonly_ ;
T g

{ 7-' ; b .-‘i"-r r'r; -f:. :j -‘
i LIS J ; B fi : . o e Tl
T 4 g 5 .

o @S’H' Exm meb

—



We Provide Catering Services for-

. Alumni/Re-Union Party.

. Anniversary / Birthday Party (Theme based).
. Corporate Hi Tea

. Corporate Luncheon.

. Cocktail Party.

. Mehndi / Sangeet

J Wedding Reception.

. Private Feasts at Farm Houses.

. Packed Meal Trays (Conference).

Our Unique Customer Experiences Are Based on —

. Flexibility of Menu Options.

. Top Notched Food & Service Quality.

. Maximum Attention to Customer’s Objective.

. Professional ]dentiﬁed Staff for Food Production.
. Well Versed Service ODC’s in Uniform.

. We Say No To Plastic.

. Use Fresh Veggies & Branded Ingredients.

. A Decade Long Experience.

* (ST Extra as Applicable
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WELCOME DRINK
ASSORTED AERATED DRINKS - COKE, LIMCA, SPRITE, FANTA
JALJEERA
NIMBOO SHIKANJVI
AAM PANNA
THANDAI (BADAM THANDAI / BUTTER SCOTCH / PUDINA THANDAI)
LASSI (SWEET / SALTED)
BUTTER MILK / MATTHA
FRESH LIME SODA (SWEET / SALTED)

COLD COFFEE
REAL JUICE

MOCKTAILS
MOJITO (SERVED WITH FRESH MINT, LEMON CHUNKS WITH BROWN SUGAR WITH FULL
OF ICE)
CLASSIC FRUIT PUNCH (CLASSIC MIXTURE OF ALL JUICES WITH ICE CREAM &
STRAWBERRY CRUSH) :

VIRGIN MARY (SPICY TOMATO JUICE WITH LEMON DROP AND RIMS OF BLACK SALT &
TOBASSCO)

BLUE LAGOON (BLUE SYRUP WITHSALT RIMS DROP OF LEMON TOP WITH LIMCA &
SPRITE)

GINGER FIRE & ICE (SODA SERVED WITH GINGER AND GREEN CHILLY SPICY & COLD)
SUNRISE (COMBINATION OF PINEAPPLE & ORANGE JUICE WITH CRANBERRY SYRUP)
PINK LADY (COMBINATION OF CRANBERRY SYRUP WITH LIME BLACK SALT TOPPED
WITH SODA & ICE CUBES)

PERU PYALA (SPICY DRINK COMBINATION OF GUAVA JUICE WITH CRUSHED ICE, FRESH
MINT WITH BLACK SALT & DEGI MIRCH)

COCKTAILS
SCREW DRIVER (VODKA WITH ORANGE JUICE, LIME)
BLUE HURRICANE (VODKA, BLUE CURACAO, SPRITE, LIME)
STRAWBERRY SMASH (VODKA, STRAWBERRY, LIME, BLACK PEPPER)
MOJITO (VODKA, LEMON CHUNKS, MINT, BROWN SUGAR, SODA)
BELLA DONA (BACARDI BLACK RUM, ORANGE JUICE, PINEAPPLE JUICE, CRANBERRY
JUICE, LIME)
RUM COLA - BLACK RUM SERVED WITH COKE & CRUSHED ICE WITH SALT & LIME JUICE)
BLOODY MARY - VODKA WITH TOMATO JUICE & OTHER SPICES & FLAVORINGS)
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SOUP STATION s

CREAM OF TOMATO
'CREAM OF MUSHROOM
SWEET CORN SOUP
LEMON CORIANDER
MANCHOW SOUP
LUNG FUNG SOUP
HOT 'N' SOUR SOUP
MINESTRONE SOUP
VEGETABLE CLEAR SOUP
CREAM OF PEAS & CARROT SOUP \
ALMOND BROCCOLI SOUP
INDIAN SHORBA 3
TOMATO DHANIYA SHORBA
MOONG DAL KA SHORBA
DAL PALAK SHORBA
BEETROT SHORBA
PUMPKIN SHORBA \
TEA/COFFEE COUNTER
BLACK TEA
PAN MADE TEA'
MASALA CHAI IN KULHAD
LEMON TEA
GREEN TEA
JASMINE TEA ' N
KAHWA
HOT ESPRESSO COFFEE g
CAPPUCCINO \-
CAFFE MOCHA
LATTE COFFEE
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VEGETABLE SNACKS Qg

PANEER PREPARATION ' N

- TANDOORI PANEER TIKKA (ACHAARI | HARIYALI / MALAI) TN

- PAPRI PANEER TIKKA - ~\L .\
o, - HADIPPA PANEER TIKKA AN

« RESHMI PANEER TIKKA UL

« DRY CHILLY PANEER \\ "

- SINGAPOORI PANEER DRY (N

- PANEER 65 STYLE -

 PANEER FINGER
¢ PANEER MANCHURIAN
 PANEER CUTLET (W

« KALI MIRCH LEMON PANEER TIKKA \\s
FRY & TOSSED PREPARATION
« PANEER65STYLE ;
 PANEERFINGER = - N
« PANEER SCHEZWAN FINGER : < Q)
« PANEER SOTI BOTI o rv\j

"« PANEER SATAY £ _ A
« PANEER MANCHURIAN ' ™\ \\
« CRUM FRIED PANEER FINGER \ \

: o VEGETABLE ROLLS \ J |
« MUSHROOM CIGAR
Q « SPINACH CHEESE CORN ROLL ¢
« TRICOLOR CREAMY ROLL \
 VEGETABLE SPRING ROLL O\
 VEGETABLE THAI ROLL Q'g\
« MUSHROOM DRAGON ROLL - O
« PANEER KATHI ROLL ) N
1 SOYA CHAAP PREPARATION

« TANDOORI SOYA CHAAP
« MALAI SOYA CHAAP _ A

ACHAARI SOYA CHAAP
RESHMI SOYA CHAAP



MUSHROOM PREPARATION N\
« TANDOORI MUSHROOM
* SHABNAM KE MOTI N
e CHILLY MUSHROOM
* MUSHROOM DUPLEX
* MUSROOM KEBAB
* MUSHROOM MOTI KEBAB
* MUSHROOM 65 STYLE
POTATO PREPARATION

« TANDOORI ALOO
* ALOO NAZAKAT
* ALOO FIRDOZI
* ALOO CHEESE CORN ROLL N\
* ALOO CHEESE SHOTS
* POTATO BITES N\
* CRUM FRIED POTATOES
* HONEY CHILLI POTATO
« HANDCUT MASALA FRENCH FRIES
*+ POTATO CHEESE CORN CROQUETTE
* VEGETABLE ALOO ROLL

VEGETABLE KEBABS/STARTERS
 BANARASI SEEKH KEBAB
« ROYAL HARA BHARA KEBAB
 VEGETABLE KURMURA KEBAB
* VEG GALOUTI KEBAB
* VEG NUGGETS
 VEG SHAAMI KEBAB - N
« VEGETABLE LOLLYPOP
* . VEGETABLE'CHEESE SHOTS
* VEGETABLE SEEKH KALIYAN - \
* VEGETABLE MANCHURIAN BALLS
* VEGETABLE PITLI SAMOSA
* DAHI KE KEBAB N
« MAKAI MOTHIYA KEBAB
e LOTUS STEM HONEY CHILLY
* ASSORTED DELUXE CANAPE
» CHEESE PINEAPBLE STICK
* VEGETABLE KATHI KEBAB
e CHILLY BROCCOLI & PINEAPPLE
* GOLDEN FRIED BABY CORN
* CRISPY VEG SALT & PEPPER
* MUTTER POTLI SAMOSA

« DRY FRUIT SAMOSA
« STEAM MOMO | FRIED MOMO
HONEY CHILLY CAULIFLO
HONEY CHILLY Bl;ocee‘u
B. ‘




CHICKEN PREPARATION D
MURG LASOONI TIKKA
MURG ACHAARI TIKKA
MURG MALAI TIKKA
KHASTA CHICKEN TIKKA
MURG HARIYALI TIKKA
TANDOORI CHICKEN
AFGANI TANDOORI CHICKEN
STUFFED TANGRI
CHICKEN RESHMI TANGRI
CHICKEN SATAY
CHICKEN WINGS
CHICKEN KALMI KEBAB
MURG TIKKA ANGAR BEDGI
MURG RESHMI TIKKA
JUGAL BANDI SEEKH KEBAB
CHICKEN PARDA KEBAB
DOHRA KEBAB®
KALI MIRCH CHICKEN LEMONI TIKKA
CHICKEN SHASHLIK KEBAB
CHILLY CHICKEN
CHICKEN 65 STYLE
CHICKEN SINGAPOORI
DRUMS OF HEAVEN
CHICKEN LOLLYPOP
CRUM FRIED CHICKEN
AMRITSARI CHICKEN MASALA
CHICKEN CROQUETTE
CHICKEN PARDA KEBAB
LATPATA HOME STYLE CHICKEN
CHICKEN BOTI KEBAB
LEMON GINGER CHICKEN
CHICKEN MANCHURIAN BALLS
MURG KAKORI KEBAB
SCHEZWAN CHICKEN
CHICKEN BALLS TOSSED IN HOT GARLIC SAUCE




FISH PREPARATION .
MASALA POMFRET FISH FRY
~ FISH AJWAINI TIKKA
AMRITSARI FISH FRY
BEER BATTER FISH
FISH FINGER
CHILLI FISH
LASOONI DHANIYA MIRCH FISH TIKKA
STUFFED FISH TIKKA
CRUM FRIED FISH
FISH 65 STYLE .
'OLIVE FISH IN LEMON BUTTER SAUCE
SCHEZWAN FISH
FISH PAKORA :
LEMON PEPPER FISH FRY
GRILLED FISH, e 25
GINGER LEMON FISH e _
: : MUTTON PREPARATION .
MUTTON SEEKH KEBAB. : -
MUTTON BOTI KEBAB
MUTTON BURRA KEBAB
MUTTON ADRAKI CHAAP -
MUTTON RAAN ROAST MASALA
MUTTON BBQ (WHOLE BAKRA)
MUTTON JUGAL BANDI SEEKH
MUTTON PARDA KEBAB
MUTTON RESHMI TIKKA
MUTTON KAKORI KEBAB
MUTTON 65
CHILLY MUTTON CHOPS
MUTTONS BALLS TOSSED WITH BBQ SAUCE
MUTTON SHAAMI| KEBAB
MUTTON SALT & PEPPER




TANDOORI PRAWNS

“MALAI PRAWNS

ACHAARI PRAWNS
RESHMI PRAWNS
CRISPY CHILLY GARLIC PRAWNS
CRISPY GOLDEN FRIED PRAWNS
PRAWN CROQUETTE
PRAWNS IN BBQ SAUCE
LEMON BUTTER PRAWNS
PRAWNS IN SALT & PEPPER
SCHEZWAN PRAWNS
LIVE STATIONS
FRESH FRUIT COUNTER
IMPORTED /INDIAN FRUITS
Grapes (California)
Mandarin (Australia)
Apple fuji (New Zealand)
Kiwi (New Zealand)
Dates (Iran)
Dry apricot (Turkey) ‘
Babugosha (South Africa)
Plum (Spain) _
Green guava (Thailand)
Mango
Watermelon
Sarda
Pineapple
Strawberry
Pomegranate (cups)
Fruits on coal concept

(Pineapple, apple and pear marinated in exotic sauces and grilled with the essence of; :

charcoal)
Live fruit station:

Thai Dragon fruit (live scooping)
Thai passion fruit (live cutting)
: i o
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PIZZA STATION \
« CREAMY TOMATO PASTA PIZZA
« FRESH FARM HOUSE PIZZA N
- PEPPY PANEER PIZZA
« VEGGIE PARADISE
- CHEESE CORN PIZZA
« MUSHROOM ONION PIZZA
KIDS COUNTER
« AMERICON CORN CART
* SUGAR CANDY
« POP CORN MACHINE
« ICEGOLA
CHAAT COUNTER
« BOMBAY PAANI POORI
« CHATPATI CHAAT PAPRI
« MURADABADI DAL
« BHARWA ALOOTIKKI .
- BOMBAY PAO BHAAJI )
*  DELHI FAMOUS ALOO CHAAT
* RAJKACHORI . ;
« MOONGLET . '
 LACCHATOKRI CHAAT N
* PALAK PATTA CHAAT
« ALOO CHANNA CHAAT
« MUTTER LEMON CHAAT
' SOUTH INDIAN COUNTER
« DOSA (PLAIN / MASALA | ONION / PANEER / VEGETABLE)
« IDLI(PLAIN / MASALA)
* SAMBAR VADA -
« UTTAPAM (VEGETABLE / ONION / PANEER)
« APPAM (RAVA [ VEGETABLE / ONION CHILLI)
« CHILLA (MOONGDAL / BESAN / RAVA | POTATO CHILLA)

NOTE - ALL SOUTH INDIAN FOOD SERVED WITH COCONUT CHUTNEY, SPICY KARA
CHUTNEY, PEANUT CHUTNEY, TOMATO ONION CHUTNEY WITH SAMBAR & RASAM)

KIDS N
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CHINESE COUNTER
RICE PREPARATION
« VEGETABLE FRIED RICE i
- STIR FRIED RICE ' NN
Q « SCHEZWAN FRIED RICE e\
« SINGAPORI FRIED RICE N N
« MUSHROOM FRIED RICE ~\L

NOODLES PREPARATION

* VEG NOODLES
* SCHEZWAN NOODLES
+ HAKKA NOODLES \
* CHILLI GARLIC NOODLES o
« STIR FRIED NOODLES
» THUPKA | \
. MOMO'S COUNTER N
« VEGMOMO & ' N\
« CHEESE CORN MOMO L\
.+ PANEER MOMO s ' N
- CHILLIFRIEDMOMO AP,
- TANDOORI AFGANI MOMO :
« TANDOORI ACHAARI MOMO
* CHILLI HONEY MOMO . N/
CHINESE CUISINE IN GRAVY PREPARATION
€ « SCHEZWAN PANEER GRAVY
« CHILLI PANEER ¢ ~
* MANCHUIRAN BALLS \%
* PANEER MANCHURIAN | ~
« STIR FRIED VEGGIES IN HOT GARLIC SAUCE
« MUSHROOM & BABY CORN IN SOYA CHILLY SAUCE
! ~« VEG CHOPSUEY , .
F - EXOTIC VE IES IN SWEET CHILLY SAUCE

e ;.' - ¥ i
VEGGIES | EET'N'SOURS Ex e, N \ \
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CONTINENTAL COUNTER N
« BAKED VEGGIES WITH CHEESE

» CANNELLONI FLORENTINE N
» EXOTIC VEGGIES IN CHILLI BASIL SAUCE

» EXOTICE VEGGIES IN RED WINE SAUCE

» SPINACH & MUSHROOM LASAGNA

¢ CORN & PINEAPPLE AU GRATIN

« SPINACH MUSHROOM AU GRATIN

« BAKED CAULIFLOWER

« SPAGHETTI NAPOLITAN

« EYGYPTIAN AUBERGINE

« SAUTE VEGGIES P
» RATATOUILLE VEGETABLES

» TOFU PANEER STICK IN LEMON BUTTER SAUCE

ITAI:IAN & THAI PREPARATION
* PENNE PASTA IN RED & WHITE SAUCE
» DIFFERENT TYPES OF BREADS
« EXOTIC VEGGIES IN THAI RED/GREEN/YELLOW CURRY N N
* VEGETABLESIN HOT N SOUR SAUCE
* SWEET 'N' SOUR TOFU
» CRISPY VEGETABLE / TOFU IN TERIYAKI SAUCE
* VEGETABLE MANGOLIAN TAWA

BAKERY COUNTER \
* ASSORTED COCKTAIL PASTRIES ‘

* DIFFERENT TYPES OF PUDDINGS IN CUP
(TIRAMISU, MANGO, RED VELVET, STRAWBERRY, PINEAPPLE, CHOC TRUFFLE, KIWI ETC)

* CAFFE MOCHA SHOTS N
« WALNUT BROWNIE WITH HOT CHOCOLATE

* .FRUIT TARTS

* VOL-AU-VENT

s ERES L FRULT CAKE'/ PLUM CAKE SLICES

RdGSTRExfra"as Applicable
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SALAD BAR
« GARDEN FRESH GREEN SALAD
« RUSSIAN SALAD
« COLESLAW SALAD .
Q « CLASSIC MACARONI PASTA
« KIMCHI SALAD
+ MUKKA ONION
« VINEGAR ONION
« THAI PAPAYA SALAD
« GREEK SALAD
« MINT & POTATO SALAD : A~
« ALOO CHANA CHAAT ‘
« WALDORF SALAD
« CORN & CAPSICUM SALAD
+ TRICOLOR SALAD
« SPROUT SALAD
- THREE BEANSSALAD . . N\
« BROCCOLI OLIVE SALAD
« CHUNK SALAD : o N\
« FRENCH POTATO SALAD >
« FRUIT SALAD s ' ' \
. CURD PREPARATION o\
« PLAIN CURD : T\
« BOONDI PUDINA RAITA _
« MIXVEG RAITA | N
Q + MIX FRUIT RAITA / FRUIT COCKTAIL RAITA
« PINEAPPLE RAITA
« CUCUMBER RAITA * N
« LAUKI KA RAITA
« KADDU KA RAITA .
+ KUMAONI RAITA (PAHADI) o
+ DAHI BHALLE WITH SAUNTH A @
« MOONG DAL PAKORI WITH CURD - B
« ALOO PUDINA RAITA N
VARIETIES OF PAPAD \

\\
N\

« ROASTED PAPAD
« FRIED PAPAD

- MASALA PAPAD
« PUNJABI PAPAD ; .
« MOONG DAL PAPAD
+ RAJASTHANI PAPAD
« BLACK PEPPER PAPAD

) a0 Extra as'pplicable



VARIETIES OF CHUTNEYS/PICKLES

12 -15 TYPES OF ASSORTED PICKLES (GARLIC PICKLE, KHATTA MEETHA NIMBU KA
ACHAAR, ADRAK KA LACCHA, AAM KA AACHAR, MIRCH KA ACHAAR, AMLA
MURABBA, AAM KI CHUTNEY, AMLA ACHAAR, BHARWA MIRCH, KARELA KA
ACHAAR, MINT CHUTNEY, SAUNTH ETC)

UTTARAKHAND PAHADI MENU

Beverage

» BURAANSH KA JUICE (REFRESHING DRINK). : N\

* MATTHA IN KULHAD. ' )
Starters AN -

e BUCKWHEAT CHILLA. \

« ALOO KE GUTKE. AN
* FINGER MILLET KATHIROLL N\
+ TOFU KEBAB | CHILLY TOFFU

« RAJMA KEBABWITH TIL KI CHUTNEY

« NAURANGI KEBAB WITH MINT CHUTNEY

« URAD DAL PAKORI WITH BHAANGJEERA KI CHUTNEY _ Q

Raita /[ Salad

« KUMAONI RAITA ; \
« THREE BEANS SALAD
« NAVRANGI SALAD
« SANI HUI MOOLI IN NIMBU
« SPROUTS -

; Main Course
« PAHADI DAL (GAHET)
« ORGANIC RAJMA
« THECHWANI
« KHATTI ARBI
« KAFULI
« CHAINSOO
« METHI ALOO KI SUBZI : |\,
* GAHAT KA PARANTHA (STUFFED) '
« JHANGORA PULAO / LAAL CHAWAL
~+ MANDUEKIROTI

-

s ot " <%
Dessert

* ST Extra as Applicable



RICE PREPARATION N
- STEAMED BASMATI RICE
- JEERARICE
O « PEAS PULAO
«  KASHMIRI KESARI PULAO
« SUBZ BIRYANI
- LEMON RICE
- BROWN ONION NUTRI RICE
DAL / LENTIL PREPARATION
- DAL MAKHNI
- DAL BHUKARA
«  AMRITSARI DHABA DAL
- DAL TADKA (ARHAR)
- PAHADI DAL
«  NAURANGI DAL TADKA
- ORGANIC RAJMA
- AMRITSARI PINDI CHOLLE *
- DALKABILA
- PUNJABI KADI PAKORA
VEGETABLE PREPARATION
«  MIX VEGETABLE
« SUBZ PANCH MAHAL
- VEGETABLE KOLHAPURI
- KADAI VEGETABLE
(5 - NAVRATAN KORMA
- ADRAKI GOBHI KEEMA
« ALOO GOBHI MASALA
«  BHINDI MASALA
- BHINDI DO PYAJA . \
«  KURKURI BHINDI
- MUSHROOM ROGANJOSH
« DRY MUTTER MUSHROOM MASALA
- MUSHROOM DO PYAJA
- ALOO CAPSICUM
«  BANARASI DUM ALOO
- JEERAALOO
- DUM ALOO KASHMIRI
« ALOO METHI MUTTER
« METHI MUTTER MALAI
«  KASHMIRI GOBHI
+ GOBHI MUSSALAM N
- VEGETABLE JALFREZI
- DAHIBAIGUN
- PALAK MAKAI MASALA
- DIWANI HANDI
() .+ MILAONITARKARI . ,
= KATHALKISUBZI RN
(- 4




~ + NUTRIKULCHA MASALA TA

HYDERABADI DUM VEGETABLES
PANEER PREPARATION

‘SHAHI PANEER

PANEER MAKHAN]I

PANEER BUTTER MASALA
PANEER LABABDAR

HANDI PANEER LAZEEZ

KADAI PANEER

KALAJI PANEER

MUTTER MAKHANA PANEER
ADRAKI DHANIYA PANEER
PANEER BHURJEE '
PALAK PANEER

PANEER KOLHAPURI

PANEER METHI MUTTER MALAI
PANEER KALI MIRCH
PANEER TIKKA MASALA
PANEER PASANDA
PANEER CHETINAD "
PANEER DO PYAJA :
NAWABI PANEER .
LAHORI PANEER b s
PANEER KUNDAN KALIYAN

__ KOFTA PREPARATION
MIX VEG KOFTA CURRY
NARGISI KOFTA CURRY -
MALAI KOFTA CURRY
PALAK KOFTA CURRY
LAUKI KOFTA CURRY
GATTA CURRY
SHYAM SAVERA KOFTA

TAWA PREPARATION

INDIAN VEGETABLE TAWA
AMERICAN TAWA
MANGOLIAN TAWA
KARELLA AAM PAPAD TAWA
PANEER KHURCHAN TAWA ,
KHUMB MUTTER KHURCHAN TAWA
SOYA CHAAP MASALA TAW, '3

a
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INDIAN ASSORTED BREADS
BEDMI POORI
BHATURA
PHULKA (TAWA CHAPATI)
TANDOORI ROTI
TANDOORI LACCHA PARANTHA
MIRCHI PARANTHA
NAAN
BUTTER NAAN
GARLIC NAAN
STUFFED KULCHA
ROOMALI ROTI
PANEER KULCHA
SHEERMAL
AMRITSARI CHOOR CHOOR NAAN
NON VEGETERIAN
CHICKEN PREPARATION
« PURAN SINGH TARIWALA MURG
* CHICKEN CURRY
e CHICKEN TIKKA MASALA
« BUTTER CHICKEN MASALA
« KADAI CHICKEN
« HANDI CHICKEN
 HANDI CHICKEN LAZIZ
* CHICKEN LABABDAR
« MURG MAKHAN WALA
* MURG METHI MALAI
¢ MURG KHURCHAN
« TAWA CHICKEN MASALA
« MURG MUSSALAM
» - CHICKEN DO:PYAJA
* CHICKEN CHETINAD
* CHICKEN KOFTA CURRY
* GARLIC CHICKEN
« MURG DAHI KALI MIRCH
* CHICKEN KORMA
o CHICKEN STEWM
* CHICKEN HYDERABADI
 LEMON GINGER GARLIC CHICKEN
* CHICKEN MANCHURIAN
* CHICKEN SAAGWALA
* CHICKEN CHANGEZI
* CHICKEN RARHA
* AMRITSARI MURG MASALA
« MUGHLAI CHICKEN
* THAI CHICKEN CURRY
* CHICKEN LUCKNAWI
* KOLHAPURI STYLE CHICKEN CURRY
« DESI KUKAD

* 65T Extra > App
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PRAWNS PREPARATION

 CHILLY GARLIC PRAWNS ' N
«  TAWA PRAWNS MASALA

+ INDIAN PRAWNS CURRY

+ SPICY ANDHRA STYLE PRAWNS

« BUTTER GARLIC PRAWNS

+ LEMON CORIANDER PRAWNS

« PRAWNS MALAI CURRY

+ CHEESE BUTTER GARLIC PRAWNS
+ KADAI PRAWNS

+ GOAN PRAWNS CURRY

+ SINGAPORI CHILLY PRAWNS

« PRAWNS THOKKU CHETTINAD

« PRAWNS THAI GREEN/RED CURRY

NON VEG LIVE TAWA .
o KEEMA KALEZI fgmi & 5w’ \
« KEEMA MUTTER e N
« KALEZI MASALA ~
« BOTI KEBAB MASALA :
« ADRAKI MUTTON CHAAP MASALA N\
+ GURDE KAPOORE MASALA
« RAAN BURKAJI TAWA ~
« BHUNNI BHUTWA N

* MUTTON KEBAB MASALA TAWA
* ASSORTED KEBABS TAWA MASALA
* MUTTON BURRA KEBAB TAWA MASALA N\




MUTTON PREPARATION e
+ MUTTON CURRY HOME STYLE T~
« MUTTON ROGANJOSH
« MUTTON RARHA

Q « MUTTON SAAGWALA
« BHUNA GOSHT (GARHWALI STYLE)

« MUTTON KORMA
« MUTTON STEW
« TAWA MUTTON
« MUTTON MASALA \
« HANDI MUTTON N
« MUTTON KEEMA KALEJI
« MUTTON RAAN FRY
« GREEK STYLE ROASTED LAMB
« ROAST MUTTON FRY
« PUNJABI MUTTON MASALA )\
* CHHA GOSHT (HIMACHALI SYLE) . \ N
« SINDHIMUTTON D TN\
« LAAL MASS (RAJASTHANI) y N
« BOTI MASALA TAWA : \
+ SOOKHA MUTTON MASALA ' TN
« NALLI NIHARI s
« BADAMI GOHST KORMA
, ) FISH PREPARATION N
« FISHCURRY ¢

© « GOAN FISH CURRY
« BENGALI FISH CURRY - By
« MALABAR FISH CURRY (q
« MASALA FISH CURRY
« KERALA STYLE FISH CURRY
« CHETTINAD FISH CURRY
« GRILLED FISH (LEMON BUTTER SAUCE/RED WINE SAUCE)
« FISH LIPTAA MASALA
« SWEET N SOUR FISH

- FISH MANCHURIAN
. 'IN HOT GARLIC SAUCE
SQYA.@QRUC SAUCE

AN
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KUCH MEETHA HO JAYE _\
" DESSERT T~y
: ICE CREAM FLAVOURS
VANILLA / STRAWBERRY /MANGO / BUTTER SCOTCH
AFGAN DRY FRUIT
KESAR PISTA
CHOCO CHIPS
TUTTI FRUTTI
CASSATTA
STICK MAWA KULFI ;
KULFI FALUDA N
SPECIAL ICE CREAM TUBS - RAJ BHOG /| ROASTED ALMONDS /| MOROCCAN
DRY FRUIT / KING ALPHONSO / CHOC. BROWNIE / FRUIT & NUTS.FANTASY

VARIETIES OF HALWA

SOO0JI HALWA N\
LAUKIKAHALWA .~ ] a

BESAN KAHALWA D N\
MOONG DAL HALWA o : N\
GAJAR KA HALWA (SEASONAL) |
BADAM HALWA ' s Pacl SNy

FRUIT HALWA s

SEMIYA KESARI -

MITHAI
RAJ BHOG
RASGULLA - By
KESARI STUFFED GULAB JAMUN (™
RASMALAI y \)
JALEBI RABDI : « \
IMARTI RABDI \
PUNJABI KHEER N
CHAINA KHEER N/
MOTICHOOR LADOO
BESAN KA LAD0O
KHOYA BARFI
MALPUA
KADA HUA KESARI BADAAM D*oooy




BAKERY PUDDINGS
+ CHOCOLATE TRUFFLE ' N
« PINEAPPLE
« FRESH FRUITS

Q o KIWI
« TIRAMISU
e RED VELVET
« CHOCOLATE MOCHA
e FRUIT CUSTARD
« CARAMEL APPLE PUDDING
« APPLE PIE

PAAN COUNTER
« BANARASI PATTA SAADA PAAN

« MEETHA PAAN

+ MAWA PAAN

+ STRAWBEERY PAAN \
e CHOCOLATE PAAN ; N
+ PAAN MASALA ~

« DESI PATTA SAADA PAAN

« BUTTERSCOTCH PAAN N\
+ KESAR PAAN :

* FIRE PAAN

= @ﬁ E¥iTa o Appllcable‘aﬁs
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INDIAN MEAL TRAY (THALI) MENU

MONDAY _ FRIDAY
DAL MAKHNI « PINDI CHOLLE
« SHAHI PANEER « PALAK PANEER
« MIX VEGETABLE « MIX VEGETABLE
« JEERARICE  STEAMED RICE
« TAWA ROTI + POORI
 GREEN SALAD / PICKLE  GREEN SALAD / PICKLE
.+ RAITA « MIX RAITA
« GULABJAMUN TUESDAY « MITHAI
TUESDAY
« DAL TADKA SATURDAY
« KADAI PANEER : « PAHADI DAL TADKA
« ALOO GOBHI MASALA « MUTTER PANEER
» VEGPULAO - Jfus & o il « JEERAALOO
- TAWAPARANTHA « JEERA PEAS PULAO
« GREEN SALAD/PICKLE ~ « TAWA PARANTHA
-« LAUKI RAITA « GREEN SALAD / PICKLE
* KESARIKHEER . ~ « KUMAONIRAITA
WEDNESDAY « JHANGORA KHEER
« RAJMAMASALA
« HANDIPANEER =~ = SUNDAY
« MUTTER MUSHROOM ' - KADI PAKORA
- PEASPULAO « ADRAKI DHANIYA PANEER
« TIKONA PARANTHA « ALOO SHIMLA MIRCH
« GREEN SALAD / PICKLE - JEERARICE
« CUCUMBER RAITA « TIKONA PARANTHA
« KESAR INDRANI ) « GREEN SALAD / PICKLE
THURSDAY . RAITA
« NAVRANGI DAL TADKA « MILK CAKE
l « PANEER LABABDAR
~ + DUMALOOBANARASI CHINESE THALI
Vool 4008 JEERARICE & + HAKKA NOODLES

AWA CH D «,*—_ -— . i ; = "‘-VEG FRl - !
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Silver Package

O VEGETERIAN @ INR 799.00 + GST NON VEG @ INR 949.00 + GST
WELCOME DRINK - AERATED DRINKS, JALJEERA, MINERAL WATER &
ESPRESSO COFFEE
STARTERS - 04 STARTERS VEG - 04 & NON VEG - 2 VEG.
1 SOUP 2 SOUPS (1 VEG + 1 NON VEG)
LIVE STALLS - ANY 03 LIVE STALLS - ANY 03
(CHAAT.PAPRI/TIKKI/ (CHAAT PAPRI/TIKKI/
GOLGAPPE/DOSA/ NOODL‘ES) GOLGAPPE/DOSA/NOODLES)
SALADS - 4 VEGETERIAN + PAPAD SALADS - 4 VEGETERIANS + PAPAD
.1 RAITA DISH 1 RAITA DISH
€ 1 LENTIL (DAL) 1 CHICKEN DISH (NON VEGETERAIN)
1 PANEER DISH 1 LENTIL (DAL)
2 SEASONAL VEGETABLE DISHES 1 PANEER DISH
1 RICE DISH 2 SEASONAL VEGETABLE DISHES
LIVE TAWA VEGETABLE LIVE TAWA VEGETABLE
ASSORTED INDIAN BREADS ASSORTED INDIAN BREADS
(ROTI, NAAN & PARANTHA) (ROTI, NAAN & PARANTHA)
MANCHURIAN WITH FRIED RICE - _ 1 RICE DISH
CHINESE
2 DESSERTS MANCHURfAN WITH FRIED RICE -
T omese
2 DESSERTS o y




Golden Package

VEGETERIAN@INR 949.00 + GST

NON VEG.@ INR 1199.00 + GST

WELCOME DRINK - AERATED DRINKS, JALJEERA, MINERAL WATER,
MOCKTAILS, JUICES & ESPRESSO COFFEE

STARTERS - 06

STARTERS VEG. - 04 & NON VEG - 4.

2 SOUPS 2 SOUPS ( 01 VEG & 01 NON VEG)
LIVE STALLS - ANY 04 LIVE STALLS - ANY 04
(CHAAT PAPRI/ (CHAAT PAPRI/
TIKKI/GOLGAPPE/DOSA/NOODLES/A | TIKKI/GOLGAPPE/DOSA/NOODLES/
AMERICAN CORN/MOMO'S) AMERICAN CORN/MOMO'S)

SALAD BAR / PAPAD / PICKLE

SALAD BAR / PAPAD / PICKLE

1 RAITA + 1 DAHI BHALLE / PAKORI

1 RAITA + 1 DAHI BHALLE / PAKORI

1 PANEER DISH

2 NON VEGETERAIN DISHES
(CHICKEN & MUTTON)

1 LENTIL (DAL)

1 LENTIL (DAL)

KADI PAKORA / RAIMA / PINDI CHANA
(CHOOSE ANY 1)

KADI PAKORA / RAJMA / PINDI CHANA
(CHOOSE ANY 1)

2 SEASONAL VEGETABLE DISH

1 PANEER DISH

TAWA VEGETABLE (LIVE)

2 SEASONAL VEGETABLE DISHES

STEAMED BASMATI RICE / PULAO

STEAMED BASMATI RICE / PULAO

ASSORTED INDIAN BREADS
(ROTL, NAAN, PARANTHA, KULCHA &
MISSI)

ASSORTED INDIAN BREADS
(ROTL, NAAN, PARANTHA, KULCHA &
MISSI)

MANCHURIAN WITH NOODLES

MANCHURIAN NOODLES

PENNE PASTA WITH GARLIC BREAD

PENNE PASTA WITH GARLIC BREAD

3 DESSERTS

3 DESSERTS

-
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VEGETERIAN @ INR 1149.00 + GST

NON VEG @ INR 1399.00 + GST

WELCOME DRINK - AERATED DRINKS, JALJEERA, MINERAL WATER, MOCKTAILS, TEA &
COFFEE

STARTERS - 06

STARTERS VEG - 06 & NON VEG - 4 VEG.

2 SOUPS 2 SOUPS ( 01 VEG & 01 NON VEG)
LIVE STALLS - ALL LIVE STALLS - ALL
(CHAAT PAPRI / (CHAAT PAPRI /

TIKKI/GOLGAPPE/DOSA/MOMO’S)

TIKKI/GOLGAPPE/DOSA/MOMO’S)

SALADS BAR / PAPAD / PICKLE

SALADS BAR / PAPAD / PICKLE

1 RAITA + 1 DAHI BHALLE / PAKORI

1 RAITA + 1 DAHI BHALLE / PAKORI

2 PANEER DISH

2 PANEER DISH

2 LENTIL (DAL)

2 NON VEGETERAIN DISHES
(CHICKEN & MUTTON)

2 SEASONAL VEGETABLE DISH

1 LENTIL (DAL)

JEERA RICE & KASHMIRI VEG PULAQ

2 SEASONAL VEGETABLE DISHES

ASSORTED INDIAN BREADS
(ROTI, NAAN, PARANTHA, POORI & MISSI)

PEAS RICE & SUBZ BIRYANI

AMRITSARI KULCHE WITH PINDI CHOLLE

ASSORTED INDIAN BREADS
(ROTI, NAAN, PARANTHA, POORI & MISSI)

LIVE TAWA (VEG)

LIVE TAWA (VEG)

LIVE TAWA (SOYA CHAAP WITH ROOMALI)

AMRITSARI KULCHE WITH PINDI CHOLLE

MANCHURIAN WITH HAKKA NOODLES

MANCHURIAN WITH HAKKA NOODLES

LIVE PASTA STATION LIVE PASTA STATION
1 CONTINENTAL DISH WITH VARIETIES OF | 1 CONTINENTAL DISH WITH VARIETIES OF
BREAD'S BREAD'S
4 DESSERTS 4 DESSERTS
LIVE PAAN. COUNTER

»

LIVE PAAN COUNTER




NOTE -

O - ABOVE MENU CHOICE'SIS INCLUSIVE OF BUFFET SETUP WITH
CUTLERY & CROCKERY ALONG WITH SERVICE ODC'S.
BAR COUNTER SETUP @ INR 5000/- (FOR 150 PAX ONLY INCLUSIVE
OF SODA, ICE CUBES, MINERAL WATER JAR & BAR GLASSWARE).
BARTENDER (01) @ INR 2500/- WOULD BE CHARGE EXTRA.
DJ MUSIC LIVE (JBL SOUND) WITH FLOOR - INR 10,000/-.
MINERAL WATER BOTTLE (200 ML.) WOULD BE SERVE.
NO USE OF PLASTIC DURING THE CATERING.
THESE RATES ARE APi’LICABLE ON MIN. CONFIRMATION OF 200
PAX. ;
MENTIONED PACKAGES IS FOR DEHRADUN CITY ONLY.

ADD ONS
Q IT WOULD BE CHARGE EXTRA AS PER MENTIONED RATE BELOW FOR
MIN. 150 PAX -
v" MOCKTAILS @ 60/- PER HEAD
v LIVE STATION @ 70/- PER HEAD.
v' VEG STARTER @ 30/- PER HEAD
v" NON VEG STARTER @ 45/- PER HEAD

(SOLE FISH WOULD BE CHARGE SEPARATELY)
INDIAN VEG DISH IN M/COURSE @ 40/- PER HEAD

CHICKEN DISH IN M/COURSE @ 60/- PER HEAD
MUTTON DISH IN M/COURSE @ 90/- PER HEAD

ANY CONTINENTAL DISH @ 75/- PER HEAD
/ANY INDIAN DESSERT @ 60/- PER HEAD

' ; N\TI DESSERT /@ 75/- PER HEAD.
LATTER, RE s_aj l:vw_;su ETC)
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