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CELEBRATION MENUS
CORPORATE PARTY MENUS
LUNCH/ DINNER

APPETISERS

VEGETARIAN

Papri chaat

Aloo tikki chaat

Malai soya chop/ tandoori soya chop
Hara kebab/ Hari seekh

Gol gappa

Pao bhaiji

Dahi ke kebab

Veg pakoras

Paneer tikka

Aloo matar khasta samosa

Khasta kachori with methi chutney
Veg cigar rolls

Podi idli

Bite size paneer Kathi rolls
Tandoori aloo

Vada pao sliders

Honey chilly potatoes

Cottage cheese skewers

Cheese balls

NON VEGETARIAN

Chicken tikka

Chicken malai tikka

Chicken 65

Chicken seekh

Mutton seekh/ mutton shami
Chicken popcorn

Chicken samosa

Chicken pakora

Fish fingers ( seasonal )
Amritsar fish tikka ( seasonal )
Chicken cigar rolls



SALADS
Green salad
Greek salad
Fattosh salad
3 bean salad
Sprouts salad
Shakarkandi chaat

SELECTION OF DAHI

Dahi balla

Mix vegetable raita
Dahi boondi

Dahi vada

Dahi aloo raita
Plain masala dahi

SELECTION OF LENTILS/ DAAL

Daal makhani

Rajasthani panchmela daal
Kadhi pakora

Bikaneri kadhi papad
Rajma

Masala chana

Punjabi chilly

Daal tadka

Palak chana daal

MAIN COURSE
VEGETARIAN SELECTION

INDIAN

Kadhai paneer/ shahi paneer
Jodhpuri gatte

Mix vegetable jalfrezi

Aloo dum

Bedmi wale aloo

Matar vadi

Sookhe jeera aloo

Dum ki gobhi

Crispy bhindi
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FROM THE ORIENT

Chinese greens in soya/ xo/ blackbean/schezwan sauce
Chilly paneer

Veg manchurian gravy

Veg green Thai curry

Honey chilly potatoes

ITALIAN

Pasta in choice of red/ white/ pink sauce
Saute veges with basil

Veg au gratin

NON VEGETARIAN SELECTION
INDIAN
Butter chicken/ Kadhai chicken
Rara meat
Saag meat

Chicken dak bungalow
Fish curry ( seasonal )
Laal maas

FROM THE ORIENT

Thai red curry chicken

Chilly chicken gravy

Shredded lamb

Kungpao chicken

Basil chicken with broccoli chilly

ITALIAN

Grilled chicken with mushroom sauce

Spagetti with meat balls

Fish in lemon butter ( seasonal premium menu )

ASSORTED BREADS

Naan, tandoori roti, lacha parantha, missi roti
Roopali roti
Amritsari naan, poori
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RICE / NOODLES
Plain rice
Chinese veg fried rice
Choice of biryani ( veg/ chicken)
Jeerarice
Hakka noodles ( veg/ non-veg )

DESSERTS

Gulab jamun

kheer/phirni

Assorted halwas ( daal/ almond/ gajar/ sooji )
Ras malai

Bread pudding

Choice of kulfi

Tiramisu / trifle / chocolate pudding

PARTY PACK

2veg snacks

2 non veg shacks

1 salad

1 dahi/ raita

1 selection of dal/ lentils
2 veg main course

1 non veg main course
1 selection of dessert

Cost : Rs. 1,600/- per pax

Minimum guarantee 100 pax

50 percent advance upon confirmation

50 percent balance on the day of the event

Cancellations must be informed 48 hours prior to the event
Fish and prawns will be Rs.200/- extra per pax

Our cost includes
crockery/ cutlery/ water goblets / paper napkins






