BEVERAGES
Assorted Soft Drink
Thandai, Fresh Lemon Soda
Fresh Juice Jaljeera Hot Coffee Cold Coffee, Hunde Ki Lassi
SOUPS

Cream of Tomato Soups
Tomato Shorba, Lemon Coriander Soup,
Cream of AlImond Soup, Cream of Mushroom Soup,
Crispy Rice Soup, Veg. Wonton Soup,
Veg. Sweet Corn Soup, Veg. Lung Fung Soup, Veg. Hot &
Sour Soup, Veg. Manchow Soup,
Burmese Khoy Suoy Soup.

NON VEG. SOUPS
Cream of Chicken Soup, Sweet Corn Chicken Soup,
Murgh Badam Shorba, Cream of Mutton Soup.

SNACKS VEG.

Paneer Tikka Saslic,
Paneer Kali Mirch Tikka, Paneer Hariyali Tikka,
Paneer Corn Kabab, Paneer Afgani,
Paneer Achari Tikka, Paneer Tikka Anarkali,
Paneer Tikka kolhapuri, Paneer Tikka Saufyana,
Paneer Tikka papadi, Paneer Tikka basil,
Paneer Mexican Roll, Paneer Seekh Kabab,
Dahi Kabab, Veg. Seekh Kabab, Veg. Shami Kabab,
Chilly Paneer Dry, Garlic Paneer Dry, Veg. Spring Roll,
Veg. Thai Roll, Dragon Roll, Veg. Manchurian Dry,
Honey Crispy Veg., Veg. Wonton, Sesame Toast,
Corn Toast, Lotus Steam Honey Chilly, Cheese Ball,
Golden Fried Baby Corn, Mushroom Cigar roll, Mushroom
Tikka, Mushroom Kabana, Mushroom Kali Mirch tikka,
Mushroom Duplex, Stuffed Tandoori Aloo,
Stuffed Aloo with Cheese, Tandoori Aloo nazakat,
Chilly Potato, Olive Potato Ball, Kalmi Vada,
Mutter Paneer Potli, Chukunder Kabab,
Tandoori Pineapple, Bell paper Olive & Cheese Stick,
Pineapple Stick, Vegetable Sattey,
Tandoori Gobhi, Kathal Kabab, Spinach Baby Corn Roll,
Soya Chaap malai Tikka, Soya Chaap Achari Tikka,
Moong Dal Hari Mirch Tikka, Kale chaneke kebab,
Kidney beans kebab.

SNACKS NON-VEG
Chicken Tikka, Chicken Tikka Kali Mirch,
Chicken Afgani Tikka, Chicken Reshmi Tikka,
Kasturi Chicken Tikka, Chicken Malai Tikka, Chicken
Szehwan Tikka, Sesame Chicken Tikka,
Chicken Lassoonia Tikka, Chicken Mastana Kabab,
Chicken Garlic Tikka, Hariyali Chicken Tikka,

Tangri Kabab, Chicken Chaap, Honey Crispy Chicken,
Chicken Sattey, Chicken Seekh Kabab, Dry Chilly Chicken,
Dry Garlic Chicken, Dry Fry Chicken (Thai Style),
Chicken Spring Roll, Chicken Manchurian Dry,
Orengano Chicken Strips, Chicken Swiss Roll,
Mutton Seekh Kabab, Laila Majnu Kabab,Kakorri Kabab,
Mutton Sami Kabab, Mutton Barra Kabab, Mutton Botti,
Mutton Wonton Crispy, Lamb Honey Chilly Sauce,
Lamb Green & Red Peppers Slice, Lamb in Mangolian
Hotpot, Spicy Meat Balls, Mutton Momo's, Fish Finger
with Tarter Sauce, Olive Fish, Orley Fish, Fish tikka,
Amritsary Fish, Potato Fish Candy,
Tandoori Fish Pomfret, Golden Fried Jumbo Prawns,

CHAAT STALLS
Pani Puri, Bhalla papadi chaat, Aloo ki Tikki,
Palak Patta Chaat, Tomato ki Chaat Kachalu ki Chaat
Dry Fruit Chaat, Mattra Chaat, Pataud, Raj Kachori
Ram Laddu with Muli Chutney, Chane Kulche
Dal Muradabadi

SOUTH INDIAN
Bhel Puri, Masala Dosa, Vada Sambhar, Idli Sambhar
Vada Pav, Uttapam, Moong Dal Chilla Pav Bhaji

MAIN COURSE VEG

Dal Makhani, Dal Bukhara, Panchratan Dal
Shahi Rajma, Moong Dal Tadka, Chana masala
Chilka Urad Channa Dal Yellow Dal Tadka
Dal Sultani, Dal Charcoal, Pindi Chana, Dal Dry
Paneer Makhmali, Paneer Lababdar, Paneer do Pyaza
Paneer ZhalFrezi, Garlic Paneer, Paneer Pasanda,
Karahi Paneer, Handi Paneer ,Paneer Tikka Masala,
Paneer Malai Kofta, Makhani Paneer ,Matar Paneer,
Paneer Butter Masala, Paneer Corn Khurchan, Paneer
Angoori Kofta, Reshmi Paneer, Shahi Paneer,
Paneer Kundan Kaliyan, Paneer Teen Mirchi,
Paneer Methi Malai, Paneer Angara, PaneerPeshawari,
Chilly Mushroom, Matar Mushroom,
Mushroom Masala, Dry Mushroom Cheese Masala,
Karahi Mushroom, Mushroom Rogen Josh,
Mushroom Mughlai, Palak Mushroom, Palak Chana,
Palak Corn, Palak Hyder (Kumbh) ,Palak Paneer,
Haryali Kofta, Methi Malai Matar, Mix Vegetable,
Navratan Korma, Vg. ZhalFrezi, Hyderabadi Kurkuri Bhindi,
Bhindi Masala, Lahsooni Bhindi, Gobhi Aloo,
Gobhi mussalam on tawa,
Gobhi Masala, Gobhi Matar, Veg. Gobhi Keema,
Aloo gobhi MethiTuk, Gobhi Matar Dhaniya Adrak,
Banarsi Dum Aloo, Achari Baingan Aloo,

Dahi Bhindi, Diwani Handi, Veg. Kolhapuri,
Mix Veg. in Black Bean Sauce, Kashmiri dum Aloo,
Dum Aloo, Angoori Aloo Kofta, Matar Makhana,
Bangon Ka Salan, Mirchi Ka Salan, Vegetable Kofta,
PUNJABI STALL-1
Amritsary Chana Kulcha Sarson ka Saag, Makki Ki Roti with
Gur, Butter & Mattha) Tava Veg. (Seasonal), Baigan Ka
Bhartha, Aloo Vadi, Kadi Chawal
KACCHI RASOI STALL -2
Dal Tadka, Tawa roti, Jeera Aloo, Chane ki Daal, Achar,
Ghee.
PAKKI RASOI STALL -3
Aloo jhol, Khatta Meetha Kaddu, Boondi Raita, Kachori,
Achaar
STALL-4
Sarso ka Saag, Makki ki Roti, Gur & White butter
STALL-5
Exotic Vegetable tawa, Indian Vegetable Tawa
MAIN COURSE NON VEG
Butter Chicken, Butter Chicken Boneless
Karahi Chicken, Handi Chicken
Chicken Masala, Chicken Curry,
Chicken Kali Mirch Cream Chicken
Chicken Saag wala, Chicken Tikka Masala
Dum Chicken Hyderabadi, Methi Chicken, Chicken Korma
Rara Chicken, Mutton Roghan Josh Mutton Korma
Mutton Do Pyaza,Rara Mutton,
Mutton Dilshani, Saag Ghost, Nargasi Kofta,
Keema Mattar, Tomato Fish, Fish Masala,
Fish Curry, Bhuna Ghost,
NON-VEG. TAWA ITEMS
Keema Kaleji Chaap
Mix Grilled (Salami, Sausages, Kalezi, Gurda)
Chicken Tikka Masala, Amritsary Mutton Tikka
Brain Masala, Fish Tikka, Fish Fried on Tava
CHINESE (VEG) Veg.
Chowmein, Veg. Hakka Noodles, Chilly Garlic Noodles
Veg. Chilly Noodles Szuchwan Noodles, Flat Noodles, Veg.
Fried Rice, Szuchwan Fried Rice, Hong Kong Fried Rice,
Star Corn Rice, Ginger Fried Rice,
Sweet & Sour Vegetables, Singapori Paneer,
Hong Kong Paneer, Veg. Manchurian, Veg baby corn, Chilly
paneer, Sweet & sour paneer
Chilly mushroom, Stir fried cauliflower with schezwal
sauce, Fried vegetable broccoli & mushroom,
Veg thaired curry




CHINESE (NON VEG)
Chilly chicken, Lemon chicken, Ginger chicken
Singapuri chicken, Spicy chicken in bake bean sauce
Daiced chicken in hongkong style, Chicken oyster sauce
Spicy chicken walk, Chicken in basil sauce, Tomato fish
Fish in basil sauce, Chicken fried rice

ITALIAN LIVE PASTA
Panne Pasta (in Cancecase Sauce, White Sauce, Tomato
Sauce, Green Spanish Sauce) Fussilli Pasta
SpaghetiFettuchini

CONTINENTAL CUISINE
Baked Veg., Baked Spinich Corn, Baked Losagnia Veg
Bruschetta, Quesadilla, Brinzal Baked

NON-VEG CONTINENTAL
Slice Lamb in Hot Bean Sauce Crispy Fish in Honey
Sesame Sauce Fish Florentine, Grilled Chicken, Roasted
Lamb
Russian Salad (along with Garlic Bread, Masala Bread,
French Bread, Dinner Roll & Butter)

PULAO
Steam Rice, Jeera Rice, Mattar Pulao, Tarka Rice
Mushroom Pulao, Cheese & Peas Pulao
Kashmir Pulao, Veg. Biryani, Hyderabadi Biryani

VEG SALAD BAR
Macroni Salad, Kachumbar Salad, Cabbage Pineapple
Salad, Aloo Peanut Masala, Crispy Noodles & Cottage
Kimchee Salad, Ankoorit Salad, Fruit Salad,
Bean Sprout Salad, Mushroom Salad,
Rajhma & Bean Salad, Jelly Salad, Green Salad,
Aloo Chana Chaat, Pasta & Olive Salad, Caesser Salad,
Veg. Olive Garden Salad Italian Salad, Jalepano Potato
Salad, Corn Jalepano Salad, Nachos Salad, Veg. Quina
Salad, Barley Salad, Thai Salad, Coleslaw Salad, Greek
Salad, Sirka Onion, Lettuce Salad, Onion Potato Salad,
Toasted Green Salad, Achar,Papad

RAITA
Aloo Boondi Raita, Dahi Bhalle, Moong Pakodi, Saunthia
Kheera Raita, Cocktail Raita, Mint Raita, Mix Fruit Raita,
Bathua Ka Raita, Pineapple Raita, Burrani Raita , Beetroot
Raita

ASSORTED INDIAN BREAD
Naan, Missi Roti,PudhinaParantha, Mirchi
Parantha,LachhaParantha, Onion Kulcha, Garlic Naan,Lifafa
Naan, Tandoori Roti, Laccha Parathan, Mughlai
Naan,KhastaRot,iRumali Roti.

DESSERTS
Stuffed Gulab Jamun Rasgulla
Ras Malai, Fruit Cream, Kulfi Teeli Wali
Imarti Rabri, Malpura Rabri, Jalebi Rabri
Rabri khurchan, Moong Dal Halwa, Ured Dal Halwa
Gajar Halwa, Shahi Tukra, Kesari Hot Milk
Chenna Kheer, Rice Kheer, Paneer ki kheer
Pumpkin Kheer , Lauki Ki Kheer , Orange Kheer
Sweet Corn Kheer, Pine Apple Halwa, Fruit halwa
Zafrani Halwa, Pethe Ka Halwa, Gulab Ka Halwa
Khahjoor Ka Halwa , Bhutta Ka Halwa, Ice cream

NOTE-: EXTRA CHARGES FOR THE BELOW FOLLOWING,INCASE
PARTY NEEDS.

1) Cocktail Bar Setup including Cocktail Syrup,Mixture, Ice cube, Soda, 1 Litre
Water bottles &Professional Bar tender @Rs 100 per person

2) Finger food & Cold cuts Station near the Bar counter ( Assorted roasted dry
fruits, Waffers, Exotic fruits, Cold cuts, Cheese Platter, Crackers and Extra Dips
like Baba Ganouse, Tabuleh, Mumharas, Humas @ Rs 200 per person

3) Pan stall @ Rs 40 per person

4)Indian & imported fruits 646 @Rs 120 per person

5)Ice cream parlour@Rs 40 per person

6) Bakery Shop @Rs 100 per person

7) Coffee Hut &Flavourstea@Rs 150 per person

8) American corns@Rs 50 per person

9) Pizza shops@ Rs 80per person

10) Kulfi faluda@ Rs 150 per person

11) AlImond halwa@ Rs 60 per person

12) Indian Sweet Shop 10-15 varieties @Rs 150 per person

13) Paneer Shwarma with pita bread @Rs 80 per person

14) Chicken Shwarma with pita bread @Rs 90 per person

15) Sushi Bar (Japanese Cuisine prepared with vinegared rice,with variety of
ingredients along seafood and wrapped in Nori Sheet) @Rs 80 per person

16) Sea food live on Tawa (Prawns, Pomphlet, lobster, Surmai@ Rs 350 per
person

STATES SPECIALS-:
Pahadi rasoi, Rajasthani, Kashmiri wazwan
Lucknowi, Kerela, Hyderabadi, Gujarati

Salt on Leaf
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Taste the difference with
our artful creations

We do catering for all Occasion

Dobhal Chowk,
Near Mobile Tower

(Towords SGRR Public
School) Dehradun

Mob.: 7417889829 , 9997541536
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