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    ~ Indian Menu Selection ~ 
Client Name: ____________________________________    Package Selected: ____________________________ 

Appetizer Time: _________________________________    Event Date:  __________________________________ 

Dinner Time: ____________________________________    Guest Count:  _________________________________ 

Appetizers 

Non-Veg. Appetizers 

❏ Chilli Chicken                                          

❏ Tandoori Chicken 

❏ Chicken Tikka Kabab 

❏ Tangri Chicken Kabab 

❏ White Pepper Chicken 

❏ Seekh Kabab 

❏ Boti Kabab Masala (L/B)  

❏ Chicken Pakora 

❏ Fish Pakora  

❏ Hara Bhara Chicken Kabab 

❏ Chicken Wings 

❏ Lamb Chops ** 

❏ Tandoori Shrimp** 

❏ Chili Shrimp** 

❏ Madras Coconut Shrimp**  

❏ Chili Shrimp** 

❏ Tandoori Beef 

❏ Malai Keema With Kofta  

❏ Lahori Keema On Tava(L/G) 

❏ Chicken Quesadillas  

❏ Beef Taquitos  

❏ Chicken Flautas  

Drinks 

❏ Masala Chai 

❏ Indian Espresso** 

❏ Mango Lassi 

❏ Elaichi Milk [Hot] 

❏ Roohafza/ Rose Milk Shake 

❏ Punjabi Lassi (Sweet Or Black Pepper With Salt) 

❏ Badam Milk** 
 

Sweets 
❏ Assorted Sweets  

Veg Appetizers 

❏ Paneer Pakora                    

❏ Muglai Gobi Pakora 

❏ Paneer Fingers 

❏ Veg Cutlets 

❏ Chili Cheese 

❏ Potato Fingers 

❏ Aloo Chaat 

❏ Mushroom Lasani 

❏ Chaat Papri 

❏ Fruit Chaat 

❏ Assorted Veg Pakoras 

❏ Aloo Tikki 

❏ Bombay Samosas 

❏ Palak Pakora 

❏ Bhel Puri  

❏ Pasta Spring Rolls 

❏ Noodles  

❏ Gobi Manchurian 

❏ Onion Rings 

❏ Paneer Tikka 

❏ Beet Root Tikki 

❏ Stuffed Peppers 

❏ Fruit Station 

❏ Paneer Sandwich  

❏ Kachori  

❏ Tofu Masala  

❏ Cheese Sandwich 

❏ Veg Kabob 

❏ Gobi Lasani  

❏ Baingan Pakora 

❏ Aloo Pakora 

❏ Cheese Quesadilla  

❏ Pho Bhaji On Tava  
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      ~ Indian Menu Selection ~ 
 
 

Main Course 

 

Client Print     Client Signature    Date  
  

______________________________________  ______________________________________  ________________ 

 

Basmati Rice 
❏ Almond / Cashew Rice 

❏ Peas Rice 

❏ Kashmiri Pulau 

❏ Mushroom Rice 

❏ Jeera Rice 

❏ Steamed Rice 

 

Salads 
❏ Macaroni Salad 

❏ Coleslaw 

❏ Garden Salad 

❏ Potato Salad 

❏ Kachumber Salad 

❏ Carrot Pickles 

❏ Mix Pickles 

❏ Green Chilies 

❏ Vinegar Onions 

 

Condiments 
❏ Mango Chutney 

❏ Mint Chutney 

❏ Tamarind Chutney 
❏ Siracha 
 
 

Raita 

❏ Boondi Raita 

❏ Mix Vegetable Raita 

❏ Squash Raita 

❏ Cucumber Raita 

❏ Jalandhari Bhalla Raita 
 
 
 

 

Desserts 
❏ Sweet Table with Assorted 

Pastries 

❏ Fruit Custard 

❏ Fruit Kheer 

❏ Fresh Fruits Platter 

❏ Kaju Kheer 

❏ Ras Malai 

❏ Ice Cream Mango 

❏ Gulab Jamun 

❏ Ice Cream Pistachio 

❏ Gajjar Ka Halwa  

❏ Thanda Rasgula 

❏  Moongi Halwa 

❏ Fruit Custard 

❏ Moong Dal Halwa 

❏ Kulfi Falooda 
 

Non-veg.  Entrée 
❏ Chili Chicken  

❏ Karahi Chicken  

❏ Dum Biryani(C/L) 

❏ Chicken Tikka Masala 

❏ Chicken Jalfraze 

❏ Butter Chicken  

❏ Chicken Do Piazza 

❏ Chicken Methi Malai 

❏ Chicken Madras 

❏ Lamb Karahi  

❏ Delhi Egg Curry  

❏ Goat Curry  

❏ Bombay Fish Curry  

❏ Chicken Korma  

❏ Coconut Chicken  

❏ Fish Malibu  

❏ Pumphlet Fish  

❏ Shrimp Korma** 

❏ Biryani (C/B)  
 

 
 

Veg.  Entrée 
❏ Nargisi Kofa                

❏ Daal Makhani 

❏ Muglai Daal Tarka 

❏ Veg Jalfrezi 

❏ Dum Aloo Kashmiri 

❏ Shahi Paneer  

❏ Paneer Korma 

❏ Paneer Tikka Masala 

❏ Paneer Badshahi 

❏ Mushroom Makhani 

❏ Mushroom Matter 

❏ Palak Paneer /Aloo 

❏ Mutter Paneer 

❏ Aloo Matter  

❏ Mixed Vegetables  

❏ Methi Malai Paneer 

❏ Chana Masala  

❏ Vegetarian Biryani  

❏ Chole Bhaturay  
Dal Tarka 
 

Breads 
❏ Plain Naan 

❏ Garlic Naan 
 


