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[sarv] verb

perform duties or services for (another person
or an organization).



QOur Team

Welcome to our vibrant Indian culinary experience! With two thriving locations and three dedicated
catering sprinters, our team brings the flavors of India to your doorstep. Having catered events for up
to 1500 guests, we specialize in both personal gatherings and corporate functions.

Behind our success stands a dedicated team: five skilled drivers, six talented chefs, six adept cooks, and
over 35 staff members committed to preparing and serving dishes that captivate the senses. Our live
stations and catering are orchestrated by these experts, ensuring a seamless and delightful experience
for every guest.

Additionally, we boast a team of 20 certified, trained, and experienced professionals proficientin
waiting and bartending. Their expertise adds an extra layer of hospitality, ensuring that every event we
cater is not just a meal but a memorable experience.
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Our live service includes certified staff to prep
and serve your food on site. This service includes
unlimited servings per guest, our traditional

carts, and biodegradable cutlery.

BUILD YOUR OWN CUSTOMIZED PACKAGE!
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Pick A Serving Sty(é!
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QOur self-serve service includes our traditional
carts and catering delivery for the required

number of servings.
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Individual Boxes

COVID friendly boxeds individually packed.

Includes wet wipes and utensils




Sustainability

Served Co, our Indian restaurant, deeply values
sustainability by prioritizing biodegradable
products and eco-friendly practices. We embrace
biodegradable packaging, utensils, and
containers, reducing our environmental footprint.
Additionally, we've implemented energy-efficient
appliances and practices to minimize waste and
conserve resources. Our commitment extends to
sourcing locally, supporting farmers, and
reducing food waste through mindful preparation.
Served Co strives to harmonize authentic Indian
flavors with a conscious effort towards a greener,
more sustainable future.
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CORPORATE LUNCH AND
DINNER OPTIONS

Executive Lunch Box
Choice of Grilled Chicken, Tandoori Paneer Steak, or Veggie
Kebab, with Basmati Rice or Garlic Naan, side salad, house dip,
and fresh baked cookie.

Power Bowl Bar
Build-your-own bowls with Chicken Tikka, Beef Kofta, or Falafel
Bites; bases of Turmeric Rice, Mixed Greens, or Quinoa; toppings
like cucumber, corn, slaw, chickpeas; dressings: Mint Yogurt,
Tahini, House Hot Sauce.

Street Food Lunch
Mini sliders (Butter Chicken, Smash Burger, or Veggie), masala

fries or potato wedges, kachumber salad cups, and dessert bites.

Classic Hot Buffet
Butter Chicken or Grilled Herb Chicken, Paneer Masala or Mixed
Veggies, Basmati Rice & Naan, house salad, and brownies or
cookies.

Smart Casual
Grilled Chicken Skewers, Penne Pasta Primavera, roasted vegetables, Caesar or
Greek salad, and mini cheesecakes.

Premium Dinner Spread
Choice of two entrées: Lamb Rogan Josh, Garlic Prawns, Chicken Tandoori, or
Paneer Lababdar; rice and naan basket, two chef-curated sides, and seasonal
dessert.

Sandwich & Wrap Platter
Assorted wraps and sandwiches like Chicken Caesar Wrap, Veggie Hummus Wrap,
and Turkey Club; served with chips and fresh fruit.

Wellness Menu
Lemon Herb Grilled Chicken or Tofu, sweet potato mash, quinoa & kale salad, and
fruit parfait cups.

Vegan & Gluten-Friendly
Potato Patty Burger or Falafel Wrap, coconut curry vegetables, rice or gluten-free
roti, and vegan brownie.

Big Boss BBQ
Ribs or grilled chicken, corn-on-the-cob, mac & cheese, coleslaw, cornbread or
buns.
Add-Ons: Drinks (pop, juice, water), individual packaging, on-site staffing & live
stations, dietary accommodations available.



PACKAGE1

3 Appetizers
Serves 2Veg &1 Non Veg
3 Mains
Serves 2Veg &1 Non Veg
Accompaniments
Naan, Rice, Raita, Achaar, Pickled
Onion, Salad
1 Dessert

PACKAGE 3

5 Appetizers
Serves 3 Veg & 2 Non Veg
5 Mains
Serves 3 Veg & 2 Non Veg
Accompaniments
Naan, Rice, Raita, Achaar, Pickled
Onion, Salad
2 Dessert

PACKAGE 2

4 Appetizers

Serves 2 Veg & 2 Non Veg
4 Mains
Serves 2 Veg & 2 Non Veg
Accompaniments
Naan, Rice, Raita, Achaar, Pickled
Onion, Salad
2 Dessert

PACKAGE 4

6 Appetizers
Serves 3 Veg & 3 Non Veg
6 Mains
Serves 3 Veg & 3 Non Veg
Accompaniments
Naan, Rice, Raita, Achaar, Pickled
Onion, Salad
2 Dessert




BREAKFAST

Continental Breakfast
Serves assorted muffins, cookies, danishes,

live cooking
[liv] [kOokiNG/

Live cooking stations bring back of the house cooking and transforms it

CrO|SsantS, SpreadSJ di PS, Jams, assorted bagelS: into a front of the house spectacle for guests. Chefs and cooks are able
fruits Vegetables dried fruits. cheeses parfaits & to do live demonstrations that boost customer interaction and at the
’ ’ . ’ ’ same fime transform the art of serving food into a live culinary
pastries. experience.

South Asian Breakfast
Serves omlettle sandwiches, paranthas, stuffed
kulche, cold sandwhiches, bread pakore, assorted
chutneys, breakfast dosa



APPETIZERS

Snacks Street Snacks live COOklng
Samosa Stuffed Kulche [liv] [kOokiNG/
Daal Kachori Gol Gappe
) . Live cooking stations bring back of the house cooking and transforms it
Dahi Kababs Channa or Paneer Kulcha Indo Mexican into a front of the house spectacle for guests. Chefs and cooks are able
Vegetable Pakora Tikki Channa Chaat Bean & Cheese Tacos to do live demonstrations that boost customer interaction and at the
Madras BBQ Mushrooms Samosa Chaat Tandoori Chicken Tacos same time transform the art of serving food into a live culinary
Paneer Pakora Kurkure Chaat Tandoori Shrimp Tacos experience.
Spring Roll Kachori Chaat Beef Tacos
Tandoori Chicken Sliders Dahi Wale Gol Gappe Amrtisari Fish Tacos
Paneer Tikka Bhel Puri Paneer Tacos
Chicken Tikka Pav Bhaji Nacho Station
Momos
Fish Pakora
Rolls el
Chicken Tikki Sliders
Paneer

Lamb



South Indian
Dosa
Masala Stuffing
Mysore
Keema
Sambar

Italian

Pizza Station
Pasta Station
Salad Bar
Bread & Butter Bar
Assorted Meat & Cheese Bar
Charcuterie Table
Olive Bar

MAINS

Mediterranean
Falafel Wrap
Chicken Shawarma
Chicken Rice Bowl
Chicken Fries

American

Beef Burgers
Chicken Burgers
Lamb Burgers
Veggie Burgers
Butter Chicken Poutine
Mexican Poutine
Paneer Poutine

live cooking
[liv] [kOokiNG/

Live cooking stations bring back of the house cooking and transforms it
into a front of the house spectacle for guests. Chefs and cooks are able
to do live demonstrations that boost customer interaction and at the
same fime transform the art of serving food into a live culinary
experience.



Paneer Tikka
Vegetable Seekh Kebab
Tandoori Broccoli
Tandoori Mushrooms
Tandoori Gobi
Tandoori Paneer Tikka
Tandoori Aloo
Tandoori Stuffed Naan
Tandoori Corn
Tandoori Khumb

STRAIGHT FROM
THE TANDOOR

Tandoori Chicken
Chicken Tikka
Seekh Kebab

Tandoori Murg Malai Tikka
Tandoori Lamb Chops
Tandoori Fish
Tandoori Prawns
Tandoori Chicken Wings
Tandoori Mutton
Tandoori Quail

live cooking
[liv] [kOokiNG/

Live cooking stations bring back of the house cooking and transforms it

into a front of the house spectacle for guests. Chefs and cooks are able
to do live demonstrations that boost customer interaction and at the
same fime transform the art of serving food into a live culinary
experience.




INDIAN CURRIES

Butter Chicken (Murgh Makhani)

Chicken Curry
Chicken Korma
Kadai Chicken
Rogan Josh
Mutton Curry
Bhuna Gosht
Keema Masala
Egg Curry
Fish Curry
Goan Fish Curry
Chettinad Chicken
Prawn Masala
Malabar Fish Curry
Andhra Chicken Curry

Paneer Butter Masala
Palak Paneer
Kadai Paneer

Malai Kofta
Shahi Paneer
Matar Paneer
Chole Masala
Rajma Masala

Aloo Dum

Baingan Bharta
Bhindi Masala
Mixed Vegetable Curry

DEIRYEVGE]

Dal Tadka

Lauki Kofta

Indian Bread Basket
Tandoori Roti
Tava Roti
Tandoori Naan
Lacha Paranthas
Alloo Paranthas Gobi Paranthas
Chilli Naan
Garlic Naan
Butter Naan
Amritsari Kulche

live cooking
[liv] [kOokiNG/

Live cooking stations bring back of the house cooking and transforms it
into a front of the house spectacle for guests. Chefs and cooks are able
to do live demonstrations that boost customer interaction and at the
same fime transform the art of serving food into a live culinary

experience.




Served Grazing Table

A variety of Roasted Garlic and Tomato Dip, Avocado Guacamole, and Creamy
Blue Cheese Dip, served with Rosemary & Sea Salt Crackers, Almond & Rice Flour
Crackers, Aged Gouda, Manchego, Sundried Tomatoes, Spicy Chilli & Garlic
Bread, Dried Apricots & Walnuts, Sesame Lavash, Artisan Bread Crostini, Fresh
Strawberries, Marinated Kalamata Olives, and Crispy Breadsticks. Can be
combined with cold sandhiches, assorted meats, fusion tacos, sliders, dessert
shooter & more!



DESSERTS

DESSERT MENU
Mini Classic Cheesecakes
Pistachio & Cashew Cake
Tiramisu Layer Cake
Gulab Jamun Cheesecake with Rose Petal Crumble

Ras Malai Ice Cream Sundae

live cooking
[liv] [kOokiNG/

Live cooking stations bring back of the house cooking and transforms it

into a front of the house spectacle for guests. Chefs and cooks are able
to do live demonstrations that boost customer interaction and at the
same fime transform the art of serving food into a live culinary
experience.
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LATE NIGHT

MENU

Mini Samosa Tacos

Mini samosas with spiced potato filling served in soft taco shells with a tangy tamarind sauce and cilantro yogurt drizzle.

Masala Fries with Truffle Mayo

Crispy fries seasoned with Indian spices, served with a rich, creamy truffle mayo dip.

Tandoori Chicken Sliders

Mini sliders with tender tandoori chicken, topped with a cooling mint chutney and fresh veggies in a soft bun.

Naan Pizza

Soft naan bread topped with a variety of toppings like paneer, tandoori chicken, veggies, and fresh mozzarella, baked to perfection.

Chaat Shots

Mini shots of popular Indian street food chaat like pani puri, bhel puri, or dahi puri, served in shot glasses for easy enjoyment.

Butter Chicken Mac & Cheese

A creamy, comforting mac & cheese infused with butter chicken sauce for a rich, flavorful twist.

Mini Falafel Pita Pockets

Small pita pockets filled with crispy falafel, hummus, and a drizzle of tahini, for a healthy and flavorful bite.



Contact Us

For more information on Served Co and our services
contact us today!

@ 416-561-2716 9 info@servedco.com

servedco.com @ 11-6355 Kennedy Rd Mississauga




