
Vegetarian & Non-Veg Package – Buffet (25+ Guests) 

Appetizers 
select 2 for $16/person or 3 for $20/person 

Vegetable Samosa Chaat - Traditional Punjabi street food, tamarind & date chutney, herbed yogurt, avocado-
mint chutney  

Palak Chaat - Crispy baby spinach, house-made herbed yogurt, pomegranate & tamarind chutney 
Bengan Khas  -  Baby eggplant, heirloom tomato, minted yogurt. Served with garlic naan 
Gobinda  -  Roasted cauliflower, lime, chili, tamarind, toasted sesame 
Seasonal Squash Samosa  -  Home-grown seasonal squash, peas, leeks, chick peas, spinach & pumpkin seeds 
Meat Samosa  -  Roasted ground lamb, seasonal squash, peas, leeks, chick peas, spinach 
Chicken Burra - Charcoal-grilled free range chicken, burra spices, cumin-scented lentil & pumpkin polenta (Add 

$2/person) 
Pulled Berkshire Pork - Local, pasture-raised pork, tamarind and Ananda’s spice rub, cardamom and cumin-

scented lentil & pumpkin polenta 

Salads 
select 1 for $9/person 

Organic Greens  -  Mixed greens with saffron-poached pears, local goat cheese & toasted shaved almonds with 
Ananda's lime dressing 

Avocado & Roasted Corn  -  Sliced avocado and roasted corn with red peppers tossed in white balsamic 
vinaigrette (Add $3.50/person) 

Entrees 
select up to 4 for $49/person or 5 for $54/person 

Chicken Tikka Masala - Boneless chicken breast, aromatic masala sauce 
Lamb Shahi Korma - Cream sauce, nuts and raisins 
Crab Malabar - Jumbo lump crab, fresh corn, Vidalia onions, lime, light Indian spices (Add $5/person) 
Palak Paneer  -  Organic creamed spinach, homemade Indian cheese 
Vegetable Jalfrezi - Cauliflower, broccoli peas, bell peppers, carrots, string beans, sugar snaps, potatoes and 

tomatoes 
Bengan Bhartha  -  Roasted baby eggplant, coriander, cumin, onions and tomatoes 
Lamb Chops  -  From Elysian Fields Farms. Almond-encrusted. (Add $7/person, up to 1 piece /person) 
Shrimp Adrak  -  Lime juice, chilies and ginger (Add $7/person, up to 1 piece per person) 

Sides 
All are Included 

Basmati Rice, Plain & Garlic Naan, Raita 
House-made Chutneys: Mango / Spiced Pear / Mint, Mango & Avocado Medley 

Desserts 
Select 1 for $9/person, 2 for $14/person, or 3 for $18/person  

Gulab Jamun 
Rice Pudding 
Flourless Chocolate Torte (Add $2/person) 
Seasonal Fruit Crisp (Add $4/person) 
Seasonal Ice Creams and Sorbets (Choose one flavor to offer) 

 

Beverages are NOT Included in the advertised pricing 
See separate document for Terms & Conditions  

 



Vegetarian & Non-Veg Package – Plated (<25 Guests) 

Appetizers (Served Family Style) 
select 2 for $15/person or 3 for $19/person 

Vegetable Samosa Chaat - Traditional Punjabi street food, tamarind & date chutney, herbed yogurt, avocado-
mint chutney  

Palak Chaat - Crispy baby spinach, house-made herbed yogurt, pomegranate & tamarind chutney 
Bengan Khas  -  Baby eggplant, heirloom tomato, minted yogurt. Served with garlic naan 
Gobinda  -  Roasted cauliflower, lime, chili, tamarind, toasted sesame 
Seasonal Squash Samosa  -  Home-grown seasonal squash, peas, leeks, chick peas, spinach & pumpkin seeds 
Meat Samosa  -  Roasted ground lamb, seasonal squash, peas, leeks, chick peas, spinach 
Chicken Burra - Charcoal-grilled free range chicken, burra spices, cumin-scented lentil & pumpkin polenta (Add 

$2/person) 
Pulled Berkshire Pork - Local, pasture-raised pork, tamarind and Ananda’s spice rub, cardamom and cumin-

scented lentil & pumpkin polenta 

Salads (Plated) 
select 1 for $11/person 

Organic Greens  -  Mixed greens with saffron-poached pears, local goat cheese & toasted shaved almonds with 
Ananda's lime dressing 

Avocado & Roasted Corn  -  Sliced avocado and roasted corn with red peppers tossed in white balsamic 
vinaigrette (Add $2/person) 

Entrees (Plated, Guests’ Choice) 
select up to 5 for $48/person 

Chicken Tikka Masala - Boneless chicken breast, aromatic masala sauce 
Lamb Shahi Korma - Cream sauce, nuts and raisins 
Crab Malabar - Jumbo lump crab, fresh corn, Vidalia onions, lime, light Indian spices (Add $4/order) 
Palak Paneer  -  Organic creamed spinach, homemade Indian cheese 
Vegetable Jalfrezi - Cauliflower, broccoli peas, bell peppers, carrots, string beans, sugar snaps, potatoes and 

tomatoes 
Bengan Bhartha  -  Roasted baby eggplant, coriander, cumin, onions and tomatoes 
Lamb Chops  -  From Elysian Fields Farms. Almond-encrusted. (Add $4/order) 
Shrimp Adrak  -  Lime juice, chilies and ginger (Add $4/order) 

Sides 
All are Included 

Basmati Rice, Plain & Garlic Naan, Raita 
House-made Chutneys: Mango / Spiced Pear / Mint, Mango & Avocado Medley 

Desserts (Plated, Guests’ Choice) 
Select up to 3 for $9/person 

Gulab Jamun 
Rice Pudding 
Flourless Chocolate Torte (Add $2/person) 
Seasonal Fruit Crisp (Add $4/person) 
Seasonal Ice Creams and Sorbets (Choose one flavor to offer) 
 

Beverages are NOT Included in the advertised pricing 
See separate document for Terms & Conditions   


