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‘One stop solution for ‘Wedding and ‘Events

500+ weddings & events ‘ 20+ years of exp ‘

;gncl;?ﬂ Pskoda 1.Green Fresh Salad
3- F'Uhllr;a aneer 2.Til Bota
4'(:';‘ klngl\e/lr - 3.Bilahi Pura Pitika
.Chicken Malal Tikka 4.Dali Bota
BEVERAGE(HOT /C OLD) 5.Mixed Pickle
6.Small Potato Fry
Ve o Seul e 7.Besan Baingan Fry

2.Assorted Beverages (3 varieties) m
LIVE COUNTER 1.Butter Naan

1.Kulhad Wali Chai Zsitzeimed e

2.Aloo Tikki Chaat 3.Veg Pulao

3.Kesari Jalebi 4-Ye||QW Dal Fry |

4.Coconut Pitha 5.Mati Mahor Dali (Joha Kumura) -
6.Tawa Veg

7.Kolphul Bhaji -

8.Shahi Paneer
9.Malai Kofta
10.Small Fish Fry
1.Hot Gulab Jamun 1.Fish Paturi

? Eeega:[iejaarr;bi 12.Chilli Chicken Dry

’ 13.Local Chicken Curry
14.Mutton Curry

15.Duck Curry with Kumura
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MARCH 2024

500+ weddings & events

1.Crispy Chilli Baby Corn
2.Paneer Tikka
3.0nion Pakora

BEVERAGE(HOT/COLD)

1.Coffee

2.Assorted Beverages (Mojito,

Blue Lagoon, Jaljeera)

LIVE COUNTER

1.Veg Hakka Noodles
2.Mini Dosa
3.Kesari Jalebi

DESSERT

1.Hot Gulab Jamun
2.Moong Dal Ka Halwa
3.Ice Cream

<z it
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WEDDING RJLEPTION

‘ 20+ years of exp ‘

1.Green Salad
2.Mixed Pickle
3.Dali Bota
4.Fancy Papad
5.Small Aloo Fry
6.Roomali Roti
7.Steamed Rice
8.Veg Pulao
9.Yellow Dal Fry
10.Mix Veg
11.Shahi Paneer
12.Fish Kalia
13.Chicken Curry

14.Mutton Rogan Josh
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500+ weddings & events ‘ 20+ years of exp ‘

1.Coconut Ladoo
2.Coconut Pitha
3.Veg Cutlet

4 Milk Tea

1.Green Salad
2.Pickle

3.Pineapple Chutney
4.Dali Bota

5.Fancy Papad
6.Besan Baingan Fry and Pumpkin Fry
7.Small Aloo Fry
8.Steamed Rice

9.Yellow Dal Fry 4
10.Murighonto -
T.Mix Veg —
12.Shahi Paneer : ;/
13.Fish Tenga
14.Chicken Curry 3

|
|
1.Plain Curd + Sira + \\“

Gur
2.Rasgulla
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500+ weddings & events ‘ 20+ years of exp ‘
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Nanshika’s

‘One stop solution for ‘Wedding and ‘Events

1.Chicken Malai Tikka 1.Green Salad

2.Paneer Pakora 2.Green Chutney

3.Crispy Baby Corn 3.Roasted = pad
4.Aloo Jhuri

5.Bilahi Pura Pitika
6.Besan Baingan Fry

BEVERAGE(HOT/COLD)
1.Hot Coffee MAIN COURSE
2.Mocktail (Blue Lagoon / Majito) p

, -
1. Tawa Roti
LIVE COUNTER 2.Steamed Rice Q

3.Veg Pulao

1.Pani Puri
2.Kesari Jalebi 4. Yellow Dal Fry
3.Mini Dosa 5.Tawa Veg
6.Dal Makhani
7.Shahi Paneer {
8.Fish Paturi
1.Moong Dal Ka Halwa 9.Chicken Korma
2.Hot Gulab Jamun 10.Mutton Rogan Josh
3.lce Cream
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500+ weddings & events

STARTER

1.Paneer Tikka
2.Chicken Nuggets

BEVERAGES

1.Hot Coffee
2.Soft Drinks

LIVE COUNTER

1.Golgappa

1.Hot Gulab Jamun
2.Caramel Custard

<z it

‘One stop solution for ‘Wedding and ‘Events

‘ 20+ years of exp ‘

1.Green Salad

2.Green Chutney

3.Chilli Vinegar Mustard Pickle
4. Fruit Salad

5.Plain Naan

6.Steamed Rice

7.Veg Pulao A~
8.Mixed Veg
9.Yellow Dal Fry
10.Black Dal Tadka
11.Brinjal Fry {
12.Egg Roast
13.Steamed Fish
14.Til Chicken
15.Mutton Rogan Josh
16.Duck Curry
17.
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500+ weddings & events

STARTER

1.Chicken Grill Coin
2.Fish Finger
3.Hara Bhara Kebab

BEVERAGES

1.Mojito
2.Aam Panna

LIVE COUNTER

1.Kulhad Wali Chai
2.Pani Puri
3.Dahi VVada

1.Baked Rasgulla
2.Brownie with Ice
Cream

<z it

‘One stop solution for ‘Wedding and ‘Events

‘ 20+ years of exp ‘

1.Green Salad
2.Russian Salad
3.Green Chutney
4. Mixed Pickle
5.Aloo Jhuri
o.Butter Naan
7.Steamed Rice
8.Kashmiri Pulao
9.Yellow Dal Tadka
10.Mati Mahor Dali
11.Mixed Veg
12.Shahi Paneer
13.Fish Kalia
14. Tandoori Chicken Butter
Masala
15.Fried Chicken
16.Mutton Rogan Josh
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500+ weddings & events ‘ 20+ years of exp ‘

2URON (SRUNCHISSN MAIN COURSE

1.Chole Bhature 1.Garden Fresh Salad
2.Banana Cake

‘One stop solution for ‘Wedding and ‘Events

2 \Veq Cutlet 2.Green Chutney
P 3.Pineapple Chutney

4.Gulab Jamun . .

5.Milk Tea 4.Mixed Pickle

6.Black Tea 5.Besan Baingan Fry

6.Assorted Puri

STARTER 7.Steamed Rice ‘:

1.Hara Bhara Kebab z':(/el? PuII:?ol -
2.Paneer Tikka - TEIOW Al Ty
10.Tawa Veg
HOT BEVERAGE 11.Paneer Butter Masala {
1.Hot Coffee 12.Veg Kofta Curry
2.\eg Soup 13.Muri Ghonto
LIVE COUNTER 14.Steam Fish
1.Golgappa 15.Mutton Curry

DESSERT

1.Hot Gulalb Jamun
2.Kesari Jalebi
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500+ weddings & events ‘ 20+ years of exp ‘

2URON (SRUNCHISSN MAIN COURSE

1.Chole Bhature 1.Garden Fresh Salad
2.Banana Cake

2 \Veq Cutlet 2.Green Chutney
P 3.Pineaaple Chutney

4.Gulab Jamun . .

5.Milk Tea 4.Mixed Pickle

6.Blackk Tea 5.Besan Baingan Fry

6.Assorted Puri

STARTER 7.Steam Rice ‘:

1.Hara Bhara Kebab shiisg) PUlEe

2.Paneer Tikka Shrelony Pel Ay
10.Tawa Veg
HOT BEVERAGE 11.Paneer Butter Masala {
1.Hot Coffee 12.Veg Kofta Curry
2.Veg Soup 13.Muri Ghonto
LIVE COUNTER 14.Steam Fish
1.Golgappa 15.Mutton Curry

DESSERT
1.Hot Gulalb Jamun

2.Kesari Jalebi
000
MA
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‘One stop solution for ‘Wedding and ‘Events
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500+ weddings & events ‘ 20+ years of exp ‘

1.Roomali Roti
2.Steamed Rice
3.Kashmiri Pulao

1.Cheese Ball
2.Crispy Baby Corn
3.Fish Finger
4.Chicken Malai Tikka

4.Yellow Dal Fry
BEVERAGE(HOT/COLD) 5.Potal Dalna

6.Bhindi Masala
7.Paneer Butter Masala
8.Aloo Dum
9.Dragon Egg
11.Chicken Methi Malai
12.Mutton Korma (Mughlai Style)

1.Virgin Mojito
2.Blue Lagoon

1.Kulhad Wali Chai
2.Penne Pasta with Choice of Sauce

 saap —

1.Baked Rasogulla

1.Garden Fresh Salad 2.Brownie with Ice Cream
2.Green Chutney

3.Bhoot Jolokia Pickle (with Garlic)
4. Kimchi Salad

5.Fancy Papad Fry

6.Besan Baingan/Red Pumpkin Fry
7.Pineapple Chutney

T\
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‘One stop solution for ‘Wedding and ‘Events
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500+ weddings & events 20+ years of exp ‘

1.Crispy Baby Corn 1.Roomali Roti
2.Paneer Malai Tikka 2.Steamed Rice
3.Chicken Tikka 3.Veg Pulao

4.Yellow Dal Fry
BEVERAGE(HOT/COLD) 5.Tawa Veg

©6.Shahi Paneer
1. Hot Coffee T —_—
2.Aam Panna '

8.Chicken Roast
LIVE COUNTER

9.Mutton Curry

DESSERT

1.Hot Gulab Jamun

p—
2.Plain Curd
1.Garden Fresh Salad
2.Green Chutney
3.Bhoot Jolokia Pickle (with Garlic) 1.Puri
4. Kimchi Salad 2.Rasgulla
5.Fancy Papad Fry 3.Mixed Pickle
6.Besan Baingan or Red Pumpkin 4.Milk Tea
000

1.Pani Puri

Fry (either one) 5.Aam Panna
7.Pineapple Chutney

T\
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500+ weddings & events ‘ 20+ years of exp ‘

Nanshika’s

‘One stop solution for ‘Wedding and ‘Events

1.Spring Roll e 1.Roomali Roti
2. Paheer Hariyali Tikka 2.Veg Biryani
3.0nion Pakoda 3.Steamed Rice
4.Fish Finger 4.Mixed Veg

5.Chicken Malai Tikka 5.Yellow Dal Fry

BEVERAGE(HOT/COLD) 6.Dal Makhani

7.Kurkure Bhindi

8.Shahi Paneer

9.Veg Kofta Curry

10.Griled Fie
11.Fish Kalia

1. Tandoori Chicken 12.Chicken Korma

ZIPEisl [Pt 13.Mutton Curry
3.Cheese Corn Momo

A

4.Veg Hakka Noodles
5.Kulhad Wali Chai
©.Jalebi with Rabri
7.Assorted Pastries
8.Mini Dosa

1.Plain Curd
m 2.Hot Gulab Jamun

3.Kesaria Jalebi
1.Garden Fresh Salad 4.Ice Cream

1.Hot Coffee
2.Assorted Mocktail

2.Green Chutney
3.Bhoot Jolokia Pickle (with Garlic)
4. Kimchi Salad *Paan Counter
5.Fancy Papad Fry

6.Besan Baingan or Red Pumpkin Fry
7.Pineapple Chutney

T\
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500+ weddings & events

MOCKTAIL COUNTER

1.Virgin Mojito

2.Blue Lagoon

3.Fresh Lime Soda

4.Cold Drinks (Mirinda/Pepsi)
5.Juice (Canned)

6.Fresh Coconut Daab

BEVERAGE(HOT/COLD)

1.Spinach Cheese Corn
2.Paneer Hariyali Tikka
3.Cheese Ball

4.Fish Finger

5.Murg Malai Tikka
6.Crispy Honey Chicken

LIVE COUNTER

1.Aloo Tikki Chaat

2.Papri Chaat

3.Golgappa

4.Dahi Vada

5.Mini Dosa

6.Veg Dimsum

7.Chicken Dimsum
8.Penne Pasta with Choice of Sauce
9.Kulhad Wali Chai
10.Coconut Pitha & Tel Pitha
11.Patishapta Pitha
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Nanshika’s

‘One stop solution for ‘Wedding and ‘Events

PAGE 1

‘ 20+ years of exp ‘

1.Green Fresh Salad
2.Russian Salad
3.Sprout Salad

4. Kimchi Salad
5.Som Tom Salad
6.Chilli Vinegar Pickle
7.Green Chutney
8.Mango Chutney
9.Vinegar Onion

10.Lemon and Chilli

1.Assorted Fries
2.Butter Naan
3.Roomali Roti
4.Steamed Rice
5.Veg Pulao
6.Yellow Dal Fry
7.Dal Bukhara
8.Shahi Paneer
9.Rajma Masala
10.Tawa Veg
T1.Navratan Korma
12.Malai Kofta
13.Grilled Chicken
14.Murg Dhaniwala
15.Bhetki Paturi
16.Fish Tenga
17.Mutton Rogan Josh

Continue next page....
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500+ weddings & events 20+ years of exp
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Nanshika’s

‘One stop solution for ‘Wedding and ‘Events

1.Nolen Gur Ice Cream
2.Ice Cream (Vanilla, Strawberry,
Chocolate, Baskin Robbins)
3.Moong Dal Ka Halwa
4.Malpua Rabdi
5.Kulfi Faluda

1.Banana
2.Apple
3.Grapes
4.Papaya
5.Pineapple
6.Watermelon



