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SUNIL VENGURLEKAR

Office : B-3, Jeevandhara Society, Opp. Swimming Pool, Shahaji Raje Marg,
Vile Parle (East), Mumbai - 400057.

Office : “Symphony Banquet” Near Vijay Nagar Society, Opp. HDIL, Near Andheri Station,
Sahar Road, Andheri (East), Mumbai - 400069.

Contact : 26826944 / 9821075179 / 9821507417

E-MAIL : info@annapurnacaterers.in ®¢ WEBSITE : www.annapurnacaterers.in

WEBSITE :symphonybanquet.com

Dear Sir,

The happy news of the festive occasion in your home has given
tremendous pleasure to all of us here and an opportunity to prove our excellence.

“Annapurna” the name that spells for itself our cooking prowess
for the last 33 years. Our sumptuous delicacies are served by courteous,
sprucely garcons. All this you would agree will be within your budget for the
various combinations. Now all that you have to do is go through our
‘Fabulous Recipes’, make a choice and just leave everything to us and relax.

We are eagerly looking forward to joining you on ‘The Great
Occasion’ so as make it a ‘Grand Success’.

Your Well Wisher,

SUNIL VENGURLEKAR
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Breakfast / bigh tes
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ﬁ Upma with Sev Steam Idli,

' Kande Pohe Kanchipuram Idli
Batate Pohe Meduwada
Misal Pav Mysor:e Bonda
Sabudana Wada /7 Khichadi Mint Utta.pa,
Biscuit Ambade Mini Dosa
Batate Wade Da,\?a.nger:e Dosa
Veg. Cutlet Tomato Omlet

Bread Butter Veg. Sandwich
Sheera Grill Sandwich

Pi,nea.ppl,e Sheera Assorted Biscuit
P a,pa.di, Jalebi Cookies ¥ Cake

Fafda Jalebi Ma,ngo BPucfee

Banana Halwa Mysor:e Pak
g Balushahi




eleerne Drinls

Mocktails

Blu,e L(Lg oon

A delicious combination of blue curacao syv‘u.p,\l,l.me Wedges lime sycup tcgppt‘e%, 0
spvi,te for that ta.ngy taste . _‘
ANG R

Lychee Mcwga,m,ta, \ <
Lychee Crush blended with lime sycup and ice c‘u,bes for: fhe vefceslm,ng dan

¥ \
Stca,wbevvy Omoothie

A delicious combination of stva.wbevcy ceush blended with/ fcesb\{tr}a\bicvy (

FL‘QS}L I:)O.na.na. mLUC and Vanllla rcecrveam.
VY

Tr:o ical Mo wto W f4° ,
Fr:es]nly muddled mint and lime with lime j juice and pl,nea,pkpteces t()Q)ed doda /sprite! i Y

C(val,osca, " \KK \

o \
Fveshl.y muddled mint and lime with lime juice topped with soda /sprite. \

Guava Mo vto C .

Fr:es]rd.y muddled ml,nt and lime pleces with lime j juice topped with soda / spmt(\z\

Black Current Smoothie Nl

N
|

A delicious combination of banana with black curvent crush blended with milk ({L

Lcecream. I

Frozen Peach Sunset 2 .
Peach and Apvicot Crush blended with pi,nea.ppl,e Juice, lime sycup and Ice cubes fi{l.’ the

cefveshi.ng and. delicious taste . (

LyChee DG,L(IILLUL e {(;.: ! t‘i? 3
A delicious combination of lycln.ee ceush with lime and ice topped. Wl.tl?ﬁftsdda/épmt'é;,f : :
that tangy taste. G A A0 &
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Bi,g Ba,ng
A delicious combination of fresh orange juice, pineapple juice blended with guava ceush with o dash
of grounded masala.

Bl,ack Beau,ty

Fr:eshly crushed black grapes juice with feesh pomegranate with a dash foe fves]nly grounded masala.

Coconut Punch

A delicious combination of tender coconut water with fresh coconut malai for that wondecful taste.

Suncrise

Fves]fl.ly squeezed ovange juice blended with pi,necl,pple, muskmelon and wateemelon pleces with dash
of fces]ml,y gvounded masala for that exotic taste.

Sohan Sudha

A delicious combination of tender coconut watee with coconut malai pi,eces with rvose watee.

Kiwi Greenfield

squeezed kiwi ceush with green grape and pi.neapple juice with a dash of masala.

id guava juice blended with fresh black grapes juice and pomegranate with a daslruf,"/.‘-
punded masala. /

l’,’y

d green grape and pineapp],e juice blended with Leechi crush with a.'d,a._sh of rﬁa§a{d.

lOl’Ly

£

-

Green :
Fceshly sq

Ver,'y

Freshly'@

'W(l.tevmelon juice muskmelon juice blended with vanilla ice cc'é’drh for exoti,c' ﬂfwor:

Steawber Y Citndfight L [ ‘ o
A delicious combinatio steawberries and ovange juice, pineapple jui,cé _and d dash of masd:l:a /
fo at sp ste. : K [ o) o ar, 1 r

‘R e ; 3 § : //.. /



31nnapuma

caterers

Fresh Peuit Juices

Tender Coconut with L'_yc]n,ee

A delicious combination of tender coconut l,ycln.ee crush and vanilla ice cream.

Red Dr:a,gon

Fveshly squeezed, drvagon feuit with pi,nk guava and sweet lime juice with dash of fceshl,y
gr:ou,nded masala for that exotic taste.

Su,nl,i,ght

Fveslrl.ly squeezed. ovange juice, pi,nea,pp].e Juice, peac ceush and guava with dash of masala.

Coffee B(Ll’,‘

Cold Coffee

Ca,ppu,cci,no

Espvesso Coffee
Latte
Mocha




g)’%ar”%er’s

ﬁ Cheese Coen Ball Bomba,y Bite
I\‘ Hara Bhara Kebab Fusion Ball
Gold Coin Angoor: Bati
Veg Bullet Greeen Peas Takos
Paneer Pudina Fi,nger: Mexican Toast
Theead Paneer dJ ala.peno Cheese Roll
Mini Samosa Veg Lou,ypop
Mini Kothimbic Vadi Cheese Chevvy Pi,neapple
Mini Batata Wada Cheese pineapple Sandwich
Paneer Ci,gcw Chutney Sandwich

Speci,al, Starters

Paneer Onian Roll Pevy Pevy Potato Cheese Potato F inger
Cheese Coen Lobi,yo Valu au Vents Indo Chinese Bavbeque
Bread Milano [talian Pockets Nuteella Balls

Cheese Tomato Roll Cheese Bechamel Stick Dvy Feuit Wati

Chocolate starters

Blue Berry Cheese Cake Rock Cbl,l,

:
".:.‘-_'" -




Tomato Shorba
Tomato with Basil
Tomato with Orezo
Smoky Tomato
Oweet Corn Sou,p
Veg Manchaw
Veg Clear Sou,p

Lemon Coriander

Broccoli Almond

Butter peanut Broccolu
Asian Green Sou,p
Minestrone Sou,p

Tum Yum Soup
French Onion Sou,p
Kln,ou,—Tlr\,ong Sou,p

Bur:mese KhoWsu,ey

Cheese Spi,na,cln, Palak

Cold Sou,p

G(LZPGChO SOILP

3




Banarasi Chaat

" Pani Puci Ragada Patties
Sev Batata Puri Coen Bhel

Delhiy Chaat

Aloo Tikki Makhana Chaat Pan patti Chaat
Katoei Chaat Stone Chaat Tawa Takatak
Palak Coen Chaat Sundae Chaat Feuit Kuli,ya Chaat
Palak Pa,padi, Chaat Sp'Lcy R(Lsguua Chaat Rajbhog Chaat
Sham-E-Laziz Chaat Veg Baida Chggt&\'t‘ ‘,‘Mmcl'u, Wada
Twa,nga, Chaat A&gm Ki Ka.?ar: = 1 @a‘cda Chaat

\\/\__,

/ ?ru.f P
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Pudla Dal Pak&&\ﬁJ oo Ol
Bread Pudla Pundoli, Panki

T(LW(L Chamcham Mong D(].l, CW

Delhi, Spec'ta,l

Chole Bhature
Matar Patila with Kulcha
Muradabadi Dal




Afeican Roll

Palak Cheese Toast
One More

One Up

Mayuv Pankh

Z'mg(woo

Rangoli,

Dahi Wada

Supveme Wada

Bnacks

Stuff Ceunch Veg Patties

Paneer ceunch Facali Patties
Paneer cheese coen ball  Potato Toast
Jacket Potato’s Kachoet

Toast bean toast Patea Samosa
Patti Samosa Moong Dal Blmajiya
Punjabi, Cutlet

Dahi Snacks

Dahi Kachori
Dahi Bhalla

ovi Khaman
Dhokala
-

e




~ Kesar Jalebi
~ Paneer d a.lebh

Imarcti

A dﬂéf‘_ﬂc/clam

- Rasqulla

Rasmalai

Kesar.Rasmalai

Anav Deli,ght

Sweets Parlour

Gaj(w Halwa P'm,ea.pple Sheera
Dudhi Halwa Madhue Milan

Ak]rwot Anjeen H(LI,W(L M(Ll’l,gO Pl(],Z(],
Bada,m H(],I,W(L Stvawber:vy Pl(lZ(L

Assorted Halwa on Tawa Mango Plaza
Sheera Rose Plaza

Bangal't Sweets

Rajbhog P'Lneapple Ceumbel

Cream Roll Vaikunth B]rmog
Assocted Sandesh Badam Bhog
Malai Sandwich Cham Cham
Kesar Malai Sandwich  Sandwich Petha
Satra Saloni Petha Pan

Rose Plaza Pista Plaza




Sheikhand
Kesae.Sheikhand
Feuit Sheikhand
Aamreakhand
Kesar Basundi

Sitafal Basundi
Stvawbevvy Basundi

Khubani Ka Meetha

Kaju Roll

Milk Sweets

Avgoov Basundi

Ma.lpova Rabadi
Ma,ngo Rabadi
Steawberry Rabadi
Orange Rabadi
Stuff Malpooa
Dudh Pak

Backed sweet

Terrific Tvi,pple

Dvy Feuit Sweets

Kaju Pan

Shevaya Kheer ﬂ
Khajoov Doodh

Tawa Rabadi
Muskmelon Rabdi
Tender Coconut Rabdi
Ghewar Rabdi




oA Raita / Halad

ﬁ Raita

Veg Raita Bundi Dalimb Raita
Pi,na,ppl,e Raita Burchani Raita
Bundi Raita

jg\ _~American Coen Salad
alad ~) Hot Salad
Mexican Coleslaws
Garden Broth Salad
Pindi Channa

3 E%z ‘ Si,nga.por:e Banana

.‘/

ssulli Coen Toss Salad
G% OSalad




V/ egetab
Veg. Angare

(exortic Vegeta.bles tossed. in tandoori masala and Cooked with ved gravy with smoolcy flavor)

Veg. Ku,vma.

(diced cut vegeta,ble cook in onion tomato based gravy)

Veg. Kol,ha,pur:i,

(mix vegeta,l')le cook with Indian spices with bedgi. ved chilies)

Naveatan Kuema

(muix vegeta,ble and feuits cook with Indian spices with eich cashewnut gravy with cued)

Veg. Jalfrezi

(Ju,l,l,a.n cut Oegeta.bl,e cook with onion tomato and cashewnut oca (jg (ﬁ({ )g?a\?y)

V M(Lkh(],nW(Ll,(L L b

(muix Wzgeta.ble and selected fruits cook in milk ceeam and cashewn ol&en yeubw gra,\zy)\

V . kadhai g
(mix Vegeta.l:)le cook with fceshl,y gr:ound spices then simmered in tomaﬁo av“y“)
Veg. Makhmali '

(diamond cut vegeta.l:)le cook with rich ved gravy ) Lk

Veg. Takatak kl

(pota.toes and mix vegetabl.e mince togetln.ev on tawa serve thh gol,den yel,low mvy) \,

Veg Chilly Milly

(muix vegeta,b].es cooked, m med,l.u,m spl.cy CG.S]VLGWYLU, . b sed.

Ve H a,r:ya.l,l,

( mix vegetabl,e cook in a varve blend of spl.n




L- 3.2 Vegetabl,es

Veg. szvaba,di,

(mix v«zqetab cook with hyd.vabadi, spices with green gravy)

Veg. Sha,ha,jani,

(vegetabl;es cook with gvou.nd spices with green and vich yeu,ow geavy)

Veg Amvi,tsa,vy

(vegetabbes cooked with ground spices with gol,den yelLoW gravy)

Veg Koliwada

(mix vegeta.bles fine cla.op to form koftas and cooked in cashunut base gravy with malwani masala)

Deewani Handi
(vegetables toast and cook with ginger ga.r:li,c paste and ln.ydr:a,l)a.di, spices)

Bega.m B(Lh(l,l?

diced of paneer slice and stuff with mint cl'l,utney then cooked in vich white gravy)

Bhatti Da Palak

(sheedded paneer and sweet coen cooked in spi,na,ch base smooky qca.oy)

Dhaba Chole

(spicy and temparing curry is prepavedt “whi e chi 15;bematos,on ‘na.nd basic Indian spices)

1




Vegetabl,es

Paneer Pasanda |
(paneer cubes, baby onions and cashwenut pieces tossed together,then cooked with yellow cashewnut geavy) '

Paneer Makhani

(soft cottage cheese cubes cook in spi,cy and vich mu,glr\.la,i, gravy)

Paneer Kadhai

(mout]fLW(],tev'Lng combination of paneer,tomato,onion and teaditional Indian spices cooked. with g]rLee)

Paneer Peshawari
(diced pieces of paneer cook with cashew nut onion ye]]ow gravy finish with ceeam)

Paneer Chatpata.

(tangy dish of paneer cook in a mix spices finish with vedcashewnut gravy andcream)

Paneer Methi Chaman

(spicy Indian cuecy with shallow fried paneec with fenugceek leaves)

Paneer Bhuvji,

(sccambled paneer cook d.r:y with ﬁnely C]'LOP onion tomato and spices on tawa serve with pav)

Paneer Tikka Masala

Marinated Panee v cubes gvilled to pecfecti,on with tandoor masala then cook in spicy ved gravy)

Ay ' ;\y/

.' 'tln; -exp"icibell peppe




Vegetabl,es

-

B(l.by COU]’L Pa,neev

(paneer and ba.l')y coen cook in spicy dr:y gravy)

Malai Methi Matare

(fenu.gceek leaves and green peas cook with lf\,ea,vy cream and cashewnut based white gvavy)

Ka,ju, Matar Mashroom

whole cashewnut Mashvoom and matar cook in cashewnut gravy)

Du,m A(LI,OO

(bal')y potato simmerved. in spicy cteamy onion tomato gravy, d.vy coconut ,sesame seeds)

A(LI,OO B(Lh(].l? -

(Wnges of potato simmerved with grated/coconut and white seasme seeds finished with d.r:y
mango powder: and indian spiges)) b

nut,a,l,monds and caisins stuffed in potato cover to form kofta, fr:y
brown gravy)




Vegetabl,es

Behndi Masala

(mout]n.W(Lter:i,ng okra stie fried in spicy tomato ,curd cashewut gravy)

Bhendi Sa,ml)(wi,ya,

(l.a,dy ﬁngec cook with onion tomato base gravy)

Ba,i,nga,n Bharta

(|:>i.g size l)r:i,ja.l, voasted and smashed then cooked with clf\,opped onion tomato with
indian spices, fished with cued)

Tawa Mehfil

(par Cooked assorted Oegetabl.e spread on tawa with ved gravy)

Tawai Shabnam

(assovtment of mix vegetables cooked with brown yel,low cashwenut gva,vy)

SCLUSO]’L KCL S(L(L
(teaditional Pu,nja,bi, dish made of Mustard leaves and spices )

Gu,jr:a,t

% ¥

Surti Undhi,yo

(classic gu_]r:a,tl, pr:epa,r:a.tl.o Ol | © geta.bl.es an
of spl.ces finished wit T ; ted " onut)

Green Gujvat

(classical gu_]a.r:a.tl, dr:y sa.l')y, rea
fished with grated coconut o.nd corrien
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’L 3.2 Gujeathi

Ra.vi,ya. Alaloo Sambar

Little bt:i,nj],e with baby aaloo cook in Indian spice)

Ka.ju Kavela Kismis
(deep fried bitter pieces toast with Indian masala a.],ong with cashewnut and caisins)

Mix Kathol

(moong Chawli, muth and red chickpeas cooked withtraditional gujarathi spices)

R(]J’LgOOl’L - NG - VG,(].l,

(authentic and tangy gujeati dish of field beans cook in mix masala of jaggery, imli,
chilli powder and carom seeds)

Matae Dhokli

(pevfect combination of wheat flour dhoklis stimmered in dal with peas)

Tu,vi,ya, Patea Watana

(combination of ci,d,ge goux:d and patra with peas,cooked with coconut corriender paste)

Matar Tomato Khandw

(teaditional gujarati sa.bji. made with peas tomato with coconut topped with
gram floune rools (khandov

Batata Kanda Raswala Saag — \

(authentic gujavati curey made of potato,onion jaggr with }

Veg. Rimzim
(classic gujacati su.bji. with tamato, vatana, muf
cooked with onion tamato gravy.




Purei
(deep fried Indian bread)

Masala Purt

(deep fried Indian bread with turmeric,eed chilli powder)

Be—padi, Rotu

(a pa.i,r:ed of vooties ave l.a.yeved for vool.i.ng and cook on tawa)

Resham Paratha

(po.r:a,tln,a made with floue with clarified butter)

LLachha Pavatha

(a melt in mouth Lo.yer:ed pa.t:a.tl'l.a made of whole wheat flour

Rumalt Roti
(@n Indian bread can be ea.si,l,y folded like handkerchief serve live)

WY
(eoti-rhad

s
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R@T&i (Irgdiarg Bread)

#

Afga,ni, Naan

(@ thin l,ong ovel s}u],pe nan made from whole wheat topped. with POPPY seedsand sesame seed)

Makai Roti

(Pu.nja,bi, flat beead made from coen flour)

Ba,ja.ve Ki Roti

(ti,pi.co.l, Indian farmer bread made with millet flour and salt)

Pavatha Galli

Aalu Pavatha

(pavatha stuff with spice aaloo or aaloo mixture sevve with ghee ot butter)

aneer Pavatha
jabi, styLe pcwa.tlma, stuff with ccumbled spice cottage cheese)




iee/ Da

Rice

Steam. Rice

(vice is cooked by stea.mi.ng or boi.l,ni.ng)

Matar Pulav

(peas and spices jazz up pl,a,i.n rice to make delicious pu,la.v)

Naveatan Pulav

(an ierestible assortment of various fruits d,t:y feuits mix with vice and flavoeful spices)

Veg.Bi,vya,ni, ) 4 /v/?
(a l'l.e],tl'l.y and delicious bi,r:ya,ni, with Oegeta,b],e and vice) / \ / Ty

L&
\
Handi Bieyani o —J <

(a delicious l)i,r,'yani, pvea.pa.ced, in handv

(I];I]L '[?Crdva,l)a,di, Bi,r,'ya,ni,

rice boil l,a.yer:ed. with fried onions spices cook w;geta.l')],e sealed with
slow cook “dum” styl,e) ‘

Dum Pukt Bi,r:yani, ] / | _
i vice with layers of vegeta.bles n a lrl,ea,vy bottom pan sealed \‘\i‘ __;';,

ed on low heat known dum cooki,ng)

; ,; ce is combined with cued
leaves serve with lemon pi.clcle)




Dal/Kadhi

Dal Tadka

(cook lentils Gtue and chana) which ave l,o.stl.y tempred with oil oe glr\,ee fried spices and. hueb)

Dal IF cy

(spi,cy lentils tue) pr:epa.r:a.tion with feied spi,ces and hucbs)

Dal Makhant

(popula,r: Pu,nja,bi. dal prepavation made with combination of vajma and black wead da,l) _

Dal Bukhaea

(popula,v Pu,nja,bi. dal made with soaked black uead dal with slow cooki,ng)

Dal Dhokli

(authentic gujrati dish spice floue dhokli seamered in gujrati dal)

P u,nja,bi, Pakoda Kadhi

(d.eep feied gram flour and onion friteres seamered in spice sour yogurt

Fa, eto

(cLasstcal prepacation of mango juice cook togetln,ec with curd besan a,r),d s

Wy
Gu, cati Kadhi \i 8

(tvadl,tl,onal gujrati prepacration of wondecfull sweets and spicy mixtuce t}ui.efs‘ WI,tln, g}pl'n floue)

Pa,pa,d, Masala Pa,pa,d,
Fvy Pa,pa,d Khi,chi,ya, Pa.pa,d,
Roasted Pa.pa,d Pa.pa,d Churi
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Ku,r:dya, Kln,a.ma,ng Kakadi UpWa,s Chutni
Fenya, Panchameut Metkut
Koshimbive Coconut Chutni

Roti

Phulke Tandla Chi Bhaket
Ba,ja,r:i, Chi Bhaket Bha,jni, Che Vade
Jwari Chi Bhakri

S(LI’LCIQS

Thali-Pith Su,vl,i,chya, Va,dya,
Kothimbie Vadi Batata Vada
Pudachi Wadi

Pi,nea.p@ o Tl
Puran K
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Vegetabl,es

5 Dalimbi
Walache Bhivde
Batata Sukhi Blrm,ji,
Chawali Batata Bha,ji,
Kobi Chana Dal
Flower Tomato Matar Sukki Bhaji,
Kanda Batata Rassa Bhaji
Matki Usal
Alu Patal Blma,ji,
Bhaeli Wa,ngi

Bhat

Wa,ngya,clme Bharit
Bhaeli Tondl
Bhaeli Bhendi

K(Lju Matae Usal
Kalawatana Usal
Ansa Fansachi Bhaji,
Fansachi Bhaji,
Pa,ncha,r:a,ngi, Bhaji,
Lunka Bhakar
Pithal

~Masale Bhat Moogda,l, Khichdi

Aamiti

wtd | #Sol Kadhi
)N 4

Vacan, Tup
Phodniche Varan
Toy




Gatte Ky Sa,bji,

(steam gcam ﬂDOU dumpl,i,ngs COO]C mn a ﬂ,(J.VOr:ed, yogu,ct Cu,cvy)

Ker S(Lngr:i,

(a d,el,i,gln.tfu.l, combination of bean and bevcy cook with rved chillies and
spices powder serve dry)

Sev Tomato

(qu,i,ck delectable preparation of tomatoes tempered with cumin seeds and ginger,
served. with sew

Vadi Ki Sa,bji,

(spi,cy dish of moong dal dumpl,i,ngs cook with yogurt)

Rabudi Nu Shak

(traditional macrwadi sabji, made from butter milk and coen maka)

Dal-Batti

(authentic t:a.ji,stln.a.ni, dish comprising of dal and batti haed wheat volls
with ghee) _

SN
N

e vede tables gawar fa,l,l,i.,cl'\.a,wli,ca.psi,cu,m,cu,cu,mbev and carrots tossed




pvasaeha Llenu

% Narvalachi Chutney Varicha Bhat

UpWasachi, C]rtutney Batata Papa,d
Sabudana Vada Shengdana Aamiti
Sabudana Khichdi Rajgi,va Purei

Douth Lzeliarg

SWGets

Rava Kesari Pal Payasa \ Pala(i(f(;L\Rcadhaman
Sakkaraai P(Lnga.l Seml,ya Pay am | pa,cuppu Pva, w\

SWeet CJ a,ngm, Sabudana Payasa,m l’,'(]. V(l.

Holighe (Puran Poli) Mugdal Sabudana | E yo I&L

Cuvv:y

Baingan Karva Cucvy
Vazhakkai Kaca Cucvy

Potato Kara Cuvcy

Poduval Kootu

Vazhakkai Kavamani Kootu
Elevan Chennai Vacutha Kootu




Beuth Indian

Cuvv:y
EIBV(LI’L K(Ld(],l,(], PUX,'CU,PIL Kootu Ch(],l'l,(], Suvan Gl\,(LShL

Avial

Kalan

Olan

Kothavarakkai Usalt
Mix Povi,ya,l,

Avarakkai Poctyal
Chana Ghashi

Besi Bela Rice
Pu,li,yodavai,

Tomato Rice

Kakadi Pachadi
Bhendi Dahi Pachadi

Ka,ju Matae Ghashi
Tendlu Kaju, Upkavi,
French Beans Upkav't
Alsande

Pi,neapple Menasky

M(Ll’l,gO Mena,sky

Cued Rice

Lemon Rice




Sambar / Rassam

‘- Mix Sambae Morekushambu Ma,ysove Rassam
Onion dambar Vathal Kuzhambu Tomato Rassam
Kackumla Sambar Porichakuzhambu Malagu Rassam

MGSU(L K(],k(l,dl, SG,I'YLl)(LU Ll,mbu, Ra,ssa,m Koka.m Ra,ssa,m

S(L\?Ol],l?y

Coconut Sevai Dal Wada Veg. Pongal
Limbu Sevai Ma,ysove Bonda Masala Kara Mixtuce

el

-
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@lzirgege

Starter

Aspa,va,gu,s Wontons

Steam Wontons

(wholesome mixture of sauted veggies,sprouts,into wonton weappers and steamed)

Fvy Wantons

(wantons stuffed with veg ﬁu,i,ng (ca,pci,cum,cu.vr:ots,l: vench, beu.ns)deep fried -
and. secve with tangy hot sauce)

Veg Cvi,spy

batter fried Oegetabl,es tossed with Chinese sauce)

Sichuan Cki,u,y Potatoes

(deep fried potato wedges tossed in a spicy sauce)

Veg Spvi,ng Rolls

(a ceysp shell filled snacks with masheoom, veemicelli noodles, Chinese ca.l)l)a.ge and spring onions secve
with schezwan sauce)

Sesame Coen Toast

(sp'Lced coen and potato mixtuve a,ppli,ed on one side of bread, spvi,nlcl,ed. genevou.sly with sesame seeds

and deep fcy)

Steamed Momos

(Oegetabl,es encased in flouc du.mpltng and steamed in bamboo basket over ca.bbage leave

Paneer Satey Q( f (

(paneer ﬁngev marintained and cooked over gmd,dle and secve with peanut fuj,c?ﬁ /K— K

Humpty Du,mpty @
(manchurian ba.u.s,pa.neer: ﬁngec c]'u,ps tossed togetla.ev with sweet and spicy sa,u,/c?/ PRt :
i, L

Paneev Chtll




Vegetabl,es

Veg Manchurian
(an indo- Chinese stacter dish of fried veq balls in spicy sweet and tangy sauce)

Sweet And Sour Vegetabl,es

(exortic oegeta,bLes tossed in a sweet sour ta,ng'_y sauce)

Ei,ght Jewel Vegeta,bles

(8 treasure vegeta.bl,es tossed in si,mpl,e chinese sauce)

Mix Vegetabl,e in Black Peppev

(diced cut exortic vegeta.b],es Sauteed in black bean sauce sevve d.vy)

Exortic Vegetabl,e in Hunan Sauce

(exortic vegetab],es cooked in hunan gravy of ga.r:l,i,c, rved cln.i,u,i,y, ginger, spring onions,

black paper)

Veg Hot Pot

(exortic Oegetoble Julian cut include brocoli, carrots, pappers, coursetter, eqgg plﬂ.nts, cooked in
gravy secve n c],a.y pobt)

Tawa Veg sizzler

(si,zzli,ng and yummy assoctment of various Oegeta.b],es on hot tawa)

Gceen P(Lpev Cuvvy

o
e
Five Spice Vggétc{l{ -~ K/

—




Noodles
Hakka Noodles

(stve fcy vegetables with noodles secve hot)

Cr:i,spy Noodles

(crispy pan feied noodle with vegeta,l')l,e stic fried)

Chilli Garelic Noodles

Gndo chinese noodles with ga.r:l,i,c and ced chillies)

Soft Noodles with Ba.l)y Coern and Mushroom

(assorted vegetables and baby coen, mushroom added to the par cooked noodles tossed with
chillies and paper)

American Chopsu,ey
(delicious savocy dish pr:epa,r:ed. with cr:i,spy noodles and sousy stie feied Oegeta,bl,e rved in colov)

Chinese Chou,psu,ey

(soucy Vegeta,bl.es topped with ceispy fried noodles mix with vinegar, soya, sauce, sugar,)

Asitan Noodles

(stiev fried Vegeto.b],e with wheat noodles)

Mar)@ooli,arm rodles ™~ _J

(nood,l,és anf]./:?egeggtes si}t/. fried in spl,cy S /6;32 S/O./I‘ILC@)

Buvnt Ga,ol:tc\NOO?]:e?
/jbowodlgs ﬁése;l—wd:h buen \312‘ ic a.nd{

/

spmng oru,on)

, / L’CQ

S ﬁezwan/Rﬁ; I/
bl,na.tl,o 5f fé'l,e e évt{ y/no S hu,lcka noodles with gr:ch)

@,"@“PEFM

(spicy vergen o&yang C ved rice dish with cln,l,l,ly and curey paste )




Rice

Veg Combination Rice

(fried rice with combination of rice and wzgetabl,e)

[.emon Fried Rice

demon peel, and hot sauce teansfoem vegu.l.o.v fried rice into destinctive dish)

Veg Hong Kong Rice

(cook rice pcepa.r:ed in wok o,long with masheoom snow peas, scallions flavoured with oyster souse)

Heeb Rice
Sha,ngha,i, Noodles

Green Pepper: Rice

M(Lngoli,ya,n wok

Ma,ngo Noodles

Oriental Noodles

Schezwan Rice




*|*hai

Sou,lg
Spi,cy Coconu,t Cvea,m SOILP

(soup combines coconut milk with fvagvant lemmon grass and pungert onions white in colov)

S(LgO

loaded with goodness of sago (sabudana)cook with coconut)

Tom-kha- Phak Soup

(Thai soup combines smooth coconut milk with warming thai spices, tofu, lemon grass ,shitake
mashrooms sweet potatoes)

Tom Yum SOIL

(very spicy and sour Thailand based soup using ju.],i,o.n cut zucchini, carots, mashrvooms,
emon grass with ved cucry paste)

Otaters

Oteamed. Spr:i,ng Rolls

(jul,i,a,n cut oniton ca,bba,ge bell pepper with lemon juice fills in wrap, steam in vessel
secve with sauce)

N
ML KUO N
(crispy noodl.es made with rice noo(u.es\p,xd uce which is balanced with lemon juice)

Dimsum \ o
(styLe of Chinese cuisine (pcepu,ced. a sma.ﬁ l)l:t&f ﬁa&whﬁﬁ
of foods serve in small steamer basket) f_- S\

Khao - Pud -Tha

(That stie fried vice)




Main Course

Thai Glass Noodles in Red Cum:'y

(tcanspavent thread noodles stic fried with ved chilly paste)

G(Ll’l,g KQW Wa,r:n Pu,lc

(vegetab],es beancu.r:d. m ved ClLCE‘y G.l'\,d. coconut mi,l.k)

Thai Green Cu,m:'y

(popu,l,a.t: Thai dish consisting green cucey paste cook in coconut milk with exortic

c]n.u,nlcy oegetable)

Thai Red Cu,m':y

(popu.l.a.r,' Tba.i, dish consisting ved curcy paste cook in coconut milk with exortic oegeta,bl.e )

Dessert

ancake with Ice Ceeam

stacch Base Batter loaded with coconut cceam and choice of ice ceeam)




[ta an

SOIL S

Minestrone Soup

thick soup of Italian origin made with vegeta,bl,e, pasta and. rice with tomatoes)

Broccoli and Almond Sou,p |

(broccoli soup with low fat milk and d,r:y voasted almond)

;*"‘;_‘, LR ¢

BUQ(Ld.

Bruccheta Pomedra

(summer a,ppeti,zet: fea.tu.vi.ng fresh tomato salsa on toasted Italian bread )

Baby Corn Crostini

(ci,cln.],y flavour toppi,ngs cr:u.sl'l.ty fresh bread covered with tasty tomato spvead)

Su,ppl,i,

dtalian snacks consisting of ball of rice (risotto)with tomato sauce )

Classic Pizzatini
(Oegeta,r:i,a.n pl,atter: of ti,ny pi,zza.’s with diffecent toppi,ngs )

Cheese Gaelic¢ Bread

ml.x with butter a,ppll.ed on bread with cheese on topped. baked and secved)

/5 -
( _ PLZZ(L
c/
Thmvugt Pizza
i / (?sﬁgrea é‘topped with tomato sauce and
- ﬁ::z e Wi th&exoiétl. Ve ‘eta.b])es)

Ma /{%
r:g A
Js= (przza Wl,t ft: ) mozz.a.veu,a. cheese fresh tomato

ﬁl v))LElrl, omato slice)

./

(pavsl.ey and g eli

a i,zza,



Pizza

Farmhouse Pizza

(a pizza with cr:u.nchy,cvi,spy,capsi,cum,mas]'woomo.nd. fresh tomatoes)

Deep Dish Pizza Stuff Pizza Kukuve Pizza

Pastas

Penne Pasta with Avrabiata Sauce

(penne pasta cooked in spicty sauce of ga.vl,i,c, tomato and ved chillies with olive oil)

Fussili Alfredo

(butter and cream ga,vl,i,c and cheese mix to have a sauce and then add boiled fu.ssi,l,y pasta to )

FacrlFale with Pesto

(arfale pasta cooked with pesto sauce (ga.vli,c,pa.r:mesa.n cheese olive oil basil ax

Ravoli Pasta

(type of dumpl,i,ng composed of fi,u,i,ng sealed between two l,a.yevs of thi

Gnocchi Pasta

(gnocclmi, ave thick soft dou.gln. d,u.mpl.i,ngs made feom semolina)

East west Cannelloni
(stuffed pasta cannelloni topped with yummy tomato sauce and low C(JLO(ér _\}Ohl.tegl;ce)

€ 7T (
S ag hetti Na,pol,eta,na, X /
(spag]rtettl. pasta cooked with Italian tomato base na,pol,l.ta,n sa.u[ e) ( /f_ (“ }

‘ .

L (l.S(l.g ne

(lat shape pasta incorporated with tasty savory mince Oegetables,cveamy l?;emdi. sauce ﬂh me}ﬂt?fﬁ ch /

; [3 I mcc}um) %/
' w{k/ // ' N // ///
L

Risotto Parmesana
(Vegeta.bl,e dish made with Oegeta.bl,e browth parmesana c

Ratatouille L(Lsa,gne

(l,a,sa,gne pasta with ratatouille sauce)




m@xiearg

Soup

Mexican Coen Sou
(soup with authentic flavoured of cegi,ona.]. Mexican cooki,ng)

Cilantro Sou,p

(crazy soup with d.ou,op of feesh Mexican ceeam and lime)

Buent Coen Sou,p

(delicious soup made of buen sweet coen with cream )

Avocado Soup

(chilld soup with avocado with a pinch of nutmeg,topped with
fresh dies tomato )

Otarters

T(],COS

(teaditional mexican dish compossed of coen tortilla folded with ﬁui,ng of vajma green
tomato sauce and cheese )

b

(,.}:ﬁ sevve with salsa)

\ (tex-mex dish from Mexi.cocomposed of tortilla chi,ps covered with cheese or cheese base sauce




Main Course

F(Lji,ta.s
(cottage cheese, cauliflower flocets, ca,l)ba,ge Mexican chillies, olive oil served with sour ceeam,
Mexican salad and tomato salsa)

Enchiladas

(loue tortillas, ba,by coen, cottage cheese,Mushrooms ved yelLow bell peppers with
olive oil and ja,].a,pe o’s)

Quesadilla

(spi,na,cln. with green chillies,Mexican sauce, tortillas with cheese and mushrooms)

C]n,i,mc]n,a.nga.

(ja.l,apeno’s, lci.dney beans,onion capscicum)

White Pilaf with Rice

(whole coen grain cooked, baked beans, ved whole chilli, garnished with coriander leaves)

Chi,potl,e Rice

Burrito Bowl




Ltehapese

Soup
Lentil and Spi,nach Soup

(dried green lentil ave cooked with spi,na.ch finish with lemon juice)

Bean and Grain Sou,p

(combination of tender beans and cheWy grains used to make savery soup)

Dips

H umrmus

(evantine eggyptian spread made feom cooked mashed clrl,i,ckpeas blended with tﬂ.l'l,i.l’\,y, olive oil,
lemon juce, salt and ga,vl,i,c)

(evantine spread of cooked eggpl,ant mix with onion tomato olive oil and other seasning)

Fattoush

(bread salad made from toasted or fried pices of pita bread combine with mix Oegeta.bl,e cvadish
and tomato)

(ebanese dou.ghnu,ts 1 i.e .-,~ .f‘ ip in sugar sycup)

Muhallabieh

(milk base desert with vose- -{- 4 pped with pi,sta.clrl,i,os and. coc

".“




Greek Roast Potato
Greek Malplma.ti,
Mussakha

Classic Ga,l,pa,clr\,o Sou,p

Medium spicy soup with Tabasco sauce

Spa,ni,s]n, Gacrlic Sou,p

Pota,toes,Gavl,i,c,Pavs],ey in cteam sevved with Croutons

Spi,na,clr\, Casserole

Spi,na.cln,, Mushroom, sour ceeam and Mayonna,i,se

Spa,ni,s]n, Cr:oqu,ette

Cr:oquette served with mustaed oe yogln,u,r:t sauce

Spani,s]n, Potatoes

Potatoes with Saffeon, Almonds and bread ceumbs

SP(LI’Li;Sh Styl,e Gr:een BQ(LI’LS

Green beans and gaclic tossed. with olive oil

Spani,s]n, Rice

Treaditional spicy vice




Hast Food m@rgu

Steam Idlu Rava Dosa
Kanchipucam Idl Uttapa

Kadhi Idl Appam

Thatte Idlu Bomba,y Bite
Beamhin Idlu Pudla

Medu Vada Veg Sandwich
Rassam Vada Greill Sandwich
Shrilankan Kadhi Vada Panini Geill
Assorted Dosa Assorted Feankie

Fvy Otation

Smi,l,eys Onian R.i,ngs

Ca,psi,cum Ri,ng Nuggets
Feench Freies Biscuit Del,i,ght

Ba.vbequ,e

Paneer Tikka
Pahadi Aaloo
Baby Coen

Mini Buvgev
Pocket Pizza |
Thin Ceust Pizza
Dabeli

Batate Wade

Pav Bhaji,

Tawa Cham Cham
Tawa Pulav

Pasta Bae

& *,. ek ‘:-_‘ .
Bhune huve Mushroo Er oy ),
LNy




r)esa@fk

Ice-Cream (Jain Da,i,v'_y)

Roasted Almond Ohahi Badam

Chocolate Del,i,ght Honey Creunch

Chocolate Walnut Brownie  Rose Petal

M(Lngo Del,i,glmt Butter Scotch with Honey
Ti,psy Topsy Kesar Pista

Chandrakala Kesar Ki,ng

oitafal Pan Bahav

Baskin Robins dce-Cream)

Feuit Overload Gold Medal Ribbon
Almond Pacline Gold Mi,ssi,ssi,ppi, Mud

Banana Stva,wbevvy

Kulfy

: > R.Lch Malai Kulfi
atty Patta Kulf
kesa Malai Kulfi
M 1L Kulf
| :’ erﬁ\]\m\ \u

H\ <> M
Ma.l,a.l, Iqe Gola

5 m(}?ﬁv

tey




Pi,nea,ppl,e
Stva.wbevr:y
Butter Scotch
Black Current
Black Forvest

Pastreies

Hazelnut

Chocolate

Coffee Walnut

Dutch Teuffle
Chocolate Mousse

Blue bevr:y Cheese Cake

Kiwi Mousse

Lemon Tart




Deecial bounters

Euthopian
Kashmivei
Baluchi
Dubai-Street

Gveelc

Fusion

Tibetian

Dum-Pukht Counter
Bhai-dan Counter
Molecular Gastronomsy

Gourmet Counter

Bread Station




Purohit Secu,vi,ty Sevvices

Pooja, utensils Photo

Pooja Sahitya Video Shooting ¥
Banana Treee Mehandi Wali | \om

Pedhe

Shainai

Band

Var Ghodo

Flovist

Welcome Maharaja
Rental Car




D Welcome Dreink (Soft Deink)

2) Main Course
Oweet
Oonacks
Vegeta,bl,es
Puret
Rice
Dal
Greeen Salad
Pa,pa,d, Pickle, C]n,u,tney
Veg Raita

3 Ice Cream : Vanila with. Chocolate Sauce

%) Minecval Water Glasses

5 Mukhvas Counter




D Welcome Dreink (Fresh dJuice)

2) Main Course
OSweets
Onacks /7 Starter
Vegeta,bl,es
Rotu
Rice
Dal ¥ Kadhu
Green Salad
Papad, Pickle, Chutney
Veg Raita

3) Ice Cream

%) Minecval Water Bottles

5) Mukhvas Counter




D Welcome Dreink (Fresh Juice)

2) Main Coure
Live Counters
Oweets
onacks / Starter
Vegetabl,es
Roti
Rice
Dal ¥ Kadht
Greeen Salad
Spr:out Salad
Papad, Pickle, Chutney
Veg- Raita

3) Ice Cream

4) Minecval Water BPottles

5 Mukhvas Counter




D Welcome Dreink (Fresh Juice) 3 Type

[Live Counters

Sweets Parlour

Onacks / Starters

Vegeta,bl,es

Rotu
Rice

Dal ¥ Kadhi

2) Pastries

3) Ice-Cream Parlour

4) Minecval Water BPottles

5 Mukhvas Counter

L Type

L Type

3 Type
L Type
3 Type
2 Type
2 Type

3 Type

L Type
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