A SOUTH ASIAN MENU

HORS D'OEUVRES

Allu Tikki Ball, Bocconcini with Tomato, Bruschetta, Casva Mirchi Fry, Chat Papri Cup, Pani Puri Cup, Butter Chicken Dip, Cocktail
Shrimp, Fried Calamari, Chicken Lollipop -additional $4 per person, Lamb Chops -additional $4 per person, Cocktail Samosa, Cocktail
Kebabs, Fish Pakora, Mini Aloo Tikki, Spring Rolls (Chicken Or Veggie), Mushroom Pakora, Garlic Shrimps, Cheese Samosa, Chicken
Samosa, Butter Chicken Samosa, Mango Lassi/Shakes in Frozen Martini Glass,

APPETIZERS

VEGETARIAN : Veggie Pakora, Veg. Spring Rolls (Big), Aloo Tikki w/ Channa, Chat Papri, Veggie Samosa, Paneer Pakora, Mushroom
Pakora, Aloo Barha, Bhel Puri, Pani Puri, Malai Paneer Tikka, Chilli Pakora, Gobi Pakora, Veggie Noodles, Aachari Paneer Tikka, Chilli
Gobi (dry), Hara Bhara Tikki, Hariyali Paneer Tikka, Vege Manchurian Balls

NON-VEGETARIAN : Tandoori Chicken, Chicken Tikka Tawa, Chilli Chicken, Chicken Sheek Kebab, Fish Pakora, Afghani Tikka Tawa,
Hariyali Tikka Tawa, Chicken Pakora, Chilli Fish, Shrimp/Crab Rolls (extra charges apply), Taro Shrimp (extra charges apply), Tempura Breaded
Shrimp (extra charges apply), Chilli Fish (dry), Hakka Chilli Chicken (dry), Lahori Machhi Fry, Methi Chicken Kebab

MAIN COURSE

VEGETARIAN : Aloo Baingan, Aloo Saag, Aloo Gobi, Aloo Muttar, Dum Aloo, Baingan Bartha, Tawa Sabji, Vegetable Korma,
Shahi Paneer, Paneer Makhani, Chilli Paneer, Karahi Mushrooms, Paneer Poorji, Paneer Achari, Channa Masala, Dal Makhani,
Yellow Dhal Tadka, Bhindi Masala, Malai Koftas, Muttar Paneer, Mixed Vegetables Tawa, Karhi Pakora, Baingan Patiala, Aloo
Dum Banarasi, Baingan ka Bharta, Gobi Mattar Methi, Karahi Paneer, NavRatan Korma, Paneer Lababdar, Paneer Roganijish,
Paneer Tikka Masala, Saag Paneer

NON-VEGETARIAN : Butter Chicken, Chilli Chicken, Palak Chicken/Goat, Karahi Chicken/Goat, Chicken/Goat Korma,
Chicken/Goat Curry, Chicken/Goat Vindaloo, Chilli Fish, Chicken Tikka Masala, Shrimp Curry (extra charges apply), Chicken Kofta,
Chicken Lababdar, Chicken Methi Masala, Goat Roganjosh, Muttar Kheema Masala, Rarra Goat Masala, Saagwala Chicken,
Saagwala Goat

RICE : Pulao Rice, Plain White Rice, Vegetable Rice, Chicken/Goat Biryani (extra charges apply), Mushroom Pulao

SIDES

BREADS : Bhaturas, Fresh Naan, Kulcha Naan, Puri, Garlic Naan

SALADS : Mixed Garden, Aloo Chat, Coleslaw, Potato Salad, Macaroni Salad, Pasta Salad, Caesar Salad, Mango Salad,
Kachumber

RAITA: Aloo Raita, Plain Yogurt, Dahin Bhalla, Tomato and Cucumber

DESSERTS

Ras Malai, Gulab Jaman, Gaijrella, Mango Ice Cream, Pista Ice Cream, Vanilla lce Cream, Sooji Halwa, Fresh Fruits, Fruit

Custard, Kheer, Zarda

PACKAGE PACKAGE PACKAGE

‘ = Setup of Tables, Chairs
HORS D'OEUVRES - - Choice of 3 » 120" x 120" Tableclothes
= Napkins
= Access to Bridal Suites
NON-VEGETARIAN ~ Choice of 1 Choice of 2 Choice of 3 » Buffet Service
» Family Style Service (extra charges)
« White Glove Service
NON-VEGETARIAN ~ Choiceof 2 Choice of 2 Choice of 2 » 1 Head waiter

Choiceof 1 Choiceof 1 Choice of 1 » Wedding and Event Planner
= Center Pieces (Hall Standard)
BREADS Choiceof 1 Choiceof 1 Choice of 1 « Podium

SALADS Choice of 1 Choice of 2 Choice of 3 » Soft Drinl ks, Coffee & Tea.
» Chandelier & Coffer Lighting System

VEGETARIAN Choiceof 2 Choice of 3 Choice of 3

VEGETARIAN Choiceof 2 Choiceof 3 Choice of 4

Choiceof 2 Choiceof 2 Choice of 2

DESSERTS Choiceof 1 Choiceof 2 Choice of 3 SRAD Y

At

*Halal and more options available upon request BANQUET & CONVENTION CENTRE
Additional Charges for: Ice Sculptures | Fruit Carvings | Chocolate Fountains | Dessert Tables (South Asian or Canadian)




