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Fruit Punch

Mint Jal Jeera

Aam Panna
Strawberry Imperial
Pink Panther
Pineapple Surprise
Pineapple Blossom
Apple Blossom
Virgin Mojito
Tender Coconut

VEG SOUP
Cream of Tomato Soup
Veg Sweet Corn Soup
Veg Clear Soup (Thai)
Cream of Vegetable Soup
Veg Hot & Sour Soup
Veg Noodles Soup
Cream of Mushroom Soup
Veg Manchow Soup
Lemon Coriander Soup
Burnt Garlic Soup
Tomato Coriander Soup
Palak Shorba
Minestrone Soup
Healthy Barley Soup
Motor Pani Scallion Soup

Wonton Soup

Broccoli Soup (Calcium rich)

'WELCOME DRINKS

Falooda Sharbat
Masala Cold Drinks
Orange Juice(s)

Watermelon Juice(s)
Mango Mastani(s)
Lassi (Sweet/ Salty)

Dahi Chala (Sweet/ Salty)

Nimbu Pani
Cononut Water |

_ Fresh Juice
ot L Rooh Afza

Ice Tea

Coffee

Hot Chocolate _
~ Soda Shikanji ="
Thandai
Badam Milk
Hot Kesar Milk
Pineapple Milk Shake
Masala Soda

SOUPS & CHINESE

NON VEG SOUP
Non - Veg Hot & Sour Soup
Non - Veg Manchow Soup
Non-Veg Sweetcorn Soup
Chicken Wonton Soup
Chicken Hot Pot Soup
Sea Food Soup
Chicken Sweetcorn Soup
Chicken Manchow Soup
Chicken Clear Soup
Sea Crab Soup
Creamy Ckn Mushroom Soup
Chicken Noodles Soup
Prawn Soup
Cream Of Chicken Soup
Mutton Soup
Mutton Shorba
Mutton Paya Soup A
Pepper Mutton Soup « S

—

CHINESE
Chilli Paneer
Veg Manchurian
Stir fry Veg in Hot Garlic Sauce
Stir fry Veg in Black Pepper Sauce
Sweet & Sour Veg
Gobi Manchurian
Chilli Babycorn
Vegetable Hot Pot
Sauteed Vegetable
Vegetable Mexican
Potato With Parsley/Garlic
Cauliflower Mayonnaise
Vegetable Casserole
Vegetable Au Gratin
Buttered Vegetables
Thai Green Curry
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_ STARTER VEG _

X 2
Pani Puri French Fries o= Paneer Kurkure
Dahi Bara Allu Dum Crispy Sweet Corn i Paneer Satay -
Papdi Chaat N | Boiled Corn Chaat Paneer Chatpata |- é
Raj Kachori Chaat Corn Cheese Cutlet Crispy Cheese Ball
Samosa Tikki Chaat Crispy Baby Corn Paneer Cigar Roll «
Chhole Tikki Chaat Chilli Baby Corn Honey Toss Achari Paneer Tikka WA |
Dabeli .' @s Garlic Chhole Paneer Sashalik :
Green Peas Bhel |/, & (% Peanut Masala Smoked Paneer
Veg Pakoda 4 Paneer Tikka Mushroom Salt& Pepper
Veg Spring Roll - Paneer Malai Tikka Mushroom Duplex
Veg Seekh Kebab Paneer Triranga Tikka Finger Chips

Veg Hara Bhara kebab Paneer Pakoda e o - Mushroom Tikka 2 -
Veg ltalian Lollipop Bali Paneer %0847 Oriental Crispy Mushroom
Veg Singapore Stick Paneer Lollipop Crunchy Mushroom

Veg Magic Roll Paneer 65

karare Alu

STARTER NON-VEG

Egg Chop r“’ Chicken Tikka Mutton Cutlet
¢
Egg Scotch g Chicken Malai Tikka Mutton Tandoor
Egg On Demand i S_,;;“ Chicken Sataya Mutton Shami Kebab
Egg Spring Roll %% Chicken Shawarma Roll Mini Mutton Tawa Roll
Egg Devil N " Chicken Maijestic Mudhi Mutton
FESh Pakoda - Chicken 65 Prawn Chop
F!’c': I(::.u’rle’r 74 Chicken Seekh Kebab Prawn Gold Coin
e . y .
F!S !nger é‘ . Chicken Drumstick Bali Prawn
Fish Tikka LSl ) .
: 3 Chicken Stew Tandoori Prawn
Smokgy Tish 2238 Grilled Chick Prawn 65
Chicken Pakoda : e _ ¢ ?n raw.n
CrispyLEded Chidlen KFC Fried Chicken Garlic Prawn
Tandoori 'Chicken Dragon Chicken Malai Grilled Prawn.
Chicken Samosa Pepper Chicken Spicy Prawn With Sweet Dipping
Chicken Lollipop Honey Chicken Koliwada Prawn
Chicken Spring Roll Chicken Sizzler Prawn Butterfly '
Chicken Hariyali Kebab Mutten Keema Chop Golden Fried prawn

Chicken Mini Tawa Roll

X <)

Mutton Seekh Kebab Prawn Taipei




~ RICE, BREAD & DAL %

RICE BREAD DAL
Steamed Rice Plain Naan Yellow Dal Fry
Rice(Jeera/Ginger/Garlic/Butter) Butter Naan Dal Makhani
Rice(Lemon/Curd) Garlic I\.IGCII:I Y% Shahi Butter Dal
Fried Rice(Schezwan/Chinese) HOTG M'rc,h' Naan \&& Mix Dal Tadka
Pulao(Veg/Peas/Tomato) Kalf-Rlirchi {aari Dal Palak

) Stuff Naan
Pulao(Navratan/Kashmir) Kashmiri Naan Dal Butter Fry
Pulao(Dry Nuts/Saffron) Baby Naan Dal Panchmel

Mint Onion Pulao Rajasthani Naan Raas Rajma

Plain Kulcha
Masala Kulcha

Sweet Kanika Plain Rasam

Butter Corn Rice Tomato Rasam

Ghee Arnna Plain Paratha Dal Pancharangi
Khichdi Alu Paratha . Dal Bukhara
Rajasthani Khichidi Ean::r I;oraf:a Channa Dadl
Mix Fried Rice achna ar-a’r a Moong Dal

. Rumali Roti -~ 7.
Coconut Rice . Punjabi Dal

) - Tawa Roti
Tor.na’ro !:Ud'na Rice Tandoori(Roti/Paratha) Dalma
Boiled Rice e Puri(Masala/Methi/Palak) Sambar
Egg Fried Rice : Bhature Guijarati Dal

Chicken Fried Rice
Mutton Fried Rice

Chakuli «  Amti Dal
Missi Roti -~ -'_" _

Garlic Prawn Fried Rice Makki Ki Roti
Biri Kachori
NOODLES 'VEGETABLE SABIl_

X Vs U Ve
feaNobdier Voo Doevwani Handi Veg Sabnam
Paneer Noodles . R V) Ty Alu Jeera
Moshroor Noodlas - Veg Navratan Korma Veg"Chlps .
Schezwan Noodles 2% &5  veg Malai Kopta Curry Sybjifahokt
Chilli Garlic Noodles Veg Hyderabadi 50[99 Muga(s)
Veg Hakka Noodles Kashmiri Alu Dum Beinjsil iEpuiviasaja
Chicken Noodles Veg Tawa Chamcha Veg Chhanka

Peas Methi Malai
Besan Curry
Veg Keema Curry

Egg Noodles
Mix Hakka Noodles

-




§EASONAL VEGETABLE SABII

Kathal Kopta
Panasa Katha
Bhindi Dopiaza
Gobi Masala
Chilli Gobi
Dahi Baigan
Aloo Potala Kassa

Palak Corn
Bharwa Parwal

Aloo Gobi Masala
Stuff Parwal

Methi Aloo

&

Paneer (Dopiaza/65/Garlic)
Paneer(Palak/Matar)
Paneer(Kofta/Korma)
Paneer Pasanda
Paneer Kadhai

Paneer Jalfrezi

Paneer Hyderabadi
Paneer Bhuriji

Paneer Jhal Frezi
Paneer 2 in 1

Paneer Chatpata
Paneer Punjabi Masala
Paneer Takatak

Paneer Butter Masala
Paneer Tikka Masala

Mutton Rogan Josh
Mutton Korma
Mutton Aloo Korma
Mutton(Kasa,Curry,Dopiaza)
Mutton Vindloo
Mutton Rezala
Mutton Mughlai
Mutton Nilgiri
Mutton Masala

~ PANEER % g MUSHROOM

Paneer Capsicum
Shahi Paneer
Chilli Paneer
Chhena Matar Curry
Makhani Paneer
Schezwan Paneer
Bharwn Paneer
Malai Methi Paneer
Saag Paneer
Akbari Paneer
Afghani Paneer
Reshmi Panneer
Tawa Paneer
Matar Paneer
Palak Paneer
Paneer Lababdar

Aloo Bhindi Masala e i

. Spicy Cabbage Kassa &

Gobi Manchurian
Aloo Gobi Adraki
Dahi Parwal
Janhi Alu Posta gy

Kathal Kofta ‘
Bharwa Bhindi

Lipta Mushroom

Mushroom (Chilli/Garlic/Capsicum)
Mushroom (Mus’rard/Mosala/Ma’rar)
Mushroom Kadhai '-
Mushroom Dopiaza
Mushroom Takatak
Shahi Mushroom =
Mushroom With Corn
Mushroom With Babycorn
Mushroom Hydrabadi

<2

MUTTON

P

%)

= Mutton Dahiwala
! Mutton Mughlai

Mutton Afghani
Bamboo Mutton
Pot Roasted Mutton
Kadhai Mutton
Handi Mutton

Mati Handi Maans

Mutton Curry (H/S) B

Kerela Style Mutton Chilli
Sagawala Mutton

Bhuna Mutton Kalimirch
Achari Mutton
Keema Kaleji

Laal Maans
Chettinad Mutton
Malvani Mutton
Mutton Hydrabadi
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CHICKEN

P

Chicken Kadhai Masala
Chicken Dopiaza
Chicken (Kassa/Masala)
Chicken Curry (H/S)
Chicken Mughlai
Chicken Kalimirch
Chicken Lababdar S
Chicken Shahi Kormc:{ima
Chicken Achari

Chicken Butter Masala
Chicken Adraki

Chicken Manchurian

Chicken Hyderabadi? LI
Chicken Gungun '
Chicken Peri Peri
Chicken Thigh e
Chicken Tikka Masala
Chicken Tangdi Masala
Chicken Handi

Chicken Kolhapuri
Chicken In Hot Garlic Sauce
Chicken Chaap
Chicken Chettinad
Chicken Afghani

FISH
Fish (Curry/Masala/Mustard) Fish Patra Poda ™= 24
Fish(Chilli/Garlic/Dopiaza) Fish Hariyali %géﬁ
Fish Patrani (Spinach) Fish Fried L ‘\‘
Fish Kaliya . Fish Amritsari Y
Fish Home Style Lemon Fish ""'!
Fish Tawa Fry Dahi Macha -
Fish Achari Andhra Fish Curry

PRAWN

Prawn(Curry/Masala/Chilli)
Prawn(Kaju/Garlic/Dopiaza)

Prawn Mustard Curry

Prawn Punjabi

Prawn 65

Prawn Coconut Curry

Goan Prawn Curry (With Skin)

Spicy Prawn Roast

Prawn Butter Masala
Prawn Jhal
Prawn Kadhai

Prawn Tikka Masala

CRAB
Crab Masala Garlic Crab
Crab Curry Sweet & Spicy Crab

Crab IN Oyster Sauce
Black Pepper Crab

Coconut Crab Curry

Kankada Kasa

Murgh Ajmeri
g7 Lemon Chicken
Kerala Chicken Roas’rk
Amritsari Murgh Makhani
Handi Malai Murgh
Methi Chicken
Garlic Chicken
/ ™ Chilly Chicken
N ' Ginger Chicken
Butter Chicken

Bamboo Chicken

‘W27 Honey Garlic Chlcken

Chuna Machha Besar/ Fry
Crackling Fish
Tausa Fish
Garlic Fish

King Prawn Thokku (5/1)
Daba Prawn

Kerela Prawn Curry
Methi Prawn Masala
Andhra Prawn Curry
Chingri Malai Curry

Mustard Crab
Crab Chilli -




DESSERTS

&
\

Ice Cream Hot Jalebi -~ Baked Rasagulla

FV A

Fried Ice Cream : ' Kesar Jalebi +" % Baked Pineapple
Rice Kheer Paneer Jalebi Custard Fruit
Kheer Sagar Pineapple Jalebi Malai Chamcham
Rasmalai Malpua .*"! - Hot Gulab Jamun
Chenna Payesh Rasabali \ (&5 '_4; Rajbhog E
Sitabhog Payesh Chenna Jhilli Shahi Tukda |
Lichhi Payesh Rasagulla Amriti b

Halwa (Gajar/Moong Dal)
Chhena Barfi Kheeri

Dahi Rasagulla Barfi(Kaju/Khua)

MID POINT
S \Ves
Jelly(Pineapple/Mango) Corn Apple Salad Cucumber Yogurt
Pampod(Frled/Roas’red) Macaroni Salad Plain Curd ? 2
Green Salad b+ ¥ Salad Cocktail Bundi Raita ' #i
Pindi Channa Salad Pasta Salad Pineapple Raita
Chicken Salad Classic Veg Russian Salad Mixed Raita

Waldorf Chicken Salad
Spicy Potato Salad

Lachha Salad Sprouted Beans
Pineapple Cucumber Dahi(Vada/Bhalla)

BIRIYANI

Egg Biriyani
| Fish Biriyani

Veg Biriyani
Paneer Biriyani

Mushroom Biriyani

Mutton Biriyani
¥ Prawn Biriyani
Hyderobadl Dum Biriyani

Flavour Kulfi
Caramel Custard
Shrikhand
Mysore Pak
Ladoo
Balushabhi
Kala Kand
Chenna Poda
Rabidi

Ambula Rai
Tomato Khata

%% Fruits Khata

Nadia Pachadi
Tomato Khajura
Mixed Fruit
Chicki Pea Salad

Vermicelli Upma (Semiya Upma)

S ©
Mini Dosa Poha Paratha(Gobi/Muli/Aloo) L/
Uttappam Rava Dosa Poori(Bhaji/Sabiji)
Chilly I1dli Sambar Vada Bread Pakoda
Idli Vada Samosa
Vada ==+ Chhole Bhature Sandwich(Veg/Non-veg)

Upma

3 <4
.
X
N\

| Kachori (Club/Plain/Dal/Matar) Maggi(Veg/Non-veg)
_ BARBEQUE / BAKERY (OPTIONAL) :




Terms & Conditions

1. Payment Advance - 20%
. Before 7days - 60%
. After the party complete - 20%.
. No bargaining of the payment is encouraged.
. Extra plate charge applicable.

. We don’t provide any parcel equipment.
. Kitchen should be cleaned before one day by the party.
Damage charges to be paid actual by client if any happens.

2
3
4
5
6. Table, Electricity, Cooking water as per requirement.
7
8
9.
10. GST applicable as per Govt. rule.

O Gyana Ranjan Sahoo

E] 7008274156, 8018046689

#| Plot No-739/2462, Airport Area,Bhimpur, Bhubaneswar - 751020
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