
Diwali Catering  Menu Options  
 Salads  

Sweet Corn Salad with Diced Pineapple & Coriander Leaves 
Shrimp, Mix Greens and Lemon Coriander Dressing Sauce  

Malai Tikka Salad 
Samosa and Papad ki Chaat 

Dahi Bhalla 
Baby Corn and Mushroom Salad  

Beans and Capsicum Salad with Green Chilies  
Sweet Corn Salad with Diced Pineapple & Coriander Leaves  

Chicken Tikka Salad with Lemon Mint Dressing  
Cabbage, Carrot and Lettuce Salad  

Rajma Choley ka Salad 
Marinated Chicken Salad with Lemon Mint Dressing  

Tandoori Fish Salad 
Samosa and Papad ki Chaat 

Choley ki Chaat 
Beetroots and Fruit Salad with Peanuts & Pomegranate Seed  

Grilled Shrimp Salad with Asian Spices & Grapefruit  
Kachumber Salad 

Paneer Tikka  
Curried pineapple 

Kaale Chane ki Bhahar 



  
Non Vegetarian 

 
Kastoori Mutton Gilafi 

Adraki Lamb Chops 
Mutton Ki Shaami 

Pudina Mutton Kebab 
Murgh Boti Kebab 

Achari Murgh Tikka 
Murgh Malai Tikka 

Curry Leaf Coconut Chicken Fry 
Tandoori Murgh 

Murg Bhute ki seekh 
Murgh Kali mirch 

Murgh Pudina 
Amritsari Macchi 

Zafrani Jhinga 
Tandoori Macchi 
Pudina Fish Tikka 

Butter Chicken Vol au Vent 
Jhinga 65 

Dynamite Shrimp in Savory 
Cones 

  
  
  

  
Vegetarian  

 
Ragda Patties 

Tandoori Subz Aur Fhal ki 
Bahar 

Patiala Paneer Tikka 
Payaz Ke Pakode 

Matar ki Tikki 
Tandoori khumb 
Malai Broccoli 

Achari Aloo 
Paneer 65 

Subz Galouti 
Hare Subz ki Tikki 

Fried Achari Idli with Coconut 
Chutney 

Cocktail Samosa 
Baby Corn Pakoda 

Gobi Manchoorian Dry 

Starters  



Live Stations 
 

Kathi Roll/Frankies (Chicken, Mutton & Paneer) 
 

Tawa Station – Kheema or Subzi or Pav Bhaji 
 

Chaat - Sev puri /Dahi Batata Puri /Pani Puri/ Tikki Chole 
 

Mexican Station –Quesadillas/Nachos/Chimichinga 
 

Dosa & Chilla – (Aloo/Paneer) 
 

Noodle Station – (Chicken/Seafood/Veggie) 
 

Kao Sue Station – (Chicken /Seafood/Veggie) 
 

Delhi Ke Chole Kulche-(Veggie) 
 



Non Vegetarian  
Goan Fish Curry 

Maachli Jaisalmandi 
Bhuna Gosht 

“Dungar “Laal maans 
Mutton Korma 

Mutton Rogan Josh 
Mutton Coconut Curry 

Butter Chicken (Moti mahal style) 
Murg Lababdar 

Chicken Kalimirch 
Chicken Kadai 

Chicken Chettinad 
Tawa King Fish Masala 

 
 

Hyderabadi Biryani 
 Chicken  
Paneer 
Mutton  

King Fish  
Shrimp  

Vegetable  
 
  
   
 

Vegetarian   
Bhindi Do Pyaza  
Baigan Masala 

Aloo Mutter Masala 
Aloo Gobi Masala 

Paneer Kadai 
Paneer Butter Masala  

Vegetable Poriyal 
Vegetable Jalfrezi 

Mushroom Mutter Masala 
Vegetable Curry with Coconut 

Milk & Mustard Seeds 
Dal Makhani 
Dal Lasooni 

Dal Palak 
   

Rice  
White Rice  

Green Peas Pulao 
Jeera Pulao 
Saffron Rice  
Ghee Rice  

Tomato Onion Pulao  
  

Mains 



Dessert 
Mixed Fruit Cake 

Pistachio Cake  
Pineapple Caramel  

Banana Sponge Cake  
Banana Banofee Pie  

Beetroot Halwa 
Moti Choor Rabdi Parfait 

Baked Mango Lassi 
Traditional Diwali Gujiya 

Rasgulla 
Kesar Rasmalai 

Dark Chocolate Cardamom Cake 
 Saffron Shahi Tukda Cake 

Apricot Sponge Cake 
Oreo Cheese Cake  

Passion Fruit Mousse  
Honey Saffron Yogurt Mousse Cake  

Dry Fruit and Saffaron Kesari  
Moong Dal kheer 

Kala Kand 
Chocolate Infuse Gulab Jamun 

 Kulfi Falooda   (Live) 
Malpua with Rabri (Live) 



Prices 
 

Option no1:  
 AED 160/- per person: 

5 salads with condiments, 4 starter (2 veg & 2 non veg ), 
 2 NV main courses, 2 vegetables,  

01 biryani, 01 rice, 04 dessert + seasonal fruit  
  

 Option no2:  
 AED 185/- per person with 2 Station Live Cooking  

7 salads with condiments, 6 starter (3 veg & 3non veg) , 
 3 NV main courses, 3 vegetables,  

1 biryani, 1 rice, 5 dessert + seasonal fruit  
  

 Option no3:  
 AED 195/- per person with 2 Station Live Cooking + Chaat   

8 salads with condiments,  
6 starter (3 veg & 3 non veg with prawns) ,  

4 NV main courses, 3 vegetables, 01 biryani, 01 rice, 
 06 dessert + seasonal fruit 

 
 
 

Prices are inclusive of 7% Municipality fee, 10% Service charge 
and subject to 5% VAT  

  


