HARI RAM CATERERS

SINCE 1952

WEDDING
MENU

A comprehensive vegetarian catering menu featuring a variety of beverages, snacks, soups, salads, main courses
from Indian and International cuisines, and desserts to satisfy all your catering needs.

¥2500-3000PP



BEVERAGES JUICE & MOCKTAIL BAR

PREMIUM MINERAL WATER & DRINKS
CATCH / VEDICA WATER BOTTLES (250 ML)

e LIVE FRESH JUICES

e COLD DRINK CANS (COKE, FANTA, SPRITE, LIMCA) e MOSAMBI JUICE
e CHHAACH (BUTTERMILK) e PINEAPPLE JUICE
e LASSI (TETRA PACK) e ANAR

« POMEGRANATE JUICE
e MIXED JUICE

A

LIVE "NUKKAD KI CHAI” COUNTER

MASALA TEA WITH MATHRI, NAMAK PARE & NAMKEEN

COFFEE STATION

e ESPRESSO
o LATTE
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LIVE MOCKTAILS BAR REFRESHMENTS CANNED JUICES

e VIRGIN MOJITO e COOLERS & SHAKES * ORANGE
e CINDERELLA e JALJEERA e PINEAPPLE
e PINA COLADA e SHIKANJI e MANGO
* SWEET SUNRISE e FRUIT PUNCH e MIXED FRUIT
e MINT COOLER
e PASSION FRUIT MILK SHAKES
e MINT MANTRA
e NIMBU SHIKAN]JI * VANILLA
e AAM PANNA e CHOCOLATE
¢ STRAWBERRY ,%
e GUAVA Qo |
e CHIKU
s e
¢« MANGO




SOUP STATION (SELECT ANY 2 + 1 COMPLIMENTARY)

KHAO SOI

CREAM OF TOMATO

TAMATAR DHANIYA KA SHORBA
VEG MANCHOW SOUP

SWEET CORN SOUP WOOD FIRE OVEN PIZZAS
LEMON CORIANDER SOUP
HOT AND SOUR SOUP
CREAM OF MUSHROOM

TRADITIONAL MARGHERITA
SMOKED COTTAGE CHEESE

MUSHROOM

CORN & SPINACH
FARM HOUSE




' PASS AROUND SNACKS

(CHOOSE ANY 15)
e COCKTAIL SAMOSA / VEG
e PANEER TIKKA / BASIL PANEER TIKKA CUTLET
e PINEAPPLE / MUSHROOM TIKKA e FRIED BABY CORN
e TANDOORI ALOO STUFF e COCKTAIL PERI PERI FRIES
e SUBZ SEEKH KEBAB / HARA BHARA KABAB e BISCUIT ROTI WITH
o AFGHANI MALAI CHAAP MURADABADI DAL DIP

MINI BUN PAV BHAJI
SPICY AVOCADO BITES

e DAHI KE SHOLAY
e MOONG DAL PAKODI

e VEG MANCHURIAN e THAI VEG SPRING ROLLS
e CRISPY CORN o SESAME TOAST
e SCHEZWAN MUSHROOM

e HONEY CHILLI POTATOES
e GOLDEN COIN
e CIGAR ROLLS / SPRING SAMOSA WITH CHHOLE

MINI SPANAKOPITA
GALOUTI KEBAB (CHEF'S
SPECIAL)



CHAAT MANIA

KHOMCHAA STYLE (CHOOSE ANY 15)

GOL GAPPE (ATTA & SUJI — 3 WATERS)
KOLKATA PUCHKA

MULTANI MOTH KACHODI

CHAUPATI KI BHEL

FRANKIE ROLLS

ENGLISH TAWA CHAAT

DRYFRUIT CHAAT

MOONGLET

DHUDIYA CHUSKI

DAHI BHALLE / KUCHE KI TIKKI
MOONG DAL CHEELA / LACHHA TIKKI
PAV BHAJI / RAM LADOO

MATRA WITH KULCHA / KACHORI

MURADABADI DAL WITH BISCUIT ROTI
LIVE NOODLES / DABELI / RAGRA PATTIES
CHOLE CHAWAL PALAK (IN KULLAD)
RASGULLA CHAAT

FRUIT KULIYA

BHEL PURI & SEV PURI

VADA PAV
SAMOSA PAV
BHAJI PAV
KHATTA KADI WITH CHIDIYA SAMOSA
KATHI KABAB WITH RUMALI ROTI

PALAK PATTA CHAAT / TAMATAR CHAAT
CHANDI KE SIKKE / DOUBLE KA MEETHA

pr




MAIN COURSE (CHOOSE ANY 12)

e MATAR MAKHANA KORMA
PANEER SPECIAL (CHOOSE ANY 3) INDIAN DELICACIES e KASHMIRI ALOO
e DIWAN-E-HANDI
e PANEER LABABDAR e METHI MATAR MALAI e DAL MAKHANI
e PANEER BUTTER MASALA e MALAI KOFTA e AMRITSARI CHOLEY WITH
e MATAR PANEER o CHILLI KOFTA KULCHA
e KADHAI PANEER e STUFFED DUM ALOO
e SHAHI PANEER ¢ MATAR MUSHROOM LIVE FRESH FRUIT
e PALAK PANEER « KADHI PAKODA COUNTER
e STUFFED PANEER e MASALA SOYA CHAAP 8 INDIAN + 8 IMPORTED
e PANEER TIKKA MASALA « KURKURI BHINDI FRUITS (SEASONAL)
 CHILLI PANEER  TINDA MASALA SWEET SNACKS COUNTER
e TAWA PANEER (SEASONAL)
o SEASONAL VEGETABLES e KESAR PAAG
e GOBHI MASALA / e KAJU KATLI
ADRAKI / KORMA e CHHAINA SANDESH

e RAJMA MASALA e PISTA LAUJ



REGIONAL SPECIALS

SOUTH INDIAN RAJASTHANI RASOI PUNJABI RASOI
* MASALA / SOYABEAN / e GANDERI PANEER « PANEER BHUJIA
SCHEZWAN / MYSORE / o GATTA CURRY * RAJMA / CHOLEY
PANEER DOSA e SANGRI KER e BAINGAN KA BHARTA
e MINI UTTAPAM e MIRCHI KA SALAN ¢ PYAAZ CHUTNEY
e MINI VADA e BIKANERI PARATHA ¢ MAKKI DI ROTI &
e IDLI o DAL BAATI CHURMA SARSON DA SAAG
e DAHI RICE o SALTED LASSI
DILLI G

e BEDMI ALOO WITH KACHALU
e« TAWA PARATHA (PARANTHE
WALI GALI STYLE)




RICE FACTORY

STEAMED RICE

MATAR PULAO

MIRCHI KA SALAN
HYDERABADI VEG BIRYANI

ASSORTED INDIAN BREADS

e TANDOORI ROTI

e LACHHA PARATHA

e MIRCHI PARATHA

e PUDINA PARATHA

e NAAN (PLAIN / BUTTER / GARLIC)
e MISSI ROTI

. e KULCHA

LIVE COUNTER

o ASSORTED VEGETABLES ON TAWA
e TAWA PULAO

o GILOUTI KABAB WITH PARATHA

e DAL TADKA WITH TAWA PHULKA

FROM DAHI SE (CHOOSE ANY 3)

« DAHI PAKODI &
 DAHI BHALLA \g\\—éj/
« BOONDI RAITA

e MIX VEG RAITA

 FRUIT RAITA

PINEAPPLE RAITA S0

SANNATTA



SALAD MANIA KACHHI RASOI

e EVERGREEN SALAD e DAL TADKA
e 3 TYPES OF ACHAAR e ALOO METHI
e PAPAD e TAWA FULKA

e ALOO CHANA CHAAT

e VINEGAR ONIONS / LACHA PYAAZ

e LETTUCE CORN PINEAPPLE SALAD

e HAWAIIAN SALAD

e COLESLAW

e HARA MOONG & MOTH SALAD

e ROAST POTATO WITH SPRING ONION
e RUSSIAN SALAD

e KIMCHI SALAD

e PASTA SALAD

e SPROUTED DAL SALAD -

SILBATTE KI CHUTNEY




CONTINENTAL CHINESE

e MONGOLIAN VEGETABLES e VEGETABLE HAKKA NOODLES
e MONGOLIAN RICE & NOODLES e GARLIC ONION FRIED RICE
e VEG FAJITA e VEG MANCHURIAN GRAVY

e TACOS WITH SALSA Vi s "
e HUMMUS WITH PIZZA BREAD * VEG STEAMED MOMOS

CHOICE OF PASTA:

PENNE, FUSILLI, SPAGHETTI

CHOICE OF SAUCES:

ARRABBIATA

BECHAMEL

PINK SAUCE

PASTA ALFREDO (WHITE/PINK SAUCE)
CHEESE STICKS
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DESSERT MANIA

e KESAR MEWA MILK (IN GLASS

HOT INDIAN SWEETS BOTTLES)
e KESARI RABRI
GULAB JAMUN (STUFFED) e KADHAI KA DOODH (SERVED
MOONG DAL HALWA / BADAM HALWA / GAJAR HALWA IN KULLAD)
NANO JALEBI WITH RABRI (LIVE) e ICE CREAM WITH BROWNIE
CHENNA PAYES e VANILLA
PETHE KI KHEER e STRAWBERRY
GULAB KI KHEER e BUTTERSCOTCH

TUTTI FRUTTI

COLD DESSERTS

RAJBHOG

RASMALAI

KULFI STATION (LIVE) A
TILLA KULFI : ‘
SEEKH RABRI / GULKAND / ANAR / AAM

PAN KULFI / STRAWBERRY KULFI
RABRI FALUDA




ASSEMBLY MENU (SERVED DURING GUESTS’ ARRIVAL)

e COCKTAIL POTLI SAMOSA
e ASSORTED MIX PAKORAS
KALA JAMUN

ASSORTED SOFT DRINKS
MINERAL WATER BOTTLES
TEA & COFFEE

PHERA MENU (POST WEDDING RITUALS)

e METHI MATHRI

NAMAK PARE

ASSORTED SOFT DRINKS
MINERAL WATER BOTTLE
TEA & COFFEE




