
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.

W E D D I N G
M E N U

G O L D

₹1500-1800PP



Beverages

Refreshments

Jaljeera
Shikanji
Fruit Punch

Milk Shakes

Vanilla
Chocolate
Strawberry

Aerated Drinks

Coke
Fanta
Sprite
Limca

Mocktails

Virgin Mojito
Cinderella
Pina Colada
Sweet Sunrise
Mint Cooler

Assorted Canned Juices

Orange
Pineapple
Mango
Mixed Fruit

Mineral Water Bottles
250 ml

Traditional Drinks

Chhaach
Lassi (Tetrapack)
Fresh Juices



SOUP STATION (Select Any 2 + 1 complimentary)

Khao Soi
Cream of Tomato
Tamatar Dhaniya Ka Shorba
Veg Manchow Soup
Sweet Corn Soup
Lemon Coriander Soup
Hot and Sour Soup
Cream of Mushroom

WOOD FIRE OVEN PIZZA (Thin Crust)

Traditional Margherita
Smoked Cottage Cheese
Mushroom
Corn & Spinach
Farm House



Cigar Roll
Fried Baby Corn
Chilli Paneer
Cocktail Samosa
Veg Cutlet
Spring Samosa with Chhole
Biscuit Roti with Moong
Dal Dip
Cocktail Peri Peri Fries

Paneer Tikka
Pineapple Tikka
Mushroom Tikka
Tandoori Aloo Stuff
Subz Seekh Kabab
Afghani Malai Chaap
Dahi Ke Sholay
Hara Bhara Kabab
Kalmi Vada
Moong Dal Pakodi
Idly Fry
Veg Manchurian
Golden Coin
Honey Chilli Potatoes
Crispy Corn



Gol Gappe (Atta & Suji) with 3 Flavoured
Waters
Dahi Balla
Kuche Ki Tikki
Moong Dal Cheela
Pav Bhaji
Ram Ladoo
Matra with Kulcha/Kachori
Kathi Kabab with Rumali Roti
Palak Patta Chaat
Tamatar Chaat
Muradabadi Dal with Biscuit Roti
Live Noodles
Dabeli
Ragda Patties

Chole Chawal Palak (Kullad
Style)
Rasgulla Chaat

Mumbai Station

Vada Pav
Samosa Pav
Bhaji Pav

Khatta Kadi with Chidiya Samosa
Fruit Kuliya
Bhel Puri & Sev Puri



Indian Delicacies

Methi Matar Malai
Malai Kofta
Chilli Kofta
Stuffed Dum Aloo
Matar Mushroom
Kadhi Pakoda
Masala Soya Chaap
Kurkuri Bhindi
Tinda Masala
(Seasonal)
Seasonal Vegetables
Gobhi Masala /
Adraki / Korma
Rajma Masala

MAIN COURSE (Choose Any 8)

FRESH FRUIT COUNTER

8 Indian + 6 Imported
Fruits

Paneer Special
(Choose Any 3)

Paneer Lababdar
Paneer Butter
Masala
Matar Paneer
Kadhai Paneer
Shahi Paneer
Palak Paneer
Stuffed Paneer
Paneer Tikka Masala
Chilli Paneer
Tawa Paneer

Matar Makhana Korma
Kashmiri Aloo
Diwan-e-Handi
Dal Makhani (Chef's Special)
Amritsari Choley with Kulcha



SOUTH INDIAN COUNTER

Masala Dosa
Uttapam
Mini Vada
Mini Idli

RAJASTHANI RASOI

Ganderi Paneer
Gatta Curry
Sangri Ker
Mirchi Ka Salan
Bikaneri Paratha
Dal Baati Churma

PUNJABI RASOI

Paneer Bhurji
Rajma Masala
Baingan Bharta
Amritsari Choley &
Kulcha
Salted Lassi
Makki Ki Roti & Sarson Da
Saag

DILLI 6

Bedmi Aloo with Kachalu
& Methi Chutney
Tawa Paratha (Paranthe
Wali Gali Style)



RICE FACTORY

Steamed Rice
Matar Pulao
Mirchi Ka Salan
Hyderabadi Veg Biryani

ASSORTED INDIAN BREADS

Tandoori Roti
Lachha Paratha
Mirchi Paratha
Pudina Paratha
Naan (Plain / Butter / Garlic)
Missi Roti
Kulcha

KACHHI RASOI

Dal Tadka
Aloo Methi
Tawa Fulka
Silbatte Ki Chutney

LIVE COUNTER

Assorted Vegetables on Tawa
Tawa Pulao
Gilouti Kabab with Paratha
Dal Tadka with Tawa Phulka



FROM DAHI SE (Choose Any 3)

Dahi Pakodi
Dahi Bhalla
Boondi Raita
Mix Veg Raita
Fruit Raita
Pineapple Raita
Sannatta

SALAD MANIA

Ever-Green Salad
3 Types of Achaar
Papad
Aloo Chana Chaat
Hara Moong & Moth Salad
Sirka Pyaaz / Lacha Onions
Roast Potato with Spring
Onions
Russian Salad
Kimchi Salad
Pasta Salad
Sprouted Dal Salad



CHINESE

Vegetable Hakka Noodles
Garlic Onion Fried Rice
Veg Manchurian Gravy
Veg Steamed Momos

CONTINENTAL

Mongolian Vegetables
Mongolian Rice & Noodles
Veg Fajita
Tacos with Salsa
Hummus with Pizza Bread

Choice of Pasta:

Penne, Fusilli, Spaghetti

Choice of Sauces:
Arrabbiata
Béchamel
Pink Sauce
Pasta Alfredo (White/Pink Sauce)
Cheese Sticks



DESSERT MANIA

Hot & Traditional

Gulab Jamun (Stuffed)
Nano Jalebi with Rabri (Live)
Moong Dal Halwa
Gajar Halwa
Chenna Payes

Cold Station

Rajbhog
Rasmalai
Pethe Ki Kheer
Kulfi Station (Tilla Kulfi)
Kesari Rabdi

Kadhai Ka Doodh (Live – served in
kullad)

Ice Cream with Brownie
Vanilla
Strawberry
Butterscotch
Tutti Frutti



Assembly Menu (Served During Guests' Arrival)

Cocktail Potli Samosa
Assorted Mix Pakoras
Kala Jamun
Assorted Soft Drinks
Mineral Water Bottles
Tea & Coffee

Phera Menu (Post Wedding Rituals)

Methi Mathri
Namak Pare
Assorted Soft Drinks
Mineral Water Bottle
Tea & Coffee


