CATERING MENU

Starters:

- Samosa

- Paneer Spring rolls
- Cheese Balls

- Pettis

- Dhokla

- Pani Puri shots

- Papdi Chaat

- Chevdo Chaat

- Corn Chevdo

- Sweercorn Bombs
- Garlic Chilli Mogo
- Bateta Vada

- Vada Pav (Only for less than 30 Guests) Additionals:
- Bombay Sandwiches (Only for less than - Raita
20 Guests) - Mixed Salad
- Samosa Pav (Only for less than 30 - Naan
Guests) - Far Far
- Spicy Falafel Skewers with Hummus
- Finger Sandwiches Sweet Dishes:
- Gulab Jamnu Bundt Cake
- Tandoori Chicken Bites - Gajar Halwa Cheesecake
- Chicken Samosa - Biscoff Coconut Balls
- Lamb Samosa - Seasonal Fruit
- Chicken Kebabs - Chocolate Covered Strawberries
- Chicken Mince Parcels
Main: Packages:
- Pau Bhaji (Minimum 10 people, Max 30 people)
= Vegetable Biriyani A. Catering only: £18 per head.
- Chicken Biriyani 3 starter dishes
- Szechuan Vegetable Noodles 2 main dishes
- Chilli-Paneer 1 sweet dish
=Tarka Phal **Please bare in mind Meat dishes

- Jeera/PlainiRice will cost slightly more. **

- ChickenCurry

_Chicken Keéma B. Catering + Themed Set up: £18 per

head and £180 for themed set up.

To place an order:
Tel: 075 3444 9209
Instagram: @somethingl_



