
 
 

 

 

 

~~~~Silver Delight~~~~ 
 

 
 

 

 

 

 

 

 

 



BEVERAGES

 

 

Sizzling Mocktails (Any Three) 
 

 Fruit Punch 

 Blue Lagoon 

 Orange Blossom 

 Rose-Merry 

 Strawberry Daiquiri 

 Virgin Mojito 
 

 

Exotic Shakes (Any Three) 

 

Smooth Vanilla      Very berry Strawberry 

Flirty Chocolate     Caramel Butterscotch 

Icy Cold Coffee      Pulpy Chikoo  

Pulpy Pineapple             Slicy Mango       

 

 

Refreshing Soft Drinks 

 

Coke     Pepsi 

7up             Mirinda 

 

 

 



Mineral Water 

 

 Packed Glass 

 Packed Bottles  

 

CHINESE Starters (Any Eight) 

 

 French Fries 

 Crispy Honey Chilli Patato 

 Vegetable Manchurian Balls  

 Veg. Spring Rolls 

 Veg. Cutlets 

 Chilli Paneer 

 Chilli Ghobhi  

 Hara Kabab 

 Cheese Balls  

 Shashmi Toast  

 Golden Fry Baby corn  

 Moong Dal Pakori       

 Cocktail Samosa        

 Vermicelli Patato Rolls 
 

 

 

HOT BEVERAGE COUNTER        

                                             
 Espresso coffee                   

 Tea   
 

 

 



Delhi’s Authentic CHAT KHOMCHAS (Any Five) 
 

 Gole Gappey [Three Types Of Pani]          

 Bhalla Papri  

 Aloo Tikki 

 Mattra Kulcha 

 Mumbai’s Pao Bhaji  

 Moong Dal Chilla 

 Moong Dal ladu with muli lacha 

 Aloo Tawa Chat  

 Chowmien 

 Muradabadi Dal 

 Patila-Mattra with Matthi         

 Kanji vada 

 Palak Patta Chat                                        

 

Salad Bar     

~Variety Caterers~  Green Salad Table with: 

 

 Oriental Green Salad 

 Sprouted Bean Salad 

 Potato - Peas Chat                                            

 Italian Pasta cocktail salad 

 Russian salad  

 Broccoli and Corn Salad 

 Macaroni Peanut Salad      

 Lachcha Onions     

 Acchar 

 Papad                                                                       

 



Dahi Ke Nazrane (Any Two)  

 

 Plain Dahi 

 Dahi Bhalla            

 Mix Vegetable Raita 

 Cucumber Raita  

 Pineapple Raita  

 Fruit Raita 

 

~~~~~~Chutney (Pudina & Mithi Saunth) 
 

 

SOUPS (Any Two) 

 

 Cream Of Tomato 

 Sweet Corn Soup                                                   

 Tamatar Ka Shorba  

 Veg. Hot & Sour Soup  

 Veg. Manchow Soup  

 

 

Indian MAIN COURSE 

 

DAL (Any Two)  

 

 Dal Makhani 

 Dal Bukhara  

 Dal Arhar Tadka  

 Panch Mail Dal 

 Dal Lasooni 

 



Paneer (Any Two)  

 

 Shahi Paneer 

 Karahi Paneer 

 Paneer Butter Masala 

 Mutter Paneer 

 Palak Paneer 

 Paneer Do Pyaza  

 Paneer Lababdar  

 Paneer Achari  

 

Veg. Cuisines (Any Six)  

 

 Navratan Vegetable Korma 

 Mix Vegetable  

 Malai Kofta 

 Mutter Mushroom 

 Palak Corn  

 Palak Kofta  

 Channa Masala 

 Rajma makhani  

 Adraki Gobhi Aloo 

 Dum Aloo Kashmiri  

 Jeera Aloo 

 Methi Aloo 

 Soyabeen Chaap Masala   

 Bhindi Kurkuri 

 Bhindi Masala  

 Bhindi Do Pyaza 

 Sarson Ka Saag + Makki Ki roti (Seasonal ) 



 Kadhi Pakoda 

 Gajjar Matter 

 Baigan Ka Bharta  

 Tawa vegetable 

 

Chinese  (Any Three) 

 

 Veg. hakka Noodles  

 Veg. Manchurian  

 Fried Rice  

 Mix vegetable In Hot & Garlic Sauce  

 

Italian Pasta Counter  
 

Live Pasta counter with a variety of condiments, spices & sauces 

{ Fussilli      Penne   } 

 

 White Sauce Pasta                          

 Red Sauce Pasta   

 

BASMATI KA KHAJANA (Any Two) 

 

 Peas & Cheese Pulao 

 Navratan Pulao 

 Kesaria Pulao 

 Vegetable Dum Biryani  

 Jeera Pulao 

 Steamed Rice  

 

 



ASSORTED INDIAN BREADS (Any Four) 

 

Butter Naan    Stuff Naan  

Tandoori Roti    Missi roti 

Laccha Parantha   Stuffed Kulcha 

Pudina Parantha   Biscuit Roti 

Mirchi paratha    Tawa – Phulka 

 

Deserts (Any Five) 
 

 ICE CREAM (ANY TWO) 

Vanilla    Butter Scotch  

Strawberry    Chocolate                                                

 Gulab Jamun 

 Kesari Kheer 

 Rose Kheer 

 Chhena pice 

 Bangali Rasgulla (White) 

 Kesari Jalebi Rabri 

 Moong Dal Halwa  

 Gajar ka Halwa (Seasonal) 

 Coconut Halwa  

 Maal Puda with Rabri  

 

FERO PAR             

                            

 Mineral Water                      

 Coffee                          
 

All cuisines made with/without Onion & Garlic depending upon Host’s 

requirement 


