CATERING ITEMS

APPETIZER:

+* Samosa

+* Mini Cocktail Samosa
% Bombay Vada Pav

+ Batata Vada

¢+ Dabhi Bhalla Papdi Chaat
++ Dabhi Bateta Sev Puri

s Sev Puri

++ Bhel Puri

+«» Hara Bhara Bhel

¢ Gol Gappa

+* Onion Pakoda

* Onion Spinach Pakoda
++ Paneer Pakoda

¢ Assorted Pakoda

+ Masala Fries

¢ Hara Bhara Kabab

++ Avadhi Paneer Tikka
+* Malai Paneer Tikka

+¢ Hariyali Paneer Tikka
¢ Tandoori Paneer Tikka
¢ Tandoori Grilled Veggies
% Vegetable Malai Kabab
¢ Ragada Patties

+» Samosa Chaat

% Samosa Ragada

+¢ Churmur Chaat

¢ Raj Kachori

+»+ Dabhi Puri

¢ Mixed Veg Manchurian
+» Gobi Manchurian

% Chilli Paneer

++ Chilli Baby Corn

% Honey Chilli Potato

% Aspharagus Corn Tikki
+» Cucumber Avocado Pinwheels
+» Makhni Pasta

* Mini Taco Pav Bhaji
Cut Mirchi

Mirchi Bajji

Dahi Vada

Masala Vada

+ Aloo Tikki Chaat
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VEGETABLE ENTREES:

++» Shahi Paneer

+ Malai Paneer

¢+ Paneer Butter Masala
¢ Paneer Makhni Punjabi
+» Paneer Tikka Masala
+» Malai Kofta

+» Kadai Paneer

++ Palak Paneer

+¢ Chilli Paneer

¢ Lychee Paneer

+* Mattar Paneer

+ Aloo Gobi Mattar
«» Aloo Jeera

+» Aloo Methi

¢ Aloo Saag

% Aloo Baigan

+» Aloo Tomato

+» Aloo Mattar Twist
¢ Corn Saag

% Hariyali Kofta

¢ Potpourri Jaiselmer
¢ Mixed Veg Korma
+ Navratan Korma

* Mushroom Maharaja
+* Mushroom Butter Masala
+* Methi Malai Mattar
¢ Tawa Vegetable

+» Bindi Masala

¢ Baigan Bartha

+ Bagara Baigan

+ Mirchi Ka Salan

¢ Kadhi Pakoda

LENTIL ENTREES:
Frontier Dal Makhni

+«» Dal Tadka
s Dal Fry

+ Dal Maharani

+ Spinach Dal

% Punjabi Rajmah

¢+ Channa Chandini Chowk
+»+ Panchmel Dal

¢ Mango Dal

DELUXE CATERING ITEMS

BIRIYANI & RICE:

BREADS:

PHULKA
NAAN:

)/

+¢ Plain Naan

¢ Butter Naan

+» Garlic Nan

+¢ Chilli Thyme Naan
% Pesto Naan

Bullet Naan

Onion Kulcha
Paneer Kulcha
Paneer/Onion Kulcha
Methi Kulcha
Mixed Veg Kulcha

Amritsari Kulcha
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TAWA PARATHA:
¢ Plain Lacha Paratha

% Ajwain Paratha
+* Onion Paratha
++ Garlic Paratha
Methi Paratha
Mirchi paratha
Pudina Paratha
Achari Paratha
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STUFFED PARATHA:

+ Aloo Paratha
+* QGobi Paratha

¢ Mooli Paratha

+¢ Hara Bhara Paratha
¢ Paneer Paratha

¢+ Spinach Paratha

++» Broccoli Paratha

++ Aloo Payaz Paratha

% Spinach & Cheese Paratha
¢+ Aloo Pudina Paratha

RAITA:

% Tomato Cucumber Raita
+* Boondi Raita

¢ Onion Raita

% Pomegranate boondi raita
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Vegetable Dum Biriyani
Pulav Subz Bahar
Kahmiri Saffron nut Pulav
Jeera Rice

Ghee Rice

Bisibela Bath

Curd Rice

Spicy Tomato Rice
Lemon Rice

Tamarind Rice

Coconut Rice

EVERAGES:

Masala Chai

Madras Filter Coffee
Chaas

Mango Lassi

Sweet Lassi
Buttermilk

Badam Milk

Rose Milk Shake
Chickoo Shake
Kesar Pista Shake
Sitaphal Shake
Badshahi Falooda Drink
Lychee Milk Shake
Minty Mojito

Aam Panna

Jal Jeera

DESSERTS:
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Gulab Jamun

Gajjar Halwa
Rasmalai

Rice Kheer

Pineapple Kesari
Rawa Kesari

Mango Kesari

Mango Mousse with Fruits
Traditional Mali Kulfi
Badam Pista kulfi
Fruit Custard

Falooda Kulfi

Superb Sundae (Choice of two Ice

creams from Nirvanaah!)

CATERING PACKAGES

NORTH INDIAN THALI:
$15.99/PERSON (MINIMUM 15)
= Choose 1 Appetizer

= Choose 2 Vegetable Entrée
= Choose 1 Lentil Entrée

= Choose 1 Rice Item

= Choose 1 Bread

= Choose 1 Raita

= Salad

= Choose 1 Dessert

SOUTH INDIAN THALI:
$16.99/PERSON (MINIMUM 15)
= Choose 1 Appetizer

= Choose 1 Poriyal (Cabbage,beans
parupusli, cauliflower, potato)

= Choose 1 Rasam (Tomato Rasam,
Kalyana Rasam, Garlic Rasam,
Jeera Milagu Rasam, Pineapple
Rasam, Lemon Rasam)

= Choose 1 Kootu/Avial/Kara
Kozhumbu/ Mor
Kozhmbhu/Sambar/Korma

= Choose 1 Rice Item

= 1 Bread Poori or Chappati
= Choose 1 Raita

= Choose 1 Dessert

BATURA STATION:
$19.99/PERSON (MINIMUM 45)
= Choose 3 Chaats

= Channa Batura

= Pav Bhaji

= Choose 1 Beverage
= Choose 1 Dessert

CHAAT CORNER:
$19.99/PERSON (MINIMUM 45)
= Choose 4 Chaats

= Pav Bhaji
= Choose 1 Beverage
= Choose 1 Dessert

DOSA STATION:
$19.99/PERSON (MINIMUM 45)
= Choose 2 Appetizers

= Choose 5 Dosa Varieties {Cheese,
Chocolate, Plain, Butter, Onion,
Masala, Mysore, Paneer, Chettinad,
Spring Dosa, Madurai Malli , Spinach
and Corn, Onion Masala.}

= Choose 5 Uttapam Varieties {Cheese,
Chocolate, Plain, Onion, Tomato,
Onion Chilli, Tomato Peas, Chilli
Cheese, Mixed Veg, Spicy Supreme,
Sandwich uttapam}

= Choose 1 Rice Item
= Choose 1 Beverage
= Choose 1 dessert

TANDOOR STATION:
$22.99/PERSON (MINIMUM 45)
= Choose 2 Appetizers

= Choose 1 Tikka or Kabab
= Choose 1 Paneer Entrée

= Choose 1 Vegetable Entrée
= Choose 1 Lentil Entrée

= Assorted Bread

= 1 Rice Item

= 1 Raita

= Salad

= 1 Beverage

= 1 Dessert

INDO-CHINESE STATION:

$19.99/PERSON (MINIMUM 45)

= Choose 2 Indo-Chinese Appetizers

= Choose 1 Noodle Variety {Hakka,
Chowmein, Chilli Garlic Noodles}

= Choose 1 Rice Variety {Veggie Fried
Rice, Schezwan Fried Rice}

= Chose 1 Gravy Variety {Gobi
Manchurian Gravy, Manchu Ping
Pong, Paneer Chow Chow}

= Choose I Dessert



CATERING PACKAGES

SILVER PACKAGE:
$19.99/PERSON (MINIMUM 15)

—Choose 1 Appetizer —Choose 1 Chaat
—Choose 2 Vegetable Entrees —Choose 1 Lentil Entree

—=Choose 1 Rice Item —Choose 1 Bread
—Choose 1 Raita —Salad
—=Choose 1 Dessert

GOLD PACKAGE:
$25.99/PERSON (MINIMUM 15)

—=Choose 2 Appetizers —Choose 1 Chaat
—Choose 3 Vegetable Entrees —Choose 1 Lentil Entree

—=Choose 1 Rice Item —Choose 1 Bread
—Choose 1 Raita —Salad
—=Choose 1 Dessert

ADDITIONAL SERVICE CHARGES

= On-site Catering service charge $250 chef, $150 server (up to 4
hours) $75 extra hr.

On-site Tandoor service charge additional $300

Equipment Charges ranging from $175 to $250 (based on menu)
Delivery Charges $30 up-to 10 miles and $3 per extra mile.
Chaffing dish with serving spoon and burner $20 per dish.
China ware and disposable cutlery available on request with
additional charges.

Buffet Setup $75 (includes table, table-cover)
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CUSTOMIZE YOUR ORDER!
Have Healthy, Vegetarian Indian Food Catered at Your Next
Event. We offer catering services for any type of event, big
or small, including birthday parties, baby showers,
weddings, corporate events, meetings and much more!

Contact Anu Nambakam at anunambakam@gmail.com (or) 408-781-1743
to discuss how we can customize your menu and make your event a
success.

MEALS // TRAYS

BREAKFAST PACKAGE

SOUTH INDIAN
(MINIMUM 15)

With Tea or Filter Kapi - $12.99
Choose any three items.
Includes 2 chutneys and Sambar
Idly, Rava Idly, Kancheepuram
Idly, Medhu Vada, Pongal,
Vegetable Upma, Semiya
Upma, Mini Idly, Poori Bhaji,
Paniyaram, Punugulu

NORTH INDIAN
(MINIMUM 15)

With Tea or Lassi - $12.99
Choose any Three Items
Vada Pav, Stuffed paratha,
Channa Batura, Channa Poori,
Assorted Pakoda, Samosa,
Grilled Veg Sandwich.

MINI-MEAL
(MINIMUM 20)
$7.99 per Item

—Pav Bhaji
=Poori Bhaji
—=>Methi Puri
—Channa Batura
—Channa Puri
=Idli Vada Sambar

QUARTER TRAY serves 10 people

= Vegetables $35

= Dal $ 35

= Pakoda $35

—> Chaat $45

= Manchurian $40

= Noodles $40

= Veg Dum Biriyani + Raita $40
= Pulav Subz Bahar + Raita $40
= Jeera Rice $35

HALF TRAY serves 20-25 people
= Vegetables $80

= Dal § 75

= Pakoda $75

—> Chaat $90

= Manchurian $80

= Noodles $80

— Veg Dum Biriyani + Raita $80
= Pulav Subz Bahar + Raita $80
= Jeera Rice $70

MEDIUM TRAY serves 30 people
= Vegetables $95

= Dal $ 95

= Pakoda $95

—> Chaat $135

= Manchurian $95

= Noodles $95

= Veg Dum Biriyani + Raita $95
= Pulav Subz Bahar + Raita $95
= Jeera Rice $80

FULL TRAY serves 40 (50) people
= Vegetables $125 ($140)

= Dal $125 ($140)

= Pakoda $125 ($140)

= Chaat $180 ($225)

— Manchurian $125 ($140)

= Noodles $125 ($140)

= Veg Dum Biriyani + Raita $125 ($140)
= Pulav Subz Bahar + Raita $125 ($140)

= Jeera Rice $100 ($120)

CATERING MENU

FULL SERVICE CATERING FOR YOUR SPECIAL EVENT

Bring home the gourmet

experience

FOR CATERING INQUIRIES:

408-781-1743

39150 Paseo Padre Pkwy
Fremont CA 94538
Ph: 510-794-9494
http://www.gochaatzzusa.com




