Catering Menu

One SMALL tray serves up to 15 people.* (GF) GLUTEN FREE

One MEDIUM tray serves up to 30 people.*

(V) VEGAN

One LARGE tray serves up to 60 people.*

Please inform our staff of any food allergies.
* Portions are approximate. Nuts and dairy are used
in some dishes.

APPETIZERS

VEG MANCHURIAN (V) SMALL $60 MED $90 LARGE $130
Crisp fried vegetable balls tossed in a spicy-sweet, and tangy Manchurian sauce

VEG NOODLE (V) SMALL $50 MED $90 LARGE $130
Indo-Chinese stir-fried noodles with vegetables, seasoned with soy sauce and spices, offering a
tangy and mildly spicy flavor.

CHILLI PANEER SMALL $60 MED $90 LARGE $120
Tender paneer cubes tossed with colorful bell peppers, onions, and green chilies in a spicy Indo-
Chinese sauce. A perfect blend of heat and flavor, served hot and fresh.

PANEER TIKKA SMALL $80 MED $140 LARGE $200
Tender pieces of Indian Cottage Cheese marinated in a flavorful blend of spices and yogurt,
skewered and grilled to perfection. A popular dish in Indian cuisine, Tikka offers a tantalizing mix of
smoky, charred flavors with a burst of aromatic spices

PANEER MUSHROOM TIKKA SMALL $80 MED $140 LARGE $200



Marinated cubes of paneer (Indian cottage cheese) and mushrooms, both grilled to perfection.
Smoky flavors and a blend of aromatic spices, creating a mouthwatering combination.

TANDOORI CHAAP SMALL $60 MED $100 LARGE $140
Tender soy chaap marinated in a blend of yogurt, spices, and herbs, then grilled to perfection in a
traditional tandoor oven. Each bite is infused with smoky aromas and rich flavors, making it a
delightful vegetarian option for any occasion

MALAI SOYA CHAAP SMALL $70 MED $110 LARGE $150
Marinated Soya Chaap grilled in traditional Tandoor oven and then mixed with Rich in-house made
Cashew-onion based and whip cream with tantalizing herbs and spices — A MUST TRY!

DAHI BHALLE SMALL $55 MED $85 LARGE $125
Lentil dumplings (Bhalle) dipped in yogurt (Dahi) and topped with sweet & spicy chutneys
Bhalla serving: small 12 pcs, med 30 pcs, 50 pcs, extra Bhalla at $2/piece

PAV BHAJI SMALL $70 MED $100 LARGE $150
A hearty blend of seasonal vegetables slow-cooked with traditional Indian spices, served with soft
pav bread.

Pav Serving: Small 15 pcs, Med 40 pcs, Large 70 pcs, Extra Pav at $2/piece

ALOO TIKKI CHAAT SMALL $48 MED $96

WITH CHOLLE ADD ON SMALL $72 MED $144

A classic and beloved Indian street food—crispy potato patties layered with yogurt, house chutneys,
onions, aromatic spices, and sev.

Optional add-on: Cholle (slow-cooked spiced chickpeas).

Tikki (patty) serving: Small 12 pcs, Med 24 pcs

RICE & QUINOA

JEERARICE SMALL $40 MED $70 LARGE $100
Premium Basmati rice —soft and long grains - cooked to its perfection with fried cumin seed

QUINOA SMALL $50 MED $80 LARGE $110
A gluten-free grain high in protein and fiber. Quinoa has a light, fluffy texture and a mild, slightly
nutty flavor

SALADS

HOUSE MIX SALAD SMALL $40 MED $70 LARGE $110
Tray of salad consisting of seasonal vegetables such as Cucumber, Onion, Lettuce & Tomatoes

ONION SALAD 330z CONTAINER $17 SMALL $60
Julians or thin round cut onions with Mango Achari (pickle masala) flavour

CHIKPEA SALAD SMALL $55 MED $95 LARGE $135



Boiled chickpea, diced onions, lettuce, tomatoes, cucumbers, cilantro, creamy cucumber

¢ QUINOA SALAD SMALL $60 MED $100 LARGE $140
Boiled chickpea, quinoa, diced vegetables, lettuce, sunflower seeds, honey dijon dressing

CURRIES

e DAAL MAKHANI SMALL $50 MED $90 LARGE $140
Savor the richness of our Daal Makhani, a classic Punjabi dish featuring black lentils and kidney
beans simmered in a creamy tomato-based sauce. Slow-cooked with aromatic spices and finished
with a touch of butter and cream, it's a hearty and flavorful dish that's perfect with rice or naan

e PALAK PANEER SMALL $60 MED $100 LARGE $150
Tender paneer cubes simmered in a vibrant blend of spinach and aromatic spices

e CHOLLE SMALL $50 MED $80 LARGE $120
Hearty chickpeas cooked in a flavorful blend of spices and tangy tomato sauce

e MALAI KOFTA SMALL $60 MED $90 LARGE $150
paneer balls simmered in a rich and luscious tomato-based gravy infused with cream and aromatic
spices

o KADI SMALL $50 MED $80 LARGE $120

A tangy and creamy yogurt-based curry seasoned with aromatic spices and tempered with
fenugreek seeds, curry leaves, and mustard seeds

¢ RAJMA SMALL $50 MED $80 LARGE $120
tender kidney beans cooked in a flavorful tomato-based gravy with aromatic spices. Makes it a
perfect combo with rice and slices of onion

e BHARTA SMALL $65 MED $110 LARGE $150
Smoky, richness, roasted and mashed eggplant cooked and seasoned with aromatic spices & herbs

e ALOO GOBI SMALL $65 MED $100 LARGE $150
A classic vegetarian dish featuring tender potatoes (aloo) and cauliflower (gobi) cooked with
aromatic spices such as turmeric, cumin, and coriander

¢ OKRA SMALL $60 MED $100 LARGE $150
Tender okra pods cooked with onions, tomatoes, and aromatic spices, resulting in a flavorful and
slightly crispy dish

e DAAL TADKA SMALL $55 MED $80 LARGE $120

A comforting dish of lentils cooked to perfection and tempered with spices like cumin, mustard
seeds, garlic, and dried red chilies, resulting in a flavorful and aromatic preparation

e DAAL FRY SMALL $55 MED $80 LARGE $120



A simple yet flavorful dish made from lentils cooked to perfection and tempered with onions,
tomatoes, garlic, and spices, resulting in a comforting and delicious meal

KADHAHI PANEER SMALL $70 MED $125 LARGE $160
Tender paneer cubes cooked with bell peppers, onions, tomatoes, and aromatic spices in a kadhai
(wok), resulting in a flavorful and aromatic dish that pairs perfectly with naan or rice

MATAR PANEER SMALL $60 MED $100 LARGE $150

A delicious North Indian dish featuring paneer (Indian cottage cheese) and green peas (matar)
cooked in a rich and creamy tomato-based gravy, flavored with aromatic spices like cumin,
coriander, and garam masala

METHI MATAR MALAI SMALL $60 MED $100 LARGE $140

A creamy and flavorful dish made with fresh fenugreek leaves (methi), green peas (matar), and
cashew paste, seasoned with aromatic spices and herbs. This dish combines the richness of cream
with the slightly bitter taste of fenugreek, resulting in a unique and delicious flavor profile

CHANA PALAK SMALL $60 MED $100 LARGE $130
Tender chickpeas (chana) cooked with spinach (palak) and aromatic spices, resulting in a nutritious
and flavorful dish packed with protein and vitamins

SHAHI PANEER SMALL $70 MED $110 LARGE $160

A royal delicacy featuring tender paneer cubes cooked in a rich and creamy gravy made from
cashews, cream, and aromatic spices. Fit for royalty, this dish is indulgent, flavorful, and sure to
delight your taste buds

PANEER LABABDAR SMALL $70 MED $125 LARGE $160

Indulge in the rich flavors of our Paneer Lababdaar, featuring tender paneer cubes cooked in a
luscious tomato-based gravy with cream, butter, and aromatic spices. A dish fit for royalty, offering a
perfect balance of richness and flavor

PANEER BHURJI SMALL $80 MED $130 LARGE $170
A delightful scramble of crumbled paneer cooked with onions, tomatoes, and aromatic spices

KADHAI CHAAP (V) SMALL $70 MED $125 LARGE $150
Tender soy chaap cooked in a traditional kadhai (wok) with a medley of aromatic spices, bell
peppers, onions, and tomatoes. Each bite is a burst of savory goodness, making it a perfect
accompaniment to rice or bread

BUTTER MASALA CHAAP SMALL $65 MED $100 LARGE $140
Indulge in the creamy goodness of our Butter Masala Chaap. Tender soy chaap cooked in a
luscious tomato-based gravy, enriched with butter and aromatic spices.

PANEER BUTTER MASALA SMALL $70 MED $120 LARGE $150
Creamy and indulgent, our Paneer Butter Masala features tender paneer cubes simmered in a rich
and velvety tomato-almond paste gravy, flavored with butter, cream, and aromatic spices. It's a
classic North Indian dish that's sure to tantalize your taste buds with its irresistible flavors



PANEER JALFRAZI SMALL $70 MED $125 LARGE $160
Coconut milk perfectly simmered with in-house made Lala Veg Masala Sauce featuring paneer
cubes stir-fried with bell peppers, onions, tomatoes, and a medley of aromatic spices.

NAVRATAN KORMA SMALL $110 MED $160 LARGE $210

A regal dish fit for kings, Navratan Korma is a rich and creamy vegetable curry made with nine
different types of vegetables, nuts, and dried fruits. Flavored with aromatic spices and finished with
a touch of cream, this dish is a delightful medley of flavors and textures

ROTI & NAAN

Naan is a traditional Indian flatbread made from refined flour, yeast, and a pinch of salt. Baked in a
tandoor oven, it emerges with a slight char and a pillowy texture, perfect for sopping up curries or
enjoying on its own. When the same flat bread is fried, it is called Bhatura.

PLAIN NAAN $3

GARLIC NAAN $4
ONION NAAN $5

CHILLI GARLIC NAAN $5

TANDOORI ROTI $3
Whole wheat round shaped flat bread cooked in tandoor oven

TAWA ROTI $3
Whole wheat round shaped flat bread cooked on flat griddle

BHATURA $4

MAKI ROTI $5
Cornmeal flatbread. A perfect gluten-free option.

DESSERTS

GULAB JAMUN $12/LBS
soft and spongy milk solids dumplings soaked in a fragrant sugar syrup infused with cardamom and
rose water. A classic Indian dessert that melts in your mouth and leaves you craving for more

JALEBI $8/Ibs

popular Indian dessert made by deep-frying batter in circular shapes and then soaking them in
sugar syrup. These golden-orange spirals are crunchy on the outside and syrupy-sweet on the
inside, making them a delightful treat for any occasion



e GAJAR HALWA $10/Ibs
a traditional Indian dessert made from grated carrots cooked in ghee, milk, sugar, and flavored with
cardamom and nuts. This indulgent sweet treat is a favorite during festivals and celebrations

e SUJI HALWA $10/Ibs
made from semolina (suji), ghee, sugar, and flavored with cardamom and nuts. This warm and
comforting dish is often served as a dessert or breakfast item, providing a delightful burst of flavor
and texture with every bite.

¢ MOONG DAAL HALWA $12/Ibs
Experience the rich and decadent flavors of our Moong Dal Halwa, a traditional Indian dessert
made from split yellow moong dal (mung beans), ghee, sugar, and flavored with cardamom and
nuts. Slow-cooked to perfection

SIDES

e BOONDI RAITA (YOGURT) SMALL $40 MED $70 LARGE $110
Refreshing, cooling yogurt seasoned with mild spices mixed with tiny fried chickpea flour balls.
Perfect accompaniment to spicy dishes

e VEG RAITA SMALL $45 MED $75 LARGE $115
Beaten yogurt with mild spices mixed diced cucumbers, onions & tomatoes

e MIXPICKLE 8oz $8 160z $15

Looking to elevate your event?
We also offer live street food service, including Pani Puri served from an authentic cart and live pan-
fried Aloo Tikki Chaat.

Have something specific in mind? Share your food idea with us — we’re happy to customize menus for
your event whenever possible.

Ordering catering pickup is easy:
Visit our website, choose your location, click Order Now, and navigate to the Catering Menu section.
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An experience we haven’t seen offered elsewhere in Canada.
From Malai-wala Dhood (slow-cooked creamy milk with cardamom) to
a live Aloo Tikki Chaat station with pan-fried tikkis with actually chana
dal filling followed by live Rabri Jalebi. — Now imagine your event!
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Bring the flavors of Indian street food to your private
event with a live Gol Gappa (Pani Puri) cart, freshly
served by our team.
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We offer custom catering options to suit your event.
Share what you're craving, and we’ll do our best to bring it to life.
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Craving Vegan Desserts?
Try traditional besan barfi and jalebi! Made to order.




