GAURAV CATERING

MENU




Refreshing Beverages
* Virgin Mojito

= Mint Mojito

=  Watermelon Mojito

* Black Grapes Mojito
* Rose Mojito

* Green Apple Mojito
= Blue Lagoon

* Ice Tea (Lemon, Peach)
*« Mango Tango

* ltalian Smooch

* Kala Khatta Slush

* Litchi Lime Float

* Spicy Guava

« Shirley Temple

* Summer Cooler

* Ladies Police

= Orange Blossom

* Masala Tamarind

= Strawberry Colada

* Watermelon Caipiroska
* Pina Colada

+  Fruit Punch

= Night Queen

= Virgin Mary

+ Virgin Sangrila

*  Fruit Diguery

Juices

* Grape Kiwi Mix

*  Kiwi Quencher

* Berry Mix Juice

*  Mix Fruit Punch (With Apple Threads)
* Minty Watermelon (Kalinga)
* Minty Pineapple

=  Muskmelon Litchi Juice

* Fresh Orange

= Black Martin (Black Grapes)
* Falsa Juice

* Green Waves

Shakes

* Cheese Popcorn Shake

* Blueberry Oreo Duets

+ Afghani Dry Fruit

* Fresh Strawberry

* Red Velvet Shake

* Custard Apple Shake

*  Walnut Brownie Shake

* Shahi Gulab

* Alphonso Mango with Jelly
« Figaro (Kaju Anjeer Shake)
* Cookies Crunch

s Choco Vanilla Shake

* Fresh Coconut Shake
*  Tutti Frutti Shake

*+ Badam Shake

* Kesar Badam

¢ Banarsi Paan Shake

* Popcorn Caramel

¢ Strawberry Velvet

¢ Fresh Mango

Shots
* Paan Shots
* Bubblegum Shots /

* Jamun Shots
* Cappuccino Shots

Milk Blend

« Milk Rose S '

* Pista LWL D

* Cold Coffee "

*  Belgium Chocolate l : 23 \\ e’(\\\\
Punjabi Lassi .3:7 g‘ I
* Mango i

* Rose °

= Strawberry

*  Makhniya Lassi
* Kesariya Lassi

* Plain Chhach

* Masala Chhach"

*  Pudina Chhach) \
o

Shikari

Coconut Waté; 1[5 %
* Soda Shikanji 5 Al | o :
= Crystal Shikaniji El oo ® &
* Fresh Lime Soda = @‘
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Some Hot Juices m—_— 4 2
* Hot Black Grape Juice oA
* Hot Orange Juice Z5d( >
» Hot Apple Thread Juice O\
Soup- Selection
* Cream of Tomato

¢ Cream of Mushroom

+ Tomato Vegetable Soup

* Tamatar Dhaniya Shorba
= Minestrone Soup

* Cream of Vegetable Soup
* Sweet Corn Vegetable

* Hot & Sour Vegetable

* Veg Talumein Soup

* Lemon Coriander



*  Veg Manchow Soup

*  Tom Yum Soup (Thai)

»  Burnt Garlic Soup (Chef Special)
¢ Makka Ki Raab

¢ Bajra Ki Raab

Something Hot (Sweet)
+» Espresso Coffee

*  Fresh Beans Coffee (CCD)
* Masala Tea

+ Chari Chai (Mobile)

*  Kesar Dry Fruit Kadhai Milk
*  Kashmiri Kahwa

Starters (Savory)

* Aachari Paneer Nuggets
* Paneer 65

* Paneer Crisp

* Paneer Pakora

* Paneer Popcorn

* Paneer Shashlik

*  Crispy Cottage Cheese in Schezwan Sauce
* Aloo Chat

* Baby Corn Fitter

* Canapés with Cheese

* Chana Jor Garam (Mobile)
* Chapli Kabab

* Cheese Balls

* Cheese Corn Balls

+ Cheese Corn Cigar

* Chinese Cigar

* Cheese Pineapple Stick
* Monaco Tango

* Chik Pik Tikki

*  Chilly Baby Corn

= Chilly Mushroom

* Chilly Soya

* Chinese Spaghetti Roll
* Crispy Chilly Potato

*  Dry Manchurian

*  French Fries

* Gobhi Pakora

* Gold Coin

* Honey Chilly Potato

* Honey Chilly Cauliflower
* Hot Garlic Cigar

* Kalmi Wada

* Dahi Kabab

* Kastoori Kabab

* Hara Bhara Kabab

*  Matar Potli

* Matar Samosa

* Mexican Chilly

*  Mushroom Fitter

Shagun Ki Mithas

o< €L
From Indian Sr.met N

Mushroom Kamana
Mushroom Salt & Pepper
Onion Rings

Prem Prakash Samosa
Punjabi Chhole Samosa
Paneer Butter Masala Samosa
Chinese Samosa
Sesame Potato

Spinach Corn Balls
Tanatan Kofta

Crispy Sticks

Spring Roll

East West Spring Roll

Khurmani
Coconut Ball
Pista Loch =
Shahi Tukda =
Chhena Ball f.’ 1

S

Kaju Samosa 2741 | E
Anjeer Barfi Q1) ‘\
Kaju Pista Kalashi

Pista Badam Roll 77 \\
Pista Badam Cein i\h
Kesar Roll “,‘"’/ \( 7

Roasted Dry Fruits o © @:“

> 4

Golgappe  \ ),
Golgappe {Asg:?rted*F avored\Wate

Agra ki Specigl Bhalla Ctiaat J
Dilli 6 ki Bhalg Papadi’ f\%{" ‘\ﬁ
s ISa
-

Dilli Khomeha“51 | |

Jaipur Special Kagniﬂﬁl Ed 2 5

Lachha Tikiya |

Tikiya Dilli Wali I

Mat‘:a Tikiya | jual [T

Chana Tikiya Chaat = DS ‘
Mini Raj Kachori G $

Paneer Chilla oY SASo°

Hyderabadi Chilla
Chandusa Ka Chilla
Cheese Mexican Dosa
Kulhad Chaat

Matar Kulcha
Jagannathpuri Chaat
Aloo Tawa Chaat
Bhelpuri

Chinese Bhel

Pav Bhaji

Gudia Ke Ball

Ice Balls (Baraf Ka Gola)
Mini Daal Pakwan



»  Kurkure Chaat

» Bingo Bhel

* Paan Patta Chaat

¢ Kabuli Chaat

¢ Banarasi Tamatar Chaat

¢ Vegetable Fried Idli

¢ Daal Moradabadi with Biscuit Naan

¢ Vegetable Steak Sizzler

¢ Idli Makhana Chaat

¢ Corn Chaat

* Veg Galauti Kebab with Ulte Tawe Ka
Paratha

Special Multani / Peshawari Counter

Dakshin Rasoi

* Dosa Sambhar (Variety)
* Vada Sambhar

* |Idli Sambhar

*  Button Idli

* Tate Idli

+  Uttapam

* Upma

* Masala Vada
*  Medu Vada

*» Pizza Dosa
* Mysore Dosa
* Rawa Masala Dosa

* Sambhar
* Rasam
* Curd Rice

* Lemon Rice

* Garlic Chutney

* Tomato Chutney
* Coconut Chutney
*  Papadam

* Paysam

* Rava Kesari

‘Punjabi Crill

*  Paneer Tikka

*  Panaeer Tikka Achari
*  Paneer Hariyali Tikka
*  Paneer Peshwari Tikka
* Griled Mushroom

* Grilled Gobhi

* Grilled Potatoes

*  Grilled Tomatoes

« Pineapple Tikka

*  Veg. Tikka

* Veg Seekh Kabab

= Amritsari Soya Chaap
« Afghani Chaap

* Achari Chaap

*  Hariyali Chaap

*  Gunpowder Chaap

¢ Tandoori Dim Sum (Momos)

TFresh Fruits (Tndian)
Fresh Fruits (Tmported)

Ttalian

*  All Time Favourite Pasta
* Garden Fresh Pizza

* Garlic Bread

* Cheese Chilly Toast //
= Assorted Bruschettas 02520 A
* Baked Lasagna vaugy

* Baked Cannelloni
*  Veg Au Gratin

* Spinach Rice

* Rice & Tomato

* Risotto (With Parmigiano Reggiano), (- ‘a"\\\\

28 El

Yaka's Flamings Wolk .
»  Veg Chow Mine . = \
*  Hakka Noodles |

« Shanghai Noodles

* Schezwan Noodles
= Chinese Chopsay

*  Chilli Paneer

* American Chopsay.
* Veg Fried Rice -

* Hot Garlic Rice |

* Schezwan Ritge Y /
* Veg. Manchurian

«  Gobhi Manchutian | | ,
» Hot'n' Sour Vegetable ; 1 5
* Sweet & Sour Vegetable |

* Honey Lotus Steam With Veg.?mg\ 0 ‘ 73
LTI : -
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Exotic Food oo & |
(Special International Counter) 95'“,\ AR
* Thai Green Curry 0o%0°

* Thai Red Curry

* Mangolian Veg (Live)

* Khabush With Hashom

* French Tawa

* Thai Tawa

* QOriental Tawa

+ Baked Baby Mushroom

* Mezze Platter

* Flafal in Pita with Humas & Babaganoush

+ Toasted Cottage Cheese in Black Beans
Sauce

¢ Cabbage Roll

+ Thai Lettuce Roll



* Veg Shawarma » Methi Malai Paneer

* Veg Enchiladas » Palak Paneer
» Nachos with Cheese Dip & Salsa Verde »  Makhmali Kofta Curry (Palak Gravy)
¢ Tacos with Baked Beans
* Potato Roasti with Corn and Mushroom, Kuch Khaas Rasoi Se
Sour Cream

+ Khoya Matar

* French Palak with Baby Corn
¢« Cheese Corn Spinach

* Matar Methi Malai

¢ Coconut Saffron Rice
¢ Fruit Flambe

Salads * Corn Methi Malai
* Green Fresh Salad (Live) * Palak Mushroom
* Onion Lachha * Dum Aloo Kashmiri
* Kachumber Salad * Cherry Potato
= Green Salad (All) « Jeera Aloo ;3?;3\{3 33 , \\\
+ Kachumber Salad with Papad ¢ AlopAchar S 7 \\\\\
= Sprouts Salad (5 Types) »  Aloo Adraki oS d Q § ,
* Russian Salad * Aloo Pudina ; — = 9
+  Aloo Coriander Chat *  Pahari Aloo (Palak Grawy) L0 DR
* Chinese Salad *  Matar Mushroom = \\‘"”
«  Kimchi Salad - GobhiMatar .|| 5020
+  Sirka Pyaj *  Aloo Gobhi Purjabi 1
« ltalian Salad «  Stuffed TindaPudeena | '
* Hot Sprouts Salad (Live) *  Mix Green Vegetables \
* Spinach Tomato Salad * MixVeg Jaipﬁb’ e
* Mint Onion Ring * Veg Jalfrezi
+ Corn Capsicum « Navratan Kofta
* Coleslaw * Malai Kofta X
« Cabbage Pineapple * Noorani Kofta - =5
*  Mushroom Herb * Navratan Korma >
* Thai Papaya * Bhindi Masala ‘
«  Pickle Salad «  Bhindi Do Pyaza " /!
+  Spaghetti Salad +  Stuffed Litchiy. [ 57 %
« Cucumber Ice *  Kurkuri Bhind# N
« Taja Matar Fry'fl;ll\i.'é}‘ N ; {
Counter (Live, » Tawa Sigdi Veg (Live)| |
i ) - Green Valley (Live) | |
;‘lssorted‘ﬁ‘gwns + Dhaba Vegetable (Live) _jf,__ ‘
har i bora b O + Baked Vegetable 7’_"“‘

* Malai Rajma

Manpaswtd'pm * Chana Masala

« Butter Paneer Masala *  Sindhi Kadhi

* Paneer Tikka Masala * Kadhi Pakora

* Paneer Lawabdar * Daal Fry (Sada & Pyaz)

* Paneer Taka Tak (Live) * VYellowDaal

» Paneer Pasanda * Daal Peshawari

*  Paneer Khurchan * Daal Bukhara ‘

* Paneer Sandwich * Daal Maharani .
* Paneer Kofta * Dhaba Daal (Langar Wali)
* Paneer Bhurji

« Kaleji Paneer (Live) Maharo‘ncyasﬂm

» Shahi Panesr »  Aloo Pyaz Rajasthani

* Paneer Kadai Wala «  Aloo Pyaz Paneer

¢ Matar Paneer

.

Khoya Paneer



Kair Sangri

Jodhpuri Chakki
Gatta Masala

Methi Mangodi

Daakh Dana Methi
Papad Mangodi

Papad Ki Sabji
Amrood Ki Sabji

Sev Tamatar

Malai Sav

Gajar Matar

Marwadi Haldi Ki Sabji
Bajre ka Khichda
Jodhpuri Kadhi

Gatta Pulao (Jodhpuri)
Jodhpuri Kabuli
Kesari Pulav

‘Puré Punjabi

Baigan Ka Bharta
Sarson Ka Saag
Amritsari Chhole Kulche
Pindi Chana

Dal Makhani

Rajma Rasile

Choliya Mushroom
Chana Amritsari

Punjabi Kadhi

Punjabi Aloo Wadi Ki Sabji
Pyaz Wale Chawal

Dahi Ka Sangam

Dahi Wada

Dahi Gujiya

Dahi Meva Gujiya
Dahi Gulgule
Dahi Shekhawati Vada
Dahi Pakodi
Bundi Ka Raita
Fruit Raita
Pineapple Raita
Veg Raita

Veg Burani Raita
Burani Raita

Mint Potato Raita
Bathua Ka Raita
Loki Ka Raita
Dahi Kunda
Strawberry Curd
Banana Curd

Fry Dahi
Assorted Yoghurt

Basmati Ki Mahak

* Jeera Rice

* Steamed Rice

* Peas Pulav

*  Shahi Pulav

* Vegetable Pulav

* Vegetable Biryani

+« Handi Dum Biryani

+  Kashmiri Pulav

* Bombay Tawa Pulav (Live)

Table Accompaniments
* Navratan Namkeen

* Khasta Kachori
* Samosa

* Matar Samosa

+ KalmiVada

s Matar Potli

= Jhar Ki Bhujia

* Shahi Namkeen
*+  Aloo Ka Lachha2

* Boondi Chaabo-_
:') -
Indian Breads ©

* Family Naan
* Baby Naan
* Stuffed Naan
*  Biscuit Naan
* Gilafi Naan

* Jangli Naan ,?‘:
* ReshmiLachha

* Lachha Paratha
* Pudina Paratha:
*  Khasta Missi

*+ Tawa Roti

*» Tawa Missi

+  Kedel ki Roti

* Makka ki Roti

* Bajre ki Roti

* Rumali Roti
*» Tawa Parantha

*  PuriVada
» Masala Puri
*  Dal Ki Puri

* Ajwain Doodh Puri

Paratha Wali Gali
* Plain Paratha

* Pudina Paratha

* Aloo Paratha

+ Gobhi Paratha

* Pyaz Paratha

* Mooli Paratha




Paneer Paratha

Papad Paratha

Rambabu Paratha (Special Counter)
Chawal Paratha

Cheeni / Gud Paratha (Shakratha)
Ulte Tawe ka Paratha

Kuch Meetha Ho Jaye

Akhrot Halwa (7* Delicacy)
Kaju Akhrot Halwa (7* Delicacy)
Butterscotch Halwa
Badam Dal Halwa

Mung Dal Halwa

Badam Halwa

Gajar ka Halwa

Moong Badam Halwa
Sooji ka Halwa

Pineapple Halwa

Bikanari Gond Pak
Gulabjamun

Baked Gulabjamun

Kala Jamun

Rabri Malpua

Baked Malpua

Baked Boondi

Hot Gur Rasgulla

Baked Rasgulla

Diljani

Kesar Imarti

Coin Kesar Jalebi
Charcoal Jalebi

Apple Jalebi

Pineapple Jalebi

Kadhai Doodh

Kesar Dry Fruit Kadhai Doodh
Tawa Mithai (7* Delicacy)
Nano Ghewar (7* Delicacy)
Malai Rajbhog (7* Delicacy)
Kesar Pista Rajbhog

Malai Roll

Chhena Toast

" s 8 8 8 8 8
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Thaal Se

Indrani
Fruit Indrani
Fruit Sagar (7* Delicacy)
Mini Rasmalai

Lachha Rabri

Mango Rabri

Fruit Rabri

Fruit Cream

Chinese Rasgulla

Amritsari Firni (7* Delicacy)
Mango Firni

Kesar Firni

Shahi Kheer

Pan Gilori

Kesar Petha Roll

Kesaria Kaju Katli

Sponge Rasgulla » i
Patisa (Sohanpapadi) [0 8 S0 5
Kalakand (Alwar) =
Doodh Ke Laddu

Sangam Barfi>
Kaju Katli  ©
Kaju Pista Roll ©.
Kaju Pista Sandwi
Badam Katli "
Panchmewa Chakki ©
Diamond Cake
Akhrot Ki Barfi*
Mohan Thal (Jat
MotiPak  C'
Kesar Barfi %
Gulab Sakri 3)____ !
Mishri Mawa




The food that is served
at your reception will be
something. Your guests will talk
about and remember. One sure way to
please them is to satisfy
their hunger and sweet tooth with

menu.




