UTTRAKHAND

P CATERING SERVICE MENU 3

INDIAN STREET FOOD AND GRILL

APPETIZERS MAIN COURSE

Creamy Paneer cubes simmered in a rich tomato and

Delicately marinated pieces of white fish, seasoned with a onion sauce, a luxurious vegetarian delight.

blend of Indian spices for a crisp and flavorful start.

A robust dish of diced lamb and lamb mince, cooked with
onions, tomatoes, and a special blend of spices, crowned
with fresh coriander.

Tender chicken marinated in a mix of yogurt, mustard oil,
and black pepper, embodying traditional Afghani flavors.

Fresh Indian cheese tossed in a spicy and aromatic Indo-

A South Indian specialty featuring chicken cooked with
Chinese sauce, offering a tantalizing fusion taste.

copious onions in a creamy coconut base, rich in regional
flavors.

Exquisite kebabs made from minced lamb and chicken,
marinated in a rich array of spices and grilled to

Fish fillets cooked in a luscious mix of coconut, curry
perfection in a tandoor.

leaves, and fresh coriander, capturing the essence of the
Malvan coast.

ACCOMPANIMENTS

A handpicked selection of fresh, warm breads including Tandoori roti, Butter naan, Garlic naan, and flaky Laccha paratha, perfect
for savoring with the main dishes.

Fragrant Basmati rice speckled with cumin seeds, offering a subtle aroma and fluffy texture that
complements every bite.

Whipped yogurt with tiny pearls of fried chickpea flour, seasoned lightly to balance the rich flavors of
the main dishes.

A fresh and crisp assortment of seasonal vegetables, lightly dressed, providing a refreshing
counterpoint to the hearty mains.

WERSSERINS

Smooth and creamy cheesecake, a sweet and indulgent finish to the meal.

Rich, fudgy chocolate brownies, deeply satisfying with a melt-in-your-mouth texture.

A selection of classic ice-cream flavors to provide a refreshing end to your dining experience.

£29.95




