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NANDINIs

Catering Menu

Starters
1. Samosa South Indian
2. Paneer Samosa
3. Punjabi Samosa chaat 1. Idli Samber
4. Kachori 2. Dosa
5. Khasta Kachori 3. Uttappa
6. Mumbai style bhel 4. Upama
7. Pani Puri 5. Sambar
8. Ragda Pattice 6.Vada Sambar
9. Aloo papdi chaat
10. Dahi Puri
11. Dahi Vada

12. Aloo Tikki chat

13. Onion Bhajia

14. Mix Bhajia

15. Dhokla

16. Khandvi

17. Paneer Tikka

18. Achari Paneer Tikka
19. Haryali Paneer Tikka
20. Paneer Manchurian
21. Chilli Paneer

22. Spring rolls

23.Veg Manchurian
24. Dal Bhajia

25. Mogo masala

26. Garlic mushroom
27.Vegetable cutlets
28. Sandwich Dhokla
29. Paneer ke Nuggets
30. Aloo matar Pattice
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Catering Menu
Main Course (Veg)

Guijrati

I. Surti Undhioo

2. Normal undhioo

3. Sev Tameta nu shaak

4. Dudhi bateta nu shaak

5. Dal Dhokli

6. Bharela Ringan ane bateta nu
shaak

7.Bhinda capsicum nu shaak
8. Kadhi - Bhat

9. Gujarati dal bhat

10. Mag bhat

11. Gujarati Khicadi

Maharashtrian

1. Sukhi batatychi bhaji

2. Flower batata Rassa
3.Vanga batatyacha Rassa
4. Mix kurma bhaji

5. Matki chi usal

6. Mugha chi usal

7. Katachi aamti

8. Masale bhat

9.Varan bhat

10. Pohe

11. Sabudana khichadi

12. Upma

13. Koshimbir Marathi style
14. Puran poli

Punjabi

1. Malai kofta curry
2. Kashmiri kofta
3. Jaipuri kofta

4. Navratan karma
5.Veg kolhapuri

6. Methi Malai matar

7. Paneer pasanda

8. Reshmi paneer curry
9. Paneer Tikka masala
10. Paneer jalfrezi

11. Paneer makkhanwala
12. Paneer mirch masala
13. Paneer dopiaza

14. Mutter paneer

15. Saag Paneer

16. Palak paneer

17. Kashmiri Dum aloo
18. Punjabi chana masala
19. Palak aloo

20. Palak kofta curry

21. Palak sweetcorn

22. Aloo Gobhi

23. Jeera aloo

24. Bombay aloo

25. Gobhi mutter

26. Punjabi bhindi masala
27. Crispy bhindi

28. Mushroom paneer masala
29. Mutter mushroom
30. Mushroom masala

31. Palak mushroom

32. Corn capsicum masala

Chinese

1. Vegetable Noodles
2.Vegetable Stir-Fried
3.Vegetable Chowmein
4.Vegetable Fried Rice



L Y Y Y e Y Ve e VeV e T e T e Y . Ve Ve Ve Ve Ve Ve Ve

OGO

r."'.9."'4.'".9."'4."'4."'4."'.9."'.9."'.9.VAVJ.VATAVAVAVAVAVAVJ.VAT

NANDINIs

Catering Menu

Dal, Roti, Rice & more

Dal

1. Dal Tadka

2. Sambar

3.Dal fry

4. Dal makhni
5.Maa ki dal

6. Gujarati kadhi

7. Lilva kadhi

8. Lasooni Tadka dal

Roti

1. Puri

2. Plain paratha
3. Aloo paratha
4. Methi paratha
5. Lachha paratha
6. Masala puri

7. Plain roti

8. Methi thepla

Pickle/ Chutney/Papad

1. Gajar March

2. Lime Pickle

3. Mango Pickle

4. Mixed Pickle

5. Far Far

6. Fried Papadums
7. Roasted Papadums
8. Dahi Pudina

9. Green Hot

10. Tomato Chutney
1. Mango Chutey
12. Imli Chutney

Salad/Raita/Lassi

I. Mixed raita

2. Pineapple raita

3. Boondi raita

4. Cucumber raita

5. Dahi pacchadi

6. Koshimbir Marathi style
7. Green salad

8. Bean and corn salad

Rice/Pulao

1. Vegetable Biryani
2. Hyderabadi Biryani
3.Veg Dum Biryani
4. Navratan Biryani
5.Veg dum pulao
6. Kashmiri pulao
7. Jeera pulao

8. Mutter pulao

9. Mushroom pulao
10. Kesar pulao

11. Plain rice
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Catering Menu

Desserts

I. Gajar halwa Samosa
2. Rasmalai

3. Rasgulla

4. Seviyyan ki kheer
5. Moongdal halwa

6. Badam halwa

7. Dudhi halwa

8. Gulab jamun

9. Gajar halwa

10. Jalebi

I1. Shrikhand

12. Rabdi with malpua
13. All types of ladoo available
14. Kaju katli

15. Puran poli ,gul poli
16. Mohanthal

17. Suterfeni

18. Mehsoor Pak



