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CATERERS & DECOR

VEGETERIAN MENU

The Mehar Caterers provides fskrvice catering, party planning and event management
services for Weddings & Receptions

Our experienced teamof &h¥ Qa Odzai2Y RS&ax 3
food presentation for your event.

Keep Few things in mind before finalising the perfect menu for your DAY of life

1.Guests & food preference
Major point is number of guests expected with fopference according to culture & personal
liking

2. Classical menu
Trends come and go but the classics stay . Our classical menu is inspired by classical foo
preparation methods.

3. Seasonal menu
Nature leads its own life, and we follow it. We picl thest seasonal ingredients and process
them only in the way that best suits each ingredient.

4. Futurist menu
This menu is made for those who feel they have already experienced everything. We will
create a modern and adventurous alternative for you.

5. Tailored menu
We all have our preferences and favourites. We aim at meeting your wishes in the best
possible way by tailoring our menu exactly for your needs.
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COKE, LIMCA, FANTA, SPRITE ,
Real Juices :orange ; pineapple | Cranberry | Guava
Mocktail syrups
Soda
packet water 250ml bottles,
Ice cube
Chilling Ice
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Mocktai | O0s
Our mocktails and made using natural ingredients and fresh fruits
Virgin Mojito

Monin Syrup L.emon, white sugar, mint, crushed ice, sprite, soda
Watermelon cooler
Watermelon , Lemon, white sugar, mint, crushed ice, sprite, soda
Cucumber Fizz
Fresh cucumber , cucumber syrup ,lemonade
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Orange Caprioska
Orange Slice, orange juice, crushed ice,
Popcorn
Get A pvr feel after taking this unique oldschool mocktail
Pink Prada
For all the lovely girls
Hawaiian Blue
Mocktail with freshness of blue caracao

CHANDNI CHOWK( Delhi 6) KI CHAAT

Gol gappey

One of the most favourite street food of india with different names , it has a touch of every
flavour like sweet, sour, spicy & salty. Gol gappay is really mouth watering and good
appetizers

Dahi bhalla papdi chaat

Soft Dumplings served with combo of crispy papri, rich curd, saunth, mint chutney

Aloo ki tikki
Crispy patty served with sonth and mrtiutney, Garished with Pomegranatand Ginger
& Beetoot laccha

Moong dal chilla

Stuffed with chopped Vegetables, paneer and served with combo chutney

Matra kulcha
Patile wali matar, served with kulcha

Pav bhaji

Maharashtrian style Veg bhaji garnished with buttservedwith maska pao

Aloo kachaloo Shakarkandi chaat


https://www.archanaskitchen.com/dahi-bhalla-papdi-puri-chaat-recipe
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Roasted sweet potatos, potatos aidpioca topped with chaahasala,pomegranade and
mint chutney
Ram ladoo
Crispy and crunchy moong dal frittessrved with muli & mint chutney and moddiccha
Mirchiwada
Green Chillis stuffed with potatos, serviedt with tomato, saunth n mint chutneys

Palak patte ki chaat
Spinach leaves coated with besan batter, deep fried served with curd and saunth

Multani Moth Kachori

A spicy and tastgnoth beans curry topped with crispy brokéachoriand chopped onions
and tomatoes.

Lachha Tokri
Potato baskets topped with cookethanne, Pomegranate, Boiled potato&spped with
curd and spicy chutneys

Bhel puri
Puffed rice, , sev, roased peanutsmxedwith onions, potatos, chaat masala aokdutney
combo.
Thai red curry served with garlic bread
Mixed Vegetable cooked in Trepicesserved with garlic bread

Rasgulla chaat

Rasgulla on potato slice, served wittutney combo, garlished with roast@geéanuts, cumin
and fresh pomegranate
Veg moonglet
Delhi Style Moong Dal Omelette
English chaat
Assorted mixture of mushroom babycadonoccli sweet corn & dry fruits
Raj kachori
RajKachori, stuffed katchori with potato and sprout filling and served with curd, chutney
and sev
Shahi Makhana Chaat
Makhana Chaat Recipe is a chastde with makhanas, peanuts, cherry , spicy green
chutney and sweettangy date tamarind .

Pizza Corner
Thin Crust & reguldrasepizza

MARGHERITA
A classic with tomato, mozzarella & basil

GARDEN PIZZA
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Assorted peppers, olives, onion, tomaauce and mozzarella

Accompanimentg; chilli flakes, Italian spices, and tomato sauce.

Indian & Im

ported Fruit Counte

Cold Platters Near The Bar

Veq Platters
Chesse Board: Variety Of cheese

cracker
Olives display
Canopes

Fusion chaat
Gol Gappey fusion shots
papdi tarts
Palak Patta chaat in martini Glass

Pass-Around

We start the function with the service of hot mouttatering array of snacks to go along wyibur
drinks served in welbresented snacks warmer and trays by wgthomed stewards. We present you
following snacks to start with the first stage of the function



(|
A
A
A
A
o
é
A
A
A
2
A

"MEHAR <

CATERERS & DECOR

Grilled Veg BBQ

Fried Snacks Kadhai sein

RRCOLNPREN-S NN b

Paneer shashlik tikka
Paneer Malai tikka
Paneer Haryali tikka
Afgani Malai Soya Champ
Soya champ achari
Jackfruit Tikka

Pineapple Tikka

Aloo Kurkura

Stuffed Aloo Motiajaan\

. Subz Seekh Kebab

. Mushroom Tikka

. Tandoori Cauliflower
. Tandoori Broccoli

. Sesame coated paneer tikka
. Papad paneer tikka
. Paneer orly with tartar dip
. Palak Corn Cigar rolls
. Khatti Mitti Idli
. Mushroom Lollypops
. Chana Daal Kebab
. Crispy Babycorn
. Cocktail Samosa
10 Kamal Kakdi ke Shami kebab
11. Dahi ke Sholey
12. Sesame Toast
13. French Fries
14. Money bag

©CoOoO~NOOA~WNPE

Oriental Snacks

Live Tawa Snacks

1.
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9.

Idli Chilly

Soya Chilli

Singapore cauliflower
Paneer Chilli

Veg. Spring Rolls

Dry Manchurian
Mushroom Chilli
Honey Chilli Potato
Shanghai cheese rolls

10. Lotus stem Honey crunch
Water chestnuts Honey pepper

1.Soya keema masala with Pav
2.Subz Galouti Kebab with lucknowi
parantha
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Main Course
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Paneer Dishes

Paneer Shahi
Paneer Kadhai
Paneer Nawabi
Paneer Zaffrani
Paneer Pasanda
Paneer Lababdar
Paneer Kali Mirch
Paneer Chettinad

Kofta Dishes
Malai Kofta

Haryali Kofta
Zaffrani malai kofta

Mushroom Dishes

Fresh Vegetable Dishes
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Mushroom Haryali
Mushroom Do Pyaza
Mushroom Kadhai
Veg Roganjosh

Veg keema Kaleji

Palak Corn

Veg Haleem

Mirchi Ka salan

Stuffed bhavnagri mirchi
Raunag-e-Champ
Kathal Musallam
Navrattan Korma
Baghare Baingan
Vegetable Jalfrezi

. Gobhi keema Korma

. Mix Veg. in Paprika Sauce
. Mix Veg Mussalam

. Gobhi Gulistan Hara Moti

Gobhi Adraki

. Methi Mutter Corn Malai

. Assorted veggies on Tawa

. Dum Aloo Banarasi / Kashmiri

. Bhindi Do Piaza / Bhindi Kurkuri

Lentil dishes

Dhaba Dal
Dal Makhani
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3. Dal Bukhara
4. Dal Moradabadi
5. Channa Pindi
Basmati Khazana Dum Biryani
1. Jeera Pulao 1. Mixed Veg Biryani
2. Steamed Rice 2. Corn Broccoli Biryani
3. Navratan Pulao 3. Kathal Biryani
4. Hara Pulao 4. Soya Biryani
5. Onion Tadka Mutter pulao 5. Served with Burani Raita
Tandoori Breads Dabhi Items
1. Tandoori Roti / Butter 1. Dahi Bhalla
2. PARANTHA : Laccha / Mirchi/ 2. Dahi Pineapple Raita
Pudina / Ajwaini 3. Dahi Boondi Raita
3. Tandoori Naan / Garlic Naan / Butter 4. Dahi Raita Cucumber
4. Tandoori Makki roti / Missi roti 5. Chutney - Saunth & Mint

5. Stuffed Parantha / Naan (Amritsari
Kulcha)

SALAD BAR INDIAN
1.Fresh Green salad 2.Kachumber Salad 3.Baby Onion in Vinegar 4.Sprouts 5.Beat
Root & Spring Onion 6.Kabuli Chaat 7.Potato Mint Salad 8. Aloo anardana 9.Fresh
Papaya with Anar 10.Achar & Papad
SALAD BAR ENGLISH
X 11.Cole Slaw 12.Fattoush 13.Russian Salad 14.Macaroni 15.Corn
Capsicum 16.Ceaser Salad 17.Som tam thai 18.Greek Salad 19.Kimchi
Salad

Regqgional Cuisine
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Puniabi cuisine Banarsi Desi Rasoi (without onion garlic)
1. Kadi Pakora 1. Aloo Rasmisa
2. Rajma Rasila 2. Dal Tadka
3.  Paneer Bhuriji 3. Methi Aloo Gajar
4.  Amritsari Chole Kulche 4. Live Dal Moradabadi
5. Baingan Bharta 5. Tawa Roti
6. Sarson Da Saag, Makki Roti 6. Poori Plain / Palak / Bedmi
with (gur & butter)
7. Choley chawal in kulhad

Rajasthani Counter
Shahi Gatte Ki Sabzi
Dal Bati Churma
Ker Sangri

Papad Ki Subzi
Jaisalmeri chana
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Kashmiri wazwan Bengali Cuisine

1. Dum Aloo 1. Paneer Dangla
2. Ganth Gobhi 2. Shukto

3. Nadur yakhni 3. Begun Basanti
4. Kaliyan Paneer 4. Luchi

5. Haak Saag

Mughlai Cuisine




