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‘f The Mint Myjile is a timeless, mw?
- eraling drink That perfectly ha

- auces ml wint, 3esty lime, and o
b gentle fi33 of sda or 9parkln;z

: wafer Originally from Cuba, this
. cockiail (or wocklail) has become
" a faverife across The world for ity
m‘m&p fresh Haver and ullimate

~ Thirst-quenching quality,

! 'Pina Celada

The Piiia Colada is a creamy,
dreamy hlend of pineapple, coco-
nut, and ice That instantly Trans-
ports You T @ sunny heach para-

dige. Owgmnfng from Puerte Ric,
this iconic Tropical drink, is smeeth,
sweel, and oh-so-vefreshing,

Q +91 98321 58008

Oree 'chake

The Oreo Chake is a rich, creamy,

and indulgent beverage made by
hlending Ores coskies, milk, and ice
cream inte a smeeth dessert drink,

& senmahashoycaterers.com

——
Mange Blossom

The Mange Blessom is a sunshine-filled
drink That caplures the essence of
ripe manqees and blends it with deli-
cafe Msm? neles, giving You a refresh-

ng, fruity escape. Its tropical, fra-
granf and full of held flaver - like
summer poured inlo a 9lass,

salns@senmahasﬁoycaterers com
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'Pineappfe}glmom
The Pineapple Blossom i a vibranl,
tiapical delight that brings Together i
The Tangy sweetness of pincapple with -
Horal undertones for a reﬁreﬂﬂn ly

exetic experience, ITs light. mnfr
and full of golden sunshine.in em@‘
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Orange 3!99;0»1

The Orange g!omm iv a refreshing, aromalic
l

drink That hlends the bright 3est of orange
with delicate fleral nefes, oiﬁermg a light up-

hﬁrng experience with every sip, ITs sunshine
ina gkm-*efe’nnf fragrant, and sething,

4 ., M”,, ' L \,+919832158008

lea & Coffee

Whether You crave The mﬁdnz warmth of classic

Tea or The held aroma of freshly hrewed cofee,
weve el Your perfect cup waifing,

& senmahashoycaterers.com
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- sa]ﬁs@senmahashoyca‘terers com

Hmrfed Qoft CDrink?

Assorted soft drinks refer To a variety of carbon-
ated and non-carhonaled beverages, offering a
wix of favers, brands, and styles Te il every
Taste. These drinks are served chilled and are
perfect for quenching thirst or complementing a
wieal,
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Add a burst of color, flavor, and health to your event with our Fruits & Fruit Salad e;ﬂunier!
Perfect for weddings, receptions, corporate gatherings, and festive occasions, this counter
offers a vibrant display of seasonal fresh fruits, beautifully arranged and served chilled. =

What We Offer;
A wide variety of cut and whole fruits like papaya, watermelon, grapes, pineapple, apple.

,P : Fruit-on-skewers, fruit cups, and designer platters for aesthetic appeal
GP aya Hygienic presentation w1th chilled service and staff assrst ince

-
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—— Chadl Ceorner (Any 8)—

Aloo Tikki chaal

Crispy qolden pelale patlies served het, Topped with Tangy Tamarind
chulney, spicy green chutney, curd, crunchy sev, and a sprinkle of
wasala magic — thaly what makes Alee Tikki Chaal a Timeless
Indian faverite,

Fulchka

Crispy heltew puris illed with spicy washed pelatees, Tangy Tama-
vind water, and a hurst of wasala magic — Thal's Fuchka, Bengals
ultimale street-side delightt

Desa Counter

Gelden, crigpy; and delightfully light — Desa is were than just fved,
its an experience! Cerved het with coconut chutney and Tangy
sambar, every hite brings a perfect balance of crunch and flaver.

e%.  Papdi Chaal _
S\ Crispy papdis layered with creamy curd, Tangy Tamarind chuluey,
') spicy green chutney, and a burst of masala — Papdi Chaat iy that

perfect wix of crunch, spice, and sweetuess that every chaat lover
craves!

C+91 98321 58008 & senmahashoyoatereré.com % salgs@senmahashﬂcati
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. Chila Ad
2206 | Light, whelessme, and packed with flaver — Chilla is the utfi-

wate Indian pancake wade wilh qram flour, fresh 'Veﬂgieﬁ,?-- [:-
and arematic spices . 26 y

Raj Kachuri

.| A veyal treat thal'y bursting with [avers! Raj Kachori is a

- / crigny, golden shell stufed with spicy pefatoes, fangy chulneys,
curd, crunchy sev, and a sprinkle of masala that hity all The

right neles, Every bile is a perfect wix of sweet, spicy, and

Tangy — a True street fwod indulgence [t for a king!

Dahi bhalla

Qoft, spengy lewlil dumplings waked in creamy curd, Topped
with Tangy Tamarind chutney, spicy green chutney, and a
sprinkle off masala — thats the wagic of Dahi Bhalla! £ach
hite welly in Your weuth with a perzecf halance of sweet, spicy,
and col flavers — a true celebratlion of Taste and fradm?t.‘ |

11, vk Sl



—— Soup slalion (Any 2) ——

Vegl Chicken sweell corn

Qilky, Haverful, and soul-seothing — Qweet Corn Qoup is The perfect
way To hegin any meal Whether You chesse veg or chicken, every
speenful hrings the gentle sweelness of corn, a Touch of pepper, and a
burst of ﬁre#Zuew af warms the hearl bghf Ye salisfying.

Indian Chorba

A warm, spiced, and {averful breth — Indian Cherha is The perfect
blend of herhs, lentils, and avamatic spices Thal awaken Your senses,
hghf yef full of depth, ity the ideal start To any meal and a comfort-
ing Treqf for every seasen. One sip and you'll feel the True essence of
Indian warwth and hespitality,

Veg/ chicken het & sour

Beld, tangy, and full of flaver — Het & Qour Qoup i the ultimale
comfar! {pr Your Taste hudy! Whether You pick veg or chicken, every
spoenful brings a punch of spice, The kick of vinegar, and the warmih
of Asian-style qeedness. Ity hearly, whelesowe, and abselutely irvesist-
ible on any day!

~ 0+91 98321 58008 @ senmahashoycaterers.com = sales@senmahashoycaterers.com

. 56;]’ start
" blends the freshness of lewon, The sub
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Chicken thai seup

Arawalic, spicy, and refreshingly tangy — Chicken Thai Qoup }
hrings the hest of; Thai cuisine Te your Table. Infused with hevhs, 5

coconut wilk, lewongrass, and a hiut of chili, each spoonful delivers s
a perfect halance of heat and creaminess, - By

Veq | chicken lemen coriander

Light Tau;& and arematic — fewen Coriander Qoup is the per- ol "J :
o any meal, Available in vez or chicken, each speenful '
e warmith of coriander, and
a hinit ofs spice for a truly refreshing experience.

Veq | chicken Manchow Qoup

Rich, spicy, and leaded with flavers — Manchew Qoup is a crawd
faverite! Available in veq or chicken, ifs a delicious fusion of sau-
téed vegefabley fender chicken (if chosen), garlic, sy, and are-
matic spices, Topped with crunchy fried needles for that perﬁecf

hite. ,
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Paneer Chaslik

Juicy cubes of paneer, hell peppers, and enions marina d <
- faverful spices and grilled To perfection — Pauecr Chast |
A avibrant arematic delight

Paneer Tikka

Quft. juicy cubes of pancer warinated in aremalic spices and grn'led
Ts perfection — Pancer Jikka is a True crowd-pleaser! Qmeky, Spicy,
and full of flaver, ity perfect as a starler or snack, served with tangy
chutuey and a sprinkle of fresh herbs,

Vancer Pakora

Qoft cubes off pancer dipped in a spiced gram flour hatter and

| deep-(ried o golden perfection — Paneer Pakora is the ultimate

* comfort snack! Crispy on the eulside, soft and Haverful on The inside,
ifs hest enjeyed het with Tangy chutney or kelchup, Perfect for rainy
days, evening snacks, o Starlers at any party!

Dry chilli paneer

Gelden cubes of paneer Tossed with crunchy hell peppers'r %

onions, and fiery dry chillies in @ savery Tnds-Chinese sauce
— Oy Chilli Paneer is the ultimale arler for spice lovers)
Crispy, fangy and packed with beld flavers, every bite is a
perfect wix of heat and deliciousness, 07 g

Hara bhara kebab Dahi Ke kehab

Delicate patlies made from fresh Yo dqurf paneer, and are-

| walic spices, lightly pan-fried To gelden perfection — Dahi
ke Kebab is a welt-in-The-wouth veqelarian darler, Qoff,
creamy, and packed with subtle flavers, it pairs perfectly
with Tangy wint or Tamarind chutney, making every thc aga
delightful experience, _ X

 $+9198321 58008 & senmahashoycaterers.com = sales@senmahashoycaterers.com

oy b 1o gelden perfection — Hara Bhara Kebab is o whelesome Slarter
thal's beth healthy and indulgent!




® Cheese Corn Tart is a delightful snack fealuring a crisp Tart shel

ok Qpriugﬁ rell

—— Yeg slarters ( AnvZ)

Cheese Ballg

Cheese Balls are crispy, golden-hrown Snacks with a g
cheesy center, Perfectly seassned and decp-fried, the
crewd faverile for parties and appeﬁ;ers'r alike!

Paneer Yarkilori

Pancer Yakitori iy a delicious Inde- Japanese fusion dish where soft
paneer cubes are marinated in flaverful sauces, shewered, and
grilled To perfection. A perfect blend of smoky, spicy, and tangy fla-
vors That welt in Your weuth!

heese corn Tart
Cheese corn Ta Cmeked Pancer
Quoked Paneer iy a flavorful delicacy wade by mﬁuﬂug g
. pancer cubes with a vich, smeky arema. Marinaled in spices
and grilled, it delivers a perfect balance of creaminess and
charred flaver,

filled with creamy cheese and sweet corn. Baked To perfection, it
offers a rich, sawry Haver in every hite!

‘l -’r}s

Crispy chili habycorn

Crispy Chili Babycorn is a spicy Inde-Chinese delight ﬁem
turing crunchy, fried habycorn Tossed in a Tangy chilli sauce,
ITs The perfect mix of crisp Texture and held, flaverful ma-
ing!

Veq Cpring Roll is a crispy, qelden appetizer filled with a wix of
fresh, seasened vegetables Light, crunchy, and bursting with Haver
—ifya per&ecf snack for any eccasion!




[andeeri -ﬂloo

Tandeeri Ales is a [laverful appelizer made from
hahy petalees marinaled in spiced Yequrl and
reasted in a Tandeor or oven, Qmeky, Tangy, and
perfectly crisp an the outside — it's @ true North
Indian faverife!

Mushreom pepper salt

- X+9198321 58008 & senmahashoycaterers.com sa!gs@,s_enmahasﬁqycaterers.t;om_ e

Crisny Chill Chawna —~ & &

Crispy Chilli Chamna is a spicy, crunchy snack made =
with fried chickpeas Tessed in a 3¢5ty chilli sauce. Ifs a
perfect Inde-Chinese fusion appelizer packed with held
Havers and irvesistible crunch! - MRS

<« =8 #}3

Mushroam Pepper Calt is a flaverful Inde-Chinese dish
featuring crispy fried mushreoms Tessed with crushed
pepper, salf, and avemalic spices, Lightly spicy and per-
tectly seasened, ity @ popular starfer for mushroom lovers!

A - \\S,i .



— Won-YVeg Starter (Any 2)——

Chicken reshwi kehab

off cream, cashew paste, w%::rf and wild spices, Grilied Te
perfection, these silky-smeoth kehabs arve known for Their
weelt-in-the-mouth Texture and subtle Mughlai faver.

Chicken Chaslik

Juicy cubes ey marinated chicken skewered with crunchy
_ bell peppers, onions, and Tomalees, Then grilied To swoky

3 per{fecfen Bursting with beld (avers and a hiut of spice,
this Inde-continental dish is a colorful and delicious treal

Fish Finger
Crisp on The oulside, soft on the inside — These gafd-

en-brown original hhetkifish fillets ave coaled in seasoncd
- hreadcrumbs and fried To perfection.

- +91 9832158008 &  senmahashoycaterers.com&

Jender heneless chicken pieces warinated in a vich blend s ﬂ”’f&

er SENMAAHASH
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W Chicken walai kehah

:‘;& Chicken Malai Kehah is a vich and creamy delicacy made

with Tender chicken pieces mavinaled in fresh cream, cl
and wild spices, Grilled To perfection; it's juicy, Haverful,
mells in Your wouth with every bife!

Chicll;eu lellipep

. A crowd-faverite Inde-Chinese appefizer! Frenched
" chicken wings marinated in spicy sauces, deep-fried il
crispy eutside and juicy inside, ,

Mini fish fry

ender hile-sized fish pieces wavinaled with tradifional
Bengali spices and shallew fried To golden perfection,
Crispy, flaverful, and ideal as a m.rrer or cocktail snack.
Perbect for festive platlers or light munching,

sales@sen‘mahashoycate!'er_s.com
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Gandheraj fried chicken e Fish Orly )

| P Vg W 4
Gandheraj Chicken Fried is a fragrant Bengali-style X ’f} Fish Orly is a classic continental dish made with fish fillets
chicken dish infused with The 3est and arvewa off Gandheraj M dipped in a light, airy batter and deep-fried until gelden and
liwe, Lightty spiced and perfectly fried, it offers a re- erisp. Qoft inside and crunchy eutside, ifs a perfect appelize
freshing citius twist To classic fried chicken! served with Tarlar sauce or ries! - V3

Fish Ajwaini fikka

Fish Qjwaini Tikka is a flaverful Nerth Indion delicacy e
wade with Tender fish chunks mavinaled in Yoqurt, ¥
spices, and aromatic cavem seeds (qjwain), Grilled To

perfection, it offers a sweky, tangy Taste with a hint of

earthy spice! '

i‘

. Dry Chilli Chicken

Dry Chili Chicken is a classic Tnde-Chinese faverite
&% made with crispy fried chicken Tossed in spicy chilli sauce,

W\ ganlic, and peppers Ity beld, Tangy, and perfectly dvy —
an all-Time crowd-pleaser!

Dry Chilli Fish
Crisp n The euside, soft on The inside — These gold-

en-brown original hhetkifish fillets ave coaled in seasoncd
- hreadcrumbs and fried To perfection '

Fish pepper salf .
Fish Pepper Calt is a spicy Inde-Chinese appelizer fea-
Turing crispy fried fich Tessed with crushed black pepper,

salf, garlic, and hell peppers. Light, avemalic, and per-
feclly seasened — if's a delightful hlend of crunch and =
w— S picel b LEg
+919832158008 &  senmahashoycaterers.com&  sales@senmahashoycaterers.com ==




Golden Fried Prawn

Queculent prawny coaled in a light, crispy golden
hatler, deep-fried e perfection. Cerved with
fangy chili garlic sauce er Tartar dip — a crunchy
delight in every bite.

ﬁmdoori Prawn

Juicy, marinated prawns infused with m&ﬁ d
spices, reasted To perfection in a tradifional clay Tandser,
Quoky, Haverful, and served het with winf chutney and
lewen wedges — a true crowd faverile for any celebra-

Tien, \
[ )
o Crispy Prawn e o
: 4 Tender prawns warinated in flavenful spices, coated with a ' ,
T crunchy balter, and deep-ried Till qelden and crisp. A perfect &
~ starfer that's crunchy en the oultide and juicy inside. 8.2

-~
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Kashwiri alee dum

Jender heneless chicken pieces marinated in a vich hlend
off cream, cashew paste, 39?:# and wild spices, Grilled To
perfection, these silky-smeoth kehabs arve known for Their
wielt-in-the-wouth texture and subtle Mughlai flaver,

Clufked alos dum

Juicy cubes ef marinated chicken skewered with crunchy
bell peppers, onions, and Tamalees, Then grilied To swoky

i perfiection. Bursting with beld [lavers and a hint of spice,
this Inde-continental dish is a colorful and delicieus Treal

Vaneer Lababdar

Crisp on The autside, soff on The inside — These gold-
en-brown original hhetkifish fillets ave coaled in seasoncd
- hreadcrumby and fried To perfection

- +91 9832158008 &  senmahashoycaterers.com& - salgs@senmahasﬁoycatege@_..t:om =

Oum aleo

Qucculent chicken chunks warinated in-a reMng
fresh wint, coriander, green chilies, and creamy Yequ
To juicy perfection, these kehabs ave burgting with he
favers and vibrant green goodness,

Paneer hutler masala

A crowd-faverite Tnde-Chinese appelizer! Frenched P " 2
chicken wings warinaled in spicy sauces, deep- 6rled til
crispy eutside and juicy inside, y

-t
"

Kadhai Pancer

A classic North Indian delight made with soft pancer 2
cubey cosked in a vich Tomalo-onion gravy, Tessed with

el peppers and avematic spices. Bursling with (giqm .

and he&f enjeyed with naan o paratha,
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Veg Jhalfresi

| A clonful wedley of fresh veqetahles stiv-fried with enions, cap#mg,
S Tomaloes in a Tangy, wildly spicy wasala,

Veg Kelhapuri

s A spicy and flaverful Maharashtrion dish made with wixed vegeta-
= bles coobed in a vich, avematic Kelhapuri wasala, Perfect for These
3 whe love beld, authentic Indian favers with a Touch of heal

) of heat — perfect with naan er fried rice.

Mushream Masala

An explesive wix of spicy marinated vegqies Tessed on @ hot fm with wiom
bhelt peppers, and house-hlend masalas,

Malai kefla

Quft creamy koffas wade from pancer and polatags, stuffed with dry
fruits, and gently simmered in a luxurious cashew-cream gravy, 3 )

Veg Navaralan kerma

A rayal Mughlai curry made with a medley of nine vibrant veqe-
Tahles and fruity, simmered in a wildly sweet and creamy ca-
shew-coconul gravy,

Mix Veg

A whelesome wmbfmﬁm of fresh seasenal vegetables cosked T
gether in a wildly spiced, faverful gravy. Light, healthy, and deli-
cisuy — a perfect addition To any vegetavian wenu, -

Chabnam Paneer

A comforting North Indian delicacy made with sweet corn kernels sim-
wered in a creamy spinach (palak) qravy, wildly spiced and rich in
Haver.

Kumbh hara dhaniya pancer

A vich and avamatic combination of paneer (collage cheese)
and kumbh (mushroams) cosked in a fresh green corian-
der-hased gravy,

-~
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This Inde-Chinese inspived dish is packed with cranch, flaver, aﬂa’fmﬁ .
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& @ Cheese corn mome

\ Q Green Calad is a fresh and healthy wix of crigp leftuce,
‘ l‘@% cucumbers, Tomatoes, onions, and seasinal ?reeni Lightty
LY seasoned with salt, pepper, and a dash of lewon juice for a

4O ~ refreshing bife,

Vasta in white sauce

Pasta Qalad iy a vibrant wix of cosked pasta, fresh veqe-
Tables, and herbs Tossed in a light, Tangy dressing. Ifs @
refreshing, flaverful dish served chilled—perfect as a side
ha light weal on ity own,

Veg/chicken hakka needles
with chilli paneer | chicken

A refreshing wix of shredded walabar perelta, Tessed with
criimchy enions, Tomatses, cucumbers, green chilies, and a
dash of lemen and chaal masala

| Cirka Onion iv a classic Indian condiment winde um a'ifrp

~ Qirka Owion iy a clagsic Indian condiment made with crisp enion

Q senmahashoycaterers.com@& sal_es@selimahasﬁoycategegrcm =

Cheese Chicken mome

rings seaked in fangiy vinegar and wild spices. It adds a esty,
refreshing crunch That perfiectly complements any meal.

Vasta in while sauce
s
rings seaked in Tangiy vinegar and wild spices, It adds a sesty, s
refreshing crunch That perfiectly complements any weal, ¥

X
n |
|

3 }a
Mangelian rice with veqgies
in cheice of sauce
Russian Qalad is a creamy hlend of diced polatoes, car-
rols, peas, and crunchy pickles coated in vich mayonnalse,
Garwished with heiled €99 and fresh hevbs, it offers a

cosl, mmﬁyinz hite. A timeless classic That pairs perfectl
with heth light and hearty dishes. o
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Chicken Kasha

A vich and spicy Bengali-style dry chicken curry, dow-cosked
with aremalic spices, anions, garlic, and wustard oil until the
masala clings perfectly To each Tender piece.

) Chicken do pyaza

A faverful Nerth Tndian curry made with Tender chicken

pieces cooked in a vich snion-Tomale gravy, enhanced with

arenwalic spices and a deuble dese of eniens — beth sau-

téed and caramelized. A perfect blend of spice and

sweetuess in every hile, ,

y
Chicken Xezala

A reyal Bengali-Mughlai delicacy wade with succulent
chicken simmered in a silky while gravy of Yequet, cashew
paste, peppy seeds, and subtle whele spices,

. Dhavia Chicken

Queculent chicken cosked in @ vibrant green gravy wade
with fresh coviander leaves, green chilies, and wild spices,

Qe senmahashoycaterérs.t:ﬁm@.

sales@senm ahashoycaterers.com w=

Ladhai chicken e

A North Indian specialty made with juicy chicken pieces ﬁlr—mkadhg a
traditional kadhai (wek) with capsicum, enions, Tomalees, and a Speci :
blend of freshly ground spices, "

R
ol 1= T

Chicken korma ¥

A regal Mughlai delicacy featuring Tender chicken pieces dow-cocked in A i
a luturious gravy of Yequet, cashew paste, and avemalic spices, g2

Chicken Chap A
A rich and flaverful Mughlai delicacy where Tender chicken pieces are
slow-ceaked in a Thick, avematic gravy made with Yequit, cashew, and a
blend of rayal spices,

Chicken Biriyani e
Fragrant hasmati vice layered with succulent, marinated chicken,
dow-ceoked To perfiection with saffren, fried oniens, and arematic Indian e
spices. Each speonful bursts with vich Mughlai flaver — a veyal dish the Me- e
fines every celebration, LA g

A - ‘\t{" . LS
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Diawond fish fry

ender hite-sized fish pieces marinaled with tradifional Bengali
spices and shallow fried To golden perfection,
Crispy, Haverful, and ideal as a darler or cocklail smack,

- Perfect for festive platters or light munching.

Fish Amritsari

A pepular Punjabi delicacy featuring Tender fish fillel; marinal-
ed in a spiced gram flour hatier, deep-fried until crispy and
golden,

Fith Baterfry

A delicale Bengali delicacy where fresh Pabda fish iy gently
cooked in a pungent wustard (sarshe) and green chili paste, with
a drizsle of mustard oll for that authenlic 3ing,

Qurshe Pahda

resh fish fillels warinated in j“ spices, dipped in a- smeslh
batter, and deep-fried til gef en and crispy. Qoff inside, crunchy
outside — this classic sTarler is @ crowd-pleaser at every event.

_ Q +91 9832158008 @ senmahashoycaterers.com -saIes@senm‘ah‘ash‘bycatqre,rs.\!_;om ol .

A classic 3.5"3«:: delicacy made wﬂ'thcy pfec&!r eﬂ' Kwﬂa
dow-cosked in a wildly spiced Yoquei-hased gravy,

Tempered with wustard el green chilies, mmaﬁc whele sp
This dish balances vichness with subtie Tang AT

Bhetki Paturi

A signature Bengall delicacy featuring fresh Eheﬂu Mefm ;
nated in a wustard-coconut paste, weapped in hanana leaf, and
qently steamed or pan-seared.

Kalla Kalia

A traditional B engali fish curry made with thick Katla 619& ;
sleaks cooked in a vich, spicy enien-tomale gravy, Havered with.
whele garam wasalas and wustard ol \

Jawa Fish

— Fresh fish fillets warinated in Tangy Indian spices, ﬂmﬂw—ﬁrigd ‘
on @ hel fam To lock in flaver and juiciness, &
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Mutten Kasha

A vich and spicy dry-style curry made with succulent mutlon pieces
slow-coeked in a robust blend of onions, garlic, ginger, and Tradifional
Indian spices,

Mutlon kashwiri Gesht

- A veyal delicacy from the valieys of Kashwir, wade with Tender
pieces of mullon dow-cosked in a vich Yequel and saffron-hased gravy,

Mullon reqan jesh

A delicale and flaverful Benqali-Mughlai dish (5eafur.‘ng_tendeq mu!fm “ :\
pieces cosked in a wildly spiced, creawy white gravy wade nfﬂi yogm-f

cashew, poppy seeds, and fragrant whele spices. g -‘i

Mullen kerma
A Mughlai-inspired Benqali delicacy featuring Tender multon pieces
\ slow-cosked in a luscious, mildly spiced whie gravy made fram yoquel,
cashew paste, pappy med9 and aremalic whele spices,
Muflen Xesala
- A reyal Mughlai delicacy knewn for ity vich, aramalic white gravy made

from yoqurt. cashew, and suble spices wullen Pﬂfﬂ”dﬂ /MU"OM hﬂ”ﬂh@frf Wi

A luxurious Mughlai delicacy where tender mutton slices are warinated in
Mutten bhuna wasala - z urt, cream, and a hlend of armalic spices, then sew-cosked in a rich,
ve

A vich, slow-cosked delicacy where Tender mullon pieces are sauléed with enions, i ke ety gravy. ;
Tamaloes, and held Indian spices unfil the qravy Turns Thick, faverful v

Mutlen Biriya;:i Mutlen do payasza

A reyal Mughlai delicacy wade with fragraut hasmali vice layered with A Haverful Nerth Indian classic cosked with deuble The eniens for a perfect
Juicy, warinaled mullen pieces, ﬁwcasked To perfection with saffron, fried halance of sweetness and gpice. :
snions, and avamatic spices, Each hife offers vich flaver, fender meal, and .
the S«igmfure Kelkata-style arowa That makes if truly unfergetiable,

e Q senmahashoycaterers. com@ sales@senmahasﬁoycatererwm m._.,,
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Cleam Pasmali Rice

Qleam Rice — Fragrant, fluffy leng-grain rice steamed To
pexfection for a light and delicate Texture, A versatile and
whelessme accompaniment that pairs heaulifully with curries,

dals, and stir-fries,

Veg pulao

Avamalic hasmali vice cosked with garden-fresh vegeta-
hles, whele spices, and herhs for a light, Haverful dish. A
perfect accampaniment or Sandalone weal that's heth

whelesame and salisfying.

Jeera Rice

,‘;aug-grmu haswali vice Tempered with aromatic cumin

seeds, coekied o Hulty perfection for a sublly nulty Haver. A
simple Yel classic accompaniment That elevales any curry or

dal.

Zafrani Pulas

A reyal Hyderabadi delicacy wade with fragrant basmali
“vice infused with The richness of saffren (3afran), ghee, dry

fruits, and subtle spices,

Q

—— Rice (g 2)— " "

senmahashoycaterers.com&

Basanti Pulae

Fragrant haswali vice cooked wilh saffron and wild spices,
heautiful ge!den hue and subtle sweetness. This Traditional 8 ¢
Tive rice paw wenderfully with vich curries and cefebrafwy weals,

Peas Pulas - .

Fragraut haswali rice simmered with Tender green peas and mfld ;
spices for @ hghf comfprting faver. This classic dish pairy bcauﬂﬁuﬂy
with rvich curries er can be enjeyed on ity own, :

Khuska Pulae .

A simple yet avemalic Qouth Indian vice dish cosked in vich ghee,
Hlavered with wild spices, and qarnished with fried onions, -

e
.

i(huyka Pulao

Jrauf and colerful vice delicacy frem The valleys of Kashwir,
coake with saffren, dvy fruits, nuts, and a hint of arematic spices,
Navaratuna Pulae

A vibrant and reyal vice preparalion made with fragrant hasmai
rice, mixed vegefableﬁ dry fruits, and a Teuch of safiren.

sales,@senmahashoycatere;;,com



Dal Makhani

Dal Makhani is a vich and creamy North Indian lentil dish made
with whele black lentils, kiduey heans, hutter, and fresh cream,
Qlow~cosked o perfiection with arematic spices, ifs a hearty and in-
dulgent delight hest enjoyed with naan or rice.

VYellow dal fry

= A comfprting North Indian classic made with a hlend e Toor and
wwong dal, Tewpered with ghee, cuwin, garlic, and aromalic spices.
This qelden, flaverful lentil dish brings warwith and homely faste fo
every plafe — a perfect halance :? simplicity and richness,

Veg dal |
A whelesawe and flaverful lentil curry cooked with Yyellow dal, fresh
vegetables, and a wild hlend of Indian spices, This hearty dish com-

bines the camfport of dal with the qeodness of mixed veqgies, making it
a perfiect choice for hath everyday mealy and grand eccasions,

Chelar dal narkel diya

Chslar Dal Narkel Diya is a Tradilisnal Bengali dish made with 5
(chana dal) cesked with qrated cocanut, rzi er, and wild spices,
and vich in faver, ifs often Tewpered with ghee, bay leaves, mﬁm spice

festive faverite, typicalty served with luchi or dteamed rice.

Panchwela dal R

Panchme! Dal (s Panchratna Dal) is a Traditional Rajasthani dish wade
by cambining ive different lentil—each bringing ity own Texture and laver,
Cooked vith aremalic spices and Tempered with ghee, ifs a hearty, pre-
Tein-vich dal with a rustic charm. A pevfect campanion To weli, vice, or hajra
dishes, o=

Dal amrilsari

Dal Amritsani iy @ favenful Punjabi lewtil dish wade with whele black gram
(urad dal) dew-cesked with ginger, garlic, and traditional spices, Rich in
taste yet lighter than dal wakhai, ifs finished with a ghee Tadka for a
swioky, comfprting flaver. Best enjoyed with naan or jecra rice,




Puran Puli

Its a sff, sweet fathread made by stuffing a wixture of chana dal

Bulter Naan |

Butter Naan — Coft, fluffy, even-haked Hathread hrushed qener-
austy with meled hutter for a vich, indulgent flaver, Perfect o pair
wilh any curry or Tandseri digh,

iy, Jandoori voli

/" Tandoar e — Traditonal whde wheat fathread cosked in o clay tondlor fir @~
rustic, smoky flaver and a crisp yet soff Texture, A whelesame, hearly choice To A
camplement any North Indian curey or grill A

<t
LSy
y

Lachha paratha

Lachha Paratha — Mulli-layered whele wheat flathread, shillfully
hand-relled To creale crisp, flaky layers, Cosked on a het griddle with a Touch
of ghee, it effers a perfect halance of seftuess and crunch, ideal for any
NerTh Indian weal,

Phulka i

Qo puled whele wheat flathread cocked divectly on an open flame fora
light, airy texture. A healthy and traditisnal Indian bread, perfect To enjoy
with any sab3i or dal

Masala kulcha

Masala Kulcha — Qaff, leavened Hathread stuffed with a spiced

petate and herb filling, haked Te perfection in the Tandeer. Burst-

ing with hld flavers and a deliciously crisp exterier, it palrs wonder-
Y with rich gravies and curries,

!
Peas Kacheri
Peas Kacheri — Crisp, deep-fried pastry stuffed with a spiced qreen
pea filling, bmﬁ»g with earthy Havers and subifle heat: Perfectly
qelden and faky, it makes a delightiul smack or a Tasty accampani-
went To Your faverite curry

‘ Missi 2917 ‘ LT e,
) Its a spiced Hathread wade with a combination of whole wheat flour (alta) and gram Hour B 5
(hesan), Havered with herhs and spices, ITs pepular in Punjabi and Rajasthani cuisine,

Thew relling and reasting it n a Tawa with ghec.




Live jalebi with rabri 6 Kasmalai

A heavenly desser! combo where crispy, qelden jalehis are drenched Qoft, spe dgg cellage cheese pallies seaked in vich, m&ﬁrm ' (
in sugar yrup and served with Thick, creamy rabri (sweelened con- 1y Hlavered with cardameom and garnished with uuﬁr ﬁ}uxmau‘?.md
densed wilk), Bengali desser! that melly in Your wouth, ok

Baked Reseqelia

Jﬁfﬁu( Twist on The classic roseqelia, these soff cslage cheese bally are
In ¢yrup and then haked with a creamy, caramelized Topping. Warm,

Pastry

Pastry is @ sweet, seft. and creamy haked dessert wade from
layers of flour, buller, ﬂ:ﬂw and €995 (oplisnal) — offen filied or

Topped with cream, checslate, or fruilt, Iuscmu; and indulgent ity a wodern Bengali dessert faverite, ’q
\ - ' . ) T e
1 - A A
Makha Qandesh R Malai kalakand e
Freshly prepared chewna (csltage cheese) delicately mixed with | Freshly crumbled paneer sow-cosked with condensed wilk and a hint of car- ; % -
sugar and aromalic cardamom [or a soff, melf-in-the-wouth Texture, - ¥ dawem, resulling in a weist, grainy, melt-in-The-wouth Texture, This deiﬁml j
- This ﬁfkgﬁc Bengali sweet iy known for ity light, creamy, and wildly e L - mef o&ﬁeri vich, wilky Haver wih a rustic hamemade charm. S0
sweel fHavor, b
A e i &l

-
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o
s Meang dal ka halwa
i A luxurious Nerth Tndian dessert wade from split yellow woong dal,
slowly cosked in ghee, wilk, and sugar, and [favered mﬁv cardamem
s and saffron,
i : Brewnie with vawill ice cream
- A decadent dessert featuring a warm, fudgy chocslale brownie
iy served with a scoop of cold, creamy vamilla ice cream — offen

topped with checolate sauce, wuts, o caramel driz3le,

e -
25
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Gajar Ka Halwa

Al known a5 Carrat Habwa, This clasic Novth Tndia sueet Is wade
slew-cesking grated carvels in wilk, sugar, and ghee, Maw .
and nuls,

It's especially popular in winter — warm, aramalic, aud 6&" of love,

Kuli

Kulfi is a frezen Indian dessert wade by dlewly reducing wilk, unfil ifﬂ:ickem
and cavamelizes, then favered with cardamen, seﬁmc or nuls,

= Rt L6
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Mix Pickle

) is a teadilional Tndian
g a variely of seasonal

Mix Pickle (er Mixed Ac
condiment made by ble
vegetables and fruity — like mange, lime, carrel,
chil, and cauliffewer — preserved in a wix of wus-

Tard 6il, sall, and aromalic spices,

=4

<

Cweel chufyef]

Papad (er Papadaw) iy a thin, crispy Indian wafer

wade from lentil flour and seasened with spices. IT's

cither reasted, fried, or wicrowaved — enjeyed as a
side dish, swack, or starfer with Indian meals,

Qweet Tomale Chutney (also knewn ag Tomal
Chutney in Bengali cuisine) is a Haverful .

condiment made by sew-cesking ripe Tomaloes with
sugar or jagqery and aremalic spices,

senmahashoycaterers.com@ salgs@nﬁ‘lnahasﬁpycé:tere%pgmm‘ ot



Dawt-e-khaag( optional) —

Multen Galeuti kebab

A legeudmy dish frem the reyal kilchens of Lucknew, Multen Galeuti
Kehab is known or ity welt-in-the-wouth Texture and vich avoma of
_spices. Finely minced wullon iy mavinated with raw papaya,
dlow-cooked with a hlend of aromalic Awadhi spices, and shallow-fried
in ghee fill qelden brown,

Multon burra kebhab

Mutten Burra Kehah is a fimeless Mughlai delicacy, fawsus for ity
sweky arewa and Tender, juicy meal Made from marinated wutlon
chops, The weat is infused with beld spices, Yoqurl, and wuslard eil,
then rmfed over charceal o Tandeor unlil perfectly charred on the
suf'}rdd\ and succulent inside.

Ulta Tawa kebab

A signature hread from the reyal Lifchens of Lucknow, Ulfa ﬁma
Paratha is a it wulli-layered paratha cosked in a unigue “up-
side-down” style Made with vefined Hour and ghee, if's first
half-cooked on the Tawa and Then finished en The inverled side of the
pan — giving it a light, flaky Texture and qolden layers,

Q senmahashoycaterers.com@

sales@senmahaéhofr,aterer's.com A

Pare Kehah

Pyare Kehab is a traditisnal Luckuowi delicacy ceu’ebmfed for ity sublle spic
Juicy Texture, and irvesistible avoma. Made from finely minced weal hlend
a secrel wi of royal Awadhi spices, the kehahs are slow-cooked on @ Tawa ﬂll .
they turn golden hrown and welt effurtlessty in The weuth, o

Chawi kehah i

A beloved gem fram the reyal Mughlai and Awadhi cuisines, Chawi Kehab is =
a %{f and [averful kehab wade im« winced wullon (or lawh) hlended 2
vith chana dal, avemafic whele spices, and fresh herbys, The wixture iy ;
dlow-cosked, ground To perfiection, and pan-fried in ghee To creete crisp

edges with a melf-in-the-weuth center,

Awadhi seekh kehab

A crown jewel of Lucknow's reyal cuisine, Awadhi Qeekh Kebah is made fram !
finely minced wutlon marinaled in a delicate hlend of avomaic spices, saf-

fron, and ghee. The wixture is hand-velied onle shewery and dow-roasted over
charceal To achieve that perfect smeky arema and melt-in-weuth fexture.

"'s
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Khameeri Roli

ened hread wade with fermented deugh. The werd “Khamiri” comes
from “Khawir”, meaning Yeast — which gives the veli ifs signature
blubby Texture and light seur flaver.

Mullon Haleem

A hearty, slow-cesked delicacy from The reyal kitchens of Hyder-
ahad, Mullen Haleew is a whelesame hlend of finely peunded
wullon, breken wheat, lentils, and aramalic spices — simmered To-
gether for hours To achieve a smodth, velvety texture.

A

Mullen Nihari

A legendary dish from the Mughal and Awadhi kitchens, Mutton
Nihavi is a dow-cssked stew of Tender wullon shanks simmered sver-
night with arewalic spices, ghee, and wheat fleur for a Thick, velvely
gravy, Tradilionally enjsyed ay a hearly hreakfast by Nawabs, This
dish is-a symbel of reyal comfort and flaver,

A staple from the reyal Mughlai kitchens, Khawiri Reti iy a seff, leav- el
" ebraled for ity delicafe aroma, refined flavers, and reqal presentalion

Q senmahashoycaterers.com@ saIes@senmahashoybaterer's.com ‘
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Lucknowi Multon Biriyani

A wasterpiece from The veyal Lifchens of Awadh, [;ucm Mutton v

'f"’l‘- o
A crown jewel of Indian cuisine, Hyderahadi Dum Biryani is a vich, are- S0
watic hlend of lng-grain haswal rice layered with marinaled chicken or . |
Tender wullon, infused with saffron, fried sniens, and fragrant whele spices. ;
Cosked in the traditional “dum” style — sealed and dow-steamed — The fla-

vers of meal, rice, and spices harmenize heaulifully To creale a dish that's

reyal, aremalic, and irvesistibly faverful ¥

Live rumali roli

Live Reomali Roli is nel just food — iTs a performance! Made from a s,
elastic dough, the vefi i expertly spun and Tossed in The air before bei

cosked on an inverted het Tawa_ This paper-thin, feather-seft bread is folded
like @ handkerchick ('rumal’) and served fresh, straight fram the live count-
er,

Hyderabadi chicken| wulton dum hiriyani
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" Paan Counter

‘ A vibrant selection of Traditional hetel leaf prepara-
iows, offering a variety of sweet, meetha, and favored

= paaws, Perfect for a refreshing affer-meal indulgence
Y that caplures The essence of Indian hespilality,
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