
 

SANJHUSA CATERING MENU 
 

BREAKFAST (LIVE COUNTER) 
 

o Idli Sambar  

o Vada Sambar 

o Dosa Sambar (Plain, Masala, Paneer, Spinach, Onion&chili)  

o Upmaa  

o Uttapam  

o Poha 

o Poori with Aloo Subzi 

o Kachori and Tamatar Aloo  

o Chole Bhatura  

o Aloo Tikki Choley  

o Ragda Pattice  

o Pao Bhaji 

o Vada Pao 

o Keema Pao  

o Matar Kulcha  

o Bombay Chutney Sandwich    

o Aloo Parantha  

o Gobhi Parantha  

o Paneer Paratha 

o Green Pea & Goat Cheese Kulcha 

o Mushroom Truffle Naan Flatbread 

o Mushroom & Paneer Kulcha 

o Masala Egg Bhurjee   

o Egg Naan Roll Breakfast  

o (Paneer, Chicken , lamb) 

o Boiled Egg 

o Omelet Station with Assorted Vegetables 

o Bagels  

o Croissants  

o Fresh Fruit  

o Oats  

 

 

 

 
 



 

JUUICE/ BEVERAGES 
 

o Fresh Orange Juice 

o Tarbooz ka Sharbat 

o Lactose Free Banana Milk Smoothie 

o Beetroot Juice with Cherries & Honey 

o Avocado Juice with Honey & Yoghurt 

o Aamras (Classic Mango Drink with Saffron & Honey) 

o Apple Juice with Honey, Ginger & Blacksalt 

o Masala Chaas (Spiced Buttermilk) 

o Tea & Coffee 

 

HALKA PHULKA (LIGHT COLD SNACKS) 
 

o Mango Sprout Bhel 

o Tuna Avocado Bhel 

o Pani Poori 

o Dahi Sev Poori 

o Dahi Papdi Chaat 

o Sweet Potato and Avocado Chaat 

o Bhel Poori  

o Chinese Bhel 

o Dahi Bhalla  

o Bombay Chutney Sandwich  

 

SNACKS/ STARTER (HOT APPETIZERS) 
 

o Potato & Peas Samosa  

o Paneer & Spinach Samosa 

o Chicken Keema Samosa 

o Chicken Lollypop 

o Lamb Keema Samosa 

o Assorted Mixed Vegetable Pakora  

o Stuffed Chili Bhajia  

o Paneer Pakoras 

o Onion Bhaji 

o Vegetable Cutlet 

o Hara Bhara Kebab 

o Aloo Tikki  

o Aloo Bonda  

o Spring Rolls  



 

o Bread Pakoda  

o Kurkure Bhindi 

o Chilli Cheese Toast  
 

Note: All Samosas Available in Different sizes 
 

 

MID COURSE STARTER 
 

o Tandoori Soya Chaap 

o Tandoori Gobi 

o Tandoori Pineapple 

o Panner Tikka with Peppers & Pineapple  

o Pistachio Malai Paneer Tikka  

o Achari Paneer Tikka  

o Chili Mogo Veg  

o Saffron Chicken Kebab  

o Chicken Seekh Kebab  

o Chicken Satay with Peanut Chutney  

o Sigri Chicken Wings  

o Minced Chicken Lettuce Wrap with Lemon Dressing  

o Chicken Chapli Kebab  

o Murg Tikka  

o Chicken Malai Tikka 

o Aachari Chicken Tikka  

o Pudina Mirch Chicken Tikka  

o Goan Crab Cakes  

o Lamb Galouti Kebab   

o Pomegranate Lamb Chops  

o Mint Boti Kebab  

o Tandoori Shrimp Hariyali  

o Fish Amritsari  

o Shrimp Balchao   

o Ajwaini Fish Tikka  

o Baked Salmon with Tamarind & Honey Dressing 

o Coconut Lime Mussels (hot or chilled) 

 

 

 

 

 



 

 
LIVE STATION / STATIONARY COUNTER 
 
CHAAT COUNTER 
 

o Bhel Poori  

o Dahi Papadi Chaat 

o Dahi Bhalla Chaat 

o Palak Anardana Chaat 

o Samosa Chaat 

o Aloo Tikki Chaat 

o Paneer Pakoda Chaat 

o Kachori Chaat 

o Tokri Chaat 

o Ragda Pattice 

 

Note: Add on avocado and fresh fruit. 
 

ROLL/ PAO/ SANDWICHES 
 

o Paneer Kathi Roll 

o Chicken Kathi Roll 

o Lamb Kathi Roll 

o Pao Bhaji  

o Vada Pao  

o Keema Pao 

o Bombay Chutney Sandwich  
 

DOSA/ IDLI/ WADA/ UTTHAPAM 
 

o Plain Dosa 

o Masala Dosa   

o Onion Chili Dosa 

o Paneer Bhurjee Dosa 

o Chicken Keema Dosa 

o Idli  

o Medu Wada 

o Utthapam 
 

Note: Served with Sambar, Coconut Chutney & Hot Peanut Chutney. 
 

 



 

 

TANDOOR / GRILL 
 

o Panner Tikka with Peppers and Pineapple  

o Pistachio Paneer Tikka  

o Achari Paneer  

o Tandoori Soya Chaap 

o Tandoori Chicken  

o Chicken Tikka  

o Chicken Malai Kebab 

o Haryali Chicken Tikka  

o Chicken Seekh Kebab 

o Chicken Shashlik  

o Adraki Lamb Chop 

o Lamb Boti Kebab 

o Lamb Seekh Kebab 

o Galouti kebab 

o Tandoori Shrimp  

o Hariyali Shrimp  

o Tandoori Fish Tikka  

o Tamarind Salmon  

o Grilled Salmon With Tamarind & Honey Dressing 
 

 

INDO CHINESE 
 

o Spring Rolls 

o Paneer Chili 

o Paneer 65 

o Gobi 65  

o Gobi Manchurian  

o Vegetable Manchurian 

o Baby Corn Chili  

o Vegetable Fried Rice  

o Vegetable Hakka Noodles   

o Lotus Root Chili Fry (Seasonal)  

o Chicken 65  

o Chicken Manchurian  

o Kung Pao Chicken 

o Chicken Lollypop 

o Wok Tossed Chicken Lollypop 



 

o Chicken Szechuan  

o Chili Shrimp Masala 
 

MEXICAN 
 

o Nachos with Pico De Gallo & Avocado Salsa 

o Soft Beans Tacos  

o Soft Paneer Tacos  

o Soft Ground Chicken Tacos 
 

MEDITERRANEAN 
 

o Falafel with Hummus  

o Falafel Pockets  

o Pita Bread with Baba Ghanoush  

o Pita Bread Muhammara 

 

 

VEGETERIAN ENTREES  
 

o Chana Masala  

o Dal Bukhara  

o Yellow Dal Tadka  

o Dal Panchmel  

o Dal with Baby Spinach   

o Sarson Ka Saag  

o Palak Paneer  

o Palak & Paneer Kofta 

o Methi Malai Paneer   

o Baby Spinach Aur Brussels Sprouts Bhurjee  

o Kadahi Paneer  

o Mattar Paneer  

o Paneer Makhni  

o Shahi Paneer  

o Bagare Baingan  

o Baingan Ka Bharta  

o Besanwali Bhindi  

o Bhindi Masala  

o Karari Bhindi  

o Tawa Arbi Masala 

o Vegetable Jalfrezie  



 

o Jackfruit Masala  

o Punjabi Kadhi  

o Corn Methi Malai  

o Malai Kofta  

o Navratna Sahi Korma  

o Aloo Chokha  

o Aloo Matar  

o Aloo Posto 

o Methi Aloo  

o Kashmiri Dum Aloo  

o Aloo Gobhi  

o Gobhi Matar  

o Mushroom Makhani 
 

CHICKEN ENTREES  
 

o Chicken Tikka Masala 

o Butter Chicken 

o Mughlai Chicken Korma 

o Chicken Kadhai  

o Chicken Saagwala  

o Chicken Vindaloo 

o Hydrabadi Chicken Curry  

o Green Chicken Masala  

o Chicken Chettinad  

o Chicken Madras  
 

 

LAMB/ MUTTON ENTREES 
 

o Kashmiri Lamb Rogan Josh 

o Lamb Chop Masala 

o Lamb Karahi  

o Lamb Korma  

o Lamb Saagwala 

o Lamb Vindaloo 

o Lamb Keema Hara Dhaniya   

o Lamb Kofta Masala  

o Achari Gosht  

o Daal Gosht/ Dhansak  

o Kolhapuri Dry Spicy Gosht  



 

o Rajasthani Laal Maas  

o Nalli Nihari (Lamb Shank) 
 

Goat/ Mutton are terms that are interchangeable, the price changes based on market. 
 

SEAFOOD ENTREES (FROM FISHERMANS NET) 
 

o Tandoori Shrimp Masala 

o Methi Shrimp Masala 

o Shrimp Madras Curry  

o Malai Shrimp Korma 

o Malabar Shrimp Curry 

o Palak Shrimp   

o Bengali Fish Curry (Choice of Tilapia, Cod or Mahi Mahi)  

o Goan Fish Curry  

o Fish Madras Curry  

o Hot & Sour Salmon Curry 

 

 
BIRYANI (RICE DISHES) 
 

o Kashmiri Pulao  

o Matar Pulao  

o Veg Pulao 

o Vegetable Biryani 

o Kathal Ki Biryani 

o Chicken Biryani 

o Lamb Biryani 

o Goat Biryani 

o Shrimp Biryani 

o Coconut Rice  

o Lemon Rice  

o Tamarind Rice  

o Tomato Rice  

o Yogurt Rice  

  

 

BREADS 
 

o Assorted Mini Naan (Plain, Butter, Truffle, Garlic, Onion Chili, Mushroom, Basil, 

Rosemary) 

o Tandoori Roti 



 

o Parathas  

o Missi Roti 

o Kulchas  

o Thepla  

o Puran Poli  

o Makki Ki Roti 
 

 

ACCOMPANIMENTS 
 

o Fruit Platter (Seasonal Fruit) 

o House Salad (Garden fresh Green Mixed Leaf) 

o Raita (Cucumber, Boondi, Pomogranate) 

o Papad (Roasted, Fried) 

o Pickles (Mixed, Lemon, Mango, Chili) 

o Chutneys (Mint, Tamarind, Spicy Peanut) 

o Sirke Wale Pyaz 

o Onion, Chili & Lemon 
 

 

DESSERT 
 

o Jalebi with Rabri 

o Gulab Jamun 

o Kulfi (Pistachio, Saffron, Mango)  

o Kulfi Falooda 

o Rasmalai Falooda 

o Rasmalai  

o Paan Rasmalai   

o Angoori Jamun with Rabdi  

o Moong Dal Halwa  

o Sooji Ka Halwa  

o Dudhi Halwa  

o Gajar Halwa  

o Mango Cheesecake 

o Payasam  

o Rasgulla 

o Motichoor Rabri Panacotta 

o Motichoor Ladoo Parfait 

o Gulab Jamun Custard 
 


