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. Pulka OR Methi Chapathi OR Poori

9.
10. Sweet : Jilebi OR Carrot Halwa
11. Banana
12. Ice Cream
13. Paan

14. Drinking Water (Bottle)

. Veg Kadai OR Haryali Mix Veg OR Channa Masa
. Veg Pulao OR Ghee Rice

. Raitha OR Dal Fry

. Papad

. Pickle

. Green Salad

. Babycorn Chilly OR Veg Ball Manchurian
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Sweet : Kala Jamoon OR Malai Sandwich




. Veg. Hyderabadi dum Biryani OR Palak Dum Veg Biryani
. Raitha
. Dal Fry OR Dal Makhani

. Soup : Manchow Soup with Fried Noodles OR Spinach Carrot Soup

. Starter : Cheese corn Balls OR French Fries

. Starter : Veg. Shangai Roll OR Babycorn Sathe

. Batoora OR Butter Soft Roti OR Azwan Parata

. Channa masala OR Veg. Jodhpuri Masala OR Kadai Paneer

. Veg. Kolhapuri OR Veg. Kandahar OR Capsicum Matar Masala

. Papad

. Pickle

. Green Salad, Russian Salad
. Sweet : Glass Sandwich OR Peta Roll OR Moongdal halwa
. Sweet : Champakali OR Angoor Rasmalai OR Raj Bhogh

. Banana

. Ice Cream

. Beeda

. Drinking Water (300 ML Bottle)



Welcome Drink
Welcome Snacks

1.Soup

2.Starter

3.Bread

4.Gravy

5.Dosa

-~ 6.Rice

-
‘7.Sa1ad

8.Sweet

9.Fruit
10.Dessert
l11.Paan
12.Drink
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: Tatilingu Milk shake OR Litchi Milk shake
: Pudina Lime Juice

: Harabara Kebab

: Tomato basil Shorba OR Corn Coriander Soup
OR : Hot & Sour Soup

: Crispy Corn OR Jackfruit Cutlet (Seasonal) OR

Palak Veg Gold Coin OR Suvarnagadde Rawa Fry

: Paneer Malai Kebab OR Paneer Sathe OR Pahadi Paneer Tikka

: Rawa Poori OR Beetroot Poori
: Coin Parata OR Butter Roti

: Kadai Paneer
: Channa Masala
: Dal Thadka

: Ghee Masala Dosa OR Pudi Masala Dosa
: Coconut Chutney

: Veg. Hyderabadi Dum Biryani OR Peas Pulao

: Raitha

: White Rice

: Mysore rasam / Pepper rasam / Chennai Rasam
: Curdrice

: Green Salad / Corn salad / Mix Sprouts salad
: Papad & Pickle

: Hot Jilebi with Rabdi OR Grapes Jilebi
: Kaju Pineapple Slice / Kaju Mohini / Anjoor Dryfruit Roll

: Banana
: Carrot Halwa with Ice Cream
: Paan

: Drinking Water (300 ML Bottle)
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Option - 4

Welcome Drink

Welcome Snacks

1.Soup

2.Starter

3.Bread

4.Gravy

5.Dosa

6.Rice
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9.Fruit
9.Dessert
10.Paan
11.Drink
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: Popcorn Caramel Milk Shake OR Nariyal Punch \\. &
: Pineapple Shikanji OR Rose Milk shake ,\\
: Veg. Bullets OR Babycorn Stick \ ¢ , AN

: Monaco Stuffed Biscuits OR Fried Almond & cashew,

: Tomato basil Shorba OR Corn Coriander Soup

: Hot & Sour Soup OR Almond Soup

: Crispy Corn OR Jackfruit Cutlet (Seasonal) OR |
Palak Veg Gold Coin OR Suvarnagadde Rawa Fry
: Paneer Malai Kebab OR Paneer Sathe OR Pahadi Paneer

Tikka OR Cheese Finger

: Rawa Poori OR Beetrot Poori OR Methi Chapathi

: Coin Parata OR Butter Roti OR Lacha Parata

: Channa Masala OR Veg Kurma OR Veg.Jaal Fre¢
: Paneer tikka masala OR Suneri Masala OR Veg
: Dal Thadka OR Masoor Dal thadka OR Palak Da

: Ghee Masala Dosa OR Pudi Masala Dosa
: Coconut Chutney

‘ég Hyderabadi Dum Biryani OR Peas Pulao O
: Raitha OR Hot Gaflic sauce

: White Rice

: Mysore Rasam / Pepper rasam / Chennai Rasan
: Curdrice

: Green Salad / Corn salad / Mix Sprouts salad
: Papad & Pickle

: Crispy Jilebi with Rabdi OR Grapes Jilebi with k

: Kaju Pineapple Slice / Kaju Mohini / Anjoor Drdﬂl:uit Roll

: Strawberry Prem Bhog /Rose Chum chum / Ba
: Banana / Cut Fruits / Stick Fruits
: Carrot Halwa with Ice Cream OR Ice cream with

: Magai Paan OR Sweet Beeda

: 300ml Water Bottle
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Name :
Venue :

Date :
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N. SRIDHAR
C C CATERERS

CERTIFIED ISO 9001 : 2015 | ISO 22000 : 2018 HACCP
A to Z in Wedding Catering and Allied Services

=lse

[®] PURE vEG

No.155/3 Bilekahalli, Bharath Industrial Estate,
Opp IIMB ,Bhanner ghatta Road, Begur Hobli ,Bangalore — 560076.
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