BHANDARY'S

WELCOMES DRINK {Any One)

KITCHEN
1. MINT LEMON FIZZ 5. FRUIT PUNCH
I 1
2. HAWAIIAN BLUE 6. CHILLI GUAWVA, : :
|
3. JAL JEERA 7. BUTTER MILK : . I
I Price for the same :
&, MOJITO I . |
I will be Rs.400 "
I I
SOUP (Any One) : Per Plate. I
! l
| o o o o o o —————
1. CREAM OF TOMATO SOUP 5 LEMON CORIANDER
2. HOT & SOUR SOUP 6. VEG CLEAR SOUP
SERVICES
3. MINESTRONE SOUP 7. SWEET CORN VEG SOUP
1. Chaffing dishes
&, MANCHOW SOUP 8. DAL OR TOMATO SHORBHA
2. Tables with frill cloth for buffet
SALAD (Any Three) 3. Cutlery & Crockery
4. Service staffs with uniform
1. KOSUMBARI SALAD 5. CORN SALAD
5. Water Can with Paper Cup
2. FRESH GREEN SALAD 6. RUSSIAN SALAD

3. ALOO CHANNA CHAAT 7. TOSSED SALAD 2 2  s—cecececmmmeeme— == I
4. KIMCHI SALAD

PANEER STARTER (Any One) ® Min Order 50 and Above

® Transportation extra

i
!
|
|
| ® 5%GST on total bill
|
|
|
|
1.LACHARI PANEER TIKKA 9.HARIYALI PANEER TIKKA :
2.PANEER MALAI TIKKA 10.PANEER GOLDEN FRY
3.CHEESE ROLLS N.CHEESE CIGAR [
4.PESHAWARI PANEER TIKKA
5.PANEER MANCHURIAN/CHILLI

6.PANEER CHILLI MINT CRISPY @ +91 81230 57770

booking@bhandaryskitchen.com
8.MIRCH MASALA PANEER TIKKA L ——

7CRUMEB FRIED MALAI BALLS

VEG STARTERS (Any one)

1L.HARABARA KABAB 10.5PRING ROLLS
2VEG. CUTLET N.CHEESE BALLS
3.BABY CORN TEMPURA 12.COCKTAIL KACHORI

4.PALAK PAPRI KABAB 13.COCKTAIL SAMOSA
S5.ALOO CORN TIKKI 14.VEG LOLIPOP
6.BEQ PINEAPPLE 15.HONEY CHILLI POTATO

7.BABY CORN GOLDEN FRY 16. ALOO METHI TIKKI
8.PESTO GRILLED MUSHROOM

9.BABY CORN / MUSHROOM / GOBI (MANCHURIAN OR CHILLI)
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'BHANDARY'S

PANEER MAIN COURSE (any One)

1.PANEER MAKHANI 8. ACHARI PANEER
2.PALAK PANEER 9.PANEER KOLAPURI
3.5HAHI PAMNEER 10. PANEER KALI MIRCH
4.PANEER LABABDAR 1. PANNER METHI MALAI
5. KADAI PANEER 12. MALAI KOFTA CURRY
&6.MATAR PANEER 13. PANEER DO PYAZA

7.PANEER BUTTER MASALA

VEG MAIN COURSE (aAny One)

1. MIX VEG DRY T10.MILI JULI SUBJI

2. ALOO GOBI DRY NVEG KOFTA CURRY
3.ALOO JEERA 12.BEHINDI DO PYAZA
4. MATAR MUSHROOM 13.ACHARI BHINDI
S5.MAKAI KUBM PALAK 14.BHINDI KURKURE
6.EHINDI MASALA 15.KADI PAKODA
7.5ABJI JAIPURI 16.DUM ALOO

8 VEGETABLE IN GARLIC SAUCE

9.SABJI KOFTA IN PALAK GRAVY

FLAVOR RICE (any One)

1. VEG BIRYANI 4.JEERA DUM PULAO
2. VEG PULAO 5. GREEN PEAS PULAO
3. VEGC FRIED RICE

DAL (Any One)
1. DAL TADKA 5. DAL MAKHNI
2. DAL PANCHARANGI 6. MASOOR DAL FRY
3. DAL PALAK 7. DAL KOLHAPURI

4. DAL BUKHARA
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INDIAN BREAD (Any One)

1. TAWA : PARANTHA, PHULKA, ROTI
2. KADAI : POORI, BATHURA, STUFFED POORI
3. TANDOOR: ROTI, NAAN, KULCHA

DESSERT (any One)

1. GULAB JAMUN 6. BEETROOT KA HALWA
2. KALA JAMUN 7. MOONG DAL HALWA
3. RASMALAI 8. FRUIT SALAD

4. RASAGULLA 9. SHAHI THUKDA

5. GAJAR KA HALWA 10. DAL PAYASAM

ICE CREAM (Any One)

1. VANILLA 3. BUTTERSCOTCH
2. CHOCOLATE 4. STRAWEBERRY

LIVE COUNTERS (Extra Charges)

1. CHAAT 4. MALPUA
2. PASTA 2. TAWA VEG
3. FRUIT STALL 6. JALEBI

TABLE APPOINTMENTS

1. ACHAR 3. PUDINA CHUTNEY
2. PAPPAD 4. RAITA
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