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(SMALL SPREAD MENU 1)

Y VIRGIN BLUE LAGOON [ ] % ASSORTED SOFTDRINKS [ ] & ORANGE FIZZ [
Y VIRGIN PINACOLADA [ ] % VIRGIN MOJITO [ ] ™ BLACKCURRANTFIZZ [ ]
® NILGIRI SUNSET ] % MASALA THUMBS UP [ ] ™ FRESHLIMESODA [ ]
N
i
[ & hor severace s S

% MILK TEA ] % KESARIYA TEA = b CAFE LATTE

% ELAICHITEA [ ] % BLACK TEA ] % LEMON TEA

% GINGER TEA ] % AMERICANO [] % GREEN TEA

@ EVENING SNACKS (ANY 2 NON-VEG WITH ANY 2 VEG) e

% CHICKEN FRITTERS WITH SALSA DIP ji) % PANEER SOTI BOTI A
% CHICKEN TIDBITS WITH SALSA DIP ] % PANEER TIKKA [E]
% CHICKEN RESHMI KEBAB ] % PANEER BALLS ]
» CHICKEN TIKKA KEBAB =] % VEG CROQUETTES =]
® CHICKEN HARIYALI KEBAB [ % CRISPY CHILLI BABY CORN ]
Q % CHICKEN MALAI KEBAB ] % CHEESE AND CORN NUGGETS [ ]
Oz
% GREEN SALAD [ & MIXED FRUITSALAD [ ] % SHREDDED CHICKEN SALAD [ |
% RUSSIAN SALAD [&] % COLESLAW [ % BOILED EGG SALAD ]
% WALDORFSALAD [ ] % VEG PASTA SALAD ] % HAWAIIAN CHICKEN SALAD [ ]
% SAUTEED VEG ] % KACHUMBERSALAD [ ] % ROASTED TOMATO

\\ WITH AP SEASONING

WITH PIRI PIRI SEASONING

=
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@ BREAD AND RICE (ANY 2)

MATAR KACHORI [ ] & BABY BUTTER NAAN
LUCHI [ % TAWA LACCHA PARATHA
b
b

RADHABALLAVI [ ] BASMATI RICE

N
v
b
% TANDOORIROTI [} SHAHI PULAO
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PEAS PULAO
MAHARANI PULAO
BASANTI PULAO
NAVRATAN PULAO
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(SMALL SPREAD MENU 1)

MAIN COURSE (ENTREE ITEM NON-VEG - ANY 1)

FISH FRY [ FISH BATTER FRY [ CHICKEN LEG FRY i
FISH ORLY £ ~ CHICKEN TANGDI KEBAB [ ] CHICKEN TANDOORI [ia]
LENTIL AND COMMON VEG (ANY 2)
AFGHANI CHANA MIX L4 NAVRATAN KORMA = STUFFED ALOO DUM ]
CHOLAR DAL NARKOLDIYE [ ] VEG MAKHANWALA (=) MASALA ALOO DUM ]|
DAL MAHARANI = ALOO GOBHI MASALA [ KASHMIRI ALOO DUM [=]
DAL MAKHANI T PANCHRATNA DAL =] JEERA ALOO [=]
ALTER VEG (FOR VEGETARIAN GUESTS - ANY 2)
KADAI PANEER =) MALAI KOFTA [a] DHOKAR DALNA O]
SHAHI PANEER =) CHANAR DALNA | ALOO METHI CORN ]
PANEER BUTTER MASALA [ | POTOLER DORMA [=] GOBHI ROAST =]
VEG CUTLET Fi PANEER PASANDA = CORN CUTLET ]
MAIN COURSE - NON-VEG (ANY 2)
MURGH LABABDAR = CHICKEN KORMA = KATLA KORMA =l
CHICKEN KOSHA ] DHANIYA CHICKEN =] NAWABI KATLA =]
CHICKEN MASALA 1 KATLA KALIYA = PESHWARI KATLA Es]
CHICKEN DO PYAZA =] SAFED MACH [iid) DAHI KATLA ]
ACCOMPANIMENTS (ANY 3)
MASALA PAPAD [ DRY FRUIT CHUTNEY Cc MIXED PICKLE I£7)
ASSORTED PAPAD =) MIXED FRUIT CHUTNEY [ MANGO PICKLE ]
SABOO PAPAD - FRESH FRUIT CHUTNEY [ VEGETABLE PICKLE =)
PAAN COUNTER El FRESHENER E] CANDIES i
DESSERTS (ANY 3)
ASSORTED ICE CREAM
HOT GULAB JAMUN =] HOT MALPUA WITH KHEER  [] WITH TOPPINGS O
NOROM PAAK SANDESH ) MAKHA SANDESH O VANILLA ICE CREAM
WITH CHOCO SYRUP |
RASOGOLLA = KOMOLA BHOG E VANILLA ICE CREAM
WITH ASSORTED TOPPINGS )

/ (\% NOTE: ALTER 1 NON VEG MAIN COURSE ITEM WITH MUTTON PREPARATION (+INR 120 PER PAX WILL INCREASE) \

* Please contact us for other menu item options under same category. All rates are exclusive of goods and service tax (GST).

* All non-veg menu items will have individual veg options for vegetarian guests, which can be selected from the menu list itself.

¢ Menu pricing for food and catering service in Kolkata, inter district and out station charges will vary on menu selection,
number of guests annmd other logistic factors.

* Seasoned Availability will be kept in mind during menu planning for fresh raw material usage.

* All crockery, flatware, cutleries will be used according to outdoor catering service standards (Valid for Asparagus Pequeno Buffet

Spread Menus, In Collaboration with Bengal Catering Services - An AHAS unit)

Food Service by Non-Tech Catering professionals.

Out sourced product / Menu items will be procured as per local brand availability.

Food service and presentations will be as per the standards of Pequeno Buffet Setup (Small and Compact Setup).

Food Quality and usaqe of raw materials remains the same across all Asparaqus Buffet Spreads.
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