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	 Vegetarian snacks 
	 

	 
	 

	a)Paneer Tikka (Grill)
	p)Mushroom Pakora

	b)Paneer Kesari Tikka
	q)Mushroom Fry

	c)Paneer Tikka Haryali
	r)Vegetable Kababs

	d)Paneer Pakora (Cocktail size)
	s)Veg Shammi Kababs

	e)Paneer Fry
	t)Malai Laddu 

	f)Cheese Balls
	u)Chilly Mushroom

	g)Alloo Rolls
	v)Chilly Paneer

	h)Alloo Crispy Rolls
	w)Chilly Gobhi

	i)Alloo Tikki (Small size)
	X)Chilly Alloo

	j)Alloo Fry
	aa)Mini Kachauri

	k)French Fries
	bb)Cocktail Samosa

	l)Bread Alloo Rolls
	cc)Pudina Mathi with Chutney

	n)Tandoori Alloo
	dd)Angoori Petha

	o)Mix Pakora
	ee)Bhurfi (Cocktail size)

	 
 
	 

	Snacks-Non-Veg
	 
	 

	a)Tandoori Chicken
	m)Sabut Fish
	 

	b)Chicken Tangri
	n)Elaichy Kabab
	 

	c)Afghani Chicken
	o)Pathar Kabab
	 

	d)Lemon Chicken
	p)Chicken Tikka
	 

	e)Methi Chicken
	q)Chicken Tikka Haryali
	 

	f)Crumb Fried Fish
	r)Chicken Tikka Achari
	 

	g)Chicken Pakora
	s)Chicken Tikka Adraki 
	 

	h)Chicken seekh Kabab
	t)Chicken Malai Tikka
	 

	i) Kakori Kabab
	u)Fish Amritsary
	 

	j)Reshmi Kabab
	v)Fish Tikka
	 

	k)Gaula Kabab
	w)Fish Pakoras
	 

	l)Shammi Kabab
	X)Fish Fingers
	 

	Chat 
	 
	 

	a)Bhalla Papadi
	g)Alloo Bhaji Kachori
	 

	b)Alloo Tikki
	h)Veg Chowmein
	 

	c)Gole Gappe
	i)Mutter Kulcha
	 

	d)Fruit Chaat
	j)Paw Bhaji
	 

	e)Moong Dal Chilla
	k)Moong Dal Pakori
	 

	f)Alloo on Tawa
	 
	 

	 
	 
	 
	 
	 
	 


 
	 
	Soups -Veg
	 

	 
	a)Cream of Tomato
	d)Veg Hot & Sour Soup

	 
	b)Cream of Mushroom
	e)Chukunder Tomato Soup

	 
	c)Veg Sweet Corn Soup
	 

	 
	 
	 

	 
 
	Soups -Non-Veg
	 

	 
	a)Chicken sweet corn
	d)Chicken Hot & sour 

	 
	b)Cream of chicken
	 


 
	 
	Salad
	 

	 
	a)Green Salad
	e)Macaroni Pasta Salad

	 
	b)Russian Salad
	f)Lentil Sprouts Salad

	 
	c)Beet Root Salad
	g)Cheese n' Pineapple

	 
	d)Alloo Chaat Salad
	 


 
	 
	Yog Hurt
	 

	 
	a)Pineapple Raita
	e)Dahi Bhalla with Chutney

	 
	b)Boondi Raita
	f)Lauki Raita

	 
	c)Alloo Raita
	g)Mix Veg Raita

	 
	Common
	 

	 
	a)Achar
	e)Papad

	 
	b)Chutney
	 


 
	 
	MainCourse Veg
	 

	 
	Dal
	Vegetables 

	 
	a)Dal Makhani
	a)Malai Kofta

	 
	b)Rajmah Masala
	b)Dum Alloo Kashmiri

	 
	c)Pindi Channa
	c)Matar Mushroom

	 
	d)Chana Dal
	d)Palak Kofta

	 
	e)Dal Panch Milli
	e)Matar Makhana Kaju

	 
	f)Dal Tadka
	f)Mix Vegetable

	 
	 
	g)Karahi Pakora

	 
	Paneer
	h)Navrattan Korma

	 
	a)Shahi Paneer
	i)Makki with Palak

	 
	b)Kadahi Paneer
	j)Kaju Badam Shahi korma

	 
	c)Paneer Makhani
	k)Sarson Ka Saag (seasonal)

	 
	d)Palak Paneer
	l)Alloo Gobhi

	 
	e)Mutter Paneer
	m)Gobhi Masala (seasonal)

	 
	f)Paneer Pasanda
	n)Jeera Alloo

	 
	g)Paneer -do- Piazza
	o)Alloo Bhaji

	 
	h)Paneer Capsicum Masala
	p)Veg. Kofta

	 
	i)Paneer Khoya Mutter
	q)Bhindi Masala

	 
	 
	r)Bhindi - do - Piazza

	 
	 
	s)Alloo Methi

	 
	 
	t)Rajasthani Gatta Curry

	 
	 
	u)Tawa Subji

	 
	MainCourse-Non-Veg
	 

	 
	a)Chicken Curry
	j)Keema Mutter Kaleji

	 
	b)Chicken Masala
	k)Mutton Rogan Josh

	 
	c)Chicken Saagwala
	l)Mutton Pasanda

	 
	d)Chicken Dahiwala
	n)Mutton Korma

	 
	e)Butter Chicken
	o)Mutton Saagwala

	 
	f)Tawa Chicken
	p)Motton Masala

	 
	g)Karahi Chicken
	q)Fish Curry

	 
	h)Chicken Korma
	r)Tawa Fish

	 
	i)Chicken Pasanda
	s)Fish Fried with gravy


 
	 
	Rice
	 

	 
	a)Plain Rice
	j)Mutter Pulao with Paneer

	 
	b)Jeera Rice
	k)American Pulao (With Anaar and Cherry)

	 
	c)Coconut Rice
	l)Dry Fruit Pulao

	 
	d)Lemon Rice
	n)Veg. Biryani

	 
	e)Boiled Rice
	o)Kashmiri Biryani

	 
	f)Curd Rice
	p)Hyderabadi Biryani

	 
	g)Veg Pulao
	q)Jarda

	 
	h)Mutter Pulao
	 

	 
	Breads
	 

	 
	a)Naan
	n)Puri

	 
	b)Kandhari Naan (stuffed with khoya)
	o)Bedmi puri

	 
	c)Tandoori Roti
	p)Dhuli Dal ki Puri

	 
	d)Missi Roti
	q)Mutter wali Puri

	 
	e)Makke Ki Roti
	r)Laccha Parantha

	 
	f)Roomali Roti
	s)Ajvain wala Parantha

	 
	g)Khasta Roti
	t)Paneer Parantha

	 
	j)Biscuit Roti
	u)Alloo Parantha

	 
	k)Kesari Roti
	v)Gobhi Parantha

	 
	l)Besan Ki Roti
	w)Choori Parantha


 
	 
	Dessert 
	 

	 
	a)Rasgulla
	n)Ice Cream

	 
	b)Gulab Jamun 
	o)Fruit Cream

	 
	c)Rasmalai
	p)Fruit Cream

	 
	d)Gajar Ka Halwa
	q)Pista Kulfi (Kullar)

	 
	e)Moong Dal Ka Halwa
	r)Faluda Kulfi

	 
	f)Imarti
	s)Chocolate Pastry

	 
	g)Jalebi / Rabri
	t)Raj bhog

	 
	j)Malpura / RabriMalpura / Rabri
	u)Milk Karahi with Dry Fruit

	 
	k)Kesari Kheer
	v)Raj Rabri

	 
	Dessert 
	 

	 
	a)Rasgulla
	n)Ice Cream

	 
	b)Gulab Jamun 
	o)Fruit Cream

	 
	c)Rasmalai
	p)Fruit Cream

	 
	d)Gajar Ka Halwa
	q)Pista Kulfi (Kullar)

	 
	e)Moong Dal Ka Halwa
	r)Faluda Kulfi

	 
	f)Imarti
	s)Chocolate Pastry

	 
	g)Jalebi / Rabri
	t)Raj bhog

	 
	j)Malpura / RabriMalpura / Rabri
	u)Milk Karahi with Dry Fruit

	 
	k)Kesari Kheer
	v)Raj Rabri


 
 
Chinese Cuisine
	Appetizers:
	 
	 

	 
	a) Vegetable Spring Roll
	i) Dry Chilly Chicken - Boneless

	 
	b) Dry Veg Manchurian
	j) Chicken Spring Rolls

	 
	c) Crispy Vegetable Salt and Pepper
	k) Drums of Heaven

	 
	d) Chilly Mushroom
	l) Chicken Salt an Pepper

	 
	e) Golden Fried Baby Corn
	m) Crispy Chilly Chicken - Boneless

	 
	f) Vegetable Fried Wanton
	n) Chiily Garlic Winglets

	 
	g) Chilly garlic Vegetable
	o) Prawn Pepper Salt

	 
	h) Potato Salt and Pepper
	p) Golden Fried Prawn

	 
	 
	 


 
	 
	Soups
	 

	 
	a) Veg Hot and Sour
	g) Chicken Sweet Corn

	 
	b) Veg Sweet Corn
	h) Chicken Manchow

	 
	c) Veg Manchow
	i) Chicken Talumein

	 
	d) Veg Talumein
	j) Chicken Wanton

	 
	e) Veg Wanton
	k) Chicken Spinach Mushroom

	 
	f) Chicken Hot and Sour
	 

	 
	Main Course - Veg
	 

	 
	a) Mix Veg Almond
	e) Veg Manchurian

	 
	b) Sweet and Sour Veg
	f) Mix Veg Hong Kong Style

	 
	c) Crispy Veg Hot Garlic Sauce
	g) Spinach Baby COrn Mushroom in Garlic Sauce

	 
	d) Shredded Potato Spicy Sauce
	i) Spinach Baby COrn Mushroom in Hot Sauce

	 
	  
	 


 
	 
	Main Course - Non Veg
	 

	 
	a) Chilly Chicken - Dry / Gravy
	i) Shredded Chicken Spicy Sauce

	 
	b) Chicken Hong Kong
	j) Chicken Black Bean Sauce

	 
	c) Chicken Hot Garlic Sauce
	k) Chicken Schzwan

	 
	d) Chicken Ginger
	l) Shredded Chicken Honey

	 
	e) Chicken Dried Hot Special
	m) Chicken Sweet and Sour

	 
	f) Chicken Lemon
	n) Shredded Lamb Hot Garlic Sauce 

	 
	g) Chicken Manchurian
	o) Shredded Lamb Honey Sauce

	 
	h) Chicken Baby Corn 
	 

	 
	Main Course - Sea Food
	 

	 
	a) Ginger Prawn
	d) Prawn Schzwan Sauce

	 
	b) Prawn in Hot Garlic Sauce 
	e) Prawn Green Chilly

	 
	c) Prawn Manchurian
	 

	
	
	
	


 
	 
	Rice / Noodles / Chopsey
	 

	 
	a) Vegetable Haka Noodle
	i) Vegetable Fried Rice

	 
	b) Egg Haka Noodle
	j) Schzwan Fried Rice

	 
	c) Chicken Haka Noodle
	k) Steam Rice

	 
	d) Noodle Cantonese Style (Chicken)
	l) Vegetable Chopsey

	 
	e) Noodle Singapore Style (Chicken)
	m) Chinese Chopsey

	 
	f) Ginger Garlic Chicken Noodle
	n) Chicken Chopsey

	 
	g) Shrimp Noodle
	o) American Chopsey

	 
	h) Mixed Meat Noodle
	 

	 
	SALAD
	 

	 
	a) Kimchi Veg Salad
	 


 

