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Virgin Mgjite  * Blue £ageon Oree é'lmke lea & Coffee ﬂmrfed QO(ff CDrmM

" A rereshing burst of wint, lime,  Dive into he codl, citrusy waves of The Oree Chake is a vich, creamy, Whether you crave the sesthing Asserted soft drinks refer To a variety
N G"d (i35 — eur Virgin Myjite iy The our Blue Lageon — a vibraut, and indulgent heverage made by warmith of classic Tea or the held of carhenaled and nen-carhonaled
':"- ultimate cosler To lift Your mood electric-blue dvink that's as re- blending Ores cookies, mill, and ice  qrama of freshly hrewed coffee, weve heverages, offering a wix of favers,
@-& ~ aud chilt your senses. freshing as it looks, cream inlo a smooth dessert drink, qet Your perfiect cup waiting, hrauds, and styles To it every Taste.

These drinks are served chilled and
are perfect for quenching thirst or
complementing a meal
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Veq | Chciken sweet corn Veq | Cheiken Het & Qour Vg | Cheiken Lemen coriender

A classic Inde-Chinese comfort seup, Qweet 4 bald awd i .
picy Inde-Chinese faverife, Hel & A light arematlic, and health-heesting seup,
CW; Qoup iy l‘:l Wﬂ";‘ and W'W;e“”'?kh";';? of Qour Qoup iy known for ity perfect balance of len?on Ceriander Qoup combines fheg sesty
.“_v_ee V“;‘”h;mi Ze‘;h ”’”9’r and a Wd?IthUre heat and Tang, packed with flavers that freshuess of lewen with The earthy aroma of
W A ove:;o?:garlau b e awaken The senses, fresh coriander, crealing a ml—mfhmg hewl

that's as weurishing as it s faverful
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i - kelchup, spicy maye, or garlic dip.

Q +919832158008 © senmahashoycaterers.com = sales@senmahashoycaterers.com

YVeg Starler (Anyz 3 B S
Vancer Tikka | 'Paneer Vakora f_ B

'Paneer Pakera iy a popular Indian smack wade by dip- - : '
i | pin sa(;f paneer cubes in a spiced qram four (hesan) =5

// ha er and deep-frying them until gelden and crigpy.

Paneer Tikka is a popular Nerlh Indian appetizer made
hy warinaling cubes of paneer in a spiced Yoqurt wixture,
then skewering and qrilling Thew To smoky perfection,

Cheese Ball (o Veq spring relts

i“g/ Veq Cpring Rolly are a beloved Inde-Chinese appelizer
Crispy on The outside and melty inside, cheese hally make
The perfect appetizer or party snack, offen served with 1{ jwade with  chsp, giidensin@pper lilcd with o favorful

S o G o shredded vegctabes ke cabbage, carat, and
. capsicum, lightty Tossed in 6y sauce and spices,

Crispy chilli habycorn

Crispy Chili Baby Corn iy a fiery Inde-Chinese appe-
lizer made by haﬂer-ﬁrying Tender haby corn 1o a
qelden crisp, then Tossing it in a spicy, Tangy sauce with
garlic, spring enions, capsicum, Y sauce, and chili paste,
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chicken hariyali kehah m,a

Queculent chicken chunks marinaled in a refreshing blend &
fresh wint, coriander, qreen chilies, and creamy Yoqurl: Gri
o juicy perfection, these kehabs are bursting with herbace
flavers and vibrant green geodness,

Chicken reshmi kehab

Jender honeless chicken pieces marinated in a vich hlend
of cream, cashew paste, Yequel, and wild spices, Grilled to
perfection, these w'lky—smoo?h kehabys are known for Their
welt-in-the-wouth Texture and subtle Mughlai faver.

Chicken Chaslik

Juicy cubes of marinated chicken skewered with crunchy
_ belt peppers, onions, and Tomaloes, then grilled To smoky

\ perfection. Bursting with held [avers and a hint of spice,
This Inde-continental dish is a colerful and delicious Treat <

Fish Finger
Crisp on The eutside, soff on The inside — These gold-

en-hrown original bhetkifish fillets ave coated in seasened 1
hreadcrumbs and fried o perfection,

Chicken lollipap

__ A crowd-faverite Inde-Chinese appetizer! Frenched
~ chicken wings marinaled in spicy sauces, deep-fried til
crispy eulside and juicy inside,

\ | ender bile-sized fish pieces marinated with traditional
V) | Bengali spices and shallow fried To golden perfection,
Crispy, Haverful, and ideal as a starler or cockiail smack,

Perfect for festive platters or light munching,
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Kashwiri alee dum

Jender honeless chicken pieces marinated in a vich hlend
of cream, cashew paste, Yequel, and wild spices, Grilled 1o
perfection, these ﬁlky—smoozh kehabys are known for Their
welt-in-the-wouth Texture and subtle Mughlai faver.

Dum alee

Queculent chicken chunks warinaled in a refeeshing blend of

fresh wint, coviander, green chilies, and creamy Yoqurl, Grilte
o juicy perfection, these kehabs are bursting with herhaceous
flavers and vibrant green geodness,

Clufked alos dum

Juicy cubes of marinated chicken skewered with crunchy

hell peppers, onions, and Tomatses, then grilled To smoky

. perfection. Bursting with held Havers and a hint of spice,
This Inde-continental dish is a colerful and delicious Treat

Vaneer Lababdar

Crisp en The oulside, safit on the inside — These go!d—
en-hrown original bhetkifish fillets ave coated in seasened
- hreadcrumbs and ried to perfection,

Paneer hulter masala

A crowd-faverile Inde-Chinese appetizer! Frenched
chicken wings marinated in spicy sauces, deep-fried till
crispy eulside and juicy inside,

Chahi Pancer

ender bite-sized fish pieces marinaled with traditional
Bengali spices and shallow fried To golden perfection,
Crispy, Haverful, and ideal as a starler or cockiail smack.
Perfect for festive platters or light munching,

Q +919832158008 & senmahashoycaterers.com = sales@senmahashoycaterers.com




Baingan wasala

Tender brinjal (egqplant) cocked in a vich, spiced Tomats-onion

?havy with traditional Indian wasalas, This hearty dish bringy out
¢ earthy flaver off haingan in every bite,

Perfect with chapati, paratha, er steamed rice — a hamestyle fa-

verite with held Taste,

Veg Jhalfresi

| A colorful medley of fresh vegetables stiv-fried with enions, capsicum and
Towatoes in a Tangy, wildly spicy wasala, i 240
This Inde-Chinese inspired dish is packed with crunch, faver, and a ﬁwch

of heat — perfect with naan er fried rice, o

Jawa Jamanchi

An explesive wix of spicy marinaled veggies Tossed on @ het Tawa with enim
hell peppers, and heuse-blend masalas,

Malai kefla e >
Qoft, creamy koftas made from pancer and pelatoes, stuffed with dry '
fruits, and gently simmered in a luxurisus cashew-cream gmvy

Veg Navaralan Lerma

A reyal Mughlai curry made with a wedley of nine vibrant vege-
Tahles and fruils, simmered in a wildly sweet and creamy ca-
9hew-cecgnuf gravy,

Bhindi Masala

Fresh ok (bhindi) sautéed with eniens, Tematees, and traditional
Indian 9plce9 This dry-style sahzi is full of Haver and perfect with
reli or dal-chawal,

Corn Palak

A comforting Nerth Indian delicacy wade with sweet corn kernels sim-
wered in a creamy spinach (palak) gravy, wildly spiced and rvich in
faver.

Chela masala

A Nerth Indian classic wade with slew-cesked chickpeas in a
vich, spicy Tamale-enien gravy, infused with aremalic spices,
old, whelesewe, and mzﬁﬁying — this dish pairsy perfectly with
halure, puri, or jeera vice,

C +91 9832158008 & senmahashoycaterers.com = saIe§@5enmahashoycaterers.com
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Yalak, Pancer

A heleved Nerth Indian dish featuring seft cubes of pancer gently
simmered in a sweoth, wildly spiced spinach (palak) gravy.
Nutritieus, creamy, and full o[f (ﬂavvr — This wheleseme curry iy per-
fect with naan, paratha, er jecra rice,

Echerer Kofa

 Tender koftas made from dew-cocked raw jackfruit (echer) hlend- 3
ed with arematic spices, deep-fried and simmered in a vich, 9plcy
Towals-onion qravy, i

V!J.' < -8 Yo G i . 2 N ".7.
..‘_; S i . g ’ 2 e :

‘ ’ ] » , ’ » » »

Ch:cken Kasa  Kadhai chicken ODhavia Chicken  Buller chicken  Chicken kerma  Chicken rezala  Chicken angara,
E A vich and spicy Benga- A Nerth Tndian specialty Queculent chicken cosked in  Aw all-time faveritel Tender A reqal Mughlai delicacy A reyal Bengali-Mughlai A fiery and faverful dish
li-style dry chicken curry, — wade with juicy chicken a vibrant green gravy made Tandsori-cooked chicken featuring Tender chicken  delicacy made with succulent ade with Tender chicken

% slow-ceoked with arematic pieces stir-cosked in a tradi- with fresh coriander leaves,  pieces simmered in a creamy  pieces lew-ceoked in a luxu-  chicken simmer ed in a silky pieces ceaked in a vich, spicy
. Spices, omians, ?arllc and Tienal kadhai (wek) with green chilies, and wild spices, Tomale-hased gravy, en-  rieus gravy of Yequrl, cashew white gravy of Yequel, — gravy infused with a signa-
- wustard ol unlil the wasala capsicum, eniens, Tamalses, viched with hulter, fresh paste, and avemalic spices,  cashew paste, psppy seeds, fure swoky arema,

» clingy perfectly To each and a special blend of cream, and a hint of honey, | and subtle whele spices,

Tender piece, freshly ground spices, o
i Q +9198321 58008 @ senmahashoycaterers.com = sales@senmahashoycaterers.com P
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Fish fy | Fith batter fry

ender bite-sized fish pieces marinaled with Traditisnal
Bengali spices and shallow fried To qolden perfection,
Crispy, Haverful, and ideal as a starter or cocklail snack,
Perfect for festive platters or light munching,

Fish Quwitsari

A pepular Punjabi delicacy featuring Tender fish fillety

. marinaled in a spiced gram [lour hatler, deep-ried until
. crispy and qolden,

Corshe Pahda | Pahda jhal

A delicate Benqali delicacy where fresh Pabda fish is
gently cosked in a pungent mustard (sorshe) and green

_ chili paste, with a driz3le of mustard el for That authentic

3ing,
Fresh Pabda fish simmered in a light, spicy red chili and
Tomate-hased gravy, flavered with kalonji and green chil-

Q +91 9832158008 @ senmahashoycaterers.com = sales@senmahashéycaterers.com
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i kalla

slow-cooked in a wildly spiced YoqurT-hased qravy,
Tewpered with wustard eil, green chilies, and arematic wh
spices, This dish halances richness with subtle Tang,

Bhetki Paturi

A signature Bengali delicacy featuring fresh Bhetki
fillet marinated in a mustard-coconut paste, wrapped in
hanaua leaf, and gentty steamed or pan-seared

Katla Kalia

A Traditional Bengali fish curry made with thick Kalla
fish steaks cosked in a rich, spicy onion-Tomale gravy,
Havered with whele garam wasalas and mustard eil

i
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Mamcowwmn—vey(ig/vwl) —

) A classic Bengali delicacy made with juicy pieces of Kalla .‘.j ]




garlic, ginger, and Traditional Indian spices,

Q +91 9832158008 & senmahashoycaterers.com = saIes@senmahas.hoycaterers.com
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wullon regan josh

A delicate and [laverful 8engah-M jh'“' dish featuring -
Tender mutlen pieces cooked in a wildly spiced, creamy wbife
gravy made with Yequrt, cashew, poppy seeds, and (;ragmuf G
whele spices, o

Mutten kassa

A vich and spicy dry-style curry made with succulent
mullon pieces sew-cooked in a rebust blend of onions,

Mutlen rezala

A Mughlm—mmred Bengali delicacy featuring fender
mutlon pieces dow-cosked in a luscious, wildly spiced while
gravy made from Yoquil, cashew paste, poppy seeds, and
aromalic whele spices,

Mullen kerma

A luxurious Mughlm classic featuring Tender mutlon pieces
slow-cosked in a vich, creamy gravy off Yoqurl, cashew
paste, and aremalic spices,
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Desa Counler e v

|
Desa Counter offers freshly wade, qelden-crisp Couth Indian
desas served hot ofs the griddle. Cheose from classic plain desa,
wasala desa, cheese dosa, and were—paired with coconut chul-
ney and faverful sambar. %

Alee Tikki chaat- Ceunter

Alee Tikki Chaat iy a delicious Nerth Indian street food
wade with crispy petale patties Topped with Tangy tama-
rind chutuey, creamy Yoquel, and a wix of gpices, Every
hile offers a perfect blend of crunch, spice, and sweel-
Hess,

Chilla

A savery Indian pancake made from hesan (gram flour)
or woonq dal, offen eafen for breakfast

%+ Fulchka Counter

y | o 4
P

* S Fuchka is a heloved Bengali street fved wade of crisp,
3 \ heltew shelly filled with spicy mashed pelale and Tangy Tam-
N avind waler. Bursting with held flavers, ity The perZecT

halance ofs crunch, spice, and 3est in every bile.

Q +9198321 58008 @ senmahashoycaterers.com = sales@senmahashoycaterers.com




Green Calad

Green Calad is a fresh and healthy wix of crisp lettuce,
cucumbers, Tomaloes, onions, and seasenal ?reeni Lightly
seasoned with salt, pepper, and a dash of lewen juice for a
refreshing bite,

Vasta salad

Pasta Qalad iy a vibranT wix of codked pasta, fresh vege-
tables, and herbs Tossed in a light, tangy dressing, It's a
refreshing, faverful dish served chilled—perfect ay a side
on a light meal on ity own,

et
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Cirka Owien

Qirka Owion iy a classic Indian condiment wiade with crigp o 8
rings seaked in tangy vinegar and wild spices. It adds a zesty, =
refreshing crunch That perfiectly complements any meal.

Russian Calad

Russian Calad iy a creamy blend of diced pelalees, car-
rols, peas, and crunchy pickles coaled in rich wmaYennaise,
Garuished with heiled e9g and fresh hevbs, it offers a
cool, satisfying bite. A Timeless classic That pairs perfectly
with heth light and hearty dishes, ‘

£ ‘ Papaya Qalad is a refreshing wix of shredded raw

< papaYya Tessed wilh Tangy lewen juice, wild spices, and a
" hint of sweetness, Light, crunchy, and packed with faver,
iy a perfect healthy side for any meal

Q +919832158008 & senmahashoycaterers.com = saIe§@senmahashoycaterers.com



Dal Makhani

Dal Makhawi is a vich and creamy Nerth Indian lentil dish made
with whele hlack lentils, kidney heans, hulter, and fresh cream.
Qlow-cooked To perfection with aremalic spices, ity a hearty and in-
dulgent delight hest enjsyed with naan or rice.

- Dal sultani

Dal Cultani iy a reyal lentil preparation made with yellow lentils
i (woong or Toor dal), sow-cosked with vich spices, cream, and a hint
of ghee. Lightly sweked for added aroma, it offers a silky texture

) and a wildly spiced, luxurieus flaver. A reqal twist on The Tradifional
/¢ dal

Yellow dal Tadka

Yelow Dal Tadka is a comfurling dish wade from Yellow lentily (usu-
ally Toor or moong dal) simmered with Turmeric and spices. It fin-

ished with a flaverful Tempering ofy ghee, cumin, garlic, and red chil-
ies, adding a vich avema and Taste. Perfect with steamed rice or roti

for a wheleseme meal,
Lalla musad dal

-
——
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Chelar dal narkel diya

Chelar Dal Narkel Diya is a Tradilional Bengali dish wade with Bengal ¢
(chana dal) cosked with grated cocont, inzer, and wild spices, Clightly sweef
and vich in flaver, ifs offen Tempered with ghee, bay leaves, and whele spices. A

festive faverite, typically served with luchi or sTeamed rice.

Yanchmela dal

Panchwel Dal (v Panchralna Dal) is a tradilienal Rajasthani dish made
hy combining (ive different lentil—each hringing ity own texture and laver,
Cesked with avamatic spices and Tewpered with ghee, ity a hearty, pro-

Tein-vich dal with a rustic charm. A perfect companion To reli, vice, or bajra
dishes,

Dal amritiari

Dal Awritiari is a faverful Punjabi lentil dish made with whele black gram
(urad dal) dew-cosked with ginger, garlic, and Tradilional spices. Rich in
taste yet lighter than dal wakhani, ifs finished with a ghee Tadka for a
smoky, comZorﬁng faver. Best enjeyed with naan or jeera rice,

Lulla Musallam Dal (alse known as Lulla Musad Dal) iy a vich, dew-ceoked
 delicacy made with black lentil (sabut urad) and chana dal, Simmered with
 aromalic spices, ghee, and cream. This veqal dish, rested in Mughlai cuisine,
offers a deep, earthy faver with a velvety Texture, A luxurious Twist on Tradi-
tional lenily, perfect for special sccasions,

Q +919832158008 @ senmahashoycaterers.com = sales@senmahashoycaterers.com
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g Buller Naan

(i / iy Jandeeri voti 3

> .. 4 e, ;-':‘f: C R : Butter Naan — Qoft, Hufipy, even-haked fathread hrushed gener- “ ':f Tandeori Reli — Traditional whele wheat flathread cosked na Clﬂfllfﬂ"d“"" 2

WEONO pE ously with welted hutter for a rich, indulgent faver. Perfect to pair rustic, sweky flaver and a crisp Yt soff Texture, A wheleseme, hearty cheice fo
NG with any curry or Tandeeri dish, complement any Neorth Indian curry or gril '

Masala kLulcha

Masala Kulcha — Qoft, leavened flathread stuffed with a spiced
pelato and herh filling, haked To perfection in the Tandesr. Burst-
in7 with held flavers and a deliciousty crisp extevior, it pairs wonder-
fulty with vich qravies and curries,

Lachha paratha

Lachha Paratha — Mulli-layered whele wheat flathread, shillfully e
hand-relied 1o create crisp, flaky layers, Cooked on a het griddle with a Teuch

of ghee, it ofers a perfect balance of seffuess and crunch, ideal for any

Nerth Indian weal, ;

Phulka

Qoft. puffed whele wheat fathread cooked directly on an epen flame for a
light, airy Texture. A healthy and tradilional Indian hread, perfect To enjoy
with any sab3i or dal

Veas Kacheri

Peas Kacheri — Crisp, deep-fried pastry stuffed with a spiced green
rea filling, bursting with earthy flavers and subfle heal. Perfectly
qelden and laky, it makes a delighthul mack o a tasty accompani-
went To Your faverife curry,

Q +91 9832158008 @ senmahashoycaterers.com = sales@senmahashoycaterers.com | A
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Qleam Basmali Rice

Qteam Rice — Fragrant, flufty leng-grain rice
steamed To perfection for a light and delicale Tex-
ture, A versalile and whelessme accompaniment that

pairs beautifully with curvies, dals, and stir-fries,

Veg pulae

Arematic hasmai vice cooked with garden-fresh
vegetahles, whele spices, and herbs or a light,
Haverful dish. A perfect accompaniment or stand-
alone weal That's heth whelessme and saisgying,

Q +91 98321 58008
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Basanli Pulae "

Froyranf hasmati vice ceoked with saffren and wild spices, ==
lending a heautiful qelden hue and subtie sweetness, Thiy =

traditional Bengali gemve rice pairy wenderfully with vich '
curries and celebratory meals,

Veas Pulae

Fr?muf haswati vice simmered with Tender green peas
and wild spices for a light, comfprling faver. This classic
dish pairs heauifully with vich curvies or can be enjoyed
on ily own,

23 | Leng-grain haswati vice Tempered with arematic

' cumin seeds, cooked To flufly perfection for a sublly
nutty flaver. A simple yet classic accompaniment
that elevales any curry or dal,
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“warw for a comﬁorfng indulgent dessert experience.

L)/ | SENMAAHA

Cj , CATE{

Dessert  Any $)—

Het qulab jamun e 2a9malm 5

Qoff, spongy coltage cheese patlies seaked in vich, s«[;&ron—m[;md will, delicate: -_‘"
ly Havered with cardamem and qarnished with wuts, A luxurious, and refreshing
Benqali dessert that melfs in Your wouth,

Qoft. welt-in-Your-wouth wilk, dumplin dq; deep-fried To qolden perfec-
fisn and seaked in fragrant rose-cardamon suqar srup. Qerved

Kesegolla \_ Baked Reosegella

A deli jhm'ul Twist on the classic resegelia, These soff colage cheese bally are
seaked in 9yrup and Then haked with a creamy, caramelized Topping. Warm,
luscisus, and indulgent, iy @ wedern Bengali dessert faverite,

Tconic Bengah sweel wade from soff, spong chenna halls gently 8\ 38
simmered in light sugar grup. Light, juicy, and delicalely sweef,

This Timeless Treat is loved acress generations,

\
1

Makha Candesh et Malai kalakand

Freshly prepared chenna (coltage cheese) delicately wixed with &~ g ﬁe%ly crumbled pancer dow-cosked with condensed will. and a hint of car-
suqar and aromalic cardawem for a soff, well-in-The-weuth Texture, s 3 " dawem, resultin Z in & weist, grainy, melt-in-the-wouth Texture. This Tradifional
This classic Bengali sweet iy kuown for ity light, creamy, and wildly - " sweet offers vich, wilky Haver with a rustic hamewade charm,

sweel flaver,

Q +91 9832158008 & senmahashoycaterers.com = saIe§@senmahashoycaterers.com



perfect Treat To satishy any sweet craving,
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JoeCream (Ang2)—

Chocalale { ek Bulterscateh 3
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Creamy, swoath ice cream swirled with crunchy caramel toffee bity—
and a vich hulterscslch Haver. A perfect halance of sweetness and Tex:
fure for a nestalgic, delightful treat.

Rich, creamy ice cream made with prewium cocon for a
deep, indulgent checolate flaver. Cwesth and velvety, ifs the

Vanilla Q” ﬂ; y Clrawherry

Cwoeth and creamy ice cream infused with pure vauilla T~ C
s 9P reamy, velvely ice cream hlended with real strawherries for a
esseuce (o @ Timeless, delicate flavor. Light, refreshing, 8 *:of"" nalurally sweet and fruity Haver. Refreshing and vihranT if9 a

and perfect on ity own or paired with Your faverile dewern pevfect Treat for herry lovers,

i Kulfi

s ¥ i Traditional Indian fresen dessert made with dew-cosked,

e - U Thickened milk, delicately Hlavered with cardamem and saf-
: fron. Dense, creamy, and delighthully vich, it effers an au-

Thewtic Taste of nestalgia in every hite.
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~ Paan Gounler ~ Packaged Drinking water H
A vibrant selection of traditional hetel leaf prepara- | ( 2 OOM l) 3 W

fions, offfering a variety of sweel, weetha, and flavered _
= paans, Perfect for a refreshing affer-meal indulgence T
that captures the essence of Indian hespitality,

C +91 9832158008 @ senmahashoycaterers.com = saIes@gen‘mahpshdyoaterers.com
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