SATYAM'S CATERINGS

(Pure Veg * Pure Pleasure)

& Welcome Drinks / Refreshments

« watermelon juice
e grape juice

* muskmelon juice
e orange juice

¢ Badam milk

* mango shake

e chickoo shake

e Apple milk shake
¢ lemonade

* masala lemonade
o fruit punch

e sugarcane

e pomegranate juice

e mint guava
Welcome Starters - Veg

& Mushroom Starters

e Chilli mushroom
¢ Pepper mushroom
e Mushroom Manchurian

e Schezwan Manchurian



¢ Mushroom 65

¢ Chilli cheese mushroom

%% Baby Corn

e Chilli baby corn
* Baby corn 65
¢ Baby corn Manchurian

* Baby corn pepper fry

Paneer

e paneer 65

e chilli paneer(dry)

e paneer Manchurian
e dragon paneer

¢ schezwan paneer

¢ Paneer majestic

& Vegetable & Chinese

¢ veg Manchurian
e crispy veg

e Aloo Tikki

» veg cutlet

» veg finger

e veg nuggets

e CcOrn samosa
 veg lollipop

e onion rings

» gobi 65



» gobi Manchurian
e chilli gobi
¢ chilli Manchurian

e Manchurian 65

é Soups
¢ Cream of tomato soup
¢ Hot n sour soup
* Sweet corn soup

¢ Manchow soup

& salads

e Green salad
e Corn salad

e Garden fresh salad

@ Veg Dry
e Cut mirchi
¢ Mirchi bajji
« Aloo bajji
¢ Masala vada
e Garelu
¢ Punugulu
« Aloo bonda

¢ Onion pakoda

{5 INDIAN BREADS

¢ Roti

e Butter Naan



¢ Naan
¢ Rumali Roti
¢ Pulka
¢ Poori

e Kulcha

NORTH INDIAN VEG CURRIES

» Mixed Vegetable Curry
¢ Paneer Butter Masala
¢ Baby Corn Masala

¢ Mushroom Masala

» Kadai Paneer

¢ Methi Chaman

« Palak Paneer

¢ Veg Chatpata

¢ Gobi Aloo Kaju Masala
¢ kaju masala

e Dal tadka

e Dal fry

 kadai veg

& Veg Flavoured Rice

¢ Veg pulao

» Kaju pulao

¢ Bagararice

* Jeerarice

e Veg fried rice

e Coconutrice



e Tamarind rice
e Lemon rice

¢ Raw Mango rice

BIRYANIS
¢ Hyd Veg Dum Biryani
¢ Bagara Rice
¢ Paneer Corn Biryani
¢ Avakaya Biryani
e Ulava Chaaru Biryani
¢ Panasakaya Biryani
¢ Ghee Kaju Pulao
* Veg Pulao
 Kaju Pulao
¢ Mushroom biryani
¢ Mushroom kaju biryani
¢ Paneer biryani

 Paneer kaju biryani

& Dal’s

« Palakura pappu

¢ Mango pappu

* Dosakaya pappu
¢ Tomato pappu

¢ Thotakura pappu
» Mixed pappu

¢ Mudda pappu

¢ Gongura pappu



* Tomato menthikura pappu
¢ Munagaku pappu

e Dal Makhani

 Dal Tadka

¢ Yellow Moong Dal

e Dalcha

Q Veg Fry
e Aratikaya Peanut Fry
¢ Bhindi Peanut Fry
« Potato fry
e Cauliflower Fry
¢ Onion Pakoda Fry
¢ Fried Cauliflower
* Gobi 65
e Aloo 65
* Gobi fry
¢ Vankaya pakodi fry
¢ Aloo fry
¢ Carrot beans fry

* Dondakaya fry

@ Veg Curries

¢ Bagara Baigan

¢ Kaju Mulakkada curry

¢ Veg Kurma

« Sorakaya senagapappu Curry

¢ Bhindi Masala



» Beearkaya Curry

¢ Dondakaya Kurma

e Guthi Vankaya Curry

¢ Bhendakaya Pulusu

e Tomato Drumstick Curry

¢ Capsicum Masala

* Tomato Chikkudukaya Curry
¢ Cauliflower Kurma

e Meal Maker Masala

% STANDARD ACCOMPANIMENTS
» Papad
¢ Ghee
e Sambar
e Rasam
e Steam rice
e Pachi Pulusu
¢ Gongura Chutney
¢ Tomato Chutney
* beerakaya chutney
¢ dosakaya chutney
e Chilli Curd
e Water
¢ Fryums
e Mirchi ka Salan
 Raitha

¢ Vadiyalu



e Mouth Freshener
* Majjiga Pulusu

¢ Plain Curd

9 Fruit Counter
* Apple
¢ Guava
* Green Apple
¢ Mango
* Papaya
* Watermelon
» Grapes
¢ Muskmelon
 Pineapple
« Chikoo

¢ Orange

& Desserts / Sweets

¢ Gulab Jamun

» Kova gulab Jamun
 Gajar ka Halwa

¢ Kala Jamun

¢ Double ka Meetha
» Kova Poori

¢ Kaddu ki Kheer

e sheera

« nethi bobbatlu

e poornam boorel



@ Ice creams

e Vanilla

¢ Mango

» Chocolate

¢ Strawberry

e Butterscotch

%3 Paan

e Calcutta sada paan
* Chocolate paan

* Banarasi meetha paan



