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Catering Checklist

Client Name :

Appetizer time :

Appetizer Veg seLect2

M.

MAGCHNDLIA

Banguet Hall

Tables#:
[1Per8

Total guest #:
Dinner time :

Appetizer Non veg seLect1

Jeby #1

Event Date :

1 Per 10

Sweets seLecT1

Veg Spring Rolls Malai Paneer Tikka Chicken Tikka Chilli Chicken (Dry) || 1 sweet of your choice_____
Aloo & Gobi pakora Chilli Paneer g Malai chicken tikka Haryali Chicken ] Mixed sweet Platter
< Paneer Pakora Aloo Tikki with Chana| Z  lemon Pepper Chicken - Fish pakora <330 CEEEE
o) Achar Paneer Tikka Chilli potatoes < Tandoori Chicken Chilli garlic Fish gild
Chilli Mushroom Papri Chaat 1) Chicken bites Shanghai Fish Kachumber Salad
Honey Garlic Gobi Veg Noodles Tawa Chicken ()Q Garden Salad
= Ceaser Salad
Main Course ( VEg) SELECT 2 wxx Extra Veg Item $4%++* Spice Leve| seLecT 1 © Corn Salad
Vegetable manchurian Chana Masala Malai Kofta Mild Pasta Salgd
< Tawa vegetables Mattar Paneer Shahi paneer Medium E/Iha.cironlsSa”aj
m .
o Navratan Korma Aloo gobi Palak Paneer Spicy ICKpea Sala
Daal makhani Dum Aloo . **add more by replacing of soup**
2 Daaltacke Mixed Vegetables et regie Soups $
S Mixed Vegetabl (Extra $3.50)
s Rajma Masala Bindi Masala e .ege anies Beverage seLect1
o , Khadahi Paneer » Monchow soup
< Paneer Jalfrezi Paneer Lajawab (-] Chai or [IBlacktea 8 Veg soup
Mushroom Mattar Paneer Butter Masala (‘/U) Hot & Sour soup
*** add Chicken $2****
Main Course ( Non ‘Veg) SELECT1  #**Extra Non Veg Item $5%*++ Bread Picka
Chilli Chicken Chicken Do Payaza
O Chicken Manchurian Chicken Curry Goat cL:]rry w Plain Naan
‘ o .
T Khadahai Chicken Chicken Lababdar % 523G osht il Cocongt Fish Curry m Garlic Naan
2 Butter Chicken Chicken Tikka Masala > zogar;:]osh' ant g:) Qoa” fish curry :‘5 Butter Naan
m Chicken Lazeez Shahi Chicken Korma | ¢ oatohaht korma Fish curry Tandoori Roti
= @ Tawa Goat Masala @
Chicken Tikka Masala Tawa chicken Masala o C
- amb Curry
Coconut Curry Chicken **Lamb can be substituted for goat **
Rice pick1 Raita pickz | Dessert Piek: Live station  Packof 4 $16 Speciality drink
; Extra $3
Peas Rice MintRalta | ' GulabJamun ;haa;kk J'anl‘:;” coffee |
. - - 00 Tikki
Zeera Rice ~ BoondhiRaita | | | Ras Malai P P ", Mango Las.s.|
Onion rice ~ CucumberRiata | [ FruitTray pay Bhaai ‘ Mango Mojitos
/ Faluda kul Lychee Paradise
P ice | foofale | Moons s Vata Py Sveet Poan P);ssion fruit lemonade
Veg Fried Rice " Pineapple Raita | [ Custard Tava Soya Chaap lce cream i
Coconut rice Mixed vegraita | ' ' Rice pudding Steamed Momos aam Fand
Szechwan fried rice ["] Chocolate mousse Chole Kulche Mix of all




0000

Catering Checklist

M.

MAGCHNDLIA

Banguet Hall

Jeby #7

Client Name : Total guest #: Tables#: Event Date :
[1Per8 [ Per 10
Appetizer time : Dinner time
Appetizer Veg  seLecT 2 Appetizer Nonveg  seLect2 Sweets  SELECT 1
Veg Spring Rolls Malai Paneer Tikka Chicken Tikka Chilli Chicken (Dry) | 1 sweet of your choice_____
Aloo & Gobi pakora Chilli Paneer g Malai chicken tikka Haryali Chicken ] Mixed sweet Platter
< Paneer Pakora Aloo Tikki with Chana| Z  lemon Pepper Chicken ' Fish pakora <330 CEEEE
o) Achar Paneer Tikka Chilli potatoes < Tandoori Chicken Chilli garlic Fish gild
Chilli Mushroom Papri Chaat 10 Chicken bites Shanghai Fish Kachumber Salad
>
- Ceaser Salad
Main Course ( Veg) SELECT 2 s+ Extra Item $a*++ SpiCe Level seLEcT1 8 Corn Salad
Vegetable manchurian Chana Masala Malai Kofta Mild Pasta Salgd
< Tawa vegetables Mattar Paneer Shahi paneer Medium l\/la.caronl Salad
8 Navratan Korma Aloo gobi Palak Paneer Spicy Chickpea Sa.lad
o Daal makhani Dum Aloo Paneer nagina *add more by replacing of soup*t
Daal tadka Mixed Vegetabl - Soups
c ixed Vegetables Mixed Vegetabl p SELECT 1
’U ‘ , Khadahi Paneer . a Monchow soup
< Paneer Jalfrezi Paneer Lajawab (1 Chai or [IBlacktea c Veg soup
Mushroom Mattar Paneer Butter Masala > Hot & Sour soup
*** add Chicken $2****
Main Course (Non-Veg) SELECT2 e extra item $5m+ Bread Pick1
Chilli Chicken Chicken Do Payaza
O Chicken Manchurian Chicken Curry Goat cL:]rry ‘ % Plain Naan
= Khadahai Chicken Chicken Lababdar % Eaag ¢ osht . COCOHL,H Fish Curry m  Garlic Naan
2 Butter Chicken Chicken Tikka Masala > Gogz:r;:]osh' koat E‘Osn fish curry :‘5 Butter Naan
m Chicken Lazeez Shahi Chicken Korma " oatonantKorma Isheurry wn doori Roti
= @ Tawa Goat Masala Tandoori Rot
Chicken Tikka Masala Tawa chicken Masala o C
. amb Curry
Coconut Curry Chicken **Lamb can be substituted for goat **
Rice picka Raita pick1 | Dessert Piek2 Live station Packof4 $16 Speciality drink
; Extra $2
Peas Rice MintRalta | ' GulabJamun Chaat J'anl‘:E” coffee |
Zeera Rice ~ BoondhiRaita | | | Ras Malai %P\Iaonoi ITD'EE' i | Mango Lassi
Onion rice ~ CucumberRiata | [ FruitTray " ‘ Mango Mojitos
Pav Bhaaji Faluda kulfi Lvchee Paradise
Plain rice ~ Aloo Raita " | Moong Halwa Vada Pav Sweet Paan Py onfruit lemonad
Veg Fried Rice " Pineapple Raita | [ Custard Tava Soya Chaap Ice cream dssion frult femonade
Coconut rice Mixed vegraita | ' ' Rice pudding Steamed Momos haam Pana
Szechwan fried rice ["] Chocolate mousse Chole Kulche Mix of all
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Catering Checklist

M.

MAGCHNDLIA

Banguet Hall

Jet #3

Client Name : Total guest #: Tables#: Event Date :
[1Per8 [ Per 10
Appetizer time : Dinner time
Appetizer Veg setects Appetizer Non veg seLect2 SweetS  seLecta
Veg Spring Rolls Malai Paneer Tikka Chicken Tikka Chilli Chicken (Dry) ~ ||[—) sweet of your choice_____
Aloo & Gobi pakora Chilli Paneer g Malai chicken tikka Haryali Chicken ] Mixed sweet Platter
< Paneer Pakora Aloo Tikki with Chana| 2 lemon Pepper Chicken  Fish pakora Salad
10) Achar Paneer Tikka Chilli potatoes § Tandoori Chicken Chilli garlic Fish SELECT 2
Chilli Mushroom Papri Chaat ©  Chicken bites Shanghai Fish Kachumber Salad
Honey Garlic Gobi - v Garden Salad
y Veg Noodles Tawa Chicken >
= Ceaser Salad
Main Course ( VEg) SELECT 3 «ux Extra Item $a4*++* Sp][e Level seLecT1 8 Corn Salad
Vegetable manchurian Chana Masala Malai Kofta Mild Pasta Salgd
< Tawa vegetables Mattar Paneer Shahi paneer Medium l\/Ia.caronl Salad
8 Navratan Korma Aloo gobi Palak Paneer Spicy » Cf:)lckpealSa.lad f |
o I;aa: {n;ihanl Dum Aloo Paneer nagina a ‘ more by replacing of soup
c dal ladka Mixed Vegetables Mixed Vegetab| OUpPS  seLecT1
s Rajma Masala Bindi Masala e .ege anies Beverage seLect1 o
’U , Khadahi Paneer . a Monchow soup
< Paneer Jalfrezi Paneer Lajawab (-] Chai or [IBlacktea c Veg soup
Mushroom Mattar Paneer Butter Masala ('/U) Hot & Sour soup
*** add Chicken $2****
Malﬂ COU rse ( Non ‘Veg) SELECT 2 %% Extra [tem $5*++* Bread PICK1
Chilli Chicken Chicken Do Payaza Cot ‘
O Chicken Manchurian Chicken Curry Soa él:]rryt " w Plain Naan
T Khadahai Chicken Chicken Lababdar % Raag osh Coat L Coconfgt:s Curry ﬁ Garlic Naan
2 Butter Chicken Chicken Tikka Masala > OganJos ) 0 n Qoa” sheurry > Butter Naan
m . . - Goat Shahikorma T Fish curry O o
- Chicken Lazeez Shahi Chicken Korma W Tawa Goat Masala v Tandoori Roti
Chicken Tikka Masala Tawa chicken Masala Lamb C
: amb Curry
Cocanut Curry Chicken **Lamb can be substituted for goat **
Rice Ppick1 Raita Pick1 Dessert Pick2 Live station  pack of 4 $16 Speciality drink
: ; ick 2
Peas Rice Mint Raita " Gulab Jamun Chaat indian coffee Pe
Zeera Rice BoondhiRaita | |1 RasMala oo JKa 'Tfp' Mango Lassi
Onion rice Cucumber Riata | [ | FruitTray o o Mango Mojitos
o L] . Pav Bhaaji Faluda kuffi Lychee Paradise
ain r.|Ce ‘ ~— Aloo Raita [] Moong Halwa Vada Pav Sweet Paan Pacsion f ltl o d
Veg Fried .RICG "~ Pineapple Raita | | Custard Tava Soya Chaap e cream assion fruit lemonade
Coconut rice Mixed veg raita | | | Rice pudding Steamed Momos Aa.am Pana
Szechwan fried rice ("] Chocolate mousse Chole Kulche Mix of all




