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a)      Veg. Sweet Corn Soup l)       Mix Fruit Juice 

b)      Veg. Coriander m)    Victoria Counter (four flavour) 

c)      Tomato Soup with cream n)      Pineapple Blossom 

d)      Tomato Dhania Shorba o)     Vanilla Punch 

e)      Hot and Sour Soup p)      Pineapple Colada 

f)       Coffee q)      Mango Blossom 

g)      Tea r)       Kiwi Sanderal 

h)      Cold Coffee s)      Blue Lagoon 

i)       Cold Drink t)       Mango Tango 
j)       Orange Valley u)      Pink Lady 

k)      Strawberry Laly 
  

 

 

 

a)      Paneer Tikka (Fry) n)    Mutter Kalash 

b)      Paneer Til Wala o)     Dum Pak Potato 

c)      Paneer Borlly p)     Honey Potato 

d)      Crispy Paneer q)     Chinese Samosa 

e)      Cheese Balls r)      Chinese Badam 

f)       Cheese Roll s)      Bread Pizza 

g)      Srping Roll t)      Veg. Gold Coin 

h)      Veg Roll u)     Veg. Toffee 

i)       Stuff Cheese Roll v)     Baby Corn Statcy 

j)       Dry Veg. Manchurian w)    Crispy Baby Corn 

k)      Kukri Kebab x)     Corn Kebab 

l)       Hara Bhara Kebab y)     Wallment Case 

m)    Mutter Paff 
  

 

 

 

 

a)      Rasbhari 
 

e)      Mini Cake 

b)      Malai Roll 
 

f)       Mini Gulab Jamun 

c)      Kaju Barfi (Kesariya) 
 

g)      Angoori Petha 

d)      Anzir Barfi 
  

WELCOME DRINKS any four  

 

SNACKS (Roaming Service) any four  

 

MINI SWEETS (Roaming Service) any one  

 



 

Aayojanam Caterers & Event Management  
Sanjay Gandhi Nagar, Varanasi  
Mb.  +91-9415080668, +91-9369045890 Page 2 
 

 

 

 

Variety of 8-10 fruits 

 

 

 

a) Popcorn 

b) Sugar Candy 

c)      Ice Candy 

 

 

 

 

a)      Stuffed Tikki 

 

g)      Basket Chat 

b)      Golgappa/Pani Puri 

 

h)      Aalu Mutter Chat 

c)      Moong Chilla Roll 

 

i)       Chura Mutter 

d)      Benarasi Tamater 

 

j)       Raj Kachori 

e)      Papri Chat 

 

k)      Bhelpuri 

 f)       Palak Chat 

 

l)       Sev Puri 

  

 

 

 

 

 

a)      Veg Noodles/ Chowmein 

 

d)      Veg. Manchurian with Gravy 

b)      Fried Rice 

 

e)      Chilly Paneer 

c)      American Chopsey 

 

f)       Gobi Manchurian with Gravy 

 

CHILD CORNER any two 

 

CHAT (Chat-Pata Swad) any three 

 

CHINESE any two 

 

FRUIT COUNTER 

CORNER 
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a)    Paneer Tornado  

 

g)    Veg. Thai Curry 

 b)    Pasta live with different varieties of sauces 

 

h)     Baked Veg. 

  c)     Italian Pizza 

 

i)      Veg. Baby Corn Grating 

 d)    Mexican Pancake with Cheese and Red sauce 

 

j)      Corn and Peas in Creamy Sauce 

e)    Thai Mongolian 

 

k)      Trottrica 

  f)    Vegetable Florentine – Sweet Corn and Baby 

Corn 

      

 

 

1) a) Amritsari Kulcha  b) Punjabi Chhole c) Oning Ring d) Green Chutni 

2) a) Makke ki Roti b) Sarso ka sag with white butter and Gur 

3) a) Sattu Paratha b) Baigan Bharta c) Raita d) Pickle 

 

 

 

 

a) Mewa Batti/ Sattu Batti/ Plain Batti 

b) Aalu Baigan Tamatar ka Chokha 

c) Plain Rice 

d) Churma with Dry Fruits 

e) Dal Yellow/ Panchmel 

 

 

 

Tawa Veg. (Kalonjees) 

Chinese Tawa Veg.(Paneer Finger, Potato, Baby Corn, Mushroom, Gobi ) 

CONTINENTAL any two 

 

PUNJABI DHABA 
any one 

 

RAJASTHANI RASOI 
any four 

 

PLATTER 
any one 
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a) Paneer Butter Masala / Paneer Mutter Kaju / Paneer Makhanwala / Kadai Paneer / Paneer 

Lababdaar / Paneer-Do-Pyaaza / Handi Paneer / Paneer Baby Corn with Mutter / Paneer Baby Corn / 

Shahi Paneer / Palak Paneer / Paneer Mutter Makhanwala / Mutter Paneer 

  

b) Palak Kofta / Nargisi Kofta / Veg. Kofta in white gravy / Malai Kofta / Cheese Kofta / 

Chandani Kofta / Methi Mutter Malai / Methi Pakal / Methi Palak / Methi Curry / Palak Corn Malai / 

Mutter Mushroom / Stuff Tomato / Stuff Capsicum 

   

c) Aloo Dum Shimla Mirch  / Aloo Mewa Stuffed / Stuffed Aloo Dum / Kashmiri Aloo Dum / 

Banarasi Aloo Dum / Aloo Udaipuri / Aloo Jeera / Spicy Aloo / Aloo Dum Orange Gravy / Aloo 

Nazakat  

 

d) Gobhi Mutter Masala / Gobhi Nazakat / Aloo Gobhi / Mix Vegetable / Jal Farezi / Navaratan 

Korma / Aloo Mutter Masala / Stuff Parwal Mewa / Gobhi Mutter Keema / Aloo Capsicum (Dry) / 

Aloo Parwal / Rajasthani Panchmel ki Sabzi / Veg. Makhanwala 

 

 

 

 

Dal Yellow (Arhar) counter fry / Dal Makhani / Kali Dal with Rajma / Mix Dal / Dal Chana /Gujarati 

Kadhi / Kadhi Pakori / Kadhi Sangri 

 

 

 

Navratan Pulao / Mutter Pulao / Veg. Pulao with Dry Fruits / Peas Pulao with Dry Fruits / Veg. Briyani 

/ Dhania Peas Pulao / Jeera Rice with Dry Fruits / Jeera Rice / Plain Rice 

 

MAIN COURSE 
any one 

 

DAL & KADHI 

RICE 

any one 

 

any one 
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 (Tandoori, Paratha, Roti and Karahi) 

 

a)      Stuffed Naan 

 

k)      Mughalai Paratha 

b)      Plain Naan with Butter 

 

l)       Ajwain Khasta Roti 

c)      Pudina Lachcha Paratha 

 

m)    Missi Roti 

d)      Keshari Lachcha Paratha 

 

n)      Rumali Roti 

e)      Paneer Paratha 

 

o)     Tandoori Roti 

f)       Gobhi Paratha 

 

p)      Tawa Phulka 

g)      Aloo Paratha 

 

q)      Mutter Kachauri 

h)      Veg. Paratha 

 

r)       Belwa Kachauri 

i)       Sattu Paratha 

 

s)      Palak Puri 

j)       Mutter Paratha 

 

t)       Plain Puri 

 

 

 

 

 

 

 

 

 

 

INDIAN BREADS 

 

any five 
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1) CURD  :   

Dahi Gujhiya / Dahi Fruit / Dahi Vada / Dahi Raj Bhog / Dahi Bundia / Dahi Pudina Raita / 

Pineapple Raita /                                       Rajasthani Dahi Vada / Dahi Pakoda / Dahi Bundia 

with Angoor 

 

2) CHUTNI  :  2 or 3 types 

 

3) PAPAD  : Dry / Fry 

 

4) ACHAAR :  Variety 

 

5) SALAD BAR : Variety (Green, Russian, Ankurit, etc) 

 

6) SWEETS (Any Two)  :  

 

a) Imarti and Rabree / Kesariya Jalebi /Gulab Jamu 

b)  Moong Dal ka Halwa / Gazar ka Halwa / Chenna Paice / Rainbow Cup / Rasmalai / 

Manchali / Rasmadhuri / Rabree + Mini Gulab Jamun / Sweet Paradise / Malpua / 

 Chocolate Pudding / Truffle Pudding / Pineapple Pudding / Mango Delight / Fruit 

 Cocktail /Hira Mani 

 

7) DOODH   : Kesariya Doodh in Earthen Pots 

 

8) ICE CREAM (Any One):  

 

a) Roller / Stick Kulfi / Kulfi Phaluda  

 b) Ice Cream – Vanilla / Strawberry / Butter Scotch / Kesar Pista / Fresh Pineapple /  

     Chocolate / Black Current 

 

9) WATER  : Mineral Water Jar in Disposable Glasses / Packed Moving Glass 


