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DIAMOND

VEGETARIAN
SUGGESTIVE

leasuré  to serve you better than best.
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xBeverages Main- Course x
4 . Soft drinks Dal Makhni ?3
e Cola Paneer Butter Masala/ Shahi Paneer ¢
© e Limca Mix Veg -
4 e Fanta Dum Aloo Kashmiri e
“ e Jal jeera Malai Kofta v
Il Mineral Water Pindi Chholey Il
A Espresso Hot Coffee Kadhi Y
w Tawa Sabzi (Bharwa Baigan, Bharwa'*
Il Bhindi, Bharwa Aloo, Kurkuri Bhindi.
?7 ?7
?7 ?7
« Starters Chinese Main Course -
.. Paneer Tikka i
7 Chaap Tikka Hakka Noodles A
“* Hara Bhara Kabab Assorted Veg ¥
_. Chiily Potato (Manchurian Gravy) Il
< Veg Manchurian In Hot Garlic Source ¥
“ Chilly Gobhi ( Seasonal) / Cutlet Fried Rice v
W - W
.. Potali Samosa n
+- French Fries Y
“ Spring roll v
" Kesar Petha I
+ Aloo roll e
o RICE i
~Soup (Seasonal) Peas Pulao
~-Veg Sweet Corn Jeera Rice il
“~Tomato Soup A
“Khomcha’s Ralta .
Gol-Gappe Dahi Bhalla Wi Churn'éy\P w
" Aloo Tikki Mix Raita K : il
~-Dahi Bhalla Papdi T J 4
“*Chowmein ( = w
““Pav Bhaji "y I
~-Moong Dal Chilla 4
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~Pizza Hut Counter Mocktail \_ x
W

~ Sweet Corn Blu?_ berry Je
7+ Tomato Mojito v
““ Farmhouse Red Milt ; w
i\ W
Ye Jal jeeraOnion Capsmum %
~Shakes
iPlnappIe ¥
_.Strawberry il
++Mango ¥
*Oreo Y
" Butterscotch o
Wy Wy
¢ e
Y ¢

1)
al

“Punjabi Dhaba Papad/Achar

“* Amritsari Chole
*Sarso ka Saag

Kadh| Pakora

Pyaaz ki Chutni
Q?Dal Tadka
<-Paneer ki Bhurzi
x‘?Amritsari Naan/Kulcha

Deserts

Gulab Jamun

Moong Dal Halwa
Gajar Halwa (Seasonal)
Rasmalai

Shahi Khukda

~SALAD
\ “Green Salad |CE CREAM

Macronl Salad
Lachha Onion Vanilla
Strawberry
Kinchi Salad
Bean Sprout Salad
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Fruit Counter (Any 4 Indian & 4 Imported )

Banana

Guava

Watermelon
Papaya Butter Roti

Lachha Paratha

Grapes (Green) Missi Roti

Mango (seasonal)

Pineapple

Oranges

Pomegranate

Grapes (Red)
Dragon
Kiwi

Sharda

Extra’s

Pan counter

Kulfi Faluda
Matka Kulfi

Tila Kulfi

Rabri Kulfi

Paan Kulfi
Doodh Ki Kadhai
Theme Setup

Bar Setup

Fulo Ki Barish
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Thank You

Aggarwal Caterers &
Wedding Planner

R-8 NAVEEN SHAHDARA DELHI-110032

MOBILE NO: 8178481434, 9990002499
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