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I Appetizers

Vegetarian

Onion Pakora

Spinach Pakora

Chili Pakora

Veg Samosa

Veg Cutlets

Papad Rolls

Aloo Pakora

Aloo Tikki

Aloo 65

Veg Kathi Rolls

Aloo Tikka (tandoori)

Tandoori Cauliflower (tandoori)
Veg Seekh Kabab (tandoori)
Veg Hara Bhara Kabab (tandoori)

Paneer

Paneer Pakora

Paneer Tawa Fry

Paneer 65

Paneer Tikka (tandoori)
Paneer Hariyali Tikka (tandoori)
Paneer Kathi Rolls

Amul Cheese Balls

Lamb

Lamb Keema Samosa

Lamb Shami Kabab

Lamb Boti Kabab (tandoori)
Lamb Seekh Kabab (tandoori)
Rack of Lamb Chops (tandoori)

Chicken
Chicken Pakora ;
Chicken Keema Samosa
Chicken Pepper Fry

Chicken 65

Chicken Kathi Rolls

Chicken Tandoori

Chicken Drumsticks (tandoori)
Chicken Tikka (tandoori)
Chicken Hariyali Tikka (tandoori)
Chicken Achari Tikka (tandoori)
Chicken Malai Tikka (tandoori)
Chicken Reshmi Kabab (tandoori)
Chicken Lahsooni Kabab (tandoori)
Chicken Seekh Kabab (tandoori)

Seafood

Fish Pakora

Fish Koliwara

Fish Amritsari

Fish Tawa Fry

Fish 65

Fish Tikka (tandoori)

Fish Hariyali Tikka (tandoori)
Shrimp Pakora

Shrimp Tawa Fry

Shrimp Pepper Fry

Shrimp 65

Calamari Pakora

Shrimp Tikka (tandoori)
Shrimp Hariyali Tikka (tandoori)
Bang Bang Shrimp



I Main Course

Chicken

Desi Chicken Curry
Chicken Curry
Chicken Makhani
Chicken Tikka Masala
Chicken Chili Masala
Chicken Pudina Masala
Chicken Methi
Chicken Bhuna
Chicken Kadhai
Chicken Korma
Chicken Madras
Chicken Chettinad
Chicken Malabar
Chicken Xacutti
Chicken Vindaloo
Chicken Keema
Chicken Kofta
Chicken Palak

Lamb

Lamb Curry

Lamb Boti Kabab Masala
Lamb Chili Masala
Lamb Pudina Masala
Lamb Bhuna

Lamb Kadhai

Lamb Korma

Lamb Madras

Lamb Chettinad
Lamb Malabar

Lamb Xacuitti

Lamb Vindaloo

Lamb Keema

Lamb Kofta

Lamb Palak

Goat
Goat Curry

Paneer

Paneer Makhani
Paneer Tikka Masala
Paneer Chili Masala
Paneer Pudina Masala
Paneer Mattar

Paneer Palak

Paneer Kadhai

Paneer Takatak
Paneer Bhurjee

Egg

Egg Curry
Egg Chili Masala

Egg Aloo Masala
Egg Bhurjee

.



Main Course

Vegetables
Mushroom Curry
Mushroom Palak
Mushroom Kadhai
Cauliflower Dry
Cauliflower Peas
Palak Masala
Palak Peas

Veg Curry

Veg Korma

Veg Jhalfrezie
Veg Kadhai

Veg Tawa Fry
Kadhi Pakora
Baingan Bhartha
Okra Masala
Malai Kofta

Hyd Baingan Ka Salan
Hyd Mirchi Ka Salan
Corn Methi Malai
Com PalakAloo Curry
Aloo Jeera

Aloo Mattar

Aloo Methi

Aloo Ghobi

Aloo Palak

Aloo Achari

Aloo Mumbai

Aloo Jaipuri

Aloo Amritsari
Aloo Tawa Fry

Seafood

Shrimp Curry

Shrimp Makhani
Shrimp Tikka Masala
Shrimp Chili Masala
Shrimp Pudina Masala
Shrimp Bhuna
Shrimp Kadhai
Shrimp Korma
Shrimp Madras
Shrimp Chettinad
Shrimp Malabar
Shrimp Goa Curry
Shrimp Vindaloo
Shrimp Palak

Fish Curry

Fish Makhani

Fish Tikka Masala
Fish Chili Masala
Fish Pudina Masala
Salmon in Banana Leave
Fish Bhuna

Fish Kadhai

Fish Korma

Fish Madras

Fish Chettinad

Fish Malabar

Fish Goa Curry

Fish Vindalo



I Sides

Rice/ Biryani
White Rice
Saffron Rice
Jeera Rice

Palak Rice

Peas Pulao
Mushroom Pulao
Veg Pulao

Veg Biryani
Chicken Biryani
Hyd Chicken Biryani
Lamb Biryani

Hyd Lamb Biryani
Goat Biryani

Hyd Goat Biryani

Bread

Naan

Onion Naan
Garlic Naan
Paneer Naan
Tandoori Roti
Tawa Roti
Roomali Roti
Tawa Paratha
Paratha
Lachha Paratha
Aloo Paratha
Pudina Paratha
Methi Paratha
Poori

Bhatoora
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Channa
Channa Masala
Channa Aloo
Channa Palak

Dal

Dal Makhani
Dal Banjara
Dal Palak
Dal Tadka




I Condiments P2
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Salad Raita Chutneys:
India House Garden Salad Cucumber Raita Mint Chutney
Onion Salad Onion Raita Tamarind Chutney
Bean Sprout Salad Boondi Raita Tomato Chutney
Mixed Fruit Raita Peanut Chutney
Achar Coconut Chutney
Mango Ac.:har Achar Mastani Sauce
Pachrangi Achar
Mango Ac.:har Papad
Pachrangi Achar Regular Papad
Khichiya Papad
4 Roasted Papad
Y 4




Live Stations

Indian

Chole Aloo Tikki
Chole Bhatoora
Pav Bhaji

Veg Samosa Chaat
Kachori Chaat
Papdi Chaat

Bhel Poori

Pani Poori

Tokri Chaat

Fusion
Mexican Chaat
Walking Taco
Nacho Chaat
Pasta Station
Chinese Bhel




Fusion items

LD
Mexican 4/
Veg Enchilad
eg nc |a§ ‘ l

Chicken Enchilada
Veg Quesadilla
Chicken Quesadilla
Mexican Pizza
Mexican Chaat (Live)

« White Tortilla Chips

 Refried Beans

» Black Beans

o Com

« Onions

« Tomatoes

« Mexican Salsa

« Mexican Shredded Cheese

o Chilli Peppers
Walking Taco (Live)

 Chips Bag

 Refried Beans

» Black Beans

o Com

« Onions

« Tomatoes

« Mexican Salsa

« Mexican Shredded Cheese

o Chilli Peppers
Veg Nacho (Live)

o Chips
Refried Beans
Onions -
Tomatoes 4
Mexican Salsa ¢
Chilli Peppers

¢

Mexican
Veg Taco
Fish Taco
Butter Chicken Taco
Chicken Taco
o Soft Taco
e Hard Taco
« Refried Beans
e Onions
« Tomatoes
e Lettuce
« Mexican Shredded cheese

ltalian & American
Butter Chicken Sliders
Butter Chicken Eggrolls
Naan Pizza S
Veg Lasagna (« @(w ]
Garlic Bread

Desi Pasta

Ravioli (Alfredo Sauce)
Ravioli (Marinara Sauce)
Masala Mac & Cheese
Pasta with Marinara Sauce
Pasta with Alfredo Sauce
Penne Rosa Pasta with Spinach

Mediterranean
Pita Station
« Pita
e Hummus
« Baba Ghanoush
« Mama Ghanoush
Falafal Station
« Falafal Balls
Pita Bread
Salad — ;
Red Sauce O
Tahini Sauce
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Indo - Chinese Appetizers £ .w@ |

Veg Chicken
Golden Fried Baby Comn Chicken Chili Dry
Veg Spring Rolls Chicken Manchurian Dry‘—-’
Mushroom Black Pepper Chicken Lemon Pepper
Cauliflower Chili Garlic Chicken Drumsticks
Cauliflower Manchurian Dry Chicken Lollipops
Veg Balls In Manchurian Dry
Veg Balls Szechwan Style Lamb
Vieg Seven Spice Honey Glazed Crispy ~ -2MP Meat Balls Teriyaki Style
Chinese Bhel Lamb Meat Balls Seven Spiced
Potatoes Chili ) Seafood
Potatoes Crispy Honey Chili Shrimp Dynamite Pepper Salt
Paneer Calamari Salt N Pepper
Paneer Chili Dry Fish Chili Garlic
Paneer Hakka Style Fish Pepper N Salt

Fish Hakka Style

Paneer Lemon Pepper

Paneer Szechwan Pepper Fish Szechwan Pepper

Fish Pan Fried Thai Style

Condiments

Sweet Chili Sauce Tofu

Chili Garlic Sauce Tofu Crispy Chili

Chili Momo Sauce Tofu Crispy Salt N Pepper

Spicy Garlic Mayonnaise Momo Sauce
Soya Sauce
Green Chili Sauce
Red Chili Sauce
Chili Vinegar

Bombak(:hopsticks

by INDIA HOUSE .




Indo - Chinese Main Course

Veg

Cauliflower in a Sauce of Choice

Stir Fried Kung Pao Veg

Asian Veg Seven Spice Flavor

Veg in Thai Curry (Red, Yellow, Green)
Veg Balls in a Sauce of Choice

Tofu
Tofu Chef's Special
Tofu Braised in Hunan Sauce

Paneer
Paneer Chili in Sauce

Rung Pao Eggplant Paneer Kung Pao
Eggplant Singapore Style Paneer Hot N Spicy Cormn
Spicy Eggplant Roast Garlic Piey
Baby Potatoes Diced in Sauce of Choice

Lamb

Baby Potatoes Thai Style _ _
Lamb Meatball in Sauce of Choice

Chicken Seafood

hicken Chili D
c !C en Chili Dry or Sauice Shrimp in Thai Curry (Red/Green)
Chicken Kung Pao Shrimp in a Sauce of your Choice
Chicken Singapore Style P y

Fish Chili Dry or Sauce
Fish in a Sauce of your Choice

Chicken in Thai Curry (Red, Yellow, Green)
Chicken in a Sauce of your Choice




I Indo - Chinese Sides

Sauces of your choice
Black Pepper Sauce
Szechwan Sauce
Manchurian Sauce

Chilli Garlic Sauce

Sweet Garlic Sauce
Tomato Chili Garlic Sauce
Mongolian Sauce

Orange Sauce

Condiments
Soya Sauce
Green Chili Sauce
Red Chili Sauce
Chili Vinegar

-
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Rice: Veg/ Chicken / Mixed
Bombay Chopsticks Hakka Fried Rice
Szechwan Fried Rice

Dang Dang Rice

Seven Spice Fried Rice

Burned Garlic Fried Rice

Corn Red Cabbage Ginger Fried Rice
Veg Fried Rice

Chicken Fried Rice

Shrimp Fried Rice

Noodles: Veg / Chicken / Mixed
Bombay Chopsticks Hakka Noodles
Chili Garlic Noodles

Spicy Dang Dang Noodles

BombaNChoPsticks

by INDIA HOUSE
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Kathiawadi

Dhaba Style Food
Mirchi Dabung Bajiya
Lasania Bataka Rasadar
Ringan Bataka Raviya
Sev/Tamatar
Sev/Tamatar/Baby Potato
Papadi no Lot (Khichu)
Badshahi Khichadi
Masala Khichadi

Bajari Na Rotla/Gor/Ghee
Dal Dhokali

Muthia Masala

Handvo

Dabeli

Kathiavadi Kadhi

Okra ni Kadhi

13



South Indian

Appetizers:
Uttapam

Masala Dosa (Live)
Aloo Bonda
Chilly Bayji

Cut Mirchi
Cabagge Pakora
Dill Pakora
Masala Vada
Medu Vada

Idly

Fried Idly

Idly Manchurian

Rice:
Tamarind Rice
Lemon Rice
Yogurt Rice
Tomato Rice
Ulundi Hogarai
Pongal
Vegetable Rice

Mains/ Dal:
Cabbage

Squash (Bangalore Vengai)

Mixed Vegetables
Potato Fry
Vegetable Kurma
Bombay Saagu
Vegetable Saagu
Avial

Tomato Dal

Methi Dal

Mango Dal

Mix Veg Dal
Dosakai Dal

Dry Whole Eggplant
Gutti Vankai
Rasam

Pulusu

Pepper Rasam
Sambhar
Pulikooto
Kooto

Vatha Kulambu
Kosambari
Cauliflower
Chayote
Beans

Beans Husuli
Tindura Curry

Desserts:

Rava Laddu
Badusha

Mysore Pak
Obbattu (Puran Puri)
Horlicks Burfi

Boost Burfi
Thurunalvelli Halwa
Beetroot Halwa
Squash Halwa
Carrot Payasam
Rava Kesari
Semiya Payasam
Pal Payasam
Sweet Pongal
Paramannam

Condiments:

Tomato Pickle

Lemon Pickle

Dosa-Avakai Pickle

Mango Pickle

Gongura Pickle

Chintakaya (Tamarind) Pickle
Usiri-Avakai (Amla) Pickle
Sambar Powder

Rasam Powder
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Guijarati Starters

Breakfast Veg Appetizers
Potato Pakora Khaman (Y el!ow)
Onion Pakora Sev Khama.m
Spinach Pakora Dhokla (White)
Chilli Pakora Masala_ Dhokla
Batata Poha (Amdavadi Style) ~ >andwich Dhokla 5
Poha (Mumbai Style) Lasaniya Dhokla
Upma (Chennai Style) Jain Dhokla @ —
Sev Khamani Davg’s Dakor Gota
Dakor Gota M.et.h| Gota
Methi Gota Mini Batatawada |
Dalvada Moong Dal Kachon
Lettuce Handavo Lilva Kachon.
Khaman (Anand Gayatri Style) Com Kagchor
Masala Dhokla ComBhajiya
Sandwich Dhokla Marcha na Bhajiya
Fafada Methi Kela na Bajiya
Papadi Dal Yada
Thepala Dahi Vada
Mumbai Chutney Sandwich Veg Cutlett
Jalebi Handavo \\ ///
Tadka Patra™
A Khichu
J - d - Khandavi
k| Fulwad
o e ‘/



Gujarati Main Course & Sides

Veg Rasadar

Surati Undhiyu

Surati Lilva, Ringan, Methi
Bataka Tomato Rasadar
Bataka Methi Rasadar
Bataka/Vatana/Tomato Bataka Ringan
Sev Tamatar & Baby Potato
Muthia Ringan Rasadar
Toover Lilva Ringan Rasadar
Guvar Dahi Masala

Dudhi Chana Rasadar

Veg Masaledar in Aimond
(Aloo/Onion/Tomato/Ringan)

Veg Dry
Mumbai Style Sukibhaji
Bataka ni Sukibhaji

Lasaniya Bataka Bhaiji
Eggplant/Potato/Onion Raviya
Parval Potato

Parval & Bell Peppers

Tindora & Com Masala, <&
Tindora Cashew "
Karela Cashew
Okra Potato
Okra Masaledar

Kadhi or Dal
Gujarati Kadhi
Gujarati Dal (Vara ni Dal)

Kathol (Beans)

Panch Kathor

Moong Dal with Lasan Tadka
Moong Dal Palak Masala
Moong Dal Sadi (Jain Style)
Moong Whole (Lachko or Rasadar)
Toor Dal Lachko (Bhabhari)
Kala Chana Rasadar

Deshi Val Rasadar

Rangooni ValVal ni Dal

Red Chori Rasadar

Vatana Rasadar (Green/Yellow)

Guijarati Salad

Kachumber Salad

Cabbage & Carrot Sambharo
Cabbage Karishma

Condiments
Mint Sauce
Tamarind Sauce
Kachumber Salad
Khichiya Papad
Athela Mircha

Mango Achar
J 16



Desserts

Desserts Ice Cream
Gulab Jamun Vanilla Ice Cream
Jalebi Ras Malai Chocolate Ice Cream
Fresh Fruit Rasmalai Strawberry Ice Cream
Ras Gulla Mango Ice Cream
Gajar Ka Halwa Lychee Ice Cream
Moong Dal Halwa Paan Ice Cream
Suji Ka Halwa Parle G Ice Cream
Badam Halwa Mango Kulfi
Dudhi Halwa Pista Kulfi
Kheer Kesar Pista Kufi
Pista Burfi Falooda Kulffi
Churmu Burfi
Coconut Burfi
Malpuda
Shahi Tukda
Sheera
Basundi
Bundi Laddu
Chuti Boondi
Dudhpak
Jalebi
Kaju Katri
Kaju Rolls
Laddu
Shrikhand

» Baking Institute at

*

Fresh Frdit asmalai

For extended american desserts please contact our preferred vendor:

info@bakinginstitute.com or 847-272-5900
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Mango Shake
Thandhai
Chikoo Shake
Parle G Shake
Salted Lassi
Unsalted Lassi
Mango Lassi
Chilled Chass
Jal Jeera Mojito
Guava Punch
Mixed Fruit Smothie
Watermelon Drink
Lychee Coconut Drink
Strawberry Anjeer Drink
Cucumber Soda

Aam Ka Panna

Anar Ka Panna

Sugar Cane Juice (Live)
Masala Tea
Indian Coffee
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If you have guests with specific dietary needs—such
as Jain, Swaminarayan, nut allergies, dairy
sensitivities, or other restrictions—please let us know!
We're happy to accommodate and ensure everyone
enjoys their meal comfortably.
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