CULINARY

A F F A I R E ]

@ HOME - BY THE KILO

+NORTH INDIAN STARTERS ¢

(BY THE KILO)

+ MAIN COURSE ¢

(BY THE KILO - EACH SERVING SERVES 4-6 PEOPLE)

Paneer Tikka (30-32 Pcs Per Kg) 1050 Paneer Gravy 1300
Tandoori Broccoli* (20-22 Pcs Per Kg) 1000 Seasonal Vegetable 1100
Tandoori Mushroom (22-25 Pcs Per Kg) 1000 Non Seasonal Vegetable 1200
Hari Mirchi / Kabuli Tikki (Approx 40pcs) 900 Dal Makhani 1200
Dahi Ke Sholey (1 Doz) 850 Steamed Rice 800
Soya Achari / Malai (30-32 Pcs Per Kg) 1000 Subz / Kathal Biryani 1200
Paneer/ Soya Tikka Roomali Roll (6 Pcs) 1200 Tawa Parantha (12pcs) 1000
Roomali Roti (12Pcs) 900

+ GLOBAL STARTERS <

(BY THE KILO)

+ MEETHA <

Veg Momos (1 Doz) 700

Gulab Jamun 900 / Dozen
Veg Spring Rolls (1 Doz) 700 ) .

Kesari Rasmalai 1000 / Dozen
Veg Manchurian Dry (30-32 Pcs) 900 .

Kesar Phirni 1300 / Kg
Chilli Paneer 1000 ] B

Halwa Seasonal (Moong Dal / Gajar / Suji) 1250 / Kg
Railway Cutlet (1 Doz) 750 ) )

Tiramisu/Bannofie/Mangoffie/Cheesecake 2200 / kg
Creamy Mushroom Puff Shell (1 Doz) 850 I

Walnut Dark Chocolate Fudge Brownies 1400 / Dozen
Mezze Platter * 2800
Chesse Platter * (4 varieties) 3100

( )
ADD ON SERVICES FOR UPTO 30 PAX

¢ Tandoori bread live for 4 hours - 6500 e Bar Tender - 4000

* 1 Chef 1 Helper BBQ stand and coal for 4 hours - 6500 * Disposable crockery - 2000

* 1 Chef 1 helper for Live Snacks with LPG - 5500 * Semi buffet setup with disposables & 1 Waiter - 5500
* 1 Waiter along with service gear - 3500 (For buffet service)

¢ Transportation Extra ¢ Full buffet setup with Bone China crockery- 10500

* Extra Waiter - 1900 With 1 waiter (for buffet service only)

* Housekeeping / Utility worker - 1700

\Culinaryaffaire.com \. +91-9625074946, +91-9654406413

Minimum Billing should be 7500*. prior notice required of 24-48 hours
* Conditions Apply



CULINARY

A F F A I R E

@ HOME- BY THE KILO

+NORTH INDIAN STARTERS ¢ + STARTER SEA FOOD *

[e]
(TEFeszms)

(BY THE KILO) (KG INCLUDES GRAVY)

Murg Tikka Punjabi (30-32 Pcs Per Kg) 1200 ) -

- Amritsari Fish Fry (32-34 Pcs Per Kg) 1500 / 1700
Murg Malai Tikka (30-32 Pcs Per Kg) 1300 Singhara / Surmai
Murg Tangdi (Approx 12-14 Pcs Kg) 1200 Ajwaini Fish Tikka (28-30 Pcs Per Kg) 1500 / 1800
M Seekh o Pes Per K 1 Singhara / Surmai

urg Seelh (S0° SRR 400 randooriJ eenga (18-20 Pcs Per Kg) 1800

Mutton Shami Kebab (30-32 Pcs Per Kg) 1800
Mutton Seekh (30-32 Pcs Per Kg) 1900
Chicken Tikka/ Seekh Roomali Roll (6 Pcs) 1600 o> BIRYANI 2o

(ACCOMPANIED WITH RAITA)

+ GLOBAL STARTERS =

Mutton Dum Biryani (8-10 Pcs) 2200
M H (BY THE KILO) Chicken Dum Biryani (8-10 Pcs) 1800
Chilli Chicken 1100
Chilli Fish 1300
Chicken Momos (1 Doz) 800 % MAIN C OURSE <
Chicken Spring Roll (1 Doz) 900 (KG INCLUDES GRAVY)
Chicken Lolipop (1 Doz 00
pop ( ) 4 Boneless Chicken Gravy (16 Pcs) 1600
Chicken Satay (1 Doz) 900 . .
Chicken Curry With Bone 12 Pcs 1500
Chicken Cutlets (1 Doz) 900
: ) Mutton Rogan Josh / Laal Maas / 2000
Chicken Fingers (1 Doz) 900 Rarha Meat (10-12 Pcs)
Fish Fingers (1 Doz) 1000 Boneless Mutton Gravy 2200
Charcuterie Board (chk) 4100

( )
ADD ON SERVICES FOR UPTO 25 PAX

* Tandoori bread live - 4 hours - 6500 e Bar Tender - 4000

* 1 Chef 1 Helper BBQ stand and coal for 4 hours - 6500 * Disposable crockery - 2000

* 1 Chef 1 Helper for Live Snacks with LPG - 5500 * Semi buffet setup with disposables & 1 Waiter - 5500
* 1 Waiter along with service gear - 3500 (For buffet service)

¢ Transportation Extra ¢ Full buffet setup with Bone China crockery- 10500

* Extra Waiter - 1900 With 1 waiter (for buffet service only)

* Housekeeping / Utility worker - 1700

\Culinaryaffaire.com \. +91-9625074946, +91-9654406413

Minimum Billing should be 7500*. prior notice required of 24-48 hours
* Conditions Apply



