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CATEGORY

CLASSIC SIGNATURE LUXURY
AFFAIRE AFFAIRE AFFAIRE

a@» PAX (MIN 30 + PAX) | (MIN30+PAX) | (MIN 30 + PAX)
E (PER PERSON) (PER PERSON) (PER PERSON)

OFFERING

VEG SAVOURY BITES % 5 6
NON-VEG SAVOURY BITES 2 3 4
LIVE COUNTER - 1 2
CHAAT - 2 3
DESSERTS 1 2 3
REGULAR TEA / COFFEE v v v
TEA-TIME BAKERY 2 3 4
MNLWATER | MINUWATER | M eaTeR
SOFT DRINKS & MOCKTAIL 2 3 4
COLD MILK BEVERAGE 1 2 2
SERVICE STAFF v v v

EXTRA ADD-ONS OPTION
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~
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~

LIVE COUNTER
@ X 200 / ITEMS

NON-VEG SELECTION
@ X150 / ITEMS

VEG SELECTION
@ I 110/ ITEMS

\_

/

\_

/ CHAAT \

@ X150 / ITEMS

N\ /

/

/ DESSERTS

@ X150 / ITEMS

\_

~

/

-

BEAN TO CUP COFFEE WITH GRINDER MACHINE (AUTOMATIC)

@ 25000 UPTO 50 PAX.

~

\- J
4 )
BEVERAGE PACKAGE @ X300 PER HEAD
ADDITIONAL UPTO 50 PAX
\- J

(01 BAR TENDER, MINI WATER BOTTLE 250ML, AERATED BEVERAGES,
SODA, DIET COKE, GINGER ALE, TONIC WATER, CANNED JUICES, LIME
JUICE, SUGAR SYRUP, MONIN SYRUP, BAR GARNISHES, ICE CUBE, AND ICE
FOR CHILLING AND BAR GLASSES)



SAVOURY BITES
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VEG

NON-VEG

Hung Curd & Cucumber Sandwich

Classic Caprese Sandwich

Italian Sandwich

Cheddar Jalapeno Focaccia*
Cucumber & Hund Curd Canapes
Mini Dahi ke Kebab

Hara Bhara Kebab Bites

Khaman Dhokla

Khandavi

Mini Paneer Tikka Skewers
(Malai / Achari)

Edamame & Jackfruit Galouti
Kebabs on Mini Sheermal**

Bite-sized Samosa with Chutney
Crispy Tapioca Cutlets

Matra Kuilcha

Pav Bhaji

Chole Kulche Sandwich

Tomato Basil Bruschetta

Zucchini Rolls with Herbed
Ricotta

Stuffed Mushrooms with Garlic &
Cheese

Mini Veg Quiches
(Spinach-Corn / Mushroom)

Savory Puff Shell (Spinach-Corn)

Zucchini Rolls with Herbed
Ricotta & Sundried Tomato*

Avocado & Feta Crostini*
Mini Ratatouille Tartlets
Vegetarian Sushi Selection**

Thai Corn Cakes with Kaffir
Lime Dip

Veg Popia Rolls
Veg Tempura with Dipping Sauce

Mini Veg Spring Rolls with Sweet
Chilli Sauce

Mini Sliders
Corn & Cheese Poppers
Cheese & Spinach Puff Shells

Canapés with Cream Cheese &
Exotic Veggies*

Junglee Chicken Sandwich
Italian Chicken Sandwich
Chicken Ham & Cheese Sandwich
Oriental Chicken Focaccia

Cold Cut Platter*

Viethamese Chicken Roll

Hung Curd Chicken Salad with
3 peppers

Mini Malai Chicken Tikka Skewers
Tangy Achari Chicken Fritters
Chicken Seekh Kebab on Skewers
Mutton Shami Kebab

Amritsari Fish Fritters

Mini Chicken Sliders with
Herb Mayo

Chicken & Cheese Poppers

Chicken Tartlets with
Creamy Filling

Chicken Bruschetta with
Garlic Aioli

Smoked Salmon Canapés with
Dill & Cream Cheese**

Prawn Tempura with Yuzu Mayo*

Herb-Crusted Fish Goujons with
Lemon Aioli

Mini Chicken Satay Skewers
with Peanut Dip

Chicken Satay Skewers with
Peanut Sauce

Lemongrass Chicken Skewers
Mini Chilli Chicken Cups
Crispy Chicken Wontons

Prawn Tempura Bites*



LIVE COUNTER

Pasta Station Aloo Tikki Chaat

Mini Pizza Station Papdi Chaat

Kathi Roll Station Dahi Bhalla

Tawa Tak-Tak Raj Kachori

Dancing Wok Sev Puri

Teppanvaki
AP Dahi Puri

Dim Sum Station*
] ] Palak Patta Chaat
Quesadilla Station

Taco Station* Samosa Chaat

Bao Station Kachori Chaat

Dosa Station* Mini Samosa

Tawa Pulao Mini Kachori
Kulcha Station Paneer Pakora
Pav Bar Amritsari Aloo

Corn Chaat




DESSERTS

Mini Fruit Tartlets
Cupcakes
Chocolate Eclairs
Mini Donut Bar
Mini Cup Cakes Assorted
Tres Leches
Baked Gulab Jamun Tart

Mini Cheesecake
(Blueberry / Mango {seasonal} /
Strawberry)

Chocolate Brownie Bites
Panna Cotta Shots

Tiramisu Cups*

TEA-TIME BAKERY

Jeera Cookies
Ajwain Cookies
Chocochip Cookies
Chocolate Cookies
Almond Cookies
Vanilla Tea Cake
Marble Cake
Chocolate Cake

Walnut Cake
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Prasanto Roy
7 reviews - 3 photos

Excellent experience, my first time
with Culinary Affaire. Hosted a lunch
on my Gurgaon terrace for a
Stephanian alumni meetup. I'm fussy
about food: | insisted on going deep
iInto ONE cuisine, and Chef Arjun did
a great job with a largely Italian/
continental menu, apart from full
service - crockery, bartender,
everything. The guests loved it.
Highly recommended.

chanpreet kaur sethi
17 reviews - 1 photo

Highly recommend Culinary Affaire

for their exceptional service and quality.
We placed a last-minute order for

New Year's, and Arjun went above and
beyond to accommodate us despite

CLIENT

TESTIMONIALS

HARPIR Y NE iR EEIBIR ANTINHEINGS.
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Manan Talwar
4 reviews - 4 photos

Had Culinary Affaire cater a recent
gathering at a farmhouse and honestly
had such a great experience. The food
was delicious, fresh and beautifully
presented, with a great variety for
everyone. Everything was managed so
smoothly and the entire setup really
elevated the evening. The team was
professional and attentive throughout.
Would definitely recommend them for
anyone looking for great food and a
hassle free catering experience!

the holiday rush. The food was delivered

on time, beautifully packed, and tasted
incredible.

As a new parent hosting for the first time,

| deeply appreciated how seamless

the process was. Arjun stayed in constant

communication regarding the dispatch,
and the staff on-site provided top-tier
hospitality. Our guests couldn’t stop

raving about how delicious everything was!

| was actually able to relax and enjoy

the New Year's celebration while the team

took care of every detail. Truly a five-star
experience!

N7

FRESH
INGREDIENTS

OV O
&%

PROFESSIONAL

TEAM

We recently celebrated our
daughter’s bday with her friends.
Catering was a no brainer with
Arjun leading the charge on menu
planning. Food was excellent and
got rave reviews from guests,
making the party a success.
Would continue to order from
Culinary Affaire in future as well.

MEMORABLE
EXPERIENCES
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Payment Terms: 70% Advance & 30% At The
Venue After The Setup Is Completed, But Before
Commencing The Starters.

Guest Count: \We Charge On A Per-Head Basis,
Not Per Plate. If There Is Any Increase In The
Number Of Guests, Inform Us One Day Prior So
That It Doesn't Affect The Quality Of Work On

The Event Day.

Extra Food: \We Are Prepared For 109 Extra
Food Than The Given Mg, So Please Decide The
Minimum Numiber Of Pax Accordingly.

Starters Serving: Starters Serving Duration Is
Four Hours. Post That, Additional Charges Will Be
Levied.

Cancellation: In Case Of Cancellation, The
Advance Is Not Refundable But Can Be Adjusted
Against Your Next Event.

Client Arrangements: Tables & Counters, \Water
Supply, Kitchen Tables, And Electricity Points Are
To Be Provided By The Client. Decor And
Furniture Are Not Part Of The Catering Scope.

Additional Charges: \We Charge Extra For Maids,
Home Staff, Drivers, Photographers, And Singers
If They Consume Food From The Buffet.
Beverages: Soft Beverages And Ice Cubes Are
Not Included In The Package.
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