


The newest addition from Culinary Affaire Catering, by Chef 
Arjun Chadha—former Chef with The Taj Group of Hotels, 
accredited by Vogue Magazine as one of the Top 10 Caterers for 
Intimate Gatherings—this thoughtfully curated Mini Party 
Affaire, that is designed for intimate celebrations of 10-25 guests, 

offering a flexible and budget-friendly way to host memorably.

Select dishes By The Kilo, pre-cooked or enhanced with add-ons 
such as Live BBQ, Live Tandoor, or a Live Chef, along with 
optional services like a waiter, bartender, or housekeeping 
personnel as required. You may also elevate your center table 
with our Grazing Boxes featuring Sushi, Mezze, Sandwiches, 
Tortillas, Sliders and more—making entertaining effortless and 

stylish.

For
10-25 Guests

Flexible &
Budget-Friendly

A Memorable
Experience

24–48 Hours’ Notice 

Minimum billing ₹7,500



INDIAN STARTERS — VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Paneer Tikka
Char-grilled cottage cheese marinated with
Indian spices

Achari Paneer Tikka
Cottage cheese marinated with tangy pickling
spices and yoghurt

Malai Paneer Tikka
Soft cottage cheese marinated with cream,
cheese and mild spices

Hara Bhara Kebab
Spinach, green peas and potato kebabs
flavoured with aromatic herbs

Dahi Ke Kebab
Crispy kebabs filled with hung curd, herbs
and mild spices

Veg Galouti Kebab
Soft vegetarian kebabs blended with aromatic
spices and herbs

Mushroom Galouti
Delicate mushroom kebabs infused with
aromatic Indian spices

Tandoori Broccoli
Broccoli marinated in spiced yoghurt and
char-grilled in the tandoor

Tandoori Mushroom
Button mushrooms marinated in tandoori
spices and grilled

Corn & Cheese Kebab
Sweet corn and cheese kebabs flavoured with
mild Indian spices

Beetroot Kebab
Beetroot and potato kebabs blended with
aromatic Indian spices

Rajma Galouti
Soft kidney bean kebabs prepared
with aromatic herbs and spices

Soya Chaap Tikka
Soya chaap marinated in creamy yoghurt
and tandoori spices

Achari Soya Chaap
Soya chaap marinated with tangy pickling
spices and yoghurt

Tandoori Phool
Cauliflower florets marinated in spiced
yoghurt and char-grilled

Kashmiri Aloo
Baby potatoes tossed with Kashmiri
spices and fresh herbs

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1600

1600

1700

1200

1400

1200

1200

1400

1450

1400

1300

1350

1500

1500

1400

1350



INDIAN STARTERS — NON-VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Chicken Tikka
Boneless chicken marinated in yoghurt
and aromatic tandoori spices

Malai Chicken Tikka
Tender chicken marinated with cream,
cheese and mild spices

Achari Chicken Tikka
Chicken tikka marinated with tangy pickling
spices and yoghurt

Afghani Chicken Tikka
Succulent chicken marinated with cream,
cashew and mild spices

Tandoori Chicken
Bone-in chicken marinated with yoghurt
and traditional tandoori spices

Chicken Seekh Kebab
Minced chicken kebabs blended with
herbs and aromatic spices

Mutton Seekh Kebab
Minced mutton kebabs seasoned with
herbs and traditional spices

Mutton Shami Kebab
Minced mutton and lentil kebabs
flavoured with aromatic spices

Tangdi Kebab
Chicken drumsticks marinated with
yoghurt, herbs and Indian spices

Amritsari Fish Fry
Crispy fish fillets coated with gram
flour and Punjabi spices

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(10 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(10 PCS)

1KG
(30 PCS)

1600

1800

1600

1800

2000

1800

2500

2500

2200

2500



PAN-ASIAN STARTERS — VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Thai Basil Paneer
Crispy paneer tossed with Thai basil,
chillies and Asian sauces

Chilli Paneer
Crispy paneer tossed with peppers,
onions and spicy Asian sauce

Honey Chilli Lotus Stem
Crispy lotus stem glazed with honey,
chilli and sesame

Vegetable Spring Rolls
Crispy pastry rolls filled with seasoned
Asian vegetables

Thai Popia Rolls
Crispy Thai-style rolls filled with vegetables
and served with sweet chilli dip

Crispy Babycorn Chilli
Crispy baby corn tossed with chillies,
peppers and Asian seasoning

Chilli Garlic Mushrooms
Wok-tossed mushrooms with garlic,
chilli and Asian sauces

Sichuan Chilli Tofu
Crispy tofu tossed with Sichuan chilli
sauce and peppers

Vegetable Tempura
Assorted vegetables lightly battered
and fried Japanese-style

Thai Corn Cakes
Crispy sweet corn cakes flavoured with
Thai herbs and spices

1KG
(30 PCS)

1KG
(30 PCS)

1KG

30
PCS

30
PCS

1KG

1KG

1KG

1KG

30 PCS
KG

1700

1600

1500

1200

1300

1300

1400

1550

1500

1400



PAN-ASIAN STARTERS — NON-VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Chicken Momos
Steamed dumplings filled with
seasoned minced chicken

Chicken Crystal Dumplings
Delicate translucent dumplings filled
with juicy chicken

Thai Chicken Satay
Thai-marinated chicken skewers grilled
and served with peanut dip

Chilli Basil Chicken
Crispy chicken tossed with Thai basil,
chillies and Asian sauces

Honey Chilli Chicken
Crispy chicken glazed with honey, chilli
and toasted sesame

Kung Pao Chicken
Wok-tossed chicken with peanuts,
chillies and Sichuan-style sauce

Korean Gochujang Chicken
Crispy chicken tossed in a spicy-sweet
gochujang sauce

Chicken Yakitori
Grilled chicken skewers glazed with
Japanese teriyaki sauce

Crispy Chilli Fish
Crispy fish tossed with chillies, peppers
and Asian sauces

Chilli Garlic Prawns
Wok-tossed prawns with garlic, fresh
chilli and Asian seasoning

30
PCS

30
PCS

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1500

1800

1800

1800

1800

1800

1800

1800

2000

2500



CONTINENTAL STARTERS — NON-VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Chicken Croquettes
Crispy golden croquettes filled with
seasoned chicken and herbs

Chicken Cheese Balls
Crispy chicken and cheese bites with
a creamy centre

Chicken Bruschetta
Toasted crostini topped with herbed
chicken, tomato and parmesan

Chicken Skewers
Grilled chicken skewers marinated with
herbs, garlic and olive oil

Chicken Pesto Skewers
Grilled chicken skewers marinated with
basil pesto and herbs

Chicken Fingers
Crispy breaded chicken strips served
with creamy dipping sauce

Chicken Nuggets
Tender chicken bites coated in crisp
golden breadcrumbs

Chicken & Cheese Vol-Au-Vent
Flaky pastry shells filled with creamy
chicken and cheese

Chicken Mushroom Crostini
Toasted crostini topped with creamy
chicken and mushrooms

Fish Fingers 
Crispy breaded fish fillets served
with tartar sauce

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1KG
(30 PCS)

1800

1800

1800

1800

1800

1800

1800

1800

1800

2400



INDIAN MAIN COURSE — VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Paneer Lababdar
Cottage cheese cooked in a rich
tomato, onion and creamy gravy

Paneer Butter Masala
Paneer simmered in a buttery tomato
and cashew gravy

Paneer Tikka Masala
Tandoori paneer cooked in a rich
spiced tomato gravy

Shahi Paneer
Soft paneer cooked in a rich, creamy and
mildly spiced royal gravy

Kadai Paneer
Paneer cooked with bell peppers, onions
and freshly ground spices

Palak Paneer
Cottage cheese simmered in a smooth
spinach and aromatic spice gravy

Malai Kofta
Soft cottage cheese dumplings served
in a rich creamy gravy

Vegetable Jalfrezi
Seasonal vegetables tossed with
peppers, onions and tomato

Mix Vegetable Makhani
Garden vegetables cooked in a rich
buttery tomato gravy

Dal Makhani
Slow-cooked black lentils finished
with butter and cream

Dal Tadka
Yellow lentils tempered with garlic,
cumin and aromatic spices

Rajma Masala
Red kidney beans simmered in a rich
tomato and onion gravy

Jeera Aloo
Baby potatoes tossed with cumin, herbs and
aromatic spices

Dum Aloo Kashmiri
Baby potatoes slow-cooked in a rich Kashmiri
yoghurt-based gravy

Mushroom Do Pyaza
Mushrooms cooked with onions, peppers and
aromatic Indian spices

Bhindi Do Pyaza
Okra cooked with onions, tomatoes and
traditional Indian spices

Subz Kolhapuri
Mixed vegetables cooked in a spicy
Kolhapuri-style masala

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1600

1650

1700

1700

1600

1550

1700

1400

1500

1700

1000

1000

1300

1300

1450

1450

1100



PAN-ASIAN MAIN COURSE — VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Thai Green Curry – Veg
Seasonal vegetables simmered in aromatic
coconut and Thai green curry

Thai Red Curry – Veg
Vegetables cooked in creamy coconut
milk with Thai red curry paste

Vegetable Kung Pao
Wok-tossed vegetables with peanuts,
chillies and Sichuan-style sauce

Vegetable Manchurian Gravy
Crispy vegetable dumplings served in a
tangy Indo-Chinese gravy

Chilli Paneer Gravy
Paneer, peppers and onions cooked in
a spicy Asian sauce

Sichuan Tofu
Tofu cooked with Sichuan chilli,
peppers and aromatic Asian sauces

Thai Basil Vegetables
Wok-tossed vegetables with Thai basil,
garlic and chillies

Vegetable Hakka Noodles
Wok-tossed noodles with vegetables, garlic
and Asian sauces

Vegetable Fried Rice
Fragrant rice wok-tossed with vegetables
and Asian seasoning

Thai Massaman Vegetable Curry
Vegetables simmered in creamy coconut curry
with aromatic spices and peanuts

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1500

1500

400

1300

1500

1500

1450

1300

1KG 1200

1KG 1600



CONTINENTAL MAIN COURSE — VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Vegetable Lasagne
Layers of pasta, seasonal vegetables, tomato
sauce and cheese baked until golden

Penne Arrabbiata
Penne pasta tossed in a spicy tomato,
garlic and herb sauce

Penne Alfredo
Thai-marinated chicken skewers grilled
and served with peanut dip

Penne Mix Sauce
Penne pasta tossed in a creamy tomato
and cheese sauce

Grilled Vegetables
Seasonal vegetables grilled with olive oil,
garlic and fresh herbs

Ratatouille
Slow-cooked French-style vegetables with
tomato, herbs and olive oil

Creamy Mushroom & Spinach
Mushrooms and spinach cooked in a
creamy herb sauce

Paneer Steak With Herb Sauce
Grilled paneer steak served with aromatic
herbs and creamy sauce

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1700

1400

1500

1500

1400

1500

1500

1600



INDIAN MAIN COURSE — NON-VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Butter Chicken
Boneless chicken simmered in a rich
buttery tomato and cream gravy

Chicken Tikka Masala
Tandoori chicken tikka cooked in a rich
spiced tomato gravy

Chicken Lababdar
Chicken cooked in a rich tomato, onion
and creamy gravy

Kadai Chicken
Chicken cooked with bell peppers,
onions and freshly ground spices

Chicken Korma
Tender chicken cooked in a mildly
spiced creamy nut-based gravy

Chicken Saag
Chicken simmered in a rich spinach
and aromatic spice gravy

Mutton Rogan Josh
Mutton cooked with minced mutton in
a rich onion and tomato gravy

Mutton Keema Matar
Minced mutton cooked with green 
peas and aromatic spices

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG

1KG

1900

2000

1900

1900

2000

1900

2800

2700



PAN-ASIAN MAIN COURSE 
NON-VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Thai Green Curry – Chicken
Tender chicken simmered in aromatic
coconut and Thai green curry

Thai Red Curry – Chicken
Chicken cooked in creamy coconut milk
with Thai red curry paste

Thai Massaman Chicken Curry
Chicken simmered in creamy coconut
curry with peanuts and aromatic spices

Chicken Kung Pao
Wok-tossed chicken with peanuts,
chillies and Sichuan-style sauce

Chilli Chicken Gravy
Crispy chicken cooked with peppers,
onions and spicy Asian sauce

Black Pepper Chicken
Tender chicken cooked in a fragrant
cracked black pepper sauce

Chicken In Hot Garlic Sauce
Chicken cooked with garlic, chilli and
peppers in a spicy Asian gravy

Chicken Hakka Noodles
Wok-tossed noodles with chicken, 
vegetables and Asian sauces

Chicken Fried Rice
Fragrant rice wok-tossed with chicken,
vegetables and Asian seasoning

Fish In Black Bean Sauce
Tender fish cooked with vegetables in a
savoury black bean sauce

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG

1KG

1KG
(15 PCS + GRAVY)

1800

1800

1900

2000

1900

1900

1900

1600

1600

2400



CONTINENTAL MAIN COURSE — VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Vegetable Lasagne
Layers of pasta, seasonal vegetables, tomato
sauce and cheese baked until golden

Penne Arrabbiata
Penne pasta tossed in a spicy tomato,
garlic and herb sauce

Penne Alfredo
Penne pasta tossed in a creamy parmesan
and herb sauce

Penne Mix Sauce
Penne pasta tossed in a creamy
tomato and cheese sauce

Grilled Vegetables
Seasonal vegetables grilled with
olive oil, garlic and fresh herbs

Ratatouille
Slow-cooked French-style vegetables
with tomato, herbs and olive oil

Vegetable Au Gratin
Seasonal vegetables baked in creamy
sauce with a golden cheese crust

Creamy Mushroom & Spinach
Mushrooms and spinach cooked in a
creamy herb sauce

Paneer Steak With Herb Sauce
Grilled paneer steak served with aromatic
herbs and creamy sauce

Vegetable Steak With Pepper Sauce
Grilled vegetable patty served with
rich pepper sauce

Grilled Paneer With Pesto
Grilled paneer served with basil pesto and
Mediterranean herbs

Mac & Cheese
Elbow pasta baked in a rich creamy
cheese sauce

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1700

1400

1500

1500

1400

1500

1600

1500

1700

1600

1700

1KG 1500



CONTINENTAL MAIN COURSE
NON-VEG

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Chicken Stroganoff
Tender chicken and mushrooms cooked
in a creamy paprika sauce

Chicken In Pepper Sauce
Grilled chicken breast served with rich
cracked pepper sauce

Herb Grilled Chicken
Chicken breast grilled with fresh herbs,
garlic and olive oil

Chicken Alfredo Pasta
Pasta tossed with tender chicken in a
creamy parmesan sauce

Chicken Pesto Pasta
Pasta tossed with grilled chicken, basil
pesto and parmesan

Chicken Arrabbiata
Pasta with grilled chicken in a spicy
tomato and garlic sauce

Grilled Fish With Lemon
Butter Sauce
Herb-grilled fish served with a delicate
lemon butter sauce

Grilled Fish With Tomato Olive Sauce
Grilled fish served with tomato,
olives, herbs and olive oil

1KG
(15 PCS + GRAVY)

1KG
(15 PCS + GRAVY)

1KG
(30PCS)

1KG

1KG

1KG

1KG

1KG

2000

2100

2000

1900

2000

1900

2700

1500



VEG SALADS

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Greek Salad
Cucumber, tomato, bell peppers, olives
and feta cheese with oregano dressing

Caesar Salad
Crisp romaine lettuce, parmesan,
croutons and classic Caesar dressing

Mediterranean Quinoa Salad
Quinoa, cucumber, cherry tomato,
olives, herbs and lemon dressing

Waldorf Salad
Apple, celery, grapes and walnuts tossed
in a creamy dressing

Mexican Bean Salad
Mixed beans, corn, peppers, tomato
and onion with Mexican dressing

Asian Sesame Salad
Crisp vegetables, cabbage, bell
peppers and sesame with Asian dressing

Avocado & Mango Salad
Fresh avocado, ripe mango, cucumber
and greens with citrus dressing

Caprese Salad
Fresh mozzarella, tomato, basil and
olive oil finished with balsamic glaze

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1KG

1300

1300

1500

1400

1300

1300

1800

1600

NON-VEG SALADS

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Chicken Caesar Salad
Romaine lettuce, grilled chicken, parmesan,
croutons and Caesar dressing

Grilled Chicken & Avocado Salad
Grilled chicken, avocado, greens, cherry
tomatoes and citrus dressing

Thai Chicken Salad
Grilled chicken, fresh vegetables, herbs and
Thai lime dressing

Asian Chicken Sesame Salad
Chicken, crisp vegetables, cabbage and
sesame with Asian dressing

Mexican Chicken Salad
Grilled chicken, beans, corn, peppers and
tomato with Mexican dressing

1KG

1KG

1KG

1KG

1KG

1800

2000

1900

1800

1900



DESSERTS

ITEM NAME &
DESCRIPTION

PORTION
SIZE

PRICE
(₹)

Chocolate Brownie
Rich and fudgy chocolate brownie with
a deep cocoa flavour

Walnut Brownie
Fudgy chocolate brownie loaded
with roasted walnuts

Gulab Jamun
Soft milk-solid dumplings soaked in
fragrant sugar syrup

Kesar Rasmalai
Soft cottage cheese dumplings soaked
in saffron-infused creamy milk

20 PCS

20 PCS

1KG

1KG

1400

1600

1200

1500



GRAZING BOXES

Mezze Box (Serves 8)
Pita Bread, Falafel, Lavash, Classic Hummus,
Beetroot Hummus, Baba Ghanoush, Pickled Vegetables.

Munchies Box (Serves 8)
Veg Crackers, Nachos, Veg Crudités, House Cocktail
Mayo, Tomato Salsa, Hung Curd Dip.

Sushi Box (Serves 8) 
Wok-tossed vegetables with peanuts,
chillies and Sichuan-style sauce

Cheese Box (Serves 8)
4 Varieties of Cheese with, Assorted Mixed Nuts,
Olives, Crostini, Crackers, Fruits

Cold Cut Box (Serves 8)
Chicken Salami, Assorted Mixed Nuts, Olives, Crostini,
Crackers, Hung Curd Dip

Cheese & Cold Cut Box (Serves 8)
2 Varieties of Cheese & Chicken Salami, Assorted
Mixed Nuts,Olives, Crostini, Crackers, Hung Curd Dip

Snack Box (A) (Serves 8)
20 Veg Sliders, Potato Wedges,
House Cocktail Mayo

Snack Box (B) (Serves 8)
20 Chicken Sliders, Chicken Nuggets,
House Cocktail Mayo

Snack Box (C) (Serves 8)
20 Veg Coleslaw Sandwiche (pcs), Wafers, House
Cocktail Mayo

Snack Box (D) (Serves 8)
Chicken Coleslaw Sandwiches (pcs), Wafers,
House Cocktail Mayo

Snack Box (E) (Serves 8)
8 Paneer Tortilla Wraps, Nachos, Tomato Salsa

Snack Box (F) (Serves 8)
Veg Crackers, Nachos, Veg Crudités, House Cocktail Mayo,
Tomato Salsa, Hung Curd Dip.

5500

2800

6500

6000

6500

6500

2700

2900

2900

2800

2800

3000



ADD-ON SERVICES

W.E.F. OCT 2026

Minimum Billing @ Rs 7500/-

Place your orders 48 hrs before your event

*Conditions & Delivery Charges Apply.

Tandoori Bread Live*

(1 Chef + 1 Helper, 5 hrs)

BBQ Setup*

(1 Chef + 1 Helper, 5hrs)

Live Snacks Counter*

(1 Chef + 1 Helper, 5hrs)

Waiter with Service Trays*

(5 hrs)

Waiter*

(5 hrs)

Housekeeping / Utility Worker*

(5 hrs)

Bartender*

(5 hrs)

Bartender with Mixers*

(5 hrs for upto 30 pax)

Disposable Crockery*

(For upto 30 pax)

Glassware*

(For upto 30 pax)

Semi Buffet Setup with
Disposable Crockery with 1 waiter*

(For 5 hrs)

Full Buffet Setup with 1 Waiter*

(Bone China)

7500

7500

7500

4000

2000

1700

3000

10000

3500

5000

8500

16000

Transportation Extra depending on
services and distance from Gurgaon.

*



