
CATERING MENU 
 

APPETIZERS & PARTY PLATTERS 
 
Papri Chaat - $3.00 per person 
All of the ingredients needed for papri chaat 
(Minimum 10 people) 
 
Stuffed Naan - $29.99                                                          Contact:  Ash Malik 
Your choice of any ten stuffed naans: onion, garlic,                                        Cell: (214) 336-2097 
garlic/pesto, potato, cauliflower, keema or chicken pesto                   Chaat Café: (972) 506-7444                     
Served with Raita                                                                        http://www.chaatcafedallas.com
                                                                                                    Facebook: Chaat Café Irving 
                                                                                                     
Samosas and Aloo Tikki Platter - $29.99 
Twenty pieces of either samosa or aloo tikki served with 
cholay, mint chutney and tamarind chutney 
 
Wraps - $54.99 
Your choice of any ten wraps with cucumber salad or 
potato salad. ($1 extra charge for each boti, paneer, 
fish, spicy seekh and desi chicken wrap). 
 
Kabab Platter - $69.99 
Twenty spicy tandoori chicken wings, twenty pieces of 
seekh kabab and twenty-five pieces of chicken 
tikka kabab. Served with mint and tamarind chutney 
 
 

CURRIES  MENU 
 

 
VEGETARIAN MENU  
Your choice of one vegetarian appetizer 
Your choice of three vegetarian curries 
Naan Bread, Basmati Rice, Raita and your choice of one dessert 
 
COMBINATION MENU (#1)  
Your choice of one vegetarian appetizer 
Your choice of two vegetarian curries 
Your choice of one chicken curry 
Naan Bread, Basmati Rice, Raita and your choice of one dessert 
 
COMBINATION MENU (#2)  
Your choice of one vegetarian appetizer 
Your choice of two vegetarian curries 
Your choice of two chicken curries 
Naan Bread, Basmati Rice, Raita and your choice of one dessert 
 
 
Please note that these three menus are standard menus and you have the option of 
modifying or making your own menu and we can give you a quote on that as well. 
 

http://www.chaatcafedallas.com/


Additional items available for catering: 
 
APPETIZERS: 
 
   VEGETARIAN: 
 
* Paneer Tikka Kabab 
* Hariyali Paneer Kabab 
* Hara Bhara Kabab 
* Cocktail Samosas 
* Chhupa Rustam Kabab 
* Paneer Matar Potli ( a new addition) 
* Paneer Kathi Rolls ( a new addition) 
 
NON- VEGETARIAN: 
 
* Angaarey Murg (Chicken) 
* Haryali Chicken 
* Kalmi Kabab (Chicken) 
* Malai Kabab 
* Chicken Tikka Kabab 
* Amritsari Fish 
* Cocktail Samosas (Chicken ) 



* Lamb Chops    
* Chicken, Lamb or Mutton Kathi Rolls 
(a new addition) 
 
MAIN  ENTREES: 
 
VEGETARIAN: 
 
* Punjabi Karhi 
* Paneer Makhaane 
* Paneer Kaju Pasanda 
* Baigare Baingan 
* Pindi Cholay 
* Gobi Matar 
* Methi Paneer (a new addition) 
* Navrattan Veggie Korma 
 
NON-VEGETARIAN: 
* Goat Curry 
* Hydrabadi Dum Goat Biryani  
* Hydrabadi Dum Chicken Biryani 
* Dhania Murg 
* Chicken Shahi Badami 
* Chicken Taka Tak 
* Hydrabadi Kadahi Gosht    
* Hydrabadi Kadahi Chicken  
* Balti Chicken 



* Chicken Do Piaza 
* Murg Chandi Korma   
  
* We also Provide Tawa and Karahi  
Preparations on site for : 
 
• Pav Bhaji 
• Tawa veggies 
• Tawa Kababs 
• Kathi Rolls (Veg & Non Veg) 
 
We also provide onsite stations of: 
 
• Papri Chaat /Samosa Chaat 
• Bhel Puri 
• Pani Puri 
• Dahi Puri 
 
* We have our “Unique Chafing Dishes” 
in Brass which can be provided and 
enhance the look of your Buffet table. 
 



* We can also do any other dish besides 
all the items listed.If you have anything 
you want us to provide,we will be happy 
to work with you on that. 


