
W E L C O M E  D R I N K S

D E S S E R T S

M A I N  C O U R S E S

• ​Fresh Fruit Chat • 

• ​koof • 

• ​ Plain Rice • 

S T A R T E R S

•Mocktail • 

• ​American Sweet Corn Chat • 

• ​Paneer cheez Ball • 
• Fruits Tandoori​  • 

• ​Mushroom Tikka  • 
•​ VEG Lollypop  •

• ​ Mushroom Salt & Pepper • 

• ​Chinese Prawn Rice  • 
• ​Chakuli   • 

• ​Masala Kulcha   • 
• ​Dal Makhani  • 

•​   Amba Sada Khajuri Khismis Khata  • 
• ​  VEG Hydrabadi  • 

• ​Kadai Paneer   • 
•​   Mushroom Chilly • 

•​  Orange Juice•
•OREO Shake• 

•​ Tooti Fruiti• 
•​Baked rasgulla • 

• ​Stick koolfi • 

•​Mixed pickle • 
• Green salad• 

• Papad• 
• Boot tala• 

• Pasta • 

• Onion chilly chatni • 
• ​Pudina chatni • 

• Mini dahibada • 
• ​Dahi rasgulla• 
• Peanut masala•

• 300 ml packaged water• 

Sai Catering
aap khush to hum khush

Charan’s

•​   Corn Palak • 

• Aloo Tiki Chat • 
•Barli prawn • 

• ​ Stick Fish • 
• ​ Prawn Salt & Pepper  • 

• ​ Fish Finger Fry • 
•​  Sea Borrei Fry • 

• ​  Patua Fish Pakoda• 

•​VEG Burned Garlic Soup• 

•​Gupchup   • • fish 65  • 

• ​Fresh Prawn Kassa  • 
• ​Prawn Chilly   • 
• ​  Fish Oddisy • 
• ​  Fish Kalia •

• ​Chuna machha raita   • 
•​   Khainga Jhada Beshar  • 

• ​ Hot Gulabjam• 
• ​ Pineapple Jalebi • 

S P E C I A L
AT T R AC T I ON

• ​ Smoky Biscuit • 
• ​Pana • 

COMP L EM E N TA RY

SAI CATERING

with love, 
​

Mob : 9438661003 
9776391300

Charan’s 
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