
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

• ​ Fruit chat counter • 

• ​koof • 

• ​ Plain Rice • 

SAI CATERING

with love, 

S T A R T E R S

•Mocktail • 

• ​American Sweet Corn Chat • 

• ​Moshroom Salt n pepper• 

• ​Paneer Tikka   • 

• ​ Veg Harbhara kabab • 

•​  Crispy paneer  • 

• ​Tawa roti  • 
• ​Chakuli   • 

• ​Mini Naan • 

• ​Dal Fry • 
•​  Pineapple jelly  • 

• ​ Paneer Rizala • 
•​   Moshroom chilly• 

•​  Orange Juice•
•OREO Shake• 

•​ Rasmalai• 
•​Baked rasgulla • 
• ​Shahi Tukda • 

•​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

​
Mob : 9438661003 

•​   Gobi Manchurian • 

• Aloo Tiki Chat• 

•​Chicken Tikka • 
• ​ Prawn Salt & Pepper  • 

• ​ Fish Finger Fry • 
• ​    Fish cutlet• •​Gupchup   • 

• fish paturi • 

• ​  Fish Oddisy • 

• ​  Keshar Jalebi • 

• Prawn Barly • 

• ​  Crab curry • 

​S O U P
•​Veg manchow soup• 

•Chicken hot&sour soup• 
•Crab soup• 

• Stuffed Mushroom • 

• ​Mutton Gulati kabab• 

• Egg Devil • 

• Rumali roti‌  ‌​• 

•​  Veg Kimma Masala • 

•​   Potala Korma • 

•Chicken muglai • 

• Mutton Biryani​  • 
• Chicken Biryani‌  ‌• 

• Prawn malai curry• 

•Mutton Rogan juice • 

• ​Stick koolfi • 

COMP L EM E N TA RY

9776391300

Charan’s 
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