s oJ b/{z/'ee §
SUPreme CATERERS

Dhesents

SELECTION
MENU

NON-VEG & VEG

Retish the Finest Culinany Cuisine

~ ON YOUR PLATE —



» MOCKTAILS

LAVA FLOW

Coconut milk, Pineapple juice, Strawberry crush & Fresh cream.

NICE ‘N’ NAUGHTY

Litchi crush, Vanilla Ice-Cream topped with Sprite.

CINDERELLA

Pineapple juice, Orange juice & Grenadine syrup.

PERU DELIGHT

Guava & Pomegranate juice with dash of soda.

BLUE LAGOON

Blue Curacao, Lime juice, Soda, Sprite.

RED LIGHT

Orange & Pineapple juice, Strawberry crush & Grenadine syrup.

VIRGIN MARY

Tomato juice, Tobasco, Worcestershire sauce & Lemon juice.

VIRGIN CAIPIROSKA

Mint leaves, Lime, sugar syrup, and Sprite.

STRAWBERRY CAIPIROSKA

Strawberry syrup, Mint leaves, Lime, Soda



» MOCKTAILS

KIWI MOJITO §9
D Kiwi syrup, Mint leaves, Lime juice, Sprite. (>
e/ e/
(, Ho?u:»v MOON (
g Ora gej;ﬁca; Apple juice with Lemon & Honey. g
D ) ‘fﬂ:gr’ ()
G KKHUS /"~ G
() Kkhus crush, Lime jﬁf@ﬁ;_ime, float of Soda. D

' P

§° SEAOFLOVE '~ (.. g(g
() Apple & Kiwi crush. h Y & D
QC/D FRUIT PUNCH QC
g() Orange, Pineapple & Mango juice, Vanilla Ice-Cream. %}
(G PINA COLADA G
() Pineapple juice, Coconut milk, Vanilla lce-Cream. D
Qé ORANGE BLOSSOM Qé
% Orange juice/ Orange pulp, Milk, Vanilla Ice-Cream g‘)
¢/ LITTLE BERRY ¢/
% Kiwi, Strawberry & Litchi crush with dash of Soda. %
G G
) » FRESH FRUIT JUICE )
Q(/D Pineapple/ Watermelon/ Muskmelon/ Guava/ Orange Q(/D
) 3
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» VARIETY OF CHAATS

Pani Puri

S.PD.P.

Ragda Pattice
Paneer Aloo Chaat
Delhi Chaat
Pakoda, Chana, Matki, Papdi Chaat
Aloo Papdi Chaat
Crispy Chaat

Raj Bhog Chaat
Corn Flakes Chaat
Navratan Chaat
Kaju Crispy Chaat
Tawa Aloo Chaat
Tawa Rataloo Chaat
Capsicum Chaat
Basket Chaat
Batata Basket Chaat
Dahi Bhalla

Dahi Gunjiya

Dahi Pakodi
S.PD.P.

Sev Batata Puri



» VARIETY OF CHAATS

Aloo Tikki %
Dhokla Chaat .
‘Bombay Chaat (D
Par?zpmat g()

Corn Ché.gf e /I G
Palak Chaat —

Raj Kachori Chaat %, o/

Moongdal Kachori 6!41( c / g@
(J & ()

e

» PANI PURI VARIETY %)
Coriander & Mint G
Pineapple D
Orange o’
Tamarind §D
Sweet Lime ‘)
Vodka Pani Puri C</D
3
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» SOUTH INDIAN ITEMS

» DOSA

Chicken Dosa
Mutton Dosa
Saadha Dosa
Ghee Dosa

Butter Dosa

Butter Masala Dosa
Masala Dosa
Ghee Masala Dosa
Mysore Dosa
Palak Dosa

Makai Dosa
Paneer/ Noodles/ Aloo Dosa
Rava Dosa

Ghee Rava Dosa
Butter Rava Dosa
Onion Rava Dosa
Rava Masala Dosa
Big Beans Dosa
Pav Bhaji Dosa
Nachni Dosa

Neer Dosa

Cheese Dosa

» IDLI
Tathe Idli
Steam Idli
Kanchipuram Idli
Butter Mini Idli
Podi Idli

Chilli Idli

Kadi Idli
Masala Idli
Rassam Idli
Sambhar Idli
Rava Idli

Fry Idli

» SAMBHAR

South Indian Sambhar

Onion Sambhar
Udpi Sambhar

» SWEETS
Pineapple Sheera
Saadha Sheera
Payasam

Moong Payasam
Semiya Payasam
Rice Payasam
Sweet Pongal



» SOUTH INDIAN ITEMS

» WADA
Medu Wada
Rassam Wada
Dal Wada

Veg Bonda
Keerai Wada
Mysore Bonda
Bonda

» UTTAPPA
Saadha Utthapa
Onion Utthapa
Tomato Utthapa
Jain Utthapa
Butter Utthapa
Ghee Utthapa
Cheese Utthapa

» SPECIAL

Paniyaram
Appam

Chilla

Cheese Appam
Adai

pQ
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» RICE

Tomato Rice
Sithranna Rice
Lemon Rice
Dahi Bhaat
Coconut Rice
Bisibele Bhaat
Sambhar Rice

» CHUTNEY
Coconut Chutney
Red Chutney

Dhulli Chutney
Pudina Chutney
Malli Balak Chutney
Poondu Chutney
Tomato Chutney
Powder Chutney

» UPMA

Rava Upma
Veg Upma
Sev Upma
Jain Upma



)
> » NON-VEG STARTERS %

c/ c/
§9 e BARBEQUE §9
I J
g(g » CHICKEN » MUTTON g(o
8 Chicken Tikka Mutton Boti Kabab 8
Bhatt| Ka Murgh Mutton Sheek Kabab .
Q; Chicken Makhmali Tikka Mutton Raan Tandoori Q(;
é Chicken Moghlai Tikka Mutton Bihari Tikka é
g Chicken Oriental Tikka Mutton Kaleji/Gurda/Boti/Tikka g
D Chicken Sufiyana Kabab D
QC Chicken Reshmi Tikka Q(/g
g Chicken Chakori Tikka » FISH g
) Chicken Malai Tikka )
G e CI Nl T Fish Tikka Harimirch (G
(> Chicken Gilafi Sheek Tandoori Eish D
Chicken Makhmali Sheek Prawns Harimirch Tikka o/
<9 Chicken Pahadi Kabab Tandoorillobster <9
gb Chicken Banjara Kabab %)
. Chicken Shola Kabab o7
(9 Tandoori Chicken (D
g Chulle Kabab g
D Nargisi Kabab J
) )
G é
J J
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» NON-VEG STARTERS
 FRY PAN

I Mutton Chapli Kabab
> CHICKEN Mutton Shahi Kabab

Mutton Dry Fry
Chicken Tikka

Chicken Samosa

Chicken Mayonnaise Kabab I: FIFSI:

Kaadi Chicken Dry gtra 15

Chicken Spring Roll F!Sh Fmgersl .
: : Fish Fry Punjabi

Chicken —In- Stick . ,

Chicken Chilly Dry Fish Fry Konkani

Chicken Crispy

Chicken Lollypop

Chicken 65 Dry

Chicken Spicy Dry

Chicken Farcha

» MUTTON

Mutton Samosa
Mutton Shami Kabab
Mutton Cutlet
Mutton Pattice
Mutton Galoti Kabab




» VEG STARTERS

* FRY PAN

e BARBEQUE

Paneer Tikka

Paneer Oriental Tikka
Paneer Hariyali Tikka
Paneer Malai Tikka
Stuffed Mushroom Tandoori
Malai Soya Chops
Broccoli Cheese Tikka
Cauliflower Tikka

Aloo Achari Tikka

Veg Sheek Kabab
Tandoori Soya Chops

Cocktail Samosa
Harabhara Kabab
Mushroom Cheese Balls
Paneer Koliwada
Paneer —In- Stick
Paneer Chilly Dry
Spring Roll

Veg Cutlet

Corn Tikki

Palak Sesame Toast
Veg Kurkura

Shahi Roll

Dragon Roll

Mix Bhajiya
Moongdal Pakoda



» ASIAN PAN
(Butler Pass Around)

» NON-VEG

Singapore Chilli Prawns
Fish in Lemon Chilli sauce

Wok Fried Chicken with dried Chilli, Kung
Pao style.

Sliced Chicken with Bell Peppers & Onions
in hot Garlic sauce

Chicken Satay with Peanut sauce.
Sapo Chicken.

Chicken Honey Chilli.

Drums Of Heaven
(Shandong, Hong Kong & Chilli Plum sauce)

» NON-VEG DIM SUM

Prawns & Chicken
(Served with Chilli Coriander dip, Hot Chilli,
Garlic & Szechwan sauce.)



» ASIAN PAN
(Butler Pass Around)

» VEGETARIAN Chutney Sesame Rolls.

_ Golden Crescents.
Kung Pao Potato with Cashewnut

Mexican Tart.
Tofu & Steamed Broccoli in hot garlic
sauce
Seasonable Vegetables in Chilli, Coriander » VEG DIM SUM
sauce
Paneer, Mushroom & Vegetables

Crispy Vegetables in Fragrant Chilli sauce
by Veg 9 (Served with Chilli Coriander dip, Hot Chilli,

. Garlic & Szechwan sauce.)
Spinach Tempura, Water Chestnut,

Nahm Jim

Crispy Tofu, Tamarind Chilli or Salt &
Pepper.

Wasabi Potatoes, Chilli Oyster and Wasabi
Cream

Mushroom Tempura
Paneer Satay with Peanut sauce.



» SOUP STATION

G
(LIVE) N
o/ o/
G G
%} » VEG SOUP g(}
</ Burmese Khowsuey Soup </
§D Manchow Veg Soup gc’
D Sweet Corn Veg Soup (}
G Hot & Sour Veg Soup G
D Wonton Soup » D
c/ Marble Soup </
§° Cream Of Tomato Soup §9
Cream of Mushroom Soup
) )
Qé Cream of Spinach Soup QC
g() Cream of Pumpkin Soup g‘)
Cream of Aimond Sou
G i G
9 > NON-VEG SOUP J
( Burmese Khowsuey Soup (
%) Sweet Corn Soup gb
o/ Hot & Sour Soup c/
§D Manchow Soup g(s
() Wonton Soup ‘)
G Cream of Chicken Soup G
() Cream of Prawns Soup D
Q</D French Onion Soup Q</D
3 3
e/ o/
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G » CHINESE FOOD STATION G

) (LIVE) 2
S 5
e/ » VEG o/
§ &
D Veg Manchurian Gravy ()
@ Paneer Chilly Gravy G
(} Veg Hot & Sour Gravy D
QC Veg Hong Kong Gravy Q</D
g Diced Veg In Hot Garlic Sauce g
Q(; Veg Hakka Noodles Qg;
gg Veg Fried Rice §9
8 » NON-VEG 8
Q; Chicken In Hot Garlic Sauce Q;
%(9 Chicken Manchurian Gravy g@
(} Chicken Chilly Gravy D
e/ Chicken Hot & Sour </
gCD Chicken In Oyster Sauce §9
D Chicken Hakka Noodles D
(5 Chicken Fried Rice (5
o/ o/
& &
2 2



» THAI FOOD STATION
(LIVE)

Green Vegetable Curry
Red Vegetable Curry
Thai Basil Rice

Jasmine Rice

» MONGOLIAN
FOOD STATION (LIVE)

(Exotic vegetables with Teriyaki, and
Yakitori sauces)

Mongolian Veg Curry
Mongolian Fried Rice

Mongolian Pan Fried Noodles



» ITALIAN FOOD STATION )

(LIVE) i(j

> PIZZA » PASTA i(»

Casa Nostra Alla Firritiana 8

(Fresh tomato sauce, Mozzarella, Onion & (Classic combination of Cheese and

Mushroom) Spinach'sauce) D

c/

Tobascono Vitale g@

(Spicy Tomato sauce, Mozzarella, Jalapeno (Sun-dried Tomatoes, Olive oil, Garlic & ()

Pepper & Tobasco) fresh Basil) o/

Margherita Aglio Olio E Pepperoncino %)
(Fresh Tomato sauce, Mozzarella & Basil) (Italian classic sauce, Olive oil, Chilly &

Parsley) G

Delizioso D

(Spicy Tomato sauce, Italian herbs, Pasta All Fulminate o/

Mozzarella & Capsicum) (Fresh Mushrooms, Garlic, Parsley & (9

Capers, Garlic) gb

Garlic Bread Q(”

S

é

e/




» CONTINENTAL FOOD
(LIVE)

» STARTERS

Vol-e-Vents Dimsum
Corn Cheese Balls
Lampas

Paneer

(in choice of sauce)

Wasabi Sauce / Butter Garlic Sauce /
Black bean sauce

» SEA FOOD

Fish & Prawns

(in choice of sauce)

Butter Garlic Sauce / Wasabi Sauce / Oyster Sauce
Szechuan Sauce / Black Beans Sauce



» CONTINENTAL FOOD
(LIVE)

» MAIN COURSE

[Ved]

Veg Lasagna
Veg Agratin
Baked Veg
Tossed Veg
Ratatouille

[Non-Ved]

Chicken Lasagna

Mutton Lasagna

Chicken Casuttra

Chicken Stew

Mutton Stew

Grilled Fish with Lemon Butter Sauce
Baked Fish

el



» WORLD CUISINE
(LIVE)

» LEBANESE
[Veg & Non-Veg]

Shawarma Roll

Falafel Platter

Hummus Kabus

Pita Bread
Variety of Salads & Pickle

» MEXICAN
[Veg & Non-Veg]

Nachos with Cheese Sauce & Salsa
Bean Tacos

Canopies



» INDIAN MAIN COURSE

[Vegetarian]

Paneer Makkhanwala
Paneer Pasanda
Paneer Kadhai
Paneer Mutter
Paneer Palak
Paneer Kofta Curry
Paneer Rogan Josh
Paneer Bhurji
Paneer Shahi

Mix Veg Kadhai

Veg Diwani Handi
Veg Jaipuri

Veg Kolhapuri
Mirchi Ka Saag
Navratan Korma
Veg Kofta Curry
Palak Corn

Aloo Bhendi Fry Dry
Veg Bhuna

Aloo Capsicum
Mushroom Mutter
Kaju Mutter Masala
Veg Chilly Milly
Chhola Masala
Jeera Aloo

Veg Dalcha with Rice



» INDIAN MAIN COURSE

[Vegetarian] QC

g

» PUNJABI SPECIAL é

Sarson Ka.Saag g&
Makke di‘Roti (Gudh & Ghee)

Amritsari Chhole with Bhature S

G

> RAJAWADI RASOI SD

Tawa Veg with Bee %

Paneer Tikka Masala gCD

Mutter Methi Malai D

Dal Tadka (Moongdal) G

)

o/

» DAL g(a

Dal Tadka (Moong Dal) D

Dal Fry e/

Dal Makkhani g@

Dal Panchratna J

Kadi Pakodi (G

:

3



[Non-Vegetarian]
MUTTON

Mutton Tawa
- Kheema

- Chaap

- Gurda Kaleji
- Chanaboti

- Bheja

Mutton Angare

Mutton Kadhai

Mutton Adla

Mutton Korma

Mutton Sukkha

Mutton Bhuna

Mutton Hariyali

Mutton Kheema

Mutton White

Mutton Kala

Mutton Handi

Mutton Hydrabadi
Mutton Dabba Gosh (Boneless)
Mutton Khichda

Mutton Dalcha with Rice
Mutton Nalli Nihari

» INDIAN MAIN COURSE

2ol
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» INDIAN MAIN COURSE ¢

[Non-Vegetarian] QC%
CHICKEN Qg
Chicken Lucknowi g&
Dum Chicken G
Chicken Handi ()
Chicken Angare o
Chicken Kadhai (,
Chicken Kadi Gravy g()
Chicken Korma e/
Chicken Salli g@
Chicken Adla )
Chicken Bhuna G
Chicken Sukkha ()
Chicken Haryali e/
Chicken White §9
Butter Chicken D
Chicken Kalimiri Gravy (Boneless) e/
Chicken Jangbari g@
Chicken Tikka Masala (Boneless) L)
Murg Musallam G
Chicken Lahori J
Dum Ka Murga QC
Chicken Afghani Korma %)

e/



» RICE SPECIALITY

VEG

Veg Dum Biryani
Paneer Tikka Biryani
Kesar Pulao

Veg Pulao

Green Peas Pulao
Tuvardal Khichdi
Masoor Pulao
Biryani Rice
Jeera Rice
Steamed Rice

NON-VEG

Mutton Dum Biryani (Special)
Chicken Dum Biryani (Special)
Mutton Dum Biryani

Chicken Dum Biryani
Tandoori Chicken Dum Biryani
Chicken Tikka Biryani (Boneless)
Mutton Lukhnowi Biryani

Fish Dum Biryani

Prawns Dum Biryani

Mutton Zam Zam Pulao
Mutton Yakhni Pulao



» SALADS

VEG

Watermelon Salad

Honey Papaya

Caesar Salad
Waldorf'Salad

Tabula Salad

Red Cabbage Salad
Potato Mayonnaise:Salad
Carrot & Raisins Salad
Beet Root with Ginger Honey
Tossed Salad

Russian Salad

Green Salad

Sprouts Salad

Khimichi Salad

Crispy Bhindi

NON-VEG

Chicken Hawaiian Salad
Mix Meat Salad

Caesar Salad

Fish Cocktail Salad

Egg with Mayonnaise Salad

2ol



» ASSORTED
INDIAN BREADS

Tandoori Roti
Butter Naan
Garlic Naan
Roomali Roti
Missi Roti

Shirmal

Stuffed Kulcha
Nawabi Kulcha
Lachchha Paratha
Pudina Parataha
Chapati

Phulka

Bhakri (Jwari & Bajri)
Puri

Bread Roll

Garlic Bread
Bread Sticks




SUPREME SPECIAL ICE-CREAM

Belgium Chocolate
Ras Badam

Roasted Almond

Gold Marie

Shahi Badam

Gulkand

Kulfi — Rabdi — Falooda

ICE-CREAM PARLOUR

Vanilla

Mango
Chocolate
Strawberry
Butter Scotch

CHEF’S SPECIAL

Tawa Mithai

Gajar Halwa with Gulab Jamun
Special Stuffed Gulab Jamun
Kadhai Milk (Kesar Badam)

» DESSERTS

Kesar Firni

Kala Gulab Jamun
Dabal Ka Mitha

Lapsi with Desi Ghee
Shahi Tukda (Desi Ghee)
Jarda:(Sweet Rice)
Jarda 'with Gulab Jamun
China Grass Falooda
Fruit Salad

Pineapple Jelly

Fruit Custard

Caramel Custard

HALWA

Pista Chilgoza Halwa
Badami Moongdal Halwa
Dudhi Halwa

Gajar Halwa

Pineapple Halwa

Suji Halwa with Pineapple
Pineapple Halwa with Jelly

LIVE

Jalebi & Malpuva
served with Rabdi

2ol



» DESSERTS

%} CONTINENTAL

Qé Fruit Trifle

%) Chocolate Mousse

(5 Pineapple / Black Forest Pastries

Qé Sizzling Brownie with Vanilla Ice-Cream &
gb Hot Chocolate Sauce

G

g BELGIAN WAFFLES STATION
D (Belgian Waffles with Toppings

G and Sauces)

9 Almond Cocoa Butter

g(g Naked Nutella

(} Dark & White Fantasy

c/ Chocolate Overload

%(9 Honey Butter / Maple Butter

() Blueberry Cream Cheese

G Kitkat

‘> Triple Chocolate

Q(/D Belgian Chocolate

J



) » DESSERTS 3

e/
§° BENGALI MITHAAI KI DUKAAN ié
Q% Coconut Rasogulla Qg
%D DRY LIQUID g()
& G
D Pineapple Sandwich Kheer Kadam D
o/ Malai Sandwich Malai Kadam o
§9 Malai Chamcham Malai Ghewar g(s
D Ras Madhuri Rose Malai ()
Qé Mango Malai Roll Pista Punch e/
g Strawberry Roll Rose Rasgulla gCD
) Pista Roll Malai Roll )
G Kesar Pista Roll Mango Malai Roll G
D Chhena Toast Raksha Bandhan ()
o/ - o/
<9 Angoori Bhog Cherry Bhog
%) Pakiza Rabdi Rajbhog §9
Q(/D Gulkand Coconut Kesar Wati Q;
S G
G %%
Y b



» MISCELLANEOUS SERVICES

BEVERAGES

Assorted Soft Drinks
Tetra Pack Juice
Coffee Bar
Espresso Coffee
Fresh Fruits Counter
Paan Ki Dukaan

Ice Carving

Salad Carving .
Baraf Gola

» KIDS ZONE

Mini Pizza Counter
French Fries
Smiley

Pop Corn

Ice Candy

Candy Floss
Chocolate Fountain

V.I.P Crockery Cutlery
Mumbai Service Staff / PR.O.
Poona Service Staff

Butler Pass Around

» MINERAL WATER
500ml / 300ml / 200ml Bottles

20 Liters Jar (with Paper glasses)



We welcome Special request!

» ) o !
s oJ ormyee s
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SUPreme CATERERS

Stay safe at home as we serve you your most loved
delicacies to satisfy your heart

CALL NOW TO ORDER OFFICE: 020-26363786

___________________________________________ e A
DHANSINGH THAKUR | 9823133892, e ALL MODES OF PAYMENTS ACCEPTED
. 98232 33892 e ORDERS MUST BE PLACED
RAHIM SOMJEE 9921000078 MINIMUM 6 HOURS PRIOR
ATUL SoMJEE T 98230 92233 e DELIVERIES WILL BE CHARGED EXTRA

“Somjee House”, Opp Victory Cinema, 8 (East Street) Camp,Pune - 411001.
Telefax: - (020) 26363786. email - arsomjee@gmail.com

GSTIN No: 27ACBFS0981M1ZQ
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