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MASALAA BAR

by Milind Sovani

EVENL/GATERING

VEGETARIAN MENU PACKAGES

VEG GOLD PACKAGE
(WITH STARTERS)

VEG SILVER PACKAGE

L

A A

st

DESSERT

SIDE DISH

ACCOMPANIMENTS

DRINKS

2 VEG MAINS

1 DAL

CHOOSE 2

CHOOSE 1

CHOOSE 1

1 SALAD OR RAITA

PAPAD AND
PICKLE

LIME JUICE

STARTER

DESSERT

SIDE DISH

ACCOMPANIMENTS

DRINKS

MASALAABAR.COM

S$34+

2 VEG PASS
AROUND
STARTERS

2 VEG MAINS

CHOOSE 2

CHOOSE 1

CHOOSE 1

1 SALAD OR
RAITA

PAPAD AND
PICKLE

LIME JUICE
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EVENL/GATERING

NON-VEGETARIAN MENU PACKAGES

NON-VEG SILVER PACKAGE

DESSERT

SIDE DISH

ACCOMPANIMENTS

DRINKS

S$34+

2 VEG MAINS
1 NON-VEG MAIN

1 DAL

CHOOSE 2
CHOOSE 1
CHOOSE 1

1 SALAD OR RAITA

PAPAD AND
PICKLE

LIME JUICE

PLATINUM PACKAGE

(WITH STARTERS)

STARTER

DESSERT

SIDE DISH

ACCOMPANIMENTS

DRINKS

MASALAABAR.COM

NON-VEG GOLD PACKAGE

S$40+

1VEG & 1 NON-
VEG STARTERS

2 VEG & 2 NON-
VEG MAINS

1 DAL

CHOOSE 2
CHOOSE 1
CHOOSE 1

1 SALAD OR RAITA

PAPAD AND
PICKLE

LIME JUICE

S$65+
EXCLUSIVELY DESIGNED AND CURATED FOR YOUR EVENT BY CELEBRITY CHEF MILIND SOVANI
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BANQ

VEGETABLES MAINS

1. Corn Capsicum Masala
2. Hara Subz

3. Kadhai Subz

4. Lahsooni Palak

5. Paneer Makhani

6. Paneer Peshwari

NON VEG
MAINS CHICKEN

1. Chicken Sagwala

2. Chicken Sagoti

3. Chicken Adraki

4. Chicken Tikka Masala
5. Chicken Madras Masala
6. Chicken Kali Mirch

7. Chicken Kadai

8. Chicken Chettinad

9. Butter Chicken

10. Kohlapuri Chicken
Masala

TANDOORI BREADS

1. Tandoori Roti

2. Pudina Paratha

3. Kulcha

4. Garlic Naan

5. Lachcha Paratha
6. Naan/Butter Naan
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7. Corn Palak

8. Dingri Mutter

9. Punjabi Gobi Masala

10. Kadai Mushroom

11. Paneer Tikka Masala

12. Khade Masala Ka Paneer

NON-VEG MAINS
MUTTON (S$2 EXTRA)

1. Bhuna Gosht

2. Nihari Gosht Korma
3. Rara Gosht

4. Mutton Handi

5. Mutton Mysore

6. MB Kheema

7. Kashmiri Rogan Josh
8. Mutton Kolhapuri

DAL

1. Dal Tadkewali
2. Dal Fry

3. Dal Makhni
4. Dal Palak

RICE

1. Jeera Rice
2. Herbed Peas Pulav
3. Veg Briyani (S$1 Extra)
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MENU SELECTION

13. Baby Corn Masala
14. Subz Miloni

15. Bhindi Masala

16. Malai Methi Mutter
17. Paneer Kadai

18. Saag Paneer

NON-VEG MAINS
FISH (S$2 EXTRA)

1. Goan Fish Curry

2. Malabar Fish Curry
3. Malvani Fish Curry
4. Fish Moily

5. Fish Chilly Fry

6. Fish Ghassi

pE— . i ov P

RAITA/SALAD

1. Veg Raita

2. Alu Mint Raita
3. Boondi Raita

4. Pineapple Raita
5. Plain Curd

4. Steam Rice
5. Corn Pulav
6. Kesariya Pulav

MASALAABAR.COM
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BANQUET

DESSERT

1. Choice of ONE Ice Cream
2. Gajar Halwa

3. Rasgulla
4. Rasmalai 6. Lonawala Chikki Ice Cream

MENU SELECTION

5. Gulab Jamun

SPECIAL DESSERT (WILL BE CHARGED AS PER CHOICE)

1. Malai Kulfi
2. Fresh Fruit Salad
3. Angoor Rabdi

PASS AROUND STARTERS:
VEGETARIAN

1. Hara Bhara Kebab

2. Lahsooni Paneer Tikka
3. Veg Seekh Kebab

4. Paneer Pakoda

5. Mini Samosa

6. Spring Rolls

7. Poha Crusted Cheese Tikki
8. Corn Tikki

9. Bombay Onion Bhajia
10. Potato Corn Bursts

11. Kothimbir Wadli

12. Chilly Paneer

13. Paneer Tikka

14. Gobi Manchurian

15. Mini Batata Wada

4. Tiramisu
5. Rasmalai 8. Chocolate Mousse

7. Moongdal Halwa

9. Mango Kulfi

PASS AROUND STARTERS:
NON VEGETARIAN

1. Chicken Paprika Tikka
2. Chilly Chicken Dry

3. Seekh Kebab

4. Chilly Fish

5. Murg Malai Tikka

6. Fish Malavani Fingers

7. Chicken 65

8. Pahadi Chicken Tikka

9. Mutton Shammi Kebab
10. Chicken Reshmi Kebab

CONTACT OUR BANQUET TEAM
TO CUSTOMIZE YOUR MENU AT
6282 4648

MASALAABAR.COM
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BANQUET

ADDITIONAL OFFERINGS AND SERVICES

ADD ONS: STARTERS

e 1EXTRA VEGETARIAN STARTER: S$ 3++ PER HEAD
e 1EXTRA NON VEGETARIAN STARTER: S$4++ PER HEAD

ADD ONS: MAIN DISH

e EXTRA VEGETABLE DISH: S$4++
e EXTRA CHICKEN DISH: S$5++
e EXTRA FISH OR MUTTON DISH: S$6++

FULL BAR SETUP WITH A PROFESSIONAL BARTENDER AVAILABLE FOR S$500 (4 HOURS)
J___A

SERVICES

Round-trip Transportation: S$120
Buffet Setup with Crockery and Cutlery (up to 50 guests): S$150

Waitstaff (4 hours): S$80 per person
Minimum Guest Requirement: 50 guests

Contact our Banquet Team to customize your menu at 6282 4648
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