CATERING CATALOGUE

ISKCON Temple, Hare Krishna Hill, Chord Road, Rajajinagar, Bangalore 10
Ph: 080 22766501 / 9449495440

www.iskconhighertaste.com




SATTVIC FOOD OTHER SPECIALTY COUNTERS

Strictly vegetarian, sattvic food uses only the « Italian Pasta Counter
purest ingredients (no eggs, onions, garlic or < Pizza Counter

caffeine): vegetables that will not induce < Chinese Counter

tamas (denseness) and freshly ground spices < Thai Counter

in recipes that follow the age-old traditions. % Mongolian Counter

The aim is to increase one'’s duration of life, < Specialty Kanji Counter
purify one’s existence and give strength, < Ice cream and Kulfi Counter
health, happiness and satisfaction. < Roasted Dry Fruit Counter

The Bhagavad-gita defines sattvic foods as @ Ll Lo

being juicy, wholesome and pleasing to the
heart, thereby providing subtle nourishment
for positive vitality. * Potato Bar

% Lassi Bar
% Indian and Exotic Fresh Fruits Counter

ISKCON SPECIALTY COUNTERS

< Assorted Rasgullas with Hot Chocolate
< Hot Imarti with Chilled Yoghurt
< Assorted Halwa Counter

< Chat Halwa Counter

< Dal Fulka Counter

< Kesar Special Counter
< Malabar Counter

< Juices and Mocktail Bar




MITHAI / SWEETS AND DESERTS
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Moong Dal Halwa

Amritsari Gajar Halwa

Kesar Pista Jamun
Rajbhog

Rasmalai
Pineapple Rasgulla
Santra Rasgulla
Lychee Rasgulla
Kesar Pista Jalebi
Raswanti

Angoori Rabri
Kesar Mewa Rabri
Mango Pista Rabri
Lychee Rabri
Strawberry Rabri

Kesar Mewa Kheeranand
Gehu ki Kheer

Special
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Kunwarjee Khilawan
Aam Kadamb
Makhmoor e Akhrot
Gunche Khubani

Gul e Gulab

Lychee Madhuras

53

*

X3

A

7/
X4

L)

X3

AS

X3

A

>

Corn n Nut Halwa
Gajar halwe ki Seekh
Zak e Shahi Halwa
Moti Rabri Jamun
Lychee Gillori
Makkhan Pakiza
Malai Ghewar
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Tandoori Rasmalai
Malai - Lachha
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Choice of Mousses

Choice of Gateaux

Choice of Ice Cream Sundaes
Baked Yoghurt

Baked Cheese Pudding
Choice of Puddings

Fruit Fritters

Dry Fruits with Thai Honey Sauce
Sunrise Premium

Pista Bhog

Mewadi Malpua

Matka Kulfi

Service: Upto 250 Pax: Above 250 Pax

Welcome Drink: Paper Glass Stem Glass

Starters: Tray Service Tray Hot Plate Service

Soup: Paper Glass Soup Bowl with Underliner
Soup Spoon

Chats: Disposable

Main Course: Corel Plates A.P. Spoon Corel Plates A.P. Spoon

Desserts: Corel Quarter Plates Tea Spoon | Corel Quarter Plates Tea Spoon

Specialty Counters:

Disposable

Disposable / Crockery

Table Set up:

Tables with Cloth & Frills

Tables with Cloth & Frills

Serving Dishes:

Steel Chafing Dishes

Steel Chafing Dishes

Service Personnel:

In Uniforms

In Uniforms

House Keeping:

Dustbins & House Keeping
Staff in Uniforms

Dustbins & House Keeping
Staff in Uniforms




Rate: Rs 400/-
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Any 1 Welcome Drink or Soup
Any 1 Fried Starter

Any 1 Regular Salad

Any 1 Dal / Kadhi / Sambhar
Any 1 Regular Paneer Sabzi
Any 2 Other Regular Veggies
Choice of any 1 Flavoured Rice
St Rice + Rasam + Curd Rice
Any 1 Raita

Any 2 Puri

Any 1 Pickle

Any 1 Papad

Any 1 Regular Sweet

Minimum Guarantee: 100
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Aam ka Achar
Gajar ka Achar
Nimboo ka Achar
Aloo ka Achar
Gobhi ka Achar
Mirchi ka Achar
Mix Veg Achar
Aamle ka Murabba
Aam ke Gurambe
Dry Fruit Achar

Chutney
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Hari Chutney

Imli ki Chutney
Ameeta Chutney
Nariyal ki Chutney
Moongfali ki Chutney
Neem ki Chutney
Aam ki Chutney
Papeetey ke Chutney
Adrak ki Chutney




ACCOMPANIMENTS Rate: Rs 500/-

Any 2 Welcome Drink / 1 Welcome Drink & 1 Soup
Any 2 Tandoori / Fried Starters

Any 2 Regular Salads

Any 1 Dal / Kadhi / Sambhar

Any 1 Regular Paneer Sabzi

Any 1 Kofta Sabzi

Any 2 Other Regular Veggies
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Moong Dal Papad

Channa Dal Papad / Lapad
Urad Dal Papad

Aloo ka Papad

Sabudane ka Papad
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Chawal ka Papad / Kheechiya

< Pappadwada < Choice of any 1 Flavoured Rice
< Applam < St Rice + Rasam + Curd Rice
< Punjabi Papad < Any 1 Raita
< Chips assortments < Assorted Tandoori Rotis / Puries
% Kurkure Assortments < Any 1 Pickle

< Any 1 Papad

Dabhi

< Saada Dahi

< Kesariya Dahi
< Gulab Dahi

< Anjeer Dahi
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Any 2 Regular Sweets
Bottled Mineral Water
Minimum Guarantee: 100
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< Apricot Yoghurt
< Pineapple Yoghurt
< Mango Yoghurt

Raita « Strawberry Yoghurt
< Boondi Raita < Kiwi Yoghurt
< Mix Raita < Raisin Yoghurt

>

Pudina Kheera Raita
Kofte ka Raita
Bhindi Raita

Karele ka Raita
Fruit Raita

Dry Fruit Raita
Angoori Raita
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Anar ka Raita
Aloo Raita
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Rate: Rs 600/- INDIAN BREADS

< Any 2 Welcome Drink Tandoori Tawa Paratha
< Any 1 Soup « Tandoori Roti % Aloo Paratha
< Any 4 Starters « Lachha Paratha < Gobhi Paratha
 Any 6 Salads % Pudina Paratha < Mooli Paratha
« Any 1 Dal / Kadhi / Sambhar & Methi Paratha < Mutter Paratha
< Any 1 Paneer Sabzi < Baby Naan < Mix Veg Paratha
< Any 1 Kofta Sabzi + Baby Kulcha % Paneer Paratha
< Any 3 Other Veggies % Masala Kulcha « Khasta Paratha
< Choice of any 2 Rice < Missi Roti < Masala Paratha
% St Rice + Rasam + Curd Rice < Makke ki Roti
< Any 1 Raita + Dahi Vada
< Assorted Tandoori Rotis / Puries . .

. Fried Puri
< Any 1 Pickle :

< Belma Puri

< Any 1 Papad

< Rajwada Kachawdi
< Mutter Kachawdi
< Palak Puri

% Bhatoora
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Any 3 Sweets
Bottled Mineral \Water
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% Masala Puri
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Rangbirangi Puri

Specials
< Bajre ki Roti
% Jawari ki Roti




RICE AND PILAF

Pulao

< Steamed Rice
< Jeera Rice
< Peas Pulao
< Veg Pulao

< Corn Pulao
% Kashmiri Pulao
% Motia Pulao
% Tawa Pulao
< Kaju Pulao
< Puliogere

< Kadaguogere

Biriyani

< Steamed Rice

< Subzi Biriyani

< Babycorn Capsicum Biriyani
< Hariyali Biriyani

< Lucknowi Biriyani

< Hyderabadi Biriyani

Khichdi

< Navratni Khichdi
< Panchmel Khichdi
< Makai ki Khichdi
< Masaledaar Dalia
< Bajre ki Khichdi
< Bhisibele Bhat
< Saada Khichdi
< Pongal

Others
% Gul Gulshan Gulfaam
% Mewa Tehri

% Chasni ke Chawal
% Curd Rice
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Rate: Rs. 700/-

Any 2 Welcome Drink

Any 2 Soup

Any 6 Starters

Any 6 Salads

Any 4 Chaats

Any 1 Dal / Kadhi / Sambhar
Any 1 Paneer Sabzi

Any 1 Kofta Sabzi

Any 4 Other Veggies

Choice of any 2 Rice

St Rice + Rasam + Curd Rice
Any 1 Raita + Dahi Vada
Assorted Tandoori Rotis / Puries
Any 2 Pickle

Any 3 Papad

Any 4 Sweets
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Choice of any 1 Specialty Live Counter
Bottled Mineral Water
Minimum Guarantee: 300
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WELCOME DRINKS

< Keshar Shikaniji

< Daab Shikaniji

< Kokum Cooler

< Muskmelon Fizz

< Orange Punch

< Grape Lime Exotica

< Mint Lemonade

% Guava Nectar

% Chandan Keshar ka Sharbat

< Bel ka Sharbat P
% Keshar Badam Shake '

< Keshar Pista Shake

% Radharani Pasanda OTHER VEGGIES
< Hawaiaan Punch

% Chikoo Badam Shake

< Mango Mood

Regular Exotic
Baby Corn Palak

>
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Veg Korma

< Vg Makhani < Jeera Aloo < Rasbihari Channa
< \Veg Jhalfrezi < Aloo Methi < Bharwan Aloo
< Sarson ka Saag < Methi Mungodi < Bharwan Shimlamirch Tamatar
< Rani Palak < Aloo Methi Palak < Babycorn Broccoli Tawa Chatpata Masala
< Dum Aloo % Kacchhe Papeetey ki Subzi < Tawa Sabzi
< Amritsari Arbi < Bharwan Karela < Bharwan Parwal
< Dahi Gatta < Jodhpuri Mirchi ka Salaan < Bhapaya Bharma Patta
< Kair Sangri ki Subzu < Channa Masala < Aloo Parwal
< Papad Mungodi < Pindi Channa < Makhane Mutter ki Subzi
< Ban Bihari Baingun < Rajmah Masala < Nargisi Gobhi
ud < Baingun ka Bhurta < Dahi ka Aloo < Achari Brocolli Masaledaar

< Aloo ka Chokha < Chutneywale Aloo < Kadimi Roganjosh
< Channa kumada ki Subzi < Palak Mungodi < Chaulai Patte ke Aloo

] < Besan ki Subzi « Porial Veg < Kairi ki Kalonji

< Aloo Gobhi < Potol Dorma < Amrood ki Subzi

- # < Aloo Mutter < Potol Shorshe < Rasgulle ki Masaledaar Subzi
< Gobhi Mutter < Veg Usili < Shahi Bhindi Masala

. < Panchmele ke Sibzi % Veg Stew < Oriental Vegetable

>
>

Choice of Au-Gratin
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Masaledaar Katahal < Aviyal
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MAIN COURSE

DAL

Tadkewali Dal

Dal Palak Mangodi
Dal Makhani
Panchmel ki Dal

Dal Noorani
Subzidaar Dal Tadka
Dal Masala Fry

Chutneywali Dal
Aam Dal
Dal Sultani

KADHI

< Kairi ki Kadhi
< Kadhi Paneer Makhani
< Kadhi Mungodi
% Chille ki Kadhi
< Kadhi Pakodi
< Papad ki Kadhi
< Kadhi Bhujiya
< Mewa Kadhi
< Ananas Kadhi
< Boondi Kadhi

PANEER KI SUBZIYAAN

Regular

Paneer Makhani
Paneer Tikka Masala
Paneer Kadhai
Paneer Kolhapuri
Paneer Jaipuri
Paneer Jodhpuri
Palak Paneer

Mutter Paneer

Achari Paneer

Exotic

< Paneer Kunjabihari

% Shekhawati Paneer

< Paneer Sarson

% Shahi Paneer

< Jafrani Paneer

< Bharwan Paneer Pasanda
< Paneer Kaju Masala

% Moti Paneer Tamatarwala
< Paneer Roganjosh

< Amrood Anar ka Paneer

KOFTA

Regular

< Malai Kofta
< Veg Kofta

< Hariyali Kofta
< Kofta Makhani
< Moolo ke Kofte
< Achari Kofte

Exotic

< Jafrani Kofta

< Amritras ke Kofte

< Kele ke Kofte

< Corn Kofta

< Kofta Mutter Malai
< Katahal ke Kofte

< Papeetey ke Kofte

STARTERS

Tandoori

< Cheese Malai Tikka
< Paneer Tikka

< Hariyali Tikka

< Bharma Aloo

< Achari Tikka

< Seekh Kabab

< Atish e Hari Gobhi

11

500 Pax or More

% Fresh Strawberries with
Chocolate Sauce

Exotic

% Cucumber and Carrots with
Yoghurt Dip

% Salted Dry Fruits

< Caramalised Dry Fruits

% Chocolate Coated Dry Fruits
< Baby Corn Salsa Dip

< Cheese Fondue

< Chocolate Fondue

Fried

Nilgiri Kabab

Subzi Keema Kabab
Peas n Corn Kabab
Cocktail Mutter Samosa
Paneer 65

Paneer Masala Fry
Baby Corn n Capsicum Pakoras
Birds Nest

Cheese Croquettes
Chutneywale Aloo
Medu Vada

Aloo Bonda

Cabbage Pakoda
Mixture

Sweets

R/
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Pista Lauj

Gajar Mewa Guldana
Kaju Anjeer Roll

Phalon ke Gul

Mini Gulab Jamun
Tirange Trikone

Keshar Angoori Petha
Mini Mysore Pak

Keshar Mewa Mini Jalebi
Amrit Phalam

Any Other Assorted Sweets

Steamed

< Mini Idli with Chutney Pudi
< Momos

< Moini Dhokla

< Khandvi

Baked
% Vol a Vents

500 pax or more

< Mini Browney

% Mini Fruit Bars

< Small Stuffed Buns
< Cheesy Triangles
< Mini Idli Pizza

< Mini Dhokla Pizza

< Canopes



SOUPS

Cream of Tomato

Cream of Broccoli

Cream of corn n spinach
Cabbage cheese Chowder
Cream of Veg

Rich almond Soup

Veg Clear Soup

Lemon n Pepper Soup
Gooseberry Clear Soup
Rasam

SALAD COUNTER

Continental
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Assorted Greens

Cherry Tomato and Basil Salad
Russian Salad

Waldroff Salad

Pineapple Peanut and Celery Salad
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Crispy Lettuce Salad
Crispy Spaghetti Salad
Mint n Macaroni Salad
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Bell Pepper and Crouton Salad
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Aloo Channa

Hari Moong Anar
Cucumber Corn Kachumbar
Dahi ke Aloo

Rajma Chatpata

Fruit Salad

CHAATS
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Pani Puri / Golgappa / Gup Chup
Dahi Papdi Chaat
Bhel Puri

Aloo Tikki

Idli Chaat

Dhokla Chaat
Karela Chaat

Pao Bhaji

Aloo Mutter Chaat
Raj Kachori

Katori Chaat
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Pancharatni Bhel

Chaat Halwa

Kalmi Bada Kachalu Chaat
Fruit and Vegetable Chaat
Rasgulla Chaat

Mungode ki Chaat

Fruit Pao Bhaiji

Special Dahi Bhalla
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