
Laxmi Chandra Catering Menu
>> VEG MENU -- ALL ITEMS <<

WELCOME DRINKS

 Pineapple  Mosambi  Grape  Cocktail

 Water Melon  Orange  Mango Shake  Apple Shake

 Hot Badam Milk  Fruit Punch  Ice Cream Soda  Lichi Punch

 Mocktails  Orange Delite  Soda Pop  Cold Badam Milk 

SOUPS

 Tomato Soup  Veg. Corn Soup  Veg. Hot & Sour

SOFT DRINKS

 Mineral Water  Thumps Up  Fanta  Limca

 Sprite  Maaza  Rasna etc. 

SALADS

 Green Salad  Russian Salad  Sprout Salad  Alu Chana Chat

RICE ITEMS

 Veg. Palav  Veg. Fried Rice  Veg. Bagara  Peas Palav

 Pulihora  Lemon Rice  Jeera Rice  Khaju Palav

 Karivepak Rice  Curd Rice  Khaju Peas Palav  Ginger Rice

 Veg. Dhum Ka - Biryani  Sambar Rice  Coconut Rice  Palak Rice

 Tomato Rice  Pudina Rice 

PURI / ROTI ITEMS

 Plain Puri  Methi Puri  Rumali Roti  Palak Puri

 Tandoori Roti  Plain Nan  Butter Nan  Baby Nan

 Panneer Kulcha  Pudina Nan  Sheermal Roti  Baby Tandoor

 Pav Bread  Laccha Parata  Chola Batura  Masala Kulcha 

VEG. CURRIES

 Panner Butter - Masala  Mutter Panner  Palak Panneer  Panneer Veg. Kurma

 Panneer Koftha - Curry  Panneer Capsicum - Curry  Alu Palak  Meal Maker Curry

 Bagara Baingan  Palak Babycorn  Mirchi Ka Salan  Baby Corn Masala

 Tomato Masala  Dhum Alu  Tomato Mirchi  Munnakaya Tomato Curry

 Masala  Beerakaya Alsandalu  Ginger Baby Corn  Paneer Baby Corn - Masala

 Capsicum Masala  Bagara Baingan  Capsicum Alu  Alu Gobi Kurma

 Capsicum Mutter  Mixed Veg. Kurma  Ginger Veg.  Alu Mutter

 Chana Palak  Kaddu Koftha - Curry  Koftha with Palak - Gravy  Veg. Koftha Curry

 Malai Methi Mutter  Sorakaya Pulusu  Methi Chaman  Chole Masala

 Vadiyala Pulusu  Chamagadda - Pulusu  Mushroom Masala  Navarathan Kurma

 Panneer Khaju Curry  Panneer Shahi - Kurma  Panneer Phool Makan  Panneer Double - Deccar

 Mutter Mushroom  Malai Koftha Curry  Panneer Dopyasa  Veg. Manchurian - Gravy (Indian)

 Tawwa Sabji  Veg. Manchurian - Gravy  (Chinese) Kadai Panneer  Meal Maker with - Palak

 Mushroom Rogan - Josh  Meal Maker with - Chukka kura Sarsonka Saag  Ginger Gobi

 Ginger Panneer  Ginger Alu  Tawwa Sabji 

FRY CURRIES

 Bendi Fry  Alu Methi Fry  Kandagadda - (Pullaganda) Fry Alu Gobi Fry

 Dondakaya Fry  Chamagadda Fry  Beens Coconut Fry  Brinjal Pakoda Fry

 Stuffed Capsicum  Donda Pakoda Fry  Capsicum Coconut - Fry  Bendi Pakoda Fry

 Kanda Bachali  Kakarakaya Fry  Dhum Vegetables  Cabbage Coconut - Fry

 Navarathan Fry  Chikkudukaya - Fry  Guthi Vankaya Fry  Nutrilla Khaju Fry

 Jal Fry  Nutrilla Palak Fry 

DAL ITEMS

 Palak Dall  Tomato Dall  Gangavaili Mango- Dall  Raw Mango Dall

 Pesarapappu - Tomato Dall  Dosakaya Dall  Gongura Dall  Rajma Dall
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Laxmi Chandra Catering Menu
 Tadka Dall  Dall Makhani  Mudda Pappu 

SAMBAR ITEMS

 Drumstick Sambar  Madras Sambar  Pappu Charu  Veg. Dalcha

 Rasam  Pacchi Pulusu  Ulwa Charu  Tomato Cutt.

PAPAD ITEMS

 Plain Papad  Masala Papad  Vadiyalu  Curd Chillies

 Rice Papad  Alu Chips  Frymes

CURD/RAITHA ITEMS

 Curd Chatney  Plain Curd  Mixed Raitha  Cucumber Raitha

 Pineapple Raitha  Boondhi Raitha  Majjiga Pulusu  Kadi Pakoda 

BAJJI/SNACKS ITEMS

 Mirchi Bajji  Aratikaya Bajji  Tamalapaku Bajji  Alu Bajji

 Palak Pakoda  Onion Pakoda  Veg. Bullet  Veg. Cutlet

 Veg. Spring Roll  Alu Bonda  Veg. Shangai Rolls  Masala Wada

 Hara Bara Tikka  Minapa Garelu  Masala Tikka  Pesarapappu Garelu

 Panneer Tikka  Alu Samosa  Panneer Malai Kabab  Alu’65

 Veg. Gold Coin  Gobi’65  American Sandwitch  Veg.’65

 Fried Idly  Panner’65  Sancwich Idly  Baby Corn’65

 French Fries  Veg. Manchurian  Green Peas Roast  Gobi Manchurian

 Boiled Pally  Panneer Manchurian  Crisp Veg.  Baby Corn - Manchurian

 Kachori  Baby Corn Majestic  Cheese Balls 

CHAT ITEMS

 Ragada Cutlet  Ragada Samosa  Bhel Puri  Pani Puri

 Dhahi Papidi  Dhahi Wada  Cut Mirchi  Grilled Sandwich

 Panneer Chilwa - (Small Pesarattu) Kachori  Pav Bhaji  Delhi Chat

 Sev Puri

SWEETS

 Khubani-ka-meeta  Gajar ka Halwa  Carrot Halwa  Angoori Jamoon

 Kala Jamoon  Jilebi  Badhusha  Madatha Khaja

 Laddu  Triffle Pudding  Kaddu Ka Kheer  Kesar Jilebi

 Samiya Kheer  Khaju Burfee  Pineapple Rice - Ferny  Badam Burfee

 Double Ka Meeta  Dry Fruit Burfee  Bobbatlu  Sitaphal Sweet

 Poornam Boorelu  Rasmalai  Fruit Salad  Basundi

 Jangry  Rasgulla  Cham Cham Sweet  Moong Dall Halwa

 Malai Roll  Jilebi with Rabdi  Anjeer Roll  Tawwa Mithai

 Khaju Kathli  Caramel Custard  Kakinada Khaja  Mango Sufley

 Angoori Rabdi  Pineapple Sufley

ICE CREAMS

 Vanila  Straberry  Butter Scotch  Kasatta

 Mango  Honeymoon Delight  Mango  Single Sandaes

 Vanilla Cone  Double Sandaes  Butterscotch Cone  Triple Sandaes

 Vanilla with - Chocolate Sauce  Kulfi Malai

PANS

 Sweet Pan  Rampyari  Spl. Sweet Pan

BREAK-FAST ITEMS

 Idly  Wada  Puri  Upma

 Tomato Bath  Dosa  Pesarattu  Tiffin Sambar

 Pongal  Karampodi  Coconut Chatney  Ghee

 Pally Chatney  Tea / Coffee / Milk
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Laxmi Chandra Catering Menu
>> STANDARD VEG PACKAGE <<

ONE SPL. RICE ITEM

 Veg. palav  Veg. Fried Rice  Veg. Bagara  Palak Rice

 Pudina Rice  Veg. Dhum Ka Biryani  Tomato Rice  Palak Puri

 Peas Palav  Pulihora  Lemon Rice  Jeera Rice.

ONE BAJJI ITEM

 Mirchi Bajji  Aratikaya Bajji  Tamalapaku Bajji  Alu Bajji

 Palak Pakoda  Onion Pakoda  Veg. Bullet  Alubonda

 Masala Wada  Minapa Gare  Pesara Gare

ONE NORTH INDIAN WETT CURRY

 Panner Butter Masala or Mutter Panner or Palak Panneer  Panneer Veg. Kurma or Panneer Koftha Curry Panneer Capsicum Curry  Alu Palak

 Meal Maker  Curry  palak Babycorn  Baby Corn Masala  Dhum Alu

 munnakaya Tomato Curry  Beerakaya Alsandalu or Paneer Baby  Corn Masala

ONE SOUTH INDIAN WET CURRY

 Bagara Baingan  Mirchi Ka  Salan  Tomato Masala  Tomato Mirchi Masala

 Capsicum Masala  Capsicum Alu  Capsicum Mutter  Alu Gobi Kurma or Mixed Veg. Kurma

 Alu Mutter  Kaddu Koftha Curry  Veg. Koftha Curry  Veg. Koftha Curry

 Sorakaya Pulusu  Chole Masala  Chamagadda Pulusu.

ONE DRY CURRY

 Bendi Fry  Alu Methi Fry  Kandagadda (Pullaganda) Fry Alu Gobi Fry

 Dondakaya Fry  Chamagadda Fry  Beens Coconut Fry  Brinjal Pakoda Fry

 Donda Pakoda Fry  Bendi Pakoda Fry  Kakarakaya Fry  Cabbage Coconut  Fry

 Chikkudukaya Fry  Nutrilla Palak Fry  Nutrilla Kaju Fry  Guthi Vankaya Fry.

ONE DALL CURRY

 Palak Dall  Tomato Dall  Gangavaili Mango Dall  Raw Mango Dall

 Pesarapappu Tomato Dall  Dosakaya Dall  Gongura Dall  Tdka Dall

 Mudda Pappu  Lemon Dall.

ONE SAMBAR ITEM

 Drumstick Sambar  Madras Sambar  Pappu Charu  Veg. Dalcha

 Rasam  Pacchi Pulusu  Ulwa Charu  Tomato Cutt.

ANY TWO PICKLES

 Gongura  Dosa Avakaya  Dosakaya Green Chilly  Tomato

 Tomato Green Chilli  Donda Avakaya  Gobi  Mango (Instant)

 Mango (Readymade)  Cabbage  Beerakaya  Sorakaya

 Pudina  Vankaya  Dosakaya Vankaya.       

ONE SWEET ITEM

 Khubani-ka-Meeta  gajar ka Halwa  Carrot Halwa  Angoori Jamoon

 Kala Jamoon  Jilebi  Badhusha  LADDU

 KADDU KA Kheer  Samiya Kheer  Pineapple Rice Ferny  Double ka Meeta

 Bobbatlu  Poornam Borelu  Fruit Salad  Jangry

 Madatha Khaja.

PLAIN PURI  PALAKPURI OR RUMALI ROTI

CURD CHATNEY

PLAIN CURD
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Laxmi Chandra Catering Menu

PLAIN PAPAD

GREEN SALAD

ICE CREAM

 Vanilla  Straberry

MINERAL WATER    

SWEET PAN 

NOTE

1 Above mentioned menu is including crockery, cutlery, serving and cleaning only

2 Party should arrange tables, table cloth, frills and wash basin

3 Party should pay 50% as an advance, remaining after completion of the function

4 If function held in function halls, party should provide crockery, cutlery, Utensils and tables etc.

5 Extra items will be charged as per the choice of the item.
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Laxmi Chandra Catering Menu
>> NON-VEG MENU - ALL ITEMS<<

WELCOME DRINKS

 Pineapple  Mosambi  Grape  Cocktail

 Water Melon  Orange  Mango Shake  Apple Shake

 Cold Badam Milk  Fruit Punch  Hot Badam Milk  Lichi Punch

 Ice Cream Soda  Orange Delite  Mocktails

SOUPS

 Tomato Soup  Veg. Corn Soup  Veg. Hot & Sour  Chicken Corn Soup

 Chicken Hot & Sour  Paya Soup  Tomato Soup  Soft Drinks

SOFT DRINKS

 Mineral Water  Thumps Up  Fanta  Limca

 Sprite  Maaza  Rasna etc.  PANS

 Sweet Pan  Rampyari  Spl. Sweet Pan

BREAK-FAST ITEMS

 Idly  Wada  Puri  Upma

 Tomato Bath  Dosa  Pesarattu  Tiffin Sambar

 Pongal  Karampodi  Coconut Chatney  Ghee

 Pally Chatney  Tea / Coffee / Milk

SALADS

 Green Salad  Russian Salad  Sprout Salad  Alu Chana Chat

ICE CREAMS

 Vanila  Straberry  Butter Scotch  Kasatta

 Mango  Honeymoon Delight  Mango  Single Sandaes

 Vanilla Cone  Double Sandaes  Butterscotch Cone  Triple Sandaes

 Vanilla with - Chocolate Sauce  Kulfi Malai

MUTTON ITEMS

 Mutton Biryani  Mutton Curry  Mutton Shorva  Mutton Pasinda

 Mutton Do Pyasa  Mutton Roganjosh  Palak Mutton  Kheema Mutter

 Chukkakura Mutton  Mutton Fry Nalgonda  Dosakaya Mutton  Gongura Mutton

 Munnakaya Mutton  Talakaya Kura  Mutton Dalcha  Boti Fry

 Kheema Kofta Curry  Liver Fry  Kheema Palak  Kidney Fry

CHICKEN ITEMS

 Dhamka Chicken - Fry  Chicken Curry  Dhumka Methi - Chicken  Ginger Chicken - (Wett)

 Ginger Chicken - (Dry)  Country Chicken - Curry  Palak Chicken  Chicken Fry - Boneless

 Chicken Roast

FISH ITEMS

 Fish Fry  Fish Fry Boneless  Fish Pulusu  Ginger Fish

 Bommidayulu - Pulusu

PRAWNS ITEMS

 Prawns Curry  Prawns Fry  Ginger Prawns

EGG ITEMS

 Egg Curry  Egg Pulusu  Egg Oil Fry  Boiled Eggs

NON-VEG SNACKS

 Mutton Kabab  Mutton Nalgonda Fry  Shikampur  Chilli Chicken - (Chinese)

 Chicken 65  Chicken Manchuria - (Dry)  Apollo Chicken  Finger Fish - (Boneless)

 Chicken Pakoda  Fish Cutlet  Chicken Cutlet  Fish Kabab

 Chicken Lollypop  Apollo Fish  Pepper Chicken  Chilli Prawns
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Laxmi Chandra Catering Menu
 Pepper Chicken with - Bones  Loose Prawns  Chicken Tikka  Egg Pakoda

 Chicken Malai Kabab

RICE ITEMS

 Veg. Palav  Veg. Fried Rice  Veg. Bagara  Peas Palav

 Pulihora  Lemon Rice  Jeera Rice  Khaju Palav

 Curd Rice  Khaju Peas Palav  Ginger Rice  Veg. Dhum Ka - Biryani

 Sambar Rice  Coconut Rice  Palak Rice  Tomato Rice

 Pudina Rice  Karivepak Rice

PURI / ROTI ITEMS

 Plain Puri  Methi Puri  Rumali Roti  Palak Puri

 Tandoori Roti  Plain Nan  Butter Nan  Baby Nan

 Panneer Kulcha  Pudina Nan  Sheermal Roti  Baby Tandoor

 Pav Bread  Laccha Parata  Chola Batura  Masala Kulcha

CHAT ITEMS

 Ragada Cutlet  Ragada Samosa  Bhel Puri  Pani Puri

 Dhahi Papidi  Dhahi Wada  Cut Mirchi  Grilled Sandwich

 Panneer Chilwa - (Small Pesarattu) Kachori  Pav Bhaji  Delhi Chat

 Sev Puri

SWEETS

 Khubani-ka-meeta  Gajar ka Halwa  Carrot Halwa  Angoori Jamoon

 Kala Jamoon  Jilebi  Badhusha  Madatha Khaja

 Laddu  Triffle Pudding  Kaddu Ka Kheer  Kesar Jilebi

 Samiya Kheer  Khaju Burfee  Pineapple Rice - Ferny  Badam Burfee

 Double Ka Meeta  Dry Fruit Burfee  Bobbatlu  Sitaphal Sweet

 Poornam Boorelu  Rasmalai  Fruit Salad  Basundi

 Jangry  Rasgulla  Cham Cham Sweet  Moong Dall Halwa

 Malai Roll  Jilebi with Rabdi  Anjeer Roll  Tawwa Mithai

 Khaju Kathli  Caramel Custard  Kakinada Khaja  Mango Sufley

 Angoori Rabdi  Pineapple Sufley  All types of Bengali Sweets
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Laxmi Chandra Catering Menu
>> STANDARD NON VEG PACKAGE <<

ONE MUTTON ITEM

 Mutton Biryani  Mutton Curry  Mutton Shorva  Palak Mutton

 Gongura Mutton  Chukkakura Mutton

ONE CHICKEN ITEM

 Chicken Biryani  Dhamka Chicken Fry  Chicken Curry  Dhumka Methi  Chicken

 Ginger Chicken (wett)  Ginger Chicken (dry)

ONE SPL. RICE ITEM

 Veg. Palav  Veg. Fried Rice  Veg. Bagara  Gongura Chicken

 Chicken Roast  Peas Palav  Pulihora  Lemon Rice

 Jeera Rice  Palak Rice  Pudina Rice  Veg. Dhum  Ka Biryani

 Tomato Rice

ONE BAJJI ITEM

 Mirchi Bajji  Aratikaya Bajji  Tamalapaku Bajji  Alu Bajji

 Palak Pakoda  Onion Pakoda  Veg Bullet  Alubonda

 Masala Wada  Minapa Gare  Pesara Gare

ONE NORTH INDIAN WETT CURRY

 Panner Butter Masala or Mutter Panner or Palak Panneer  Panneer Veg. Kurma or Panneer Koftha Curry Panneer Capsicum Curry  Alu Palak

 Meal Maker  Curry  palak Babycorn  Baby Corn Masala  Dhum Alu

 munnakaya Tomato Curry  Beerakaya Alsandalu or Paneer Baby  Corn Masala

ONE SOUTH INDIAN WET CURRY

 Bagara Baingan  Mirchi Ka  Salan  Tomato Masala  Tomato Mirchi Masala

 Capsicum Masala  Capsicum Alu  Capsicum Mutter  Alu Gobi Kurma or Mixed veg. Kurma

 Alu Mutter  Kaddu Koftha Curry  Veg. Koftha Curry  Veg. Koftha Curry

 Sorakaya Pulusu  Chole Masala  Chamagadda Pulusu.

ONE DRY CURRY

 Bendi Fry  Alu Methi Fry  Kandagadda (Pullaganda) Fry Alu Gobi Fry

 Dondakaya Fry  Chamagadda Fry  Beens Coconut Fry  Brinjal Pakoda Fry

 Donda Pakoda Fry  Bendi Pakoda Fry  Kakarakaya Fry  Cabbage Coconut  Fry

 Chikkudukaya Fry  Nutrilla Palak Fry  Nutrilla Kaju Fry  Guthi Vankaya Fry.

ONE DALL CURRY

 Palak Dall  Tomato Dall  Gangavaili Mango Dall  Raw Mango Dall

 Pesarapappu Tomato Dall  Dosakaya Dall  Gongura Dall  Tdka Dall

 Mudda Pappu  Lemon Dall.

ONE SAMBAR ITEM

 Drumstick Sambar  Madras Sambar  Pappu Charu  Veg. Dalcha

 Rasam  Pacchi Pulusu  Ulwa Charu  Tomato Cutt.

ANY TWO PICKLES

 Gongura  Dosa Avakaya  Dosakaya Green Chilly  Tomato

 Tomato Green Chilli  Donda Avakaya  Gobi  Mango (Instant)

 Mango (Readymade)  Cabbage  Beerakaya  Sorakaya

 Pudina  Vankaya  Dosakaya Vankaya.  

ONE SWEET ITEM

 Khubani-ka-Meeta  gajar ka Halwa  Carrot Halwa  Angoori Jamoon

 Kala Jamoon  Jilebi  Badhusha  LADDU

 KADDU KA Kheer  Samiya Kheer  Pineapple Rice Ferny  Double ka Meeta

 Bobbatlu  Poornam Borelu  Fruit Salad  Jangry

 Madatha Khaja.
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Laxmi Chandra Catering Menu

CURD CHATNEY

PLAIN CURD

PLAIN PAPAD

GREEN SALAD

ICE CREAM

 Vanilla  Strawberry

MINERAL WATER

SWEET PAN

PLAIN PURI OR RUMALI ROTI 

NOTE

1 Above mentioned menu is including crockery, cutlery, serving and cleaning only

2 Party should arrange tables, table cloth, frills and wash basin

3 Party should pay 50% as an advance, remaining after completion of the function

4 If function held in function halls, party should provide crockery, cutlery, Utensils and tables etc.

5 Extra items will be charged as per the choice of the item 
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