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 DINNER MENU  

These dinner menus includes South 
Indian, North Indian, Chettinad & 
Chinese varieties. Our menus can be 
customized according to your 
requirements. 
 

 

 

 

 

 

 

 

 

 



                                                                                                         

  CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 1                                                         DINNER                                             MINIMUM : 500Nos 
 

1. Welcome Drink - Mango 
 

2. Moong Dhall Halwa  (or) Dry Gulob Jamun                                    

3. Gobi 65 (or) Baby Corn 65                                          
                                          

4. Potato Varuval (or) Valakkai Freid Curry 
                       

5. Brinjal Motchi Chops  (or) Double Beans Chops                                                        
 

6. Idiyappam 
 

7. Veg Kurma 
 

8. Diamond Chappati (or) Navaratna Poori 
 

9. Channa Masala (or) Gobi White Pepper Paya 

10. Veg- Biriyani 

11. Onion Raitha 

12. Bisibellabath 
 

13. White Rice 

14. Tomato Rasam (or) Chettinad Rasam 

15. Curd Rice 
 

16. Vatha Kozhumbhu 

17. Mango Pickles 

18. Potato Chips                                               
                                          

19. Appalam 

20. Water Bottle - 300ml 

 

   Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.******       --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Banana                           

22. Beeda 
 

23. Ice Cream Counter - Vanilla ( Scoop) 
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  CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 2                                                         DINNER                                             MINIMUM : 500Nos 

 

1. Soup-Tomato  
 

2. Gulob Jamun 

3. Avual Payasam 

4. Masal vadai 

5. Potato Chips                                             
                                    

6. Gobi 65                                         
                                                                                

7. Avial 

8. Beans Porial 

9. Senai Curry                                 
 

10. Mango Rice 

11. Pudhina Rice 

12. Lemon Rice 

13. Veg- Pulao 

14. Onion Raitha 

15. Idiyappam 

16. Kuruma 

17. White Rice 

18. Sambar 
 

19. Rasam 

20. Butter Milk 
 

                

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Kara Kozhumbhu 

22. Appalam 

23. Mango Pickle 
 

24. Water Bottle  
 

25. Ice Cream Counter – Vanilla Cup 
 

26. Banana    
    

27. Welcome Juice- Grape  

28. Pan Counter 

29. Cutting Fruit (For Ice Cream topping) 
 

30. Green veg Salad 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 3                                                      DINNER                                              MINIMUM : 500Nos 
 

1. Welcome Juice - Grape 
  

2. Tomato Soup 

3. Makkan Peda                                      
 

4. Milk Payasam                                               
                                     

5. Baby Corn Finger                           
                                    

6. Potato Onion Fry 
                            

7. Cabbage Kootu                                 

8. Veg- Pulao 

9. Onion Raitha  

10. Chappati 
 

11. Paneer Kuruma 
 

12. Idiyappam 
 

13. Veg Pepper Paya 
  

14. Kara Paniyaram 
 

15. Gundu Milagai Chutni 
 

16. Bisibellabath 

17. White Rice 

18. Milagu Rasam 
 

19. Butter Curd Rice 
 

20. Vatha Kozhumbhu 
 

 

   Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****       --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Mango Pickles 
 

22. Appalam 
 

23. Water Bottle - 300ml 
 

24. Ice Cream Counter – Mixed Fruit (Scooping) 
 

25. Banana                           
 

26. Beeda 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 4                                                         DINNER                                            MINIMUM : 500Nos 

 

1. Welcome Juice- Green Orange 
 

2. Tomato (or) Veg Soup 
 

3. Kaju Halwa (or) Dry Fruit Halwa                                    

4. [G]- Jamun (or) Gova Burfi                                

5. Potato Chips (or) Valakkai Chips                                         
                           

6. Veg Cutlet (or) Corn Cutlet                                   
                                                                        

7. Potato Varuval 
                              

8. Beens carrot porial                            
 

9. Gobi Manjurian (or) Mixed Veg Manjurian                              
 

10. Veg Freid Rice (or) Gobi Fried Rice 

11. Tomato Sauce 

12. Rumaali Rotti (or) Pulka 

13. Paneer Butter Masala or Paneer kadai Masala 

14. Bisibellabath 

15. White Rice 

16. Garlic Rasam 

17. Curd Rice 
 

18. Vatha Kozhumbhu 

19. Mango Pickles 
 

20. Appalam 

     

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****       --       BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Water Bottle - 300ml 
 

22. Banana        
            

23. Ice Cream Counter – Vanilla & 

Strawberry(With Topping Sauce) 
 

24. Pan Stall 
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CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 5                                                       DINNER                                             MINIMUM : 500Nos 

 

1. Corn Soup  
 

2. Kaju Kathli        
                                    

3. Dhall Payasam   
 

4. Potato Chips                                             
                                    

5. Gobi 65                                         
                                                                                

6. Potato Onion Deep Varuval 
                               

7. Beans Punjab Curry                            
 

8. Jodhpur Papdi                                 
 

9. Veg- Pulao 

10. Onion Raitha  

11. Tandoori Naan 
 

12. Paneer Butter Masala 
 

13. Bisibellabath
 

14. White Rice 

15. Rasam 

16. Curd Rice 
 

17. Vatha Kozhumbhu 

18. Mango Pickles 
 

19. Appalam 

20. Ice Cream Counter– Vanilla & Butter Scotch 
 

 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Banana    
    

22. Water Bottle  
 

23. Welcome Juice- Milk Shake  
 

24. Pan Counter 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 6                                                        DINNER                                             MINIMUM : 500Nos 

 

1. Veg Clear Soup   
 

2. Kaju Roll                                           

3. Malai Sandwich                                      
 

4. Potato Chips   
                                  

5. Ra Banana Curry 
                              

6. Cabbage porial                            
 

7. Baby Corn 65                                 
 

8. Veg Freid Rice  or Veg Noodles 

9. Tomato Sauce 
 

10. Tandoori Naan 
 

11. Paneer Butter Masala or Paneer Tikka Masala 

12. Mini Sambar Idly or Onion Uthappam 

13. Bisibellabath 

14. White Rice 

15. Rasam 

16. Curd Rice 
 

17. Vatha Kozhumbhu 

18. Mango Pickles 
 

19. Appalam 
 

20. Ice Cream Counter– Vanilla & Butter Scotch(With Cutting Fruits & Topping Sauce) 

      

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Banana     

22. Water Bottle 
 

23. Pan Stall 
 

24. Welcome Drink - Fresh Juice - 3Var 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 7                                                        DINNER                                            MINIMUM : 500Nos 

                                     

1. Welcome Drink – Grape 
 

2. Palak Soup 

3. Kaju Double Takker Square 

4. Sweet Boli 
 

5. Kolkata Dhai Wada 
 

6. Veg Cutlet 
 

7. Potato Peas Curry 
 

8. Gobi Manjurian 
 

9. Baby Corn & Capsicum Pulao 
 

10. Onion Raitha 
 

11. Diamond Chappati  (or) Parotta 
 

12. Channa Masala 
 

13. Idiyappam 
 

14. Gobi Pepper Masala 
 

15. Boondi Bisibellabath 
 

16. Plain Rice 
 

17. Chettinad Rasam 
 

18. Spl Curd Rice 
 

19. Mango Pickles 
 

20. More Milagai 
 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Appalam 
 

22. Potato Chips 
 

23. Water Bottle 
 

24. Pan Stall 
 

25. Banana 
 

26. Ice Cream – Vanilla With (Dessert – Pineapple Cake, 

Nuts, Topping Sauce) 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 8                                                         DINNER                                            MINIMUM : 500Nos 

                                     

1. Welcome Juice- Milk Shake (or) Green Orange 
 

2. Soup-Tomato (or) Sweet Corn 
 

3. Badam Rasamalai  (or) Basundi                                    
 

4. Maalpuva (or) Malai Ghewer 
                                            

5. Beetroot Cutlet   (or) Nargisi Cutlet 
                                                                                                        

6. Vegetable Manjurian                                 
 

7. Gobi Fried Rice (or) Veg Seeraga Samba Biriyani 

8. Tomato Sauce (or) Onion Raitha 

9. Tandoori Naan or Rumaali Rotti (or) Veg Masala Parotta 
 

10. Paneer Butter Masala or Paneer Tikka Masala (or) Chettinad Veg Pepper Gravy 

11. Masal Dosai or Onion Rava Dosai (or) Heartin Ilaneer Idly 

12. White Chutney , Kara Chutni & Tiffin Sambar 
 

13. Bisibellabath 

14. White Rice 

15. Carrot Rasam 

16. Spl. Curd Rice 
 

17. Vatha Kozhumbhu 

18. Potato Onion Curry                         

19. Beens carrot porial                         
 

20. Mango Pickles 
 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Masala Chips                                 
 

22. Neetu Appalam 

23. Water Bottle - 300ml 

24. Hill Bananan 
 

25. Pan  Counter 
 

26. Ice Cream Counter – Vanilla ,Butter 

Scotch, Mango,Choco,(Topping Mini 

Gulob Jamun) 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 9                                                                     DINNER                                            MINIMUM : 500Nos 

 

1. Welcome Juice – (Grape & Pineapple) 

2. Veg Clear Soup 
 

3. Basundi 

4. Kaju kathli (or) Kaju Roll 

5. Potato Chips 

6. Fruit Pachadi 

7. Vegetable Manjurian 

8. Balls Potato Curry 

9. Beans Porial 

10. Avial 

11. Mushroom Pulao 

12. Onion Raitha 

13. Pulka 

14. Malai Koftha 
 

15. Mini Sambar Idly 

16. Bisibellabath 

17. Ready Made Rasam Rice 

18. Curd Rice 

19. Mango Pickles 
 

20. Disco Papad 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Appalam 

22. Water Bottle 
 

23. Pan Stall 
 

24. Green Veg Salad 
 

25. Ice Cream – Vanilla,Butter Scotch With (Dessert) 

Mini Jamun, Carrot Halwa, 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 10                                                           DINNER                                            MINIMUM : 500Nos 

 

1. Welcome Juice – (Grape & Water Melon) 

2. Tomato Soup (or) Hot & Sour Soup 
 

3. Moong Dhall Halwa 

4. Kaju kathli 

5. Potato Chips 

6. Fruit Pachadi 

7. Gobi Manjurian 

8. Baby Corn Finger 

9. Hyderabad Mushroom Dhum Biriyani 

10. Onion Raitha 

11. Rumaali Rotti or Cillon Parotta 

12. Aaloo Gobi Pepper Masala or Chettinad Veg Curry 

13. Spl. Veg Uthappam or Vazhaikkai Masala Dosai 

14. Tomato Chops Chutney 

15. Coconut Chuney 

16. Bisibellabath 

17. Rasam Rice 

18. Spl.Curd Rice 

19. Senai Kara Curry 

20. Beans Porial 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Mango Pickles 
 

22. Disco Papad 

23. Appalam 
 

24. Water Bottle- 300ml 
 

25. Pan Stall 
 

26. Fresh Fruit Salad – 5 Varieties 
 

27. Ice Cream – Butter Scotch, Vanilla 

Dessert – Hot Jilebi,  

Topping – Honey Nuts 
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21. Pickles- Mango (or)) Lemon 
 

22. Masala Chips                                 
  

23. Appalam 

24. Water Bottle 
                    

25. Fresh Fruits Cream Salad -3Varieties 

26. Pan  Counter 

27. Ice Cream Counter – Abugatta 
 

 

                                                                                                                                                                                                                                                                                            

 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 11                                                          DINNER                                            MINIMUM : 500Nos 

 

1. Welcome Juice- Milk Shake & Green Orange 
 

2. Mini Makkai Ball Soup 
 

3. Kaju Anarkali (or)  Kaju Gulkand Barfi                                                                               
 

4. Rose Rasamalai (or) Angoor Rabdi                                                   
                               

5. Veg Cutlet (or) Paneer Cutlet                                              
                                                                       

6. Keerai Pakkoda (or) Kaju Pakkoda                        
 

7. Tandoori Naan (or) Kulcha Stuffed Naan 

8. Paneer Butter Masala (or) Veg kadai Masala 
 

9. Methi Puri (or) Mini Chola Puri 

10. Channa Masala (or) Malai Koftha 
 

11. Dosai (or) Pudina Uthappam (or) Adai Avial 

12. White Chutney, Ground Nut Chutni (or) Veg Chicken Pepper Masala 
 

13. Veg- Dhum Biriyani 
 

14. Onion Raitha 
 

15. Bisibellabath 

16. White Rice 

17. Rasam 

18. Spl.Curd Rice 
 

19. Vatha Kozhumbhu Rice 

20. Avarai Porial                       

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****       --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 
 

   PURE VEGETARIAN               PURE CATERING 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 12                                                            DINNER                                           MINIMUM : 500Nos 

 

1. Welcome Drink – (Mosambi) 

2. Salty Palak Soup 
 

3. Malpoova (or) Kaju Pan   

4. Arcot Makkanpeda (or) Hot Badam Biscuit 

5. Potato Finger Chips 

6. Spring Roll (or) Bread Pie    

7. Cheese Magic Ball (or) Makkai Roll 

8. Banana Fritters (or) Bar Plantain Cutlet 

9. Green Chutney 

10. Sweet Chutney 
 

11. Avarakkai Porial (or) Vazhakkaai Podimass 

12. Cauliflower Thokku (or) Double Beans Chops 

13. Veg Ambur Biriyani (or) Thalappakati biriyani 

14. Onion Raitha 

15. Rumaali Rotti (or) Stuffed Naan 

16. Mushroom Pepper Masala (or) Baby Corn Kadai Masala 

17. Spl Onion Uthappam (or) Andhra Peseret With Upma 

18. Tomato Chaps Chutney (or) Ginger Chutni 

19. Coconut Chuney 

20. Spl Rava Idly (or) Thattu Idly (Incl Spl. Chutni) 
 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Bisibellabath 

22. Plain Rice 

23. Black Rasam 
 

24. Spl. Curd Rice 

25. Mango Pickles 
 

26. Disco Papad 

27. Appalam 

28. Water Bottle 
 

29. Pan Stall 
 

30. Fruit Salad – 5 Items 
 

31. Green Veg Salad 
 

32. Ice Cream – Badam Gulfi 
 

 

-29- 



 

21. Spl Curd Rice 

22. Vatha Kozhumbhu Rice 

23. Potato Fried Curry 

24. Beans Punjab Curry 

25. Appalam 

26. Jodhpur Papdi 

27. Potato Finger Chips 

28. Mango Pickles 

29. Water Bottle – 500ml 

30. Ice Cream – 1)Honey Bar 2)Cashews Bar 

With Dessert Stall 

a. Dry Fruit 

b. Choco Sauce 

c. Tutti  Fruity 

d. Breads Powder 

31. Fruit Salad – 6Var 

32. Veg Salad – 3Var 

33. Beeda Live Stall 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                       

 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 13                                                             DINNER                                            MINIMUM : 500Nos 

 

1. Welcome Drink – Mango Shakes 

2. Tomato Cream Soup (or) Chettinad Veg Soup 

3. Kaju Apple (or) Anjeer Kaju Roll 

4. Rose Rasamalai(or) Mango Rasamalai 

5. Noodles  Spring Roll(or) Schezwan Roll 

6. Makkai Roll(or) Mushroom Hearten Cutlet 

7. Sweet Chutni 

8. Green Chutni 

9. Gobi Manjurian(or) Soya Manjurian 

10. Baby Corn Fried Rice 

11. Tomato Sauce 

12. Rumaali Rotti(or) Wheat Parotta 

13. Kaju Pepper Masala 

14. Idiyappam(or) Raagi Idiyappam 

15. Mushroom Paya 

16. Kara Paniyaram 

17. Dangar Chutni 

18. Boondi Bisibellabath 

19. Plain Rice  

20. Chettinadu Rasam 

 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****       --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

-30- 



                                                                                                                                                                                                                 

 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 14                                                               DINNER                                           MINIMUM : 500Nos 

 

1. Welcome Drink – Mango Shake 
 

2. Kaju Apple (or) Kaju Casetta 
 

3. Badam Halwa (or) Misiri Halwa 

4. Ilaneer Payasam(or) Nungu Payasam 
 

5. Paneer Tikka (or) Surth 

6. Baby Corn 65 
 

7. Sweet Chutni 
 

8. Pudina Chutni 
 

9. Pulka or Palak Rotti 
 

10. Baby Corn kadai Masala  

11. Paneer Fried Rice or Makkai Noodles 
 

12. Tomato Sauce 
 

13. Idiyappam (or) Prasappam 
 

14. Veg Chicken Pepper Masala (or) Navaratna Kurma 
 

15. Spl Onion Dosai or Pizza Uthappam (or) Peseret with Upma (Ingi Chutni) 

16. Thattu Idly or Masala Mini Idly (or) Kovil Idly 
 

17. Tiffin Sambar 
 

18. Tomato Chutni 
  

19. Chili Parotta 
 

20. Bisibellabath(or) Mango Bisibellabath 
 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Plain Rice 
 

22. Tomato Rasam 
 

23. Spl Curd Rice 
 

24. Potato Fried Curry 
 

25. Valai pu Porial 
 

26. Appalam 

27. Mango Pickles 
 

28. Water Bottle 500ml 
 

29. Beeda  
 

30. Ice Cream – Abukatta or National Flag Cake 
 

31. Veg Salad 
 

32. Fruit Salad – 5Var 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 15                                                              DINNER                                         MINIMUM : 500Nos 

 

1. Welcome Drink – Mocktail Bar 
 

2. Dry  Jamun (or) Kesar Vatti 
 

3. Badam Halwa (or) Badam Anarkali 

4. Rice Gova Gheer (or) Dates Payasam 
 

5. Veg Cutlet (or) Capsicum Cutlet 
 

6. Veg Spring Roll (or) Spring Potato Kebab 
 

7. Rumaali Rotti (or) Poricha Parotta 
 

8. Paneer Butter Masala (or) Dum Aaloo Sabgie 

9. Shangai Noodles (or) Chopsy Noodles 
 

10. Tomato Sauce 
 

11. Idiyappam (or) Kuthirai Vaali Idiyappam 
 

12. Gobi Paya (or) Navaratna Paya 
  

13. Mini Mushroom Uthappam (or) 5 Taste Uthappam 

14. Tiffin Sambar 
 

15. Tomato Chutni 
 

16. Mini Sambar Idly (or) Semiya Idly 
 

17. Mini Chola Puri (or) Chow Chow Puri 
 

18. Veg Dhum Biriyani (or) Pacha Pairu Kari Biriyani 
 

19. Onion Curd Pachadi 
 

20. Bisibellabath (or) Radish Bisibellabath 
 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Plain Rice 
 

22. Tomato Rasam (or) Vetrilai Rasam 
 

23. Spl Curd Rice 
 

24. Potato Fried Curry (or) Senai Curry 
 

25. National Porial 
 

26. Appalam 

27. Mango Pickles 
 

28. Water Bottle -500ml 
 

29. Beeda  
 

30. Ice Cream – Pista, Choco,Mango,Orange 
 

31. Veg Salad 
 

32. Fruit Salad – 5Var 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 16                                                           DINNER                                           MINIMUM : 500Nos 

 

1. Veg Clear Soup 
 

2. Welcome Drink – (Strawberry Shakes) 
 

3. Malai Rabdi Maalpuva 

4. Sandesh Aam (or) Malai Cham Cham 

5. Leaf Adai (or) Gulkand Payasam 

6. Spl.Curd Vadai  (or) Spl Jangiri Curd Vada 

7. Cheese Koftha (or) Katchori 

8. Veg Lollypop (or) Schezwan Roll 

9. Sweet Chutney 
 

10. Chettinad Valakkai Curry 

11. Beans Porial 

12. Baby Corn 65 

13. Hyderabad Mushroom Biriyani 

14. Onion Raitha 

15. Methi Pulka (or) Paneer Mattar Kulcha 

16. Shahi Paneer (or) Simla Baby Corn Masala 

17. Spl. Veg Uthappam(or) Cheese Veg Uthappam 

18. Tomato Chaps Chutney 

19. Coconut Chuney 

20. Kara Paniyaram 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Dangar Chutney 
 

22. Cilon Parotta(or) Veg Masala Parotta 

 

23. Channa Pepper Curry 
 

24. Bisibellabath 

25. Pineapple Rasam Rice 
 

26. Curd Rice 
 

27. Mango Pickles 
 

28. Jodhpur Gati Papdi 

29. Appalam 

30. Water Bottle 
 

31. Pan Stall 
 

32. Fruit Salad – 5 Items 
 

33. Green Veg Salad 
 

34. Ice Cream – Orange ball Pista, 

Choco,Mango,Orange 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 17                                                          DINNER                                         MINIMUM : 500Nos 

 

1. Karupatti Halwa 

2. Olai Kozhukattai 

3. Nungu Payasam 

4. Veg Prawn Manjurian 

5. Veg Crab Stick (or) Veg Vanjaram Fish Fry 

6. Veg Chicken Honey Nuggets 

7. Green Chutney 

8. Sweet Chutney 
        

9. Veg Sura Puttu 
 

10. Potato Podimass 

11. Veg Mutton Dhum Briyani 

12. Onion Raitha 

13. Rumaali Rotti (or) Coin Parotta 

14. Veg Chicken Butter Masala 

15. Veg Omlet Dosai 

16. Veg Eral Masala 
 

17. Chettinadu Thattu Idly 

18. Veg Chicken Pepper Masala 

19. Bisibellabath 

20. Plain Rice 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Rasam 
 

22. Spl.Curd Rice 
 

23. Mango Pickles 
 

24. Disco Papad 

25. Appalam 
 

26. Water Bottle 
 

27. Pan Stall 
 

28. Fruit Salad – 5 Items 
 

29. Green Veg Salad 
 

30. Chilli Bean Soup 
 

31. Ice Cream – Raja Rani 
 

32. Welcome Drink – Mango Shakes 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 18                                                          DINNER                                         MINIMUM : 500Nos 

 

1. Baby Corn Soup (or) Drum Stick Soup  
 

2. Cherry Malai (or) Malai Singada 

3. Dhall Boli (or) Dry Fruit Burfi 

4. Keser Badam (or) Badam AnjneerRoll 

5. Veg  kabab (or) Pea Nut Roll  

6. Parveen Paneer (or) Paneer Roll 

7. Baby Corn 65 (or) Panjabi Samosa 

8. Sweet Chutni (or) Tomato Sauce 

9. Pudina Chutni (or) White Sauce 

10. Palaka Biriyani (or) Thalapakatti Mushroom Biriyani 

11. Onion & Cucumber Raitha 
 

12. Rumaali Rotti (or) Masala Parotta 

13. Kaju Pepper Masala (or) Mushroom Kuruma 

14. Idiyappam (or) Aappam 

15. Gobi Paya 
 

16. Mini Chola Puri (or) Jeera Poori 

17. Aaloo Sabgi (or) Mattar Aaloo Sabgie 

18. Boondi Bisibellabath 

19. Ready  Made Rasam Rice 

20. Spl Curd Rice 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Beans Pujab Curry 

22. Bindi Fry 

23. Potato Finger Chips 

24. Appalm 

25. Disco Papad 

26. Mixed Veg Pickles 

27. Water Bottle 500ml 

28. Beeda Stall 

29. Veg Salad 

30. Fruit Salad – 5var 

31. Ice Cream – Orange Fruit Ball 

32. Welcome Drink – Mocktail Bar 

33. Chat Items – 2Var 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 19                                                             DINNER                                           MINIMUM : 500Nos 

 

1. Malai Roll (or) Litchi Choco stick 

2. Kaju Thiranga Roll (or) Anjeer Kaju Slice 

3. Masala Jamun (or) Paneer Jamun 

4. Paneer Spring Roll (or) Noodles Bread Roll 

5. Corn Cheese Magic Ball 

6. Lady Purse Fancy 

7. Green Chutney 

8. Sweet Chutney 
 

9. Beans Brown Porial 

10. Gobi Manjurian 

11. Hong Kong Triple Schezwan Rice 

12. Tomato Sauce 

13. Rumaali Rotti (a) Paratha 

14. Nargisi Koftha (a)  Dhum Aaloo Sabgie 

15. Cilon Mushroom Uthappam 

16. Tomato Garlic Chops Chutney 

17. Coconut Chuney 

18. Mini Sambar Idly (a) Gundur Idly 
 

19. Appam 

20. Gobi Pepper Paya (a) Vadacurry (a) Groundnut Chutney 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Bisibellabath 
 

22. Plain Rice 
 

23. Pineapple Rasam 
 

24. Spl Curd Vermicelli 

25. Mango Pickles (or) Tomato Pickles 
 

26. Disco Papad 

27. Appalam 

28. Water Bottle 
 

29. Pan Stall 
 

30. Fruit Salad – 5 Items 
 

31. Green Veg Salad 
 

32. Herbel Soup 
 

33. Ice Cream – Real Mango 
 

34. Welcome Juice – (Grape & Pineapple) 
 

35. Chat Items -3Items 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 20                                                             DINNER                                           MINIMUM : 500Nos 

 

1. Kashmiri Apple (or) Kaju Pizza 

2. Raj Bhog (or) Kamal Bhog 
 

3. Badam Sandwich (or) Aagra Pan 

4. Paneer Finger (or) Cheese Finger 
 

5. Crispy Roll (or) Mattar Roll 
 

6. Potato Kabab (or) Stuffed Tomato 

7. Green Chutni 

8. Sweet Chutni 
 

9. Palak Puri 

10. Malai Koftha 
 

11. Veg Mutton Dhum Biriyani 

12. Brinjal Gravy 
 

13. Chilly Noodles (or) Paneer Noodles 
 

14. Tomato Sauce 
 

15. Masala Kulcha (or) Veechi Parotta 
 

16. Baby Corn Sabgies (or) Veg Eral Curry 
 

17. Peseret With Upma (or) Nellore Masala Dosai 

18. Ingi Chutni 
 

19. Tomato Chutni 
 

20. Bisibellabath 
 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Plain Rice 
 

22. Valapu Rasam 
 

23. Spl Curd Rice 
 

24. Senai Toast Curry 
 

25. National Porial 
 

26. Banana Chips 
 

27. Mango Pickles 
 

28. Appalam 
 

29. Water Bottle 
 

30. Veg Salad 
 

31. Fruit Salad – 5 Var 
 

32. Ice Cream – Pista Cake, Seetha Gulfi 
 

33. Pan Stall- 2 var (a) Dates Beeda (b) Apple Beeda 
 

34. Welcome Drinks – Fresh Juice Sapota Strawberry 
 

35. Chat Items – 2 Var (a) Pani Puri (b) Dhai Puri 
 

36. Swagth Service – 2Var(a)Kaju Mittai (b) Veg Pop 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 21                                                             DINNER                                           MINIMUM : 500Nos 

 

1. Kesari Vatti (or) Malai chop 

2. Misiri Mava 

3. Cilon Halwa 

4. Pot Nungu Payasam 

5. Stuffed Capsicum 

6. Dry Fruit Koftha 
 

7. Veg Sruth (or) Seekh Veg Kabab 

8. Sweet Chutni 

9. Pudina Chutni 

10. Baby Corn Fried Rice 

11. Toamto Sauce 

12. Paneer Kulcha 

13. Chettinad Mushroom Masala 

14. Methi  Puri 

15. Aaloo Mutter Gravy 
 

16. Adai Avial 

17. Masala Idly (or) Chilly Idly 

18. Noodles Dosai (or) Sweet Corn Dosai 

19. Bisibellabath 

20. Plain Rice 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Pineapple Rasam 

22. Spl Curd Rice 

23. Senai Curry 
 

24. Brinjal Chops 
 

25. Potato Finger Chips 
 

26. Banana Chips 
 

27. Neettu Appalam 

28. Lemon Pickles 
 

29. Water Bottle 500ml 
 

30. Beeda Stall (or) Dates Beeda 
 

31. Ice Cream – Mixed Cassetta 
 

32. Fruit Salad – 5Var 
 

33. Veg Salad 
 

34. Plantain Soup 
 

35. Welcome Drink – Fresh Juice 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 22                                                             DINNER                                           MINIMUM : 500Nos 

 

1. Kaju Anarkali (or) Badam Fruit Dai 

2. Butter Scotch Malaigulla (or) Butter Rasagulla 

3. Ice Fruit Rapadi (or) Navaratna Angoori Rabadi 

4. Gulab Bhog (or) Pumkin Seed Halwa 

5. Daal Katchori (or) Money Bag  
 

6. Masala Curd vadai (or) Harabara Kebab 
 

7. Makkai Lolly Pop (or) Capsicum Lolly pop 

8. Sweet Chutni (or) Spicy Mint Chutney 

9. Gobi Noodles (or) Veg Noodles Briyani 
 

10. Baby Corn Fried Rice (or) Hakka Fried Rice 

11. Tomato Sauce (or) Chilly Sauce 

12. Aaloo Paratha (or) Stuffed Mushroom Parotta 

13. Paneer Shahi Kuruma (or) Veg Eral Pepper Curry 

14. Palak Puri (or) Masala Puri 

15. Capsicum Sabgie (or) Punjabi Malai Kuruma 

16. Cheese Prasappam (or) Mulbagul Dosai 

17. Ground Nut Chutni (or) Two Special Chutnies 

18. Kanchipuram Idly (or) Sandwitch Idly 

19. White Podi Aappam (or) Palappam 

20. Veg Pepper Paya (or) Kerala Veg Curry 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

21. Boondi Bisibellabath 

22. Plain Rice 

23. Udupi Rasam 

24. Spl Curd Rice 

25. Senai Toast 
 

26. Valakkai Chops 
 

27. Potato Finger Chips 
 

28. Banana Chips 
 

29. Neettu Appalam 

30. Puli Ingi Pickles 

31. Water Bottle 500ml 
 

32. Beeda Stall 
 

33. Ice Cream –  Seetha Gulfi, BKP Gulfi 
 

34. Fruit Salad – 5Var 
 

35. Veg Salad 
 

36. Veg Clear Soup 
 

37. Welcome Drink - Fresh Juice 

(a) Fruit Punch   -   

(b) Apple            -  

(c) Strawberry    -  
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 23                                                             DINNER                                           MINIMUM : 500Nos 

 

1. Litchi Rabadi (or) Ice Fruit Rabadi 
 

2. Maskoth Halwa (or) Misiri Mava 
 

3. Double Takker Badham Kathly 
 

4. Jackfruit Payasam 
 

5. Mini Paneer Samosa 
 

6. Sandwich Roll (or) Hariyali Veg Kebab 
 

7. Makkai Veg Cake 
 

8. Khaman Dhokla 
 

9. Mini Koftha Noodles 
 

10. Cucumber & Tomato Butter  Raitha 
 

11. Veg Kebab Wild Rice 
 

12. Tomato Sauce 
 

13. Rumaali Rotti (or) Kizhi Parotta 
 

14. Mushroom Pepper Masala 
 

15. Pudhina Rotti 
 

16. Chettinad Paneer Masala 
 

17. Gobi Masal Dosai (or) Vattayappam 
 

18. Sambar (or) Veg Stew 
 

19. Tomato Garlic Chutni 
 

20. Mini Chinese Idly 
 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

21. Boondi Bisibellabath 
 

22. Ready Made Rasam Rice 
 

23. Vermicelli Bagalabath 
 

24. National Porial 
 

25. Valakkai Podimass 
 

26. Roll Papad 
 

27. Banana Chips 
 

28. Finger Chips 
 

29. Tomato Ginger Pickles 
 

30. Water Bottle 500ml 
 

31. Veg Clear Soup 
 

32. Ice Cream – Raja Rani, Matka Gulfi, Flag Cake 
 

33. Pan Stall 
 

34. Fruit Salad – 6Var 
 

35. Veg Salad – 4Var 
 

36. Chat Items – 3Var 
 

37. American Sweet Corn – 3Var 
 

38. Fresh Lime Soda – 5Var 
 

39. Welcome Drinks – Sugarcane, Ilaneer 
 

40. Swagath Service – 3Var 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 24                                                             DINNER                                           MINIMUM : 500Nos 

 
1. Badam Pista Casetta 

2. Rabadi Malpoova 
 

3. Cherry Malai 
 

4. Tawa Mithai (Hot – Cool) 
 

5. Leaf Adai 
 

6. Pot Coconut Gheer 
 

7. Delhi Curd Vada 
 

8. Paneer Finger 
 

9. Aloo Tikka 
 

10. Makkai Roll 
 

11. Mini Veg Puff 
 

12. Green Chutni 
 

13. Sweet Chutni 
 

14. Baby Corn Manjurian Pulao 
 

15. White Onion & Cucumber Butter Raitha 
 

16. Tawa Rumaali Rotti With Butter 
 

17. Mushroom Pepper Masala 
 

18. Green Pulka 
 

19. Chettinad Paneer Masala 
 

20. Gobi Noodles 
 

21. Tomato & Chilly Sauce 
 

22. Vegetable Manjurian 
 

23. Idiyappam 
 

24. Gobi Paya 
 

25. Mini Veg Uthappam 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

 

26. Kara Paniyaram 
 

27. Dangar Chutni 
 

28. Tomato Garlic Chutni 
 

29. Tiffin Sambar 
 

30. Masala Curd Idly 
 

31. Boondi Bisibellabath  

32. Plain Rice 

33. Tomato Rasam 

34. Spl Curd Rice 

35. Mango Pickles 

36. Aaloo Curry 

37. Beans Punjab Curry 

38. Jodhpur Gatti Papdi 
 

39. Disco Pappad 
 

40. Water Bottle 
 

41. Soup Station – 2Var 
 

42. Fruit Salad – 5 Var 
 

43. Veg Salad 
 

44. Chat Items – 4Varieties 
 

45. American Sweet Corn – (4Var) 

46. Ice Cream- (3Cake Var)Dessert Setting 
 

47. Welcome Drink -  3Shakes 

48. Fresh Lime Soda 

49. Pan Stall - 5Var(Dates, Apple, Choco, Fire,Sweet) 

50. Welcome Service Items – 3Var 
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 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 25                                                       DINNER                                            MINIMUM : 500Nos 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

              Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.*****        --        BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 
                    

   PURE VEGETARIAN               PURE CATERING 

PAPAD 
1. Appalam 

2. Potato Chips 

 

PICKLES 
1. Mango 

2. Lemon 

 
SOUTH INDIAN 
1. Idly 

2. Dosai 

3. Sambar 

4. White Chutney 

 
CHINESE VARIETIES 
1. Gobi Manjurian 

2. Veg Fried Rice 

3. Tomato Sauce 

4. Chilly Sauce 

 
SOUPS 
1. Tomato 

2. Corn 

 
WATER  
1. Water Bottle (300ml) 

 
ICE CREAM 
1. Casetta Ball 

 
WELCOME JUICE – Milk Shake 

 

FRUIT SALAD – 5 Items 

 

GREEN VEG SALAD 
 

PAN STALL 

SWEETS 
1. Rasamalai 

2. kaju Kathli 

3. Gulob Jamun 

 

STARTER 
1. Masala Mixture 

2. Gobi 65 

3. Veg – Cutlet 

 

CHUTNEY 
1. Green Chutney 

2. Sweet Chutney 

3. Tomato Sauce 

 

NORTH INDIAN 
1. Naan 

2. Poori 

 

SABGIES 
1. Paneer Butter Masala 

2. Channa Masala 

 

RICE VARIETIES 
1. Mushroom Pualo 

2. Onion Raitha 

3. Bisibellabath 

4. Plain Rice 

5. Rasam 

6. Curd Rice 

 

PORIAL 
1. Potato Curry 

2. Beans Porial 

3. Chow Chow Kootu 
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CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 26                                                         DINNER                                            MINIMUM : 500Nos 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs *************  BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

PAPAD 
1. Appalam 

2. Potato Chips 

3. Disco Papad 

 

PICKLES 
1. Mango 

2. Lemon 

 

SOUTH INDIAN 
1. Thatta Idly 

2. Spl.Mysore Dosai 

3. Kara Paniyaram 

4. Vadai 

5. Sambar 

6. White Chutney 

7. Red Chutney 

8. Pudhina Chutney 

 

CHINESE VARIETIES 
1. Gobi Manjurian 

2. Veg Fried Rice 

3. Veg Noodles 

4. Tomato Sauce 

5. Chilly Sauce 

 

SOUPS 
1. Tomato 

2. Corn 

3. Mushroom 

 

WATER  
1. Water Bottle (300ml) 

 

ICE CREAM 
1. Casetta Ball 

2. Matka kulfi 

 

SWEETS 
1. Rose Rasamalai 

2. Kaju Apple 

3. Pot Ilaneer Payasam 

 

STARTER 
1. Cheese Ball 

2. Baby Corn 65 

3. Makkai Roll 

 

CHUTNEY 
1. Greeen Chutney 

2. Sweet Chutney 

3. Tomato Sauce 

 

NORTH INDIAN 
1. Tandoori Rotti 

2. Navaratna Puri 

3. Rumaali Rotti 

 

Chettinad Gravy 
1. Kaju Pepper Masala 

2. Kadai Vegetable 

3. Mushroom Masala 

 

RICE VARIETIES 
1. Veg – Pulao 

2. Onion Raitha 

3. Bisibellabath 

4. Plain Rice 

5. Rasam 

6. Curd Rice 

 

PORIAL 
1. Potato Curry 

2. Beans Porial 

3. Chow Chow Kootu 

 

GREEN VEG SALAD 
 
FRUIT SALAD – 5 Items 

 
WELCOME JUICE  
1. Grape 

2. Pineapple 

3. Milk Shake 

 

PAN STALL 
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WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 27                                                       DINNER                                              MINIMUM : 500Nos 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.******** --         BUFFET SERVICE  -  PER PLATE  -  Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

pickles 
1. Mango 

2. Lemon 

 
papads 
1. TN Appalam 

2. Banana  Chips 

 
South Indian 
1. Kanchipuram Idly 

2. Aappam 

3. Mulbaghul Dosai 

4. Raagi Idiyappam 

 

chutney 
1. Sambar 

2. White Chutni 

3. Red Chutni 

4. Gobi Paya 

5. Vada Curry 

6. Coconut Milk 
 

Chinese dishes 
1. Baby Corn Fried Rice 

2. Veg Hakka Noodles 

3. Gobi Manchurian 

4. Tomato Sauces 

5. Chilly Sauces 
 

hot soups 
1. Corn Soup 

2. Plantain  Soup 
 

fresh lime soda 
1. Sweet 

2. Chat Masala 

3. Jaljira 
 

Chat items 
1. Pani Puri 

2. Bhel Puri 

3. Pav Bhaji 
 

 
 

 

salad Counter 
1. Cucumber 

2. Tomato 

3. Carrot 

 
juice Counter 
1. Litchi 

2. Orange 

 
fruit Counter 
1. Banana 

2. Pineapple 

3. Apple 

4. Grapes 

 
Welcome Juice 
1. Milk Shake 

2. Green Orange 

3. Water melon 

 

ice cream 
1. Orange Ball 

2. Badam Kulfi 

 

Pan counter -2Var 
 

Mineral water bottle 

Sweets 
1. Cherry Malai 
2. Water Melon Kathly 
3. Pancharatna Halwa 
4. Lapsi 
5. Kamal Bhog 
 
starter 
1. Veg Lollypop 

2. Pitroll 

3. Stuffed Masala Tomato 

4. Valapu Kola Ball 

5. Paneer Bread Roll 

 

chutney 
1. Sweet Chutni 

2. Green Chutni 

 

north Indian 
1. Tawa Naan 

2. Methi Puri 

3. Tandoori Rotti 

4. Baby Kulcha 

 

sabgies 
1. Kadai Vegetables 

2. Palak Mutter Sabgie 

3. Tawa Sabgie 

4. Dhall Machani 

 

rice items 
1. Ambur Dhum Biriyani 

2. Cucumber Raita 

3. Bisibellabath 

4. White Rice 

5. Sambar 

6. Rasam 

7. Curd Rice 

 

porial 
1. Beans Porial 

2. Potato Curry 

 

 

-44- 



                                                                                                                                                   

 CM CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  
MENU NO : 28                                                       DINNER                                              MINIMUM : 500Nos 
 

 

Juices + mock tails 
1. Fresh Juice 

2. Coconut Water 

3. Fruit Punch 

 

soup station 
1. Herbel  Soup 
2. Tomato Vermicelli Soup 

 
Sweets 
1. Kaju Anarkali 

2. Badam kathli 

3. Dry Fruit Anjeer Roll 

4. Pista Kattori 

5. Aagroot Halwa 

6. Misiri Dry fruit Mava 

7. Rapadi Malpoova 

8. Kesar Vatti 

9. Butter Rasagulla 

10. Chenna Murg 

 
Starters 
1. Makkai Lollypop 

2. Baby Corn  Bread Roll 

3. Mushroom Spring Roll 

4. Paneer Finger 

5. Veg Sruth 

6. Methi Dhokla 

7. Nargisi Koftha 

8. Stuffed Masala Capsicum 

9. Cheese Magic Ball 

10. Potato Kabab 

 

breads 
1. Aaloo Paratha 

2. Masala Kulcha 

3. Methi Puri 

4. Butter Pulka 

5. Palak Sukka Rotti 

 

 

 
 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.********-         BUFFET SERVICE  -  PER PLATE  -  Rs.****** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 
                                      

   PURE VEGETARIAN               PURE CATERING 

 

Main Course 
1. Pepper Mushroom Masala 

2. Malai Kofta Curry 

3. Dum Aaloo Curry 

4. Palak kofta Curry 

5. Shahi Paneer Masala 

 

Basmati Rice 
1. Palakai Dhum Biriyani 
2. Brinjal Gravy 
3. Onion & Boondi Raitha 
4. Kashmiri Pulao 
5. Bisibellabath 
6. Spl.Curd Rice 
 
Papad Live counter 
1. Alu Papad 

2. Maida Jeera Papad 

3. Rice Papad 

 

Pickles 
1. Mango 

2. Lemon 

3. Green Chilly 

 

salads 
1. Fresh Green Salad 

2. Cucumber Salad 

3. Carrot Salad 

4. Tomato Salad 

 

Raita & chutney 
1. Onion Raita 

2. Mix – Veg  Raita 

3. Green Chutni 

4. Sweet Chutni 

5. Tomato Sauces 

 

 
 

 

south Indian Live station 
1. Thattu Idly 

2. Neer Dosai 

3. Peseret With Upma 

4. Ragai Dosai 

5. Vadai 

6. Sambar 

7. Vada Curry 

8. White Chutni 

9. Onion Chutni 
 

Chinese live counter 
1. Veg Ball  Chilly Noodles 

2. Paneer Tikka  Fried Rice 

3. Gobi Manchurian 

4. Salt & Pepper 

5. Tomato Sauces 

6. Chilly Sauces 

Chaat 
1. Pani Puri 

2. Bhel Puri 

3. Pav  Bhaji 

4. Raj Katchodi 

5. Dhai Puri 

Fresh fruit stall 
1. Apple 

2. Pineapple 

3. Papaya 

4. Water Melon 

5. Australian Grapes 
 

kulfi 
1. Fruit Ice Cream 

2. Mango Kulfi 

3. Milk kulfi 
 

ice cream 
1. Orange Stick 

2. Kesar Pista 

3. Real Fruit  

Pan counter 
1. Calcutta Beeda 

2. Dates Beeda 

3. Masala Beeda 

4. Apple Beeda 

 

mineral water bottle 
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WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 29                                                       DINNER                                              MINIMUM : 500Nos 
 

COLD DRINKS   
1. Cola  
2. Orange 
3. Limca 

Juices + mock tails 
1. Fresh Juice 

2. Grapes Juice 

3. Fruit Punch 

4. Pineapple juice 

5. Blue Lagon 

Fresh Fruits 
1. Water Melon 

2. Pineapple 

3. Apple 

4. Grapes 

5. Banana 

6. Papaya 

soup station 
1. Tomato Soup 
2. Sweet Corn Soup 
3. Tomato Vermicelli Soup 
4. Hot & Sour Soup 
Starters 
1. Panner Roll 

2. Plantain Cutlet 

3. Kebab 

4. Cheese Ball 

5. Alu Samosa 

Chinese Snacks 
1. Spring Roll 

2. Chilly Paneer 

3. Veg. Manchurian 

4. Corn Balls 

Chaat 
1. Pani Puri 

2. Bhel Puri 

3. Pav Bhaji 

4. Kanpuri 

5. Alu Mutter Chat 

kachha khana 
1. Stuffed Paratha 

2. Alu Paratha 

3. Paneer Paratha 
 

Our Chefs prepare the best of Indian and International Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.***********    BUFFET SERVICE  -  PER PLATE  -   Rs.***** 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 

breads 
1. Butter Naan 

2. Rumali Roti 

3. Alu Kulcha 

Main Course 
1. Shahi Paneer 

2. Malai Kofta Curry 

3. Kaju  Pepper Masala 

Basmati Rice 
1. Navratan Pulao 
2. Sandwich Rice 
3. Palakkai Biriyani 
4. Bisibellabath 
5. Curd Rice 
Papad Live counter 
1. Potato Chips 

2. Wheel Chips 

3. Alu Papad 

4. Rice Papad 

Pickles 
1. Mango 

2. Lemon 

3. Panch Raanga Achar 

salads 
1. Fresh Green Salad 

2. Cucumber Salad 

3. Carrot Salad 

4. Tomato Salad 

5. Cabbage Cucumber Salad 

Raita & chutney 
1. Onion Raita 

2. Mix – Veg  Raita 

3. Cucumber Raita 

4. Green Chutni 

5. Sweet Chutni 

6. Coconut Spicy Chutni 

south Indian station 
1.  Sandwich Idly 

2. Gundur  Idly 

3. Palappam 

4. Presappam 

5. Vadai 

 

 
 

 

6. Sambar 

7. White Chutni 

8. Red Chutni 

9. Green Chutni 

10. Vada Curry 

Chinese live counter 
1. Shagai Hakka Noodles 

2. Mushroom Fried Rice 

3. Gobi Manchurian 

4. Salt & Pepper 

5. Tomato Sauces 

6. Chilly Sauces 

live station 
1. Grilled Sandwich 

2. French Fries 

Pizza 
1. Cheese Pizza 

2. Broccoli Pizza 

pasta live counter 
1. Farfale 

2. Fusilli 

3. Penne 

desert 
1. Mung Dal Halwa 

2. Gulab Jamun 

3. Rasamalai 

4. Raj Bhog 

5. Jilebi 

kulfi 
1. Fruit Ice Cream 

2. Falsa Kulfi 

3. Milk kulfi 

4. Rabdi 

ice cream 
1. Orange ball 

2. Fried Ice Cream 

3. Casatta 

4. Falooda 

 

pan Counter 
 

mineral water bottle 
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