PAPRIKA
KITCHEN

PAPRIKA KITCHEN
PREMIUM CATERING SERVICES

THEME/CELEBRATIONS
NON-VEGETARIAN MENU

SOFT SWILLS

Valantino
Watermelon and Mint-Brings Sparkle To Your Eyes

Virgin Mojitos
Mint with Lime —Cuban Delight

Blue Angel
Deadly Concoction of Blue Curacao and Lemonade Highly Popular

Black Jack
Black Currant Syrup with Lime and Lemonade

SNACKS

Non-Vegetarian
(Choose Any 4)

Tempura prawns
(golden fried prawns served with spicy sauce)



Jumbo Prawn
(grilled with herb,crushed peppercorn & lemon juice)

Prawn Money Bags
(crystal dumplings stuffed with prawns & served with mixed Sauce)

Grilled Lobster(Extra Cost)
With Chilli & Garlic Flakes

Fish Orly With Chilli mayo
(crispy fried bater fish served with chilli mayo sauce

Methi Machhi tikka
(Cubes Of Sole Fish Marinated With Methi And Baked In Tandoor)

Prawn Tikka Balchao
(Prawn Mariannated With Tumeric,Salt,Stir Fried With Ginger Garlic Paste And Balchao
Paste & Curry Leaves)

Butter Chicken Fondue
(Yummilious Overnight Marianted Chicken,Cooked On Coal & Served with Thick Tomato

Gravy)

Amritsari Murg Malai Tikka
(Traditional Tikka Can never Go Wrong For Meat Lovers)

Chicken Satey With Peanut Sauce
(Chicken Tenders Marianated With Cocunut,Curry Powde & Spices , Served with Peanut
Sauce)

Chicken Tikka Chaat
(Roasted chicken pices,Exotic Veggies mived with mayo herbs amd mint Sauced Topped
with Chaat Masala)

Pataya Egg Rolls
(Egg Rolls STuffed With Chicken,veggies &Spices Served With Homemade Sauce)

Nizami Pudiney Ki Seekh
(Skewred Lamb Mince,Flavoured With Mint Cooked In Clay Oven)

Shammi Shikampur
(Tawa Grilled Lamb Patties, Stuffed With Mint ANd Yoghurt)

Lamb Vol-au-Vent
(Baked Puffed Pastry Filled with Minced Lamb)

Vegetarian



(choose any 4)

Sarso Mousse and Makki Biscoti
(Sarso Saag is cooked to perfection, Served in Shot Glasses with Cubes of makki Roti)

Tandoori Cheesy Broccoli
(Tandoor baked Broccoli stuffed with Cheese and corn )

Bhunna Paneer
(cubes pf paneer wrapped in raw mango,coriander and green chilli marinade, roasted in
tandoor)

Spiced Corn Cakes
(Sweet Corn Kernels Bound With Thai Red Curry Paste,Rice Flour,Light Soya Sauce
&Coriander,Served With Sweet Chilly Sauce)

Crispy Tofu With hot basil sauce
(silken tofu barbecued in homemade soya reduction sauce)

Vegetable shaslik with mustard Sauce
(vegetable medley recipe is tossed with zesty honey mustard sauce)

Spicy corn cakes
(corn cakes made with fresh American corn, blended with thai chillies & Sauces)

Cheese Tarts
(mini tarts stuffed with vegetables and baked with cheese)

Kesari Dahi Bhalle aur papri Chaat
(Dahi bhalle with sweet curd to[[ed with safforn, Sauth , adrak lachha n chutney)

Aloo tikki with Wasabi
(Crispy Aloo patty Srved with Wasabi Sauce)

Golgappe with Fanta fizz
(Our twist Traditional Golgappe )

Italian Chaat
(Assortment of english vegetables and dry fruits with indian spices)

SOUP STATION/LIVE SOUP STATION
(vegetarian/ non vegetarian)

CHOOSE ANY 1

Tom Yum Soup
Cream & Almond Soup
French Onion Soup
Cream Of chicken Soup



Salad Station

Kim Chi Bar
(Traditional Lorean Pickles Made With Vegetables, Wrapped Cucumber,Lotus Root Pickle
Cabbage& Cucumber And Other Pickles)
Three Bean Salad

(Three Types of Beans Boiled and Tossed in Lemon Juice Broccoli in French dressing)
Russian Salad
(Green Peas, Diced Boiled Potatoes and Carrot Bound In Mayonnaise Sauce)

MAIN COURSE

Live Pasta Counter

Choice Of Pasta
Stuffed Ravioli, Gnocchi,Spaghetti,Penne,Fusilli
Choice Of Sauce
Arabbiatta, Mushroom Sauce, Basil Pesto
Toppings
Shredded Chicken, Bacon,Olives,Capers,
Pepperoncini,Cheese

or

Live Shahi Galouti Kebab Counter
(melt in your mouth Awadhi Kabebs- our speciality)

(Choose Any 7)

Dum Ka murg
(Chicken chunks in a creamy Tomato gravy topped with coriander)

Railway Mutton Curry
Omnipresent on the menu of every dining car, this boned kid and potato curry
made every railway journey a memorable culinary experience

Ghost Sofiyani Pulao

Sofiyani means “white” and this delicacy of mutton is prepared with milk cake
and a plethora of condiments without allowing them to get
coloured, and Basmati cooked in milk and yoghurt

Jumbo Prawns In Garlic Sauce
(Sauteed With Chilli Garlic Sauce)

Grilled Fillet Of Sole
(With Tangy Chili & Lemon Sauce)



Fish Black Bean
(Fish Cooked With Fresh Ginger And Onion In Black Bean Sauce)

Kung Pao Chicken
(The Traditional Chinese Chicken Recipe )

Indonesian Roasted Chicken
(Smeared With Fine Spice And Tamarind Juice)

Mongolian Vegetables

Vegetables with cashew nut
(zucchini, bamboo shoot, beans broccoli, onion,baby corn, ginger, stir fried with chilli paste,
light soya sauce and vegetable stock)

Vegetable Green Curry
(Simple Flavourful Thai Green Recipe Served With seasonal Vegetables)

Paneer Khush Rang
(A Colourful Recipe Of Paneer With Nuts, Capsicum , Tomatoes Topped With Cream)

Malabar Paneer
(Cottage Cheese Cooked With Coconut Milk And Powder)

Makai Methi Palak
(Baby Corn And Button Mushrooms Stir-Fried In Chilli Oil With Fenugreek, Spinach, Cumin And
Fennel, Garnished With Toasted Sesame Seeds And Fried Garlic.)

Katliyan Aloo
(Sliced Potatoes Lightly Spiced With A Flavour Of Curry Patta And Garlic)

Daal Makhani
(Lentil Delicacy Of Whole Urad, Channa Daal, Tomato Puree And Garlic, Simmered Overnight On
The Tandoor, Enriched With Cream And Served With A Dollop
Of Home-Churned Butter.)

Hakka Noodles
or
Assorted Rice

DESSERTS

INDIAN



(Choose Any 2)

Gulaab Jaamun
Kesari Rasmalaai
Kesari Nano Jalebi With Rabri Malpua Rabri
Shahi Tukda
Chenna Pies With Fruits
Jodhpuri Kulfi
(Dry fruit and kulfi served in earthern pot covered with tie and dye cloth)

Western
(Choose Any 2)

Blueberry Cheese Cake
Gooey Brownies In Hot Chocolate With Ice Cream
Hot Apple Pie With Custard Sauce
Oreo Cheese Cake
Fresh Flavoured Ice cream with Nougat Crunch



