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MODERN PASSED BiITES

Vegetarian ‘@
Burrata with Pumpkin Pachadi
Pani Puri Shots
Nitro Bhel
Avocado Bhel
Paneer Shashlik
Jia o Kirnei G u it lejt

Poultry
Butter Chicken Taco
Duck Seekh Kebab

Lamb
Lamb Chop Barrah

Seafood
Butter Garlic Scallops
Tuna Tostada

Fusion Bites
Indo Mexican Empanadas
Spinach and Goat Cheese Tart
Goat Cheese Mushroom Fritters
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MODERN PLATED,  SMALL RPLATES

Vegetarian
Sweet Potato Chaat
Dahi Kebab
Cauliflower Bezule
Pesto Paneer Tikka
Maitake Mushroom Tikka

Poultry
Malai Chicken Tikka

Seafood
Wild River Tiger Shrimp

MODERN PLATED ENTREES

Vegetarian
Royal Jackfruit Kofta
Handcrafted Paneer Lasagna, Makhani Sauce
Charred Maitake Steak, Makhani Sauce

Poultry

Chicken Breast Stuffed with Plant-Based Keema Masala, Butter _

Sauce
Herb Butter Airline Chicken

Meat
Slow-Braised Beef Short Rib, Madras Curry
Royal Quail Musallam

Seafood
Coastal Lobster Malabar Curry
Kerala Halibut Moilee
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LIVE CULINARY STATIONS

Chaat Experience
A vibrant street-food inspired station featuring
Pani Puri, Papdi Chaat, and Aloo Tikki Chaat

Tandoor Grill

Freshly grilled specialties prepared in the clay

oven including
Paneer Tikka, Chicken Tikka, and Seekh Kebabs

Indo-Chinese Wok
Chef-tossed favorites from the wok featuring
Chilli Paneer, Chicken Manchurian, and Fried Rice

Kathi Roll Bar
Freshly assembled wraps served with house
chutneys featuring
Paneer, Chicken, or Lamb Rolls

Dosa Kitchen
South Indian classics prepared live featuring
Masala Dosa and Mysore Dosa
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Paneer Specialties
Paneer Tikka
Achari Paneer Tikka
Malai Paneer Tikka

Vegetarian Kebabs & Tandoor
Hara Bhara Kebab
Veg Seekh Kebab
tamdio okt B Rroe,clo i
Tandoori Mushroom

Street Food Favorites
Aloo TikKi
Aloao TikKi . Chfaat
Papdi Chaat
Dahi Puri
Mini Samosa
Samosa Chaat

Vegetarian Cutlets & Croquettes
Corn and Cheese Tikki
Beetroot Cutlet

Indo-Chinese & Fusion
Veg.Spring Roll
Gobi Manchurian
Chilli Paneer
Crl's P G o AHeipR e R FT Y
Spinach and Cheese Cigars
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LASSIC INDIAN APPETIZERS :NON - VEG
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Chicken Specialties
Chicken Tikka
Malai Chicken Tikka
AchirivChicken: il ka
Chicken Seekh Kebab
Chicken 65
Chicken Lollipop
Chicken Tangdi
Chicken Shami Kebab

Seafood Specialties
Amnittsari Fis'h, Fny
Tandoori Fish Tikka
Fish Amritsari Bites
Shrimp Koliwada
Tandoori Shirimp
Lemon Pepper Fish

Lamb & Mutton
Mutton Seekh Kebab
Mutton Galouti Kebab
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VEGETARIAN CLASSIC CURRIES

Garden Harvest Curries &
Vegetable Korma >
Vegetable Jalfrezi

Mixed Vegetable Curry

Vegetable Kolhapuri
Navratan Korma

Rustic Village Classics
Aloo Gobi
Aloo Matar
Bhindi Masala
Baingan Bharta

Lentils & Legumes
Dal Tadka
Dal Makhani
Dal Panchmel
Chole Masala
Rajma Masala

Regional Greens
Saag Corn
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PANEER CLASSIC CURRITES

Signature Classics

Paneer Butter Masala

Paneer Tikka Masala
Shahi Paneer
Paneer Makhani

Rustic Kitchen Favorites
Kadhai Paneer
Paneer Do Pyaza
Paneer Bhurji
Paneer Khurchan

Spinach & Greens
Palak Paneer
Paneer Saagwala

Royal Mughlai Preparations
Paneer Pasanda
Paneer Korma

Paneer Kali Mirch

Regional & Chef Specialties
Paneer Lababdar
Paneer Jalfrezi
Paneer Kolhapuri
Paneer Achari

Paneer Capsicum Masala
Paneer Hyderabadi

Garden Combinations
Matar Paneer
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CHICKEN CLASSIC CURRIES

Signature Favorites
Butter Chicken
Chicken Tikka Masala
Chicken \Riaorma

Homestyle Classics
Chicken Curry Home Style
Chicken Bhuna
Chicken Do Pyaza

Tandoor & Masala Specialties
Chicken Kadhai
Chicken Handi
Chicken Angara

Spinach & Creamy Curries
Chicken Saagwala
Chicken Malai Curry

Regional Specialties
Chicken Chettinad
Chicken Kolhapuri
Chicken Vindaloo
Chicken Hyderabadi

Chef’s Regional Inspirations
Chicken Xacuti
Chicken Rezala
Chicken Mughlai
Chicken Achari

Chicken Kali Mirch
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LAMB & GOAT CLASSIC“CURRIES

Royal Heritage Classics &
Laal Maas
Mutton Rogan Josh
Mutton Korma

Homestyle Curries
MUt o U Clu ey fHiosrmh ey S tyle
Mutton Bhuna
Mutton Do Pyaza

Traditional Spice Curries
Mutton Vindaloo
Mutton Kolhapuri

Mutton Achari

Regional Favorites
Mutton Hyderabadi
Mutton Handi
Mutton Saag

Lamb Specialties
La'mb Curry
Lamb Korma

Lamb Vindaloo
Lamb Bhuna
Lamb Saag
Lamb Handi
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Coastal Specialties &
Glola’ni Fis h ;C . ity
Malabar Fish Curry
Fish Moilee ' -

.

Classic Fish Preparations
Fish Masala
Shrimp & Prawn Curries &
. Sihuth M CRlirs'y s
Shrimp Masala
Shrimp Vindaloo
Prawn Pepper Fry

ke

Signature Seafood Curry
Shrimp Moilee
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BIRYANI & RICE SELECTION

Signature Biryanis
Vegetable Biryani
Paneer Biryani
Chicken Biryani
Lamb Biryani
Goat Biryani
ShrimpBirvyani

Traditional Rice Preparations
Steamed Basmati Rice
Jeera Rice
Peas Pulao
Vegetable Pulao
Saffron Rice
Kashmiri Pulao

INDIAN BREAD SELECTION

Tandoor Breads
Tandoori Roti
Butter Roti
Plain Naan
Butter Naan
Garlic Naan
Chili Garlic Naan

Stuffed Breads
Alooe K ulchla

Paneer Kulcha
@ hite.nKillc hia
Keema Naan

Specialty Breads
Lachha Paratha
Malabar Paratha
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SIDE ACCOMPANIMENTS

Fresh Salad
Kachumber Salad
Garden Green Salad

Raita Selection
Boondi Raita
Cucumber Raita
Mixed Vegetable Raita
Pineapple Raita
Mint Raita

Chutneys & Relishes
Mint Chutney
Tamarind Chutney
Coconut Chutney
Mango Chutney

Pickles & Traditional Condiments

Mixed Indian Pickle
Lemon Pickle
Green Chili Pickle

Papadum Selection
Roasted Papadum
Masala Papadum
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DESSERTS & SWEET ENDINGS

Modern Signature Desserts
Gulab Jamun Cheesecake
Rasmalai Tres Leches
Churro Jalebi Sundae .
Masala Chai Creme Brullée
Dark Chocolate Sandesh Tart

Contemporary Desserts
Mango Cheesecake
Chocolate Mousse

Tiramisu
Créeme Brllée

Frozen & Chilled Desserts
Pistachio Kulfi Gelato
Rose & Lychee Panna Cotta

Classic Indian Sweets
Gulab Jamun
Rasmalai
Rasgulla
Gajar Halwa
Moong Dal Halwa
Jalebi with Rabri

Festive Favorites
Malpua with Rabri
Kulfi Falooda

Kulfi Selection
Malai Kulfi
Pistachio Kudfi
Mango Kulfi -
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SAFAR
Modern Indian Catering & Events

TES2 6 RGN | E'o n i, Bilvid: L it A
Cleveland, OH 44102

(216) 860 0040

info@safarcle.com

www.safarcle.com
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