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DIAN KITCHEN

Immerse Yourself in Flavor

Catering Menu

Available in Small & Large Trays
(Small Tray is Equivalent to 6 Entree Portions)
(Large Tray is Equivalent to 14 Entree Portions)

281-362-5999
3559 Rayford Rd, Spring, TX 77386
www.paletteindian.com




STARTERS & PLEASERS

Baby Corn Pakora Gobi 65 (d) Paneer Pakora

Cabbage Spring Roll Gobi Manchurian (v) Paneer Pakora

Chilli Gobi Hariyali Tikka Vegetable Manchurian

Chilli Paneer Medu Vada Vegetable Pakora

Cut Mirchi Mirchi Bhaji Vegetable Samosa (v)

Dahi Vada Mixed Veg Pakora (gf, v) Vegetable Samosa Chat

Andhra Goat Pepper Fry Chicken Pepper Fry Chilli Chicken Spicy Deviled Wings
Andhra Kodi Vepudu Chicken Popsicles (d) Chilli Shrimp Tamarind Wings
Chicken 555 (d) Chicken Popsicles Boneless (d) Crispy Chicken Pakora Tandoori Chicken
Chicken 65 (d) Chicken Samosas Egg Bonda

Chicken Keema Spring Rolls ~ Chicken Seekh Kabob Hariyali Chicken Tikka

Chicken Majestic Chicken Spring Rolls Lamb seekh Kabob

Chicken Malai Kabob Chicken Sukka Mirapakaya Kodi Vepudu

Chicken Manchurian Chicken Tikka Rayalaseema Chicken Pepper Fry

INDO-CHINESE NOODLES (OR) FRIED RICE

Dry Manchurian (Veg/Paneer/Gobi/Chicken/Shrimp)

Gravy Manchurian (Veg/Paneer/Gobi/Chicken/Shrimp)

Stir-Fried Hakka Noodles (Veg/Paneer/Gobi/Chicken/Shrimp)

Stir-Fried Rice (Veg/Paneer/Gobi/Chicken/Shrimp )

Stir-Fried Schezwan Hakka Noodles (Veg/Paneer/Gobi/Chicken/Shrimp)
Stir-Fried Schezwan Rice (Veg/Paneer/Gobi/Chicken/Shrimp)

DESI CHAATS

Bhel Puri

Dahi Papdi Chat
Gobi Chat
Masala Chat

PASTAS

Butter Chicken Pasta

Butter Paneer Pasta




RICE ITEMS BIRIYANIS
Bagara Rice (Hyderabadi fried rice) Lemon Rice Chicken Biriyani (Boneless) (gf,d) Lamb Biryani (gf,d)
Biriyani Rice Peas Pulao Chicken Biriyani (With Bone) (gfd) ~ Mushroom Dum Biryiani
Curd Rice Tamarind Rice Chinese Chicken Biriyani Paneer Biriyani (gf,d)
Egg Fried Rice Vegetable Fried Rice Egg Biriyani (gf,d) Raju Gari Kodi Pulao (gf,d)
Jeera Rice (Cumin Rice) White Rice Goat Fry Biriyani Shrimp Biriyani (gf.d)
Goat Thalapakattu Biryani Vegetable Biriyani (gf.d)

CURRIES / GRAVY ITEMS

VEGETARIAN

Aloo Baingan Bhindi Masala (gf) Karahi Tofu Saag Tofu

Aloo Bhindi Cabbage Coconut Malai Kofta (gf,d,n) Shahi Paneer

Aloo Gobi (gf) Channa Masala (gf) Mixed Vegetable Chettinad (gf) Tofu Tikka Masala
Aloo Mutter (gf) Channa Saag (gf) Mushroom Masala Vegetable Jalfrezi (gf)
Aloo Palak Daal Makhani (gf,d) Mutter Paneer (gf,d) Veggie Korma (gf,d)
Aloo Vankaya Daal Palak (gf, n) Mutter Tofu Yellow Tadka Daal (gf)
Baby Corn Chilli Donda Kaya Fry Navratan Kurma

Bagara Baingan (gf, n) French Beans and Paneer Hara Masala (gf,d)

Baigan Bhartha (gf) Shredded Coconut Paneer Tikka Masala (gf,d)

Beera Kaya Pappu Karahi Paneer (gf,d) Saag paneer (d,gf)

MEAT

CHICKEN Chicken Green Karahi Chicken Tikka Masala Gongura Chicken

Almond Chicken (gf,d,n) Chicken Handi Curry (gfd) Hariyali Chicken

Andhra Chicken Curry Chicken Jalfrezi Chicken Vindaloo (gf) Karahi Chicken (gf)

Butter Chicken (gf,d) Chicken Korma (gf.d,n) Coconut & Tamarind Madras Chicken

Butterless Chicken (gf) Chicken Masala Chicken (gf) Naatu Kodi Koora (Farm raised

Chettinaad Chicken (gf) Chicken Saag (gfd) Dum Ka Chicken chicken curry)




CONTINUED (CURRIES / GRAVY ITEMS)

GOAT
Chettinadu Goat Pepper Masala

Gongura Goat

LAMB
Keema Mutter (gf)

SEAFOOD

Chettinadu Prawns Pepper Masala
Coconut Fish Curry

Goan Shrimp/Coconut Shrimp Curry (gf)
Karahi Shrimp (gf)

BREADS

Aloo Paratha
Butter/Plain Naan
Cheese Naan
Chilli Naan
Garlic Naan
Onion Kulcha
Paneer Kulcha
Papadam
Peshwari Naan
Roti

Sesame Naan
Tandoori Roti

Lamb or Goat Hara Masala (gf)

LAMB or GOAT
Lamb or Goat Rogan Gosht (gf)

Lamb or Goat Saag (gf,d)
Lamb or Goat Chettinaad (gf)
Lamb or Goat Coconut Curry (Madras Curry) (gf)

Konaseema Prawns Curry
Malabar Fish Curry (gf)
Nellore Fish Pulusu
Salmon Curry (gf)

DESSERTS

Bread Pudding (Double Ka Mitha)
Carrot Halwa
Fruit Custard

DRINKS

Masala Chai
Gulab Jamun Filter Coffee
Mango Mousse Mango Lassi

Pineapple Kesari Sweet/Salt Lassi
Rasmalai

Ravva Kesari

Rice Pudding

Semiya / Sabudana Payasam

Lamb or Goat Karahi Gosht (gf)
Lamb or Goat Korma (gf,d,n)
Lamb or Goat Potato Curry
Lamb or goat Tikka Masala (gf,d)
Lamb or Goat Vindaloo (gf)

Shrimp Chettinad (gf)
Shrimp Korma (gf,d,n)
Shrimp Tikka Masala (gf,d)
Shrimp Vindaloo (gf)
Tilapia Fish Masala Fry




CATERING PACKAGES BY PERSON

(Minimum of 25 guests)

Deluxe Combo Plates

$14.00 per Person

DELUXE VEGETARIAN COMBO

Mix Vegetable Pakora

Choice of 2 Vegetarian Curries
(only one Paneer dish allowed)

Vegetable Pulav Rice
Plain Rice

Rasam & Papadam

1 Plain Naan

Mango Kesari

Chicken $16.00 per Person
Lamb, Goat, Seafood $20.00 per Person

DELUXE MEAT COMBO
Chicken 65

Choice of two meat curries
Chicken Biryani (Bone-in)
Plain Rice

Plain Naan

Gulab Jamun

Premium Combo Plates

$17.00 per Person

PREMIUM VEGETARIAN COMBO

Mix Vegetable Pakora and
Vegetable Samosa.

Choice of 4 Vegetarian curries
(only one Paneer dish allowed)

Vegetable Biryani

Plain Rice

Plain Naan

Gulab Jamun & Rice Pudding
Papadam

Chicken $19.00 per Person
Lamb, Goat, Seafood $22.00 per Person

PREMIUM MEAT COMBO

Chicken Keema Spring Rolls and Chicken 65
(May substitute for Vegetarian Appetizers)

Choice of two meat curries
Tandoori Chicken

Chicken Biryani (Bone-in)
Peas Pulav

Plain or Garlic Naan

Gulab Jamun & Rice Pudding




