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CATERING PACKAGES

THREE STARTERS+FOUR MAINS+
AED 79 /- | BREADS+ONE RICE+
TWO DESSERTS

(Condiments: Salad, Papad, Raita, Pickle will be
served with all packages)

ADD ON TO THE CATERING PACKAGES:

Live Counters:

Chaat Counter
AED 25.00 | 5 type of chaat | per person

Tawa Tak a Tak
AED 25.00| 5 types | per person

South Indian
AED 20.00 | 5 types of dosa | per person

BBQ Tandoor
AED 35.00 | as per package | per person

Pasta
AED 35.00 | as per package | per person

Chinese Wok
AED 35.00 | 2 types | per person

Terms & Conditions:

Add On:

Starters
AED 15.00 | per dish per person

Mains
AED 20.00 | per dish per person

Sea Food
AED 35.00 | per dish per person

Rice and Noodles
AED 20.00 | per dish per person | per person

Tea or Coffee
AED 5.00 | per person

Desserts
AED 15.00 | per dish per person

Soups
AED 10.00 | per dish per person

*All bookings for above 30 guests include cutlery, crockery, napkin, table, and chafing dish setup

and service staff in Dubai Jurisdiction.

*100% advance to be paid at the time of confirmation 50% of the entire billing amount will be

deducted and the balance will be.

*Refunded to the guest in case of cancellation within 48hour soft heevent.

*Minimum booking of 30 guests & above to avail live counters along with the packages of

AED125 and above.

*Event timeline includes 1 hour for on-site pre-event set-up, 5 hours for event duration and 1hour

for post event.

Breakdown / Cleanup:

*An additional charge of AED 125.00 per hour will be applicable after five hours of the Event.

*Special requirements like venue booking, tables, chairs, bar man, hostess, decoration can be

avail date extra cost on request.



@ Tamatar ka Shorba @ Murg Shorba

@ Dal ka Shorba @ Chicken Sweet Corn
@ Subzion Ka Shorba @ Chicken Manchow
@ Veg Sweet Corn @ Chicken Hot N Sour Soup

@ Veg Manchow
@ Veg Hot N Sour Soup

“ Vegetarian Q Non Vegetarian



STARTERS

@ Hare Bhare Kebab @ Mutton Seekh Kebab

@ Paneer Ke Tikke @ Tandoori Kukkad

@ Aloo Angara @ Chicken Gilafi Seekh Kebab
@ Mushroom Tikka @ Chicken Spring Roll

© Banarasi Seekh @ Chicken Lollypop

@ Chilly Chicken
@ Crispy Spinach & Chicken

@ Veg Spring Roll
© Chilly Paneer
@ Crispy Corn with Water Chestnut

“ Vegetarian Q Non Vegetarian



MAIN COURSE

@ Sarson Ka Saag © Maa Ki Dal

@ Palak Paneer © Dal Palak

@ Paneer Makhani © Langar Wali Dal

@ Kadai Paneer @ Veg Manchurian

© Mili Juli Subz @ Exotic Vegetable in

(Hot Garlic or Black Bean Sauce)

@ Dal Tadka

0 Vegetarian o Non Vegetarian
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MAIN COURSE

@ Kadai Chicken @ Rogani Meat

@ Amritsari Murgh Makhanwala @ Dabbawala Meat

@& Nimbu Murg Masala @ Mutton Achari

@ saagwala Murg @ Mutton Tawa Tikka Masala
@ Chicken Tawa

@ Chicken in choice of sauce
(Manchurian Sauce / Black Pepper Sauce / Schezwan Sauce)

“ Vegetarian ‘ Non Vegetarian



SEAFOOD

@ Tom Yum Prawns (Soup) @ Fish in choice of sauce
(Manchurian Sauce / Black Pepper

o Jhinga Koliwada Sauce / Schezwan Sauce)
@ Machchi Koliwada @ Fish Chilly
@ Machchi Tikka @ Prawns Chilly

@ Amritsari Fish Masala

0 Vegetarian 0 Non Vegetarian



BREADS

© Plain Kulcha @ Naan

© Assorted Kulcha @ Lahsuni Naan
@ Lacha Paratha @ Missi Roti

© Tandoori Roti © Makki ki Roti
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RICE & NOODLES

@ Saade Chawal @ veg Fried Rice

@ Jeera Rice @ Veg Triple Schezwan Rice

@ Veg Biryani @ Veg Hakka Noodles

© Kathal Biryani @ Veg Schezwan Hakka Noodles
@ Peas Pulao @ Veg Shanghai Noodles

© Lemon Rice

@ Peele Chawal
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RICE & NOODLES

@ Chicken Biryani

@ Mutton Biryani

@ Keema Biryani

@ Chicken Fried Rice

@ Chicken Schezwan
Fried Rice

@ Chicken Triple Schezwan Rice
@ Chicken Hakka Noodles

@ Chicken Schezwan
Hakka Noodles

Chicken Shanghai Noodles

0 Vegetarian ‘ Non Vegetarian



Gol Gappe

Gol Gappe Ragda
Raj Kachori

Aloo Tikki Chaat
Ragda Pattice
Dahi Tikki

Bhel Puri

Bhel Puri Dry
Dahi Batata Puri
Ragda Puri

Dahi Bhalla
Bhalla Papdi Chaat
Papdi Chaat

Samosa Chole
Samosa Ragda
Dahi Samosa

Sev Puri Papdi
Sev Puri Gol Puri
Masala Puri

Aloo Chana Chaat



DESSERTS

Gulab Jamun
Badam Kheer
Moong Dal Halwa
Phirni

Rabri

Jalebi (live counter)

Ice Cream
(Vanilla / Strawberry / Chocolate)

Fruit Cream




Arrritsr

THE MAHARAJA OF INDIAN CUISINE

Tel: +971 4 3278622 | Mob: +971 50 6780096
Al Karama - Opp. Spinneys, Dubai-UAE

€ @ /amritsruae € @) /amritsrrestaurant amritsr

E-mail: info@amritsr.com | www.amritsr.com



