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V EG

PAC KAG E

2 Veg Starters

2 Veg Mains

1 Rice

1 Bread

[Roti/Naan]

1 Dessert

f r o m

£ 1 3 / h e a d
( m i n i m u m  2 0  a d u l t s )

NON -V EG

PAC KAG E

2 Non-Veg Starters

2 Non-Veg Mains

1 Rice

1 Bread [Roti/Naan]

1 Dessert

f r o m

£ 1 6 / h e a d
( m i n i m u m  2 0  a d u l t s )

COMB I

P A C K AG E

1 Veg Starter

1 Non-Veg Starter

1 Veg Main

1 Non-Veg Main

1 Rice

1 Bread [Roti/Naan]

1 Dessert

f r o m

£ 1 5 / h e a d
( m i n i m u m  2 0  a d u l t s )

CU S TOM

PAC KAG E

We can tailor item

combinations to

your preferences

and strive to

accommodate any

special requests

f r o m

£ n e g o t i o b l e

If you would like to discuss, please call on 01183049165



C H A T  C H U R N S

Pani Puri

Sev Papdi Chat

Dahi Puri

Samosa Chat

Aloo Papdi Chat

Aloo Tikki Chat

Chana Chat

A P P E T I S E R S  ( V E G E T A R I A N )

P O D I

C A T E R I N G  M E N U

Aloo Fingers

Bajji (Aratikaya, Capsicum, Tamalapaku, Mirchi)

Bhindi Naintara

Chilli paneer

Crispy Fritters (Plain, Mushroom, Okra, Onion,

                           Paneer, Chilli, Kaju, Baby corn)

Dahi vada

Golden Cassava Fries (Masala, Garlic, Plain)

Golden Crisp Pastry Pockets

Harabhara Kebab

Hari Mirch ka Paneer Tikka

Herb-infused Soya Skewers

Masala Aloo Fingers

Mysore Bonda

Punugulu

Paneer Tikka

Vada (Urad Dal, Mung Dal, Masala, Black Eye

             Beans, Sabudana)

Manchurian (Veg, Gobi)

Spring Rolls

Veg Bullet

Kothimeera

Ellipaya Kaaram

Kanda

Kandi

Karivepak

Kobbari Kaaram

Nallakaram

Nuwula Kaaram

Putnala

M A I N S  ( V E G E T A R I A N  F R Y )

Amla

Bachali

Dal Makhani

Dal Tadka

Dosaka paapu

Gongura

Mango

Methi

Munagaku

Palakura

Ponnaganti

Tomoto

D A L

Aloo Fry

Aratikaya Fry

Bendi Fry

Cabbage+ beans Fry

Chamagadda Fry

Donda Fry

Gobi Besan Fry

Jeera Aloo

Kanda Fry

Kanda Thurimi Fry

M A I N S  ( V E G E T A R I A N  C U R R I E S )

Aloo Gobi Korma

Aloo Korma

Aloo Mutter

Aloo Palak

Bagara Baingan (Guthi Vankaya)

Beerakaya Masala

Bhindi Masata

Bhindi Majjiga pulusu

Bombay Aloo

Chana Palak

Mango pulusu

Chole Masala

Corn Palak

Dondakaya Masala

Guthi Dondakaya curry

Hariyali Paneer

Kadi Pakoda

Kadai Mushroom

Kadai Paneer

Kaju Paneer

Majjiga Pulusu

Malai Kofta

Mealmaker Masala

Mukhmali Kofta

Mukkala Pulusu

Munakkaya Kaju

Mushroom Kaju

Navratan Korma

Pachi Pulusu

Palak Paneer

Paneer Bhurji

Paneer Butter Masala

Paneer Tikka Masala

Pappucharu

Veg. Dhalcha

Punjabi Chole

Rajma Masala

Rasam (Beetroot, Bendakaya, Miriyala,

                Munakkaya, Pineapple, Tomato,Udipi)

Sambar (Madras, Mixed, Drumstick)

Sarson ka Saag

Sorakaya Masala

Soya chap/Tikka

Soya chunks with Gongura

Ulawa Charu

Aratikayapottu

Beetroot

Cauliflower

Chana dal

Cucumber

Dondakaya

Dosakaya

Mango Carrot

Mullangi

Pudina

Tomato

P I C K L E S  &  C H U T N E Y S
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A P P E T I S E R S  ( N O N - V E G E T A R I A N )

M A I N S  ( N O N - V E G E T A R I A N )

Adraki Lamb Chops

Chicken 65

Chicken Lollipop

Chicken Nuggets

Chicken Tikka

Chicken Wings (fried, tandoor)

Chiili Chicken

Chilli Fish

Kebab (Chicken, Lamb)

Lamb patties

Lucknowi Seekh Kebab

Malai Chicken Tikka

Murgh Hariyali Tikka

Murgh Malai Tikka

Oceanic Crisp Delights

Pakoda ( Egg, Chicken, Fish, Kaju Prawn)

Samosa (Chicken, Lamb)

Tanatan King Prawn

Tandoori Chicken (Half / Full)

Andhra Mutton Kheema

Capsicum Kheema

Gongura (Chicken, Lamb, Prawns)

Hyderabadi Korma

Kadai (Egg, Chicken, lamb)

Karivepaku Prawns

Korma (Chicken, Lamb, King Prawn)

Mangalorian Prawn Curry

Methi (Chicken, Lamb)

Mogewala Kukkad (with Bone)

Munagaku (Chicken, Lamb)

Murg Methi

Nellore Chepala pulusu

Pachi Mirchi Chicken

Palak (Chicken, Lamb)

Prawns Iguru

Smoked Murgh Makni (Boneless)

Tanatan Fish Masala

Tanatan Special Lamb
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R I C E  &  B I R Y A N I

Bagara Rice

Biryani (Veg, Chicken, Lamb, Prawn, Jack fruit, Egg, Soya chap)

Coconut Rice

Curd Rice

Fried Rice (Egg, Chicken, Prawns, Mushroom)

Garlic Rice

Kothimeera Rice

Pandu Mirchi pulao

Corn pulao

Pudina Rice

Pulihora (Ava, Lemon, Mango, Tamarind)

Tomato Rice

O V E N  B R E A D

Naan (Plain, Butter, Garlic, Chilli, Peshwari, Cheese, Chilli Garlic)

Paratha (Butter, Pudina, Ajwaini, Chilli, Aloo, Kheema)

Tanatan Signature Naan (Butter, Chilli, Garlic)

Roti (Plain, Butter, Missi)

Vegetable, Chicken, Egg, Prawn

N O O D L E S

Fruit Chat

Papad (Masala / Roasted / Vadiyalu)

Raita

Chilli Masala peanuts

Onion salad with cucumber

S A L A D S ,  P A P A D S  &  S I D E S

D E S S E R T S

D R I N K S

Carrot Halwa

Chakra Pongali

Custard

Double Ka Meetha

Gajar ka halwa

Gulab Jamoon / Kala Jamoon

Jalebi

Kulfi

Moong Dal Halwa

Payasam (Plain, Sabudana, Semiya)

Poornalu / Bobbatlu

Rasamalai

Ravva Kesari

Shahi Yukda

Badam Milk

Carrot kheer

Chaas

Mango Lassi

Salt Lassi

C A T E R I N G  M E N U


