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Great Food Anywhere. Great Events Anytime.
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Pandit Ji Halwai

"Pandit Ji" is managed by PERFECT HOSPITALITY, a unit of Perfect Group .'Perfect Hospitality ' retaining the original
roots and value systemwith a promise of the grandest service under the management of Mr Sunil Sharma It's enticing
& its mesmeric Decor, delectable Food & other Event management services is what makes "PANDIT JI" acomplete
package for all sorts of Social Gathering We strive obsessively for protection in extraordinary detail with the ultimate
goal of making your memories full of satisfaction, we have been refining our event management expertise as an
independent operation since2010, and it only get better with every unique, individually planned affair.

Choose us for your occasion!
Weddings
Birthday parties
Special events
Baby shower
Promotional events
Corporate events

Pandit Ji can be arranged in endless possibilities...

We cater to your occasion!

Pandit Ji is a promise... we are not just committed to make your event a success full one, but also ensure that you
receive the best of catering services by Perfect Hospitality, our vastexperience of the catering business has helped us
to understand the diverse requirements of the clients in the best manner Therefore, to meet our client's requirements,
we have categorized our delicacies to suit your preferences.

NOTE: We specialize in preparing 'JAIN FOOD" Without onions and garlic. Hygienic finest quality by
Professional chefs

We have a team of professional Chefs with year of experience: our trained chefs prepare food in most hygienic way
andimpart subtle flavour and aroma to multi cuisines which are a part of our food itinerary. The cuisine served is baked
byimmaculate service, Aesthetic display and presentations. The culinary passion of our chef fraternity has given new
dimensions to Indian gastronomy. Which serves a variant of cuisines according to the preference of our clients, and

we have achieved high standards by strictly adhering to the dictum of zero compromise on quality in every single
process of our operations.

Some of our service highlights are:

Experienced chefs to deliver Bhartiya taste of exquisite cuisines

Specialized LIVE COUNTERS with unique concepts enhance your event to another level
Impeccable services that suit your budget and requirements

Wide range of delicacies to choose from for your event

< Best decoration and required things in package.
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Final Menu

i L i b
Pandit Ji Halwai




or Small

h i I d I € N (Extra Charge)

1 Chuski [ Popcorn [] Sugar Candey [ Sweet Corn []

t Barat Assemble Point
(Any Six Item in Rs. 150/- Per Head Without Tent & All)

J Dip Tea

1 Aloo Pakora
1 Gobhi Pakora
] Palak Pakora
1 Panner Pakora

1 Bread Pakora

1 Mirchi Pakora

1 Aloo Samosa

1 Aloo Patties

1 Dhokla

1 Haldiram Namkeen
1 Biscuit

he FO “@r (Choose Any Five)

Coffee

Cold Drinks
Salted Kaju
Salted Badam

1 Kaju Roll

1 Mawa Burfi

_1 Meethi Mathri
1 Namak Pare

Chole Bhature
Burfi

Gulab Jamun
Cold Drink
Espresso Coffee
Water Bottle/ Jar

Salted Peanuts
Salted Chips
Assorted Cookies

Mineral Water 250ml.

pacial

Bundi Ke Laddu
Bikaneri Laddu
Besan ke Laddu
Aate Ke Laddu

Mathura Ka Peda

Balushahi

Dry Gulab Jamun

haji

1 Shakkar paare
1 Methi Mathri
1 Dal Ki Pinni
1 Burfi

1 Kaju Burfi

1 Coconut Burfi
il

1 Moong Dal Burfi
1 Khasta Kachori
1 Namak Paare

] Namkeen Mathri
1 Chaak Piece

1 Choti Mathri

]

Total Qty. Of Bhaji

Total Box Quantity

Total Loose Quantity

Note:- Bhaji Cost (Box and Carry Bag) Will be Extra

PLEASE FILL BY HOST-

Food With Garlic/onion
Yes/No

Pandit Ji Halwai

ROGRAM DETAILS

Name/ Company Name

Address
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ERMS & CONDITIONS

9.
l

10,

l

12.
13.
14.
15.

GST extra as applicable Mandatary. @ 5%

Without advance booking will not be valid.

Payment terms - 20% advance of Labour Charge.

Payment terms - 80% advance of Total Catering Order Quantity

Billing willbe done as perthe total order quantity, in case of addition of person cost would be extra as
perthe decided cost

Any changes will be considered minimum before 15 days from the date of function

Foodtaste will remain constant 5 to 6 hours

In case monopoly of decoration, utensils, crockery, etc of party plot / hall charges would be as
applicable tothe client

Garbage of the disposal or food manage by client

Special decoration /crockery charges will be extra

Allarrangements will be done by client like electricity water and kitchen permission (gas line also)
Arrangements for grinding spices, grinding Dal, Chutney and peeling peas will be the responsibility of
the owner.

After completion of work, the owner will be responsible for the goods.

Catering counter managed by client and display counter charges will be extra

Any Dispute Will be Subject to Ghaziabad Jurisdiction only.

In case of Booking conciliation Advance Amount will not be Refundable.

| Aggred with the above terms & conditions

Host Signature Auth. Signature




Live Counter

p aC i a I (Extra Charge)

andoor

Tandoori Fruit Tikka
Tandoori Papad

] Tandoori Paneer Tikka
1 Tandoori Aloo Tikka
1 Grill Snacks 4 Type

J Tandoori Chai

Tandoori Veg. Soya Chaap
Tandoori Veg. Kabab

u i S i N @ (Extra Charge)

1 Veg. Manchurian
[1 Hakka Noodles
1 Honey Chilly Potato

hinese

Veg. Momos
Chilly Paneer With Garlic
Veg. Fried Rice

ou t h 1] d i a N (Extra Charge)

] Idli Sambhar
1 Uppma
1 Poha

outh Se

Plain Dosa
Masala Dosa
Sambhar Vada

1 Lemon Rice
L] Rasam Soupe
1 Sauce Coconut/Tomato

asthani R asoi Extracharge

Rajasthani Dal 1 Gatte Ki Sabji
Rajasthani Bati 1 Sangri Ki Sabji
Rajasthani Churma [ Mirchi Ke Tipore

1 Lahsun Ki Chuteny
J Tamatar Ki Chuteny
1 Mootichur Ke Ladoo

es h i aso i (Extra Charge)

Dal Tadka Udad
Dal Tadka Arahar
Dal Tadka Panchratan

1 Aloo Methi
1 Aloo Jeera
1 Aloo Gajar Matar

1 Tava Roti
1 Plain Dahi
1 Homemade Achar

haba

1 Kurkuri Bhindi

1 Paneer Bhujia 1 Makka ki Roti
1 Hari Chutney(Silbatta) [ Sarson Ka Saag
1 Taja Mattha Chuka 1 Gud/Makhan

mritsari

Amritsari Chole
Kadhi Pakora
Baingan Ka Bharta
Shahi Rajma

O O I (Extra Charge)

i t h a i i u k d N (Extra Charge)
Minimum 30 Item @ 100/- Per Head
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COLD DRINKS

(Choose Any Three)
Rooh Afza Shake

The Rooh Afza milkshake is wholesome, scrumptious and gives a blast of flavor to your taste buds

Lassi Sweet/Namkeen (Seasonal)
a yogurt based creamy, sweetened and chilled beverage from Punjabi cuisine

Badam Kesar Thandai

Simply blend the rich and creamy Kesar Badam Thandai Sharbat with chilled milk and ice

Cold DI‘inkS(Orange + Cola + Limka)
Three Type of Cold Drinks in Diffenent Flavour
Soda Shikanji
a sweet, tangy and spicy drink that makes a perfect party drink

Boondi Jaljeera
tasty & spicy cold refreshing drink. Adding Coriander & spanich chuteny chat masala black salt ice

Cold Coffee

a frothy, creamy milkshake-style chilled coffee drink
Mosambi / Watermelon Juce
Fresh & Cold Juce

Mineral Water
Water Jar / Water Bottles

Counter

‘ e : - 4 (With Extra Charge)

R — Mocktail Drinks

Chikoo Shake Blue lagoon

A sapota shake is a smoothie made with chikoo fruit. Made with blue curacao syrup & lemonade

Mango Shake Pink Lady

It's a refreshing creamy drink that turns juicy fresh Made with banks, apple juice, lemon juice, honey syrup

Banana Honey Milk Shake Virgin Pina Colada

Areal energy booster to Especially with honey, milk Made with fresh sweet pineapples,coconut milk and ice

Paan Milk Shake Italian Smooch

A refreshing milkshake made from betel leaves With litchi and ginger syrup perfect to have in summers

Chocolate Milk Shake Virgin Margarita

Chocolate shake is a wonderful blend of the good of milk Mix of tequila, orange liqueur and lime or lemon juice

Butter Scotch Shake Virgin Mojito

A creamy shake made with vanilla ice cream mint leaves and lime juice in a glass Add the honey enjoy
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ce C ream (ChooseAny Two) %‘
1 Strawberry 1 Butterscotch
1 Vanilla —1 Rabdi Rulfi
] Kesar Pista 1 Rabdi Faluda
I Chocolate Chips 1 Softy With Tutti frutti

~N

W e e t S (Choose Any Three)

1 Shahi Tukda 1 Doodh Jalebi 1 Chhena Kheer

1 Stuff Gulab Jamun 1 Imarti & Rabri _1 Ras Malai

1 Shahi Halwa J Malpua & Rabri ] Sponge Rasgulla

1 Gajar Ka Halwa 1 Hot Raj Kheer 1 Kheer Dry Fruit Chilled
1 Moong Dal Halwa 1 Raj Bhog 1 Pista Burfi

Live Counter

n "our ~ema nd (Extra Charge) (WM - With Material)

Deshi Rasoi 5000/ -

Ice Cream Parlour 12000/-
Tava Roti Machine 11000/~
Pickle & Papad Stall 7500/- WM
Chinese Stall 8000/ -
Banarasi Pan Stall 9000/- WM
Fruit Counter (Five + Five) 10000/~
Juce/Shake/ Mocktail 10000/~

Tea Stall (Eight Type) 8000/- WM
Coffee Hut (Eight Type) 25000/- WM
Pizza Hut 8000/~

Pasta Treat 5000/ -

Cake Parlour (Eight Type) 20000/- WM
Punjabi Dhaba 12000/~
South Indian Food 8000/ -

Uy uuodd
U0 uUg oo ond

Rajasthani Jayka 11000/ -

Total Counter

The latest trend these days are the live counter stations!
The food 1s fresh, hot, delicious and served in bite sizes
that 1s easy to consume ..
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Desert

STARTER
HOT & SPICY SNACKS

(Choose Any Six)

Paneer stick
fried spicy paneer sticks with besan, and spices

Roasted Paneer
roast for a crispy outer texture and a gooey inside and season with simple ingredients

Paneer Pakora
battered and fried paneer in authentic indian spices

Paneer Tikka Achari

paneer cubes marinated in an achari marinade

Aloo Achari

baby potatoes marinated generously in pickling spices

Chilli Paneer

paneer is tossed in a flavorful spicy sauce made with soy sauce, chili sauce, vinegar

Chilli Chaap

soya chaap prepared in a unique blend of chinese sauces

Chilli Mushroom

mushroom, green onions, bell peppers, soya sauce, chilli sauce and garlic
Honey Chilli Potato

Sliced potatoes coated n red chilli, deep fried with the garlic paste and honey

Veg Manchurian
fried veggie balls in a spicy, sweet and tangy sauce

Kathal Kabab

raw jackfruit is boiled and combined with masalas and pan fried

Podhina Roll
Potato and mint combined with masalas and pan fried
Veg Spring Roll
Golden-fried veggie rolls that are beautifully crispy and incredibly delicious

French Fries
Golden-fried veggie rolls that are beautifully crispy and incredibly delicious

Cheese Balls

Cheese balls are a delicious crispy snack made with potato, cheese, herbs and spices.

Veg. Cutlets

A veg. cutlet is a simple mashed and spiced vegetable patty that is dipped in batter,

Chinese Samosa
a deep-fried snack prepared with homemade pastry sheets and tasty noodle stuffing.

Moong Dal Ri Mangodi

Experience the traditional flavors of India with our Moong Dal Mangodi.

Mirchi Vada

Rajasthani Mirch vada is prepared with thick and less spices green peppers,

Roasted Cashews

Crunchy and delicious, Salted Roasted Cashew Nuts

Roasted Almond

Roasted and Salted Alimonds Nuts full of a yummy taste, aroma and crunchy

===
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Main Course

P e
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/ e o \
a b J 1 (Choose Any Five)

Shahi Paneer
Matar Paneer

Malai Kofta Badshahi
Stuff Aloo

Stuff Tinda

Bhindi Najakat
Baingan Ka Bharta

Tava Sabji
Mix. Veg.

Kadai Paneer Dum Aloo Kasmiri
Aloo Jeera

Aloo Methi Matar
Aloo Gobhi

Aloo Gazar Matar

Kaju Matar Makhana

Paneer Buuter Masala
Palak Paneer

Sarson Ka Saag

Shahi Korma

Gobhi Korma

Soya Chaap Masala

Tava Chaap Mashroom

U oo Ugogo
(I I B Ay I A N N
(I I B Ay I A N N

Matar Mashroom

e I i C i ous D a I (Choose Any Three)

1 Dal Makhani 1 Dal Fry Arhar 1 Shahi Rajma
] Dal Fry Urad 1 Punjabi Kadhi ] Punjabi Chole

eromatic Rice (cnoose anyTwo)
1 Plain Rice 1 Jeera Rice 1 Veg. Pulao 1 Veg. Biryani

ahi Station chooseAanyone)

(1 Dahi Bhalla _1 Pineapple Raita 1 Bathua Raita (Glass)
1 Vegetable Raita 1 Mix Fruit Raita ] Bundi Raita (Glass/Plate) y

~

oti Tandoor/ T avacnooseanyFou

] Butter Naan 0 Rumali Roti ] Tava Parntha
] Stuff Naan 1 Plain Tandoori Roti 1 Kacodi

_1 Aloo Naan 1 Makka Roti Tandoor 1 Palak Puri

1 Missi Roti 1 Tava Roti 1 Papad Fry

)

~

d I c d (Choose Any Three)

1 Green Salad 1 Pasta Salad 1 Fruit Salad
] Russian Salad 1 Pachranga Pickle 1 Murabba 8 Type




STARTER

P e
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COLD & SWEETS SNACKS
" = (Choose Any Two)

Kaju Roll

a cylindrical shaped indian mithai recipe prepared from powdered cashews

Kesar Burfi
Kesar Barfi is a simple yet joyous delight, made with Saffron strands, Pure Milk

Chocolate Burfi

a chocolaty yummy sweet made by simmering coco powder, milk powder with sugar

Chena Murki

a very popular Bengali sweet made from paneer cheese coated with sugar.

Kesari Petha

Kesar Angoori Petha is the world famous sweet of Agra

Mathura ke pede

a classic Indian sweet made with roasted mawa (milk solids), sugar and flavored with cardamom

Mini Gulab Jamun

Made with milk powder + wheat flour, this super-indulgent dessert can be gobbled away in a single bite

HOT DRINKS
(Choose Any Two)

Coffee

Coffee is a beverage prepared from roasted coffee bean

Masala Tea

made by brewing black tea with fragrant spices, sugar and milk.
Creamy Vegetable Soup
The soup is loaded with vegetables, bacon and cheese in rich creamy
Sweet Corn Soup
made with tender corn kernels, spices and herbs.
Creamy Tomato Soup
Cream of Tomato Soup is a choice that perfectly pleases the Indian palate

Veg. Manchow Soup

perfect to serve as an appetizer or with the main course like hakka noodles

Kesariya Milk With Dry Fruits

Hot Milk With An Unique Blend Made from Dry fruits ,Nuts And Saffron.




STARTER

A —
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CHANDNI CHOWK KI CHAAT
(Choose Any Six)

GOl Gappe (With Three Type of Water Flavour)
Gol Gappe or Pani Puri or Puchka is known for his innovative approach to traditional Indian cuisine

Aloo Tikki

a popular Indian street food snack made with boiled potatoes, aromatic spices and herbs

FrUit Chaat (Simple Counter)
Fruit Chaat is a famous Indian-style fruit salad made with fresh fruits and tossed in a tangy-spicy dressing

Moong Dal Chilla
a delicious high-protein Indian breakfast made with moong dal along with simple spices and herbs
Moonglet

a delicious snack with just the simple ingredients Soft and fluffy inside, crispy outside

Moong Dal Rajbhog
a classic Indian sweet dish made with moong Dal, sugar, ghee and cardamom powder
Keseriya Gujiya/ Bhalla Papdi Chaat

Bhalla Papri chaat, dahi paapri chaat or papdi chaat is a popular traditional fast food and street food

Chowmein
a stir fried, indo chinese,vegetarian noodles with green chillies, colorful peppers

Pav Bhaji

It's a popular Indian street food originating from Mumbai. It has spicy mashed vegetables served with dinner rolls

Aloo Matar Fry

This is a dry vegetable preparation of potatoes and green peas

Masala Dosa

a popular south indian breakfast dish. It is thin crepes made with rice and urad dal filled with a spicy potato masala

Dal Muradabadi

a delicious moong dal chaat recipe. This dal recipe originated in the city of Moradabad

Kashmiri Chaat

A traditional Kashmiri dish made with dry fruits and spices

Paneer Tikka

a popular Indian dish made from cubes of paneer, bell peppers, and onions marinated in a spicy yogurt

Matar Kulcha
a popular North Indian street food. Matar Chaat is a tangy curry topped with onions, tomatoes, chaat masala and lemon juice.
Veg Biryani
an aromatic rice dish made with basmati rice, mix veggies, herbs & biryani spices

Raj kachori

a combination of these two ideas—where a very traditional savory puff, the poori, meets elements of a newer-school chaat

Kanji Ke Bade

Kanji ke Bade are made in most houses for the Holi festival.

Mix Pakora (Seven Type of Pakora)
They are addictive, aromatic, crunchy and a delicious snack.

Cold Chaat

With its unique blend of spices and ingredients, it can be enjoyed cold




