
 
 

CATERING MENU  
 

(Please refer to the terms and condit ions and the end of this Menu) 
 
 

A P P E T I Z E R S 
            
 Sami Dil Ruba            

Paneer, spinach and potato cakes f lavored with fresh ci lantro, ginger 
and spices 

            
 Shahi Samosa           

Cr ispy fr ied turnovers stuffed with mixed vegetables, cashews, herbs 
and spices 

            
 Aloo Tikki Chat           

Deep fr ied potato patt ies, topped with peas, whipped yogurt, chopped 
onion, tangy tamarind and fresh mint  chutneys      
            
  

 Bhalla Papri Chat           
Deep fr ied crunchy chips with bhal las, topped with spiced potato, chick 
peas,  whipped yogurt and chutneys       
             

 Gobhi Manchurian          
Caul i f lower pieces covered with a thin layer of f lour & special  sauce, 
deep- fried 

            
 Chicken Pakora           
 Tender pieces of chicken covered with spiced f lour batter, deep- f r ied 
         
 Fish Pakora            

Catf ish marinated overnight and deep fr ied, spr inkled with special  
spices            

  
Crab Patt ice            
Goan style crab cake laced with ginger, garl ic, and fresh ci lantro with 
cocktai l  sauce on the side         
    

            
S O U P S  & S A L A D S 

           
Mul l igatawny Soup          
A blend of lenti ls tempered with curry leaves, mustard seeds and 
chi l ies           
    
 
 
 



Cream of  Tomato           
L ight and creamy tomato soup f lavored with oregano and served with 
croutons           
  

 Shiva's Royal Greens           
Sautéed asparagus, cherry tomatoes, baby cucumber, and avocado on 
a bed of mesculun greens, topped with paneer bits and pecan, served 
with champagne vinaigrette dressing on side      
    

            
 Garden Salad           
 Garden fresh vegetables sl iced and served with lemon on the side  
   
            

A C C  O M P A N I M E N T S 
            
 Shiva's Raita           

Whipped yogurt with chopped onion, cucumber, potato, tomato & mint, 
dressed with roasted cumin & black salt       
  

            
 Papadum           

Paper thin lent i l  crepes roasted in Tandoor or deep fr ied    
   

             
FROM THE CLAY OVEN (TANDOOR SE) 

 
V E G E T A R I A N  K E B A B 

            
 Veggie Gri l l            

Paneer, bel l  peppers, pineapple, caul i f lower and onions marinated in 
spiced yogurt  and char-gr i l led in the Tandoor     
            
  

 Tiranga Paneer Tikka           
Paneer sl ices f lavored individual ly with mint, tamarind and spiced 
yogurt and served over l ightly sautéed onions and bel l  peppers   
   

            
C H I C K E N  K E B A B  

            
 Malai Chicken Tikka           

Boneless pieces of tender tandoor- roasted chicken breast, marinated 
with mi ld spices,  yogurt,  and cream      
            
Tandoori Chicken           
Tandoor- roasted chicken marinated with sour cream, yogurt, ginger, 
garl ic, and frontier spices         
   

            
 Reshmi Kebab            

Minced chicken with blend of fresh herbs, formed around a skewer and 
char-gr i l led in Tandoor          

            



L A M B  K E B A B 
            
 Lamb Boti Kebab          

Tender lamb cubes, marinated with our Chef's special spice blend with 
a touch of fresh mint, gri l led in Tandoor       
            
  

  
Gi laf i  Seekh Kebab          
Soft minced lamb crusted with onion, bel l  pepper, ci lantro and fresh 
mint with a touch of Cinnamon       
   

            
 Tandoori Mix Gri l l           

Assortment of  chicken t ikka, tandoori chicken, lamb seekh kebab and 
lamb boti kebab            

  
 

SHIVA'S CURRY FARE 
 

V E G E T A R I A N  C U R R I E S 
            
 Shahi Paneer (Chef's Signature)         

Sl ivers of home made paneer simmered in a creamy, honey- laced 
tomato sauce          
   

 Kadhai  Paneer          
 Golden fr ied fresh paneer f ingers st ir- fr ied with fresh tomatoes,  bell 

peppers and onions          
  

            
 Malai Kofta           

Spiced cheese and mixed vegetable dumplings simmered in creamy 
saffron sauce          
   

 Palak Paneer           
Cubes of paneer cooked in spinach and herb puree tempered with 
cumin and garlic           
    

 Khatta Meetha Baingan (Chef 's Signature)        
 Baby eggplants stewed in tomato gravy f lavored with f ive- spice b lend 
              
 Baingan Bharta          

Tandoor roasted eggplants seasoned with tomatoes, onions, peas, 
herbs and lemon           
    

 Bhindi- do-Pyaza           
 Cr ispy fr ied okra seasoned with diced onions, tomatoes and spices  
              
  Mushroom Jal farezi          

Button mushroom and seasonal fresh vegetables, st ir  fr ied with garl ic 
and fresh herbs            

            
  
 



Aloo Dum Bhojpuri          
Hol lowed potatoes stuffed with dry fruit mix then simmered in r ich 
gravy, ga rnished with s l ivered almonds and cream    
  

            
 A loo Gobhi Matar          

Caul i f lower f lorets and potato del icately cooked with dry fruits, fresh 
tomato and onion sauce         
  

            
  

Chana Peshawari           
 Garbanzo beans cooked in Punjabi style, served with onion and lemo n 
        
  

Shiva's Dal Makhani           
 Black lent i l  stewed in butter and tomato sauce with fresh  herbs and 

spices, and garnished with ci lantro leaves      
  

             
 Dal Lakhnavi            

A blend of four lenti ls tempered with roasted garl ic and spices, 
simmered overnight   

 
Mutter Paneer 
Paneer cubes and green peas cooked in spicy blend of onion sauce 
infused with fenugreek leaves   

 
Navratan Korma  
In al l  nine veggies, paneer, nuts and raisins, simmered in cream based 
sauce   
 
Mutter Mushroom 
Mushroom button and green peas cooked in spicy blend of onion sauce 
infused with fenugreek leaves   
 
  

C H I C K E N   C U R R I E S 
            
 Butter Chicken (Chef's Signature)         

Tandoor-gri l led shredded chicken simmered in r ich creamy, honey-
laced tomato gravy          
  

            
 Chicken Tikka Masala           
 Tandoor roasted chicken breast pieces cooked in creamy  tomato-

onion gravy            
   

 Chicken Tariwala           
Tender cuts of chicken cooked in our tradit ional home -style curry 
sauce            
  

  
 
 



Goan Chicken Vindaloo          
 Chicken cubes and a potato stewed together in red-hot curry   
             
   

L A M B  C U R R I E S 
            
 Lamb Roganjosh (Chef's Signature)         

Tender pieces of lamb f lavored with cardamom, cloves and Kashmiri 
spices with a blend of onions, fresh ginger and garl ic     
   

  
 

 
Lamb Sali Boti          
Tender cuts of lamb cooked with fresh ginger, ground spices, herbs, 
apricot, and coconut milk, garnished with cr ispy straw potatoes  
   

            
 Kadhai  Lamb            

Lamb chunks cooked in our unique Kashmiri  red chi l l i  and spicy gravy 
with tomato and bell peppers         
  

            
 Rada Meat Akbari          
 Minced lamb cooked with chunks of lamb in homemade special  spices 
 
 Goat Masala  

Bone- in tender pieces of Goat f lavored with cardamom, cloves, and 
Spices with a blend of onions, fresh ginger and garl ic  

 
      

S E A F O O D  C U R R I  E S 
            
 Sea Food Curry (Chef 's Signature)         

Sea Bass and prawn curry simmered in Madrasi curry sauce, fres h 
coconut milk and curry leaves       
  

            
 Kadhai Prawn Masala           

Succulent fresh prawns st ir- fr ied with bel l  peppers, tomatoes, and 
blend of spices, with a touch of black cardamom, garnished with 
cilantro      

    
SHIVA'S BIRYANIS (RICE DE LICACIES) 

             
 Pulao Rice           
 Steamed basmati r ice f lavored with whole spices and saffron  
              
 Mixed Vegetable Biryani         

Mixed vegetables and basmati r ice cooked with whole spices, dry 
fruits, f lavored with saffron         
   

            
  
 



Dum Chicken Biryani          
Aromatic basmati r ice cooked with chicken and Indian spices, dum 
style             
  

 Dum Lamb Biryani Hyderabadi        
Basmati r ice simmered in lamb curry laced with rose water, f lavored 
with saffron and carda mom        
  

            
 Dum Prawn Biryani          
 T iger prawns sautéed with saffron- f lavored basmati r ice and topped 

with caramelized onion and garl ic        
  

  
OVEN FRESH HOT BREADS  

            
 Shiva's Naan           
 P lain naan topped with mixed herbs and ol ive oi l     
              
  

Butter Naan          
 Indian leavened white f lour bread smeared with butter   
        
 Garl ic Naan           

Indian leavened white f lour bread smeared with garl ic, c i lantro and 
butter           
   

 Peshawari Naan           
 Leavened white f lour bread stuffed with dry fruits and nuts   
             
 Tandoori  Rot i           
 Whole wheat f lat bread baked in Tandoor      
             
 Ajwaini  Lachha Parantha         
 Layered whole wheat bread with butter, baked in Tandoor   
             
 Poori             
 Deep fr ied whole wheat puffed bread       
             
 Stuffed Kulcha          

Whole wheat bread stuffed with your choice of caul i f lower, potato, 
onion, paneer, chicken or minced lamb       
   

              
 

DESSERTS 
 

 
Kulf i  Badam Pista   
Saffron infused reduced milk with Pistachio & Cardamom, served frozen  
  
Gulab Jamun   
Cheese and reduced milk bal ls deep fr ied & soaked in saffron f lavored  
sugar syrup, served warm  
  
 



Rasmalai   
Fresh cottage cheese dumplings stewed in r ich milk garnished with 
nuts, served cold  
 
Badam Kheer   
Cool r ice pudding cooked with almonds 
 
Gajar Halwa 
Grated carrot cooked in reduced milk, infused with khoya, cashews 
nuts, and rais ins, topped with almond sl ices 
 
Shahi Tukra  
Fried sl iced bread bites topped with rab di (reduced milk) and nuts 
 
 
Kesari Bhat  
Semolina toasted to l ight brown in ghee, cooked in saffron infused milk 
and topped with pineapple bites 
 
Srikhand 
Yogurt based dessert, infused with saffron, dash of nutmeg and green 
pistachio  
 
Mango C heesecake   
Mango cheesecake served in bi tes 
 
Caramel Custard 
Vani l la f lavored custard topped with seasona l fruits 
  
 
Terms & Conditions  for Catering and Services : 

1. Make sure that any food al lergy or intolerance has been noted on at 

the t ime of order placement.   

2. Payment : 50% is due at the t ime of booking. Balance one week 

before the event. 

3. Cancel lat ion Refund Pol icy : 25% up ti l l  72 hours of the event.   

    50% within 72 hours. No refund within 48 hours.  

4. If  Shiva’s servicing staff are avai led for services then they wi l l  stay 

at s ite as per agreed terms. Any extension wi l l  be granted only after 

manager’s approval.  Service staff t imings are calculated including 

TRAVEL TIME . 

5. When service staff is responsible for food set up at site, he is 

responsible for bringing back al l  left over food.  

6. By signing the contract,  you agree with al l  terms herewith. Please 

retain one copy for your record. 

 
 
 


