CATERERS

NEPALESE MENU

STARTERS

MOMOS
STEAMED DUMPLINGS WITH MEAT OR VEGETABLES
SEKUWA
ROASTED MARINATED MEATS ON SKEWERS
CHOILA
SPICED MEAT ORGINALLY FROM THE NEWARI CULTURE
VEGETABLE SPRING ROLLS
FILO PASTRY FILLED WITH SPRING VEGETABLES
BARA
BLACK LENTIL PANCAKES IN A THICK SAUCE TOPPED WITH
EGGS OR MEAT
ALOO SADHEKO
TANGY SALAD WITH MIXED VEGETABLES AND CHILLIES
CHATAMARI
RICE FLOUR CREPES FILLED WITH VEGETABLES OR MEAT
SUKUTI SADHEKO
MARIANTED SMNOKED DRY MEAT
PRAWN PURI
CRIPY BREAD WITH MARINATED PRAWNS
SAMOSA
FILLED WITH SPICY VEGETABLE OR MEAT

Please contact our sales team on 07968 237042

for more information or a food tasting session




MAIN COURSE

GORKHALI LAMB
THICK CURRY SAUCE WITH LAMB, ONIONS AND SPECIAL
SAUCES
SAMAY BAJI
RICE PLATTER WITH MEATS, SPICY POTATO AND SALAD
DAL BHAT TARKALI
LENTIL SOUP WITH RICE, AND OTHER CURRY
THUKPA
TRADITIONAL SOUP WITH EITHER MEAT OR VEGETABLES
KWATI
TRADITIOANL SOUP WITH BEAN SPROUTS
SEL ROTI
SWEET BREAD FRIED

RICE

PLAIN WHITE RICE
PILAU RICE
VEGETABLE BIRYANI
LAMB BIRYANI

DESSERTS

KHEER
RICE PUDDING, FLAVOURED AND GARNISHED WITH
COCONUT, RAISINS, CARDAMON.

ANARSA
FRIED PASTRY MADE WITH JAGGERY.

PEDA
FUDGE LIKE DENSE DESSERT MADE FROM REDUCED MILK
RASBARI
SOFT SPONGY COTTAGE CHEESE IN SUGAR SYRUP
GAJAR KA HALWA
SWEET CARROT SLOW COOKED INTO A PUDDING
JERI
DEEP FRIED BATTER SOAKED IN SUGAR SYRUP

Please contact our sales team on 07968 237042

for more information or a food tasting session




