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< PRATAP

CATERING

Specialis’r in Bengali , Indian & Chinese Foods
Moarriage, Reception, Birthday, Official & Kitty Party

Pune Office : - Mumbai Office : -
Shop No. 1, Mauli Building, 62/141, Bharat Rahiwasi Sangh,
Lain No. 8, Kedari Nagar, Raut Chowk, Gate No. 1, S. B. Patil Road,
Next to Oxford Comfort, Srv. No. 63/11, Gazdhar Bandh, Santacruz (W),
Wanwadi, Pune - 411 040 Mumbai - 400 054
o730802 027  Mr Pratap Parua 9503301 6as

020 - 26851662 pratapcatering@gmail.com



"/Z TPV 41538 [13 Prawns Koliwada BIRYANI
1 Singara 14 Prawns Chilly Dry 1 Veg. Biryani
2 Veg. Chop 15 Prawns Tandoori 2 Paneer Biryani
3 Veg. Pakora 16 Chicken Keema Kabab |3  Chicken Dum Biryani
4 Beguni 17 Chicken Rashmi Kabab (4  Mutton Biryani
5  Aloo Chop 18 Chicken Malai Kabab |5 Prawns Biryani
6 Paneer Chop 19 Chicken LasuniKabab |6  Chicken Leg Biryani
7  Potal Chop 20 Chicken Tangari Kabab |7 Mix Biryani
8  Mochar Chop 21 Chicken Cutlet 8 EggBiryani
9  Fulgobi Chop 22 Chicken Chop
10 Paneer ngora 23 Steem Chicken ROTI
11 Paneer Tikka 24 Chicken Roll 1 Fulka Rot
12 Paneer Kabab 25 Chicken Tandoori 5 P:ra&:ham
13 Paneer Roll 26 Chicken Butter Fry 3 Naan
14 Paneer Fry 27 Chicken Chilly Dry 4 Rumali Ro
15 Paneer Finger i umati ot
28 Chicken Pakora 5  Tandoori Rofi
16 Harabara Kabab ;
17 Cheese Corn Ball 29 Chicken Lolypop 6 Laccha Paratha
eese Lorm bal 30 Mutton SwamiKabab |7 | chi
18 Green Cheese Finger 31 Mutton Chop 8 Pur
1 e Hliger 32 Mutton Chilly 9  Mathi Pari
20 Veg. Tandoori ! athi Fari
21 Ve, Cutlet 33 Egg Davil 10 Kulcha
' , 34 Egg Chicken Roll 11 Radha Ballavi
22 Masala Muri .
. 35 Egg Mutton Roll 12 Dal Puri
23 Veg. Spring Roll 36 EqqP Roll 13 Hina Kachoori
24 Veg. Crispy gg Prawns Ro ing Kachoori
RICE RAITA
NON-VEGETERIAN
STARTER 1  Steam Rice 1 Veg Raita
2 Fish Cutlet 3 Khichardi Rice 3 Pineapple Raita
3 FishFry 4  Ginger Rice 4 Plane Raita
4  Fish Finger 5  Green Peas Pulav 5 MuxFruit Raita
5 Fish Koliwada 6 lg/lasalaPPlIJIav TARKARI
? EISE ;ar;ldoorl g Prown ;TV PREPARATIONS
ish Ro aneer Pulav :
8 Fish Madhuri 9 Veg. Pulav 1 Alu Patta Kobi
9 Fish Worl 10 Lemon Pul 2 Sukto
ish Worlee emon Pulav 3 Lote Sakh
10 Butter Elsh Fry 11 Bgngall Pulav 4 Baingan Masala
11 Tawa Fish 12 Misti Pulav 5 Baingan Doi
12 Prawns Cutlet 13 Dry Fruit Pulav 6 Baingan Bharta



CHICKEN

Chicken Kasa
Chicken Jhool
Chicken Sarse
Chicken Sarse Posto
Chicken Keema Aloo
Chicken Moglai
Chicken Rejala
Butter Chicken
Chicken MalaiCurry
Chicken Vartha
Chicken Capsicum
Chicken Rogun Joos
Chicken White
Chicken Masala
Chicken Rosted
Chicken Do Pyaza
Chicken Handi
Chicken Lamon
Chicken Doi
Chicken Kalia
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MOTTON

Mutton Kasa
Mutton Masala
Mutton Jhool
Mutton Keema Aloo
Mutton Moglai
Mutton Rejala
Mutton Butter
Mutton Capsicum
Mutton Rogen Joos
10 Mutton White

11 Mutton Do Pyaza
12 Mutton Handi

13 Mutton Doi
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SALAD
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CHINESE
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HOT & COLD
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Green Salad
Laccha Salad
Sprouted Salad
Rasian Salad
Fruit Salad
Stick Salad
Corn Salad

Veg. Soup

Tomato Soup

Veg. Noodles Soup
Sweet Corn Soup
Sweet & Sour Soup
Sweet Corn Mushroom
Chicken Soup

Mutton Soup

Veg. Noodles
Chicken Noodles
Prawns Noodles
Mix Noodles

Veg. Fried Rice
Chicken Fried Rice
Egg Fried Rice
Mix Fried Rice
Prawns Fried Rice
Veg. Manchurian
Gobi Manchurian
Chicken Manchurian
Paneer Chilly
Paneer Garlic
Paneer Schezwan

Tea/Lemon Tea
Coffee / Hot Milk
Coldrinks / Lassi
Ice Cream / Mali Kulfi

SWEETS
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CHATNI
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Rosogolla

Gulab Jamun

Raj Vog

Komala Vog
Pantua

Kheer Kadam
Abar Khabo
Sandesh

Gurar Sandesh
Malai Santh Betch
Payes

Chhanar Payes
Panner Payes
Chitracut
Darbesh

Mimkin

Langcha

Jilebi

Rabri

Chhananr Jilebi
Sita Vog

Gurar Rosogolla
Malai Cham Cham
Rose Malai
Kacha Golla
Mishti Doi

Cham Cham
Rosogolla Payes
Labarga Lalika
Jal Bara Sandesh

Mango Chatni
Khajur Aamsatly
Plastic Chatni
Tomoto Chatni

Alu Bokro Chatni
Fruit Chatni
Pineapple Chatni

Company goals and objectives

© Render a friendly service to our guests.

o Provide quality food at fair price.
o Work for customer satisfaction.

Qﬂ’ ?ropa.m/ For Provids ing Catering Service | 5) @}E

o Trained staff and endeavour to maintain the services to full satlsfactlon

o \We shall ensure a high standard of personal hygiene of our staff.

o Serving quality food with presentation in large functions and celebrations.
o We will be responsible for procurement of raw materials and ingredients.
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Baingan Sarse
Baingan Sarse Posto
Baingan Vaja

Patal Vaja

Patal Aludalna

Patal Posto

Patal Narel

Patal Doi

Patal Sourse Posto
Patal Dolma

Patal Malai Curry
Patal Paneer Dalna
Vendi Masala

Vendi Staf Masala
Vendi Sourse Posto
Alu Fulgobi Tarkari
Dal Fulgobi

Fulgobi Masala
Fulgobi Sourse Posto
Fulgobi Rosted
Fulgobi Hariyali

Alu Vaja

Alu Posto

Alu Jhenga Posto
Mashroom Malai Curry
Baby Corn Mashroom
Tarjs

Alu Mathi

Alu Palak

Labraha Tarkari

Pui Sagar Chanchara
Alu Kumro Patol Chakka
Veg. Kopta

Kachkala Kopta
Mochar Kopta
Mochar Ghonto
Mochar Paturi
Dhokar Dalna

Mix Veg.

Tawa Fry

Veg. Kadhai

Enchor Dalna
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FISH
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Capsicum Stuffed
Dam Alu

Veg. Jalfraizee
Veg. Kolhapuri
Veg. Kurma
Navratan Kurma
Veg. Makhani
Paneer Kopta
Chaanar Dalna
Paneer Matar
Paneer Capsicum
Paneer Kadhai
Paneer Palak
Paneer Hariyali
Butter Paneer

Sahi Paneer
Paneer Doi
Paneer Malai Curry
Paneer Pasanda
Paneer Malai Kofta

Rai Kalya

Rai Doi

Rai Sourse

Rai Sourse Posto
Rai Malai Curry
Rai Machhar Jhol
Rai Malai Curry
Rai Hariyali

llish Sourse

llish Jhool

llish Joos

llish Paturi

llish Vapa

llish Vaja

Pabda Sourse
Pabda Jhool
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Pamfret Fry

Stuff Pamfret
Pamfret Sourse
Pamfret Hariyali
Pamfret Goayen Carry
Pamfret Tandoori
Tel Koi

Prawns Malai Carry
Prawns Kalya
Prawns Paturi
Prawns Sourse Pasto
Prawns Sourse
Prawns Hariyali
Prawns Monako
Prawns Lau
Prawns Monako
Prawns Rajala
Vetki Kalya

Vetki Sourse

Vetki Hariyali

Vetki Paturi

Vetki Vapa

Tawa Vetki

Surmai Fry

Surmai Masala
Surmai Hariyali

DAL

Mug Dal
Masur Dal
Dal Fry

Dal Makhani
Kali Dal

Dal Maharani
Dal Tadka
Chana Masala
Chhole

Mix Dal
Vegetable Dal
White Dal







