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CLIENTS



Creating a premium Tamil  catering menu involves offer ing a select ion
of authentic  and high-quality  Tamil  dishes that showcase the r ichness

of Tamil  cuisine.  Here's  a sample premium Tamil  catering menu:

SAMPLE TAMIL
MENU

APPETIZERS
MURUKKU – 

Crunchy spiral-shaped snack made from rice flour and spices.
VAZHAKKAI BAJJI – 

Crispy deep-fried plantain fritters.
MILAGU PANIYARAM –

 Pepper-flavored rice and lentil dumplings.
KOTHU PAROTTA – 

Shredded flaky parotta sautéed with vegetables and spices.
MASALA VADAI – 

Spicy and crispy lentil fritters.

DESSERTS
PAAL PAYASAM –

 Creamy rice pudding cooked in milk and flavored with cardamom.
BADAM HALWA – 

Rich and decadent sweet made from almonds, ghee, and sugar.
ADHIRASAM – 

Deep-fried sweet made from rice flour and jaggery.



MAIN COURSE
RICE VARIETIES

CHETTINAD CHICKEN BIRYANI –
 Fragrant rice cooked with spiced chicken and aromatic spices.

COCONUT MILK PULAO – 
Rice cooked in coconut milk with vegetables and spices.

THAKKALI SADAM –
 Tomato rice flavored with tomatoes, spices, and herbs.

DOSA VARIETIES
KAL DOSAI –

 Soft and thick dosa served with chutney and sambar.
RAGI DOSAI –

 Dosai made from finger millet served with coconut chutney.
CURRIES AND GRAVIES

CHETTINAD MUTTON CURRY –
 Spicy mutton curry with a rich blend of Chettinad spices.

KARA KUZHAMBU –
 Tangy and spicy tamarind-based curry with vegetables.

PARUPPU URUNDAI KUZHAMBU – 
Lentil dumplings in a tangy tamarind gravy.
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ACCOMPANIMENTS
APPALAM – 

Crispy papads made from lentil flour.
PICKLE VARIETIES –

 Mango pickle, lemon pickle, and mixed vegetable pickle.
THAYIR PACHADI –

 Yogurt-based side dish with vegetables like cucumber or carrot.
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BEVERAGES
FILTER COFFEE –

 Strong South Indian coffee served with milk and sugar.
PANAGAM –

 Sweet and tangy drink made from jaggery, ginger, and cardamom.

ADDITIONAL OPTIONS
CUSTOMIZED MENU ITEMS

We can tailor the menu to accommodate specific dietary restrictions and
preferences, including vegetarian, vegan, gluten-free, and more.

LIVE COOKING STATIONS
Enhance your event with live pasta stations, pizza ovens, or carving stations

for an interactive dining experience.

SERVICE
PROFESSIONAL STAFF

Our experienced and professional staff will ensure seamless service
throughout your event.

ELEGANT TABLE SETTINGS
Beautiful table settings with fine china, glassware, and linens.

This menu aims to provide a luxurious and authentic Italian dining experience
for your guests. Let me know if you need any adjustments or additional

details!


