MANTRA’S CATERING LUNCH MENU Single Orders or Groups of 12

Order Information

Name:

Company Name:

Phone #

Fax #

Email Address:

Number of Guests:

Date of Event:

Billing Address:

City:

State /Zip Code:

Credit Card #

Expiration:

Pickup Time:

Delivery Time:

Delivery Address:

City/Zip

Cross Street:

Soft Drinks- Coke, Diet Coke,
Sprite ($2/Can)

CALIFORNIA FRESH SALADS One Order For 12 Guests
201. Mixed Greens w/ Blue Cheese, Toasted Walnuts, Dijon Shallot Vinaigrette R $3 $30
202. Apple, Go:agt. Cheese , Cranberries Organic Mixed Greens with Fennel/Coriander %3 $30
Vinaigrette &'
HEALTHY INDIAN WHEAT WRAPS/SANDWICHES One Order For 12 Guests
301. Indian Paneer “Wrap” Sandwich Whole Wheat Indian Bread Sg;}dwich filled with % 360
Spiced Indian Farmer Cheese, Onions, Red & Green Bell Peppers ='<°
302. Chicken “Wrap” Sandwich Whole Wheat Indian Bre{ig Sandwich filled with Spiced 57 $70
Indian Chicken Tikkas, Onions, Red & Green Bell Peppers="
303_. Lamb “Wrap” Sand\_/vich Whole Wheat Indian Bread Sandwich filled with Spiced 38 $80
Indian Lamb Kebabs, Onions, Red & Green Bell Peppers
A’LA CARTE APPETIZERS Single Order For 12 Guests
401. Tandoori Lamb Kebabs Spicy Minced Lamb Skewers $2 $20
402. Tandoori Chicken Tikka Boneless Marinated Chicken Cubes >~ $2 $20
403. Paneer Kabobs Marinated Paneer Cubes $2 $20
404. Vegetarian Samosas: Phylo Pastry with Potatoes, Peas & Spices $2.50 $25
TRADITIONAL INDIAN CURRIES One Order For 12 Guests
501. Chicken Curry of the Day : Butter Chicken or Traditional Chicken Curry $5 $50
502. Lamb Curry : Boneless Lamb cooked in Onion, Tomato & Indian Spices $6 $60
503. Shrimp Curry : Baby Shrimp spiced in Tamarind, Cumin & Curry Leaves $7 $70
CURRIED PANEER(CHEESES), TOFUS, SIDE VEGETABLES & DAALS One Order For 12 Guests
601.0rganic Peas Paneer Bhurjee Spiced, Scrambled Indian Farmer Cheese Cubes, $7 $70
Peas
602.Smoked Chili Tofu: Chili Marinated Organic Tofu Basil Biryani, Spinach Coconut Sauce™< $7 $70
603. Saag Paneer : Green Spinach served with Indian Farmer Cheese $5 $50
604. Alu Gobhi : Cauliflower and Potatoes in Turmeric Ginger Sauce $4 $40
605. Kaali Daal/ Yellow Daal: Slow cooked Lentil with Indian spices & Butter $4 $40
606. Chili Bok Choy: Sautéed Fresh Baby Bok Choy with Garlic & Peanuts R $5 $50
607. Seasonal Asparagus: Olive Oil Sauteed Asparagus with Garlic R $5 $50
BASMATI RICE PILAFS & BIRYANIS (Indian Paella) One Order For 12 Guests
701. Plain Basmati Rice : Aromatic White Rice $2 $20
702. Basmati Pilaf : White Rice, Saffron, Indian Spices and Nuts $3 $30
703. Vegetarian Biryani : Sautéed vegetables layered with Onion Rice Pilaf $5 $50
704. Chicken Biryani : Marinated boneless chicken layered with Onion Rice Pilaf R $6 $60
705. Lamb Biryani : Marinated lamb cubes layered with Onion Rice Pilaf $7 $70
TANDOORI BAKED INDIAN BREADS One Order For 12 Guests
801. Garlic Chili Flake Naan Flat Bread with Garlic & Chili Flakes $2.50 $25
802. Rosemary Pesto Parmesan Naan Flat Bread with Pesto/Parmesan $2.50 $25
803. Plain Naan Flat Bread with Butter $2.0 $20
804. Ajwain Wheat Parantha Wheat Flat Bread with Ajwain/Carom SeedsS $2.50 $25

Call Orders: 650-322-3500

ONLINE ORDERS: www.mantrapaloalto.com

Email Orders: Catering@mantrapaloalto.com

Fax orders: 650-322-3500

The Not So Fine Print: 10% delivery fee and gratuity (Minimum $20) for all orders. 9.25% Sales Tax Thanks


http://www.mantrapaloalto.com
mailto:Catering@mantrapaloalto.com

