
INDIAN CATERING MENU

A'BULAE's in-house catering brings in authentic Indian flavors, offering
delightful dishes crafted with traditional spices and flavors. From aromatic tikka masala
to savory tandoori, you will be treated to a culinary experience that's sure to impress.



BUFFET

LAMB CURRY
Braised Lamb, Red Curry,

Indian Yogurt, Garam Masala

BUTTERED CHICKEN
(Murgh Makhani) Stewed Chicken Breast,

Red Curry, Garam Masala

CHICKEN CURRY
Pot Roasted Chicken Breast, Onion, Ginger,

Garlic, Tomato, Indian Chili Powder, Yellow Curry

TANDOORI CHICKEN
Marinated Oven Roasted Chicken,

Yogurt, Lemon Juice, Garlic

BENGALI SHRIMP CURRY
Sauteed Tiger Shrimp, Indian Green Chili,

Ginger, Garam Masala, Yellow Curry

MATAR PANEER
Pan Fried Paneer, Green Peas,

Spicy Tomato Onion Masala

ALOO PHULKOPIR
Diced, Fried Potato and Cauliflower,

Ginger, Garlic, Cumin, Ghee, Coriander,
Stewed Tomato, Green Peas

Choice of two or three Entrées

CHICKEN TIKKA MASALA
Marinated Slow Roasted

Chicken Skewer

VEGETABLE SAMOSAS
Fried Pastry, Potato, Green Pea, Onion,

Jalapeño, Coriander Chutney

BEEF SAMOSAS
Fried Pastry, Curry Ground Beef,
Onion, Jalapeño, Indian Spices

APPETIZERS

SIDES
House Salad 

Chana Masala
Indian Fried Rice 

Raita 
Mango Chutney

BREAD
Paratha or Naan

ADD-ON

Minimum order: 50 pieces

Dessert | Gulab Jamun

minimum order: 50 pieces


