"TUST COME AS A GUEST,
LEAVE THE REST AND
GO WITH THE BEST "

- THAT'S Ronak
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23/13, Mahadevan Street, West Mambalam,
Chennai, Tamil Nadu 600033
Tel: 044 - 2471 1142 [ 2471 1143 | 9444452854
Email: ronakcaterersche@yahoo.com
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R's Nest, White Castle, Plot No. 34/35, Union Park,
Sion-Trombay Road, Chembur, Mumbai - 400 071
Tel: 022 - 2520 6588 / 2520 6969
Mobile: Ronak - 9820309608 / 9819138282
Email: ronakcaterers@yahoo.com

" GATERERS Pot. ktd"

596/601, Dr.Rajkumar Road, Prakash Nagar, 3rd
Street, Bangalore - 560010 080-41233658
98453 40111 /98456 05111
Email: ronakcaterersblr@yahoo.com,
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Dear Well Wisher,

Basically a one’s hunt for food evolved with his urge is to satisfy
his / her hunger. Being a physiological need, his / her never ending
curiosity and innovative ideas gave birth to an array of dishes. Within a
span of few centuries, grilling research of culinary data has produced
trend of exquisite cuisine. Its pace being so frenzied, so as to suit the
gourmet fancies of charming cosmopolitan cities such as Mumbai,
Chennai, Bangalore, Hyderabad, Pune, etc.

“Creativity is the gift of Providence”. We in Ronak Caterers
Private Limited are endeavouring to achieve a milestone in “Indian
Cuisine” by learning the little nuances of it to produce food which will
delight one’s senses. Traditional South-Indian food, authentic Punjabi
dishes and a range of “Oriental Cuisine” being both rate and exotic, will
tickle you with their delectable blend, aroma and flavor.

Achievement in any field is due to the conceived effort, and
perseverance of a team. Contributing to this task are our skilled chefs
who cater to individual taste.

For us it is a Culinary Inspiration for Food Lovers.
For ultimately

It is the choice that matters!

Choose for a relishing experience

South - Indian Kaane Mein
Ronak Laanewala “Ronak Caterers.”
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ARRANGEMENTS WE PROVIDE FOR IYER & IYENGAR

e Mineral water - for Cooking

e Kolam + Plantain trees

* Nadaswaram

* Flowers + Garlands

* Pooja Material - (for the function)

e Seer Bhakshanam-  (as per list)
51 each for Boy & Girl Side

* Kasi Yatra Materials - (Except chappal)
* Toileteries - (For Boy)

* Paai-2

e Thamboolam Bags - with coconut

* Ice cream / Kulfi

e Juice

* Fruits Counter

e Soft Drinks

SEER BAKSHANAM FOR IYER

ITEM BOY-7L | GIRL - 5L
LADDU 51 51
ADHIRASAM 51 51
MURUKKU 51 51
MUTHUSARAM 51 51
MYSOREPAK 51 51
SWEET APPAM 11 2
THERATIPAL 1/2KG 1/2 KG

PARUPPU THENGAI KOODU

LADDU (BIG) 1 pair
MANOHARAM (BIG) 1 pair
CASHEW NUT(SMALL) 1 pair
BURFI 1 pair
GROUNDNUT 1 pair
POTTU KADALAI 5-small
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SEER BAKSHANAM
for lyengar
Rose Jangiri 11nos
Laddu 11nos
Mysore Pak 1lnos
Rava Laddu 11nos
Badhusha 1lnos
Coconut Burfi 11lnos
Athirasam 11nos
Appam 11nos
Thenkuzhal 11nos
Manokombu 1lnos
Hand murruku 1lnos
Nukkal lkg
Theratipal (Milk) 1kg
(Kuzhambu Milk)
PANIYARAKKAI (ANY ONE)
Laddu (Big) 1 pair
Manoharam (Big) 1 pair
Mysore Pak 1 pair
Cashew Nut (small) 1 pair
Coconut Burfi (small) 1 pair

FLOWERS + GARLANDS
Welcome Maalai 1 no.
Virutham Maalai 2 nos
Nishchia Thamboolam Maalai 2 nos
Bouquet 1 no.
Maatru Maalai’s 5 nos
Muhurtham Maalai’s 2 nos
Jadai 1no
Flowers for Ladies (seasonal)

Spl. Flowers for Bride Only
Loose Flowers
TOILETERIES (For Boys)
Tray Soap
Tooth Brush Towel (Bath)
Tooth Paste Hair Oil
Shaving cream Comb
Shaving Brush Powder
Razor Set Perfume
Shaving Lotion Deo
o




SIRAPPU PROVISION

Tur Dal
Chana Dal
Udid Dal
Moong Dal
Daniya
Tamarind

L. G. Powder
Pepper
Jeera

Rai

Rava

Maida
Chana Flour
Rice Flour
Rice

Sugar

Til Oil
Coconut Oil
Appalam

Coffee Powder

VEGETABLES
White Pumpkin

Red Pumpkin
Brinjal
Pudaval
Montham Kela

KATTU SADAM
Idli Podi
Pulivodharai
Dahi Rice
Karuvadam
Pickle
1 Napkin
1 Spoon
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Naandhi (Tanjore)
Pal Payasam

Thair Pachadi
Mango Pachadi
Pulikootu

W. Pumpkin Kootu
Vazaikai Kari
Avarakkai Kari
Rice

Dal

Ghee

Pawakai Pitlai
Rasam

Curd / Butter Milk
Poli

Tuhayal

Ulundu Vadai

3 Fruits (Seasonal)

N

Sumangali Prarthanai

Sumangali Prarthanai

Naandhi (Palghat)

Pal Payasam
Paruppu Payasam
Thair Pachadi
Sweet Pachadi
Kootu Kari
Brinjal Puli Kootu
Vazhaikai Kari
Payaru Thoran
Rice

Dal

Ghee

Pawakai Pitlai
Rasam

Curd / Butter Milk
Tuhayal

Poli / Appam
Ulundu Vadai

3 Fruits (Seasonal)
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MUHURTHAM LUNCH

(Iyer)
PALGHAT
Pal Adaprathaman
Thair Pachadi
Potato Kara Kari
One Thoran
Kootu Kari / Erissery
Kalan, Olan, Avial
Rice, Dal ,Ghee
Mix Veg Sambar
Rasam
Curd B/Milk
2, Type Chips
Mango Pickle
Puli Inji
Pappadam
Sweet

CHENNAI

Pal Payasam
Thair Pachadi
Sweet Pachadi
Two Type Kosmilli
Potato Kara Kari
Usili

Avial / Kootu
Rice, Dal,Ghee
Mix Veg. Sambar
Morkozhambu
Curd B/Milk
Banana Chips
Pickle

Amavada
Appalam

Mix Rice

Jangiri

Seemantham Menu will be the same
with 2 Mixed Rices.

£

MUHURTHAM LUNCH
(Iyengar)

Pazham Sarkkarai
Rice
Dal
Ghee
Appalam
Morkuzhambu / Sambar
Kosmilli 2 Type
White Pumpkin Puli Kootu
Beans / Capsicum / Gavar / Paruppu Usili
Monthan Kela Karamathu
Pickles
Banana Chips / Potato Chips / Chenai Chips
Thair Vadai
Rasam
Puliyodharai
Boondhi / Sweet
Karasev or Mixture
Akkara Vadasal / Pal Payasam
Bhagala Bath
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SWEETS

Kesari

Pineapple Kesari
Avil Kesari

Semia Kesari
Sarkara Pongal
Akaravadasal
Kashi Halwa
Wheat Halwa
Dudhi Halwa
Dryfruit Halwa
Dates Halwa

P/A Halwa

Tooti Fruiti Halwa
Moong Dal Halwa
Suhiyan

Pazham Puzhingivad
Jangiri

Badusha

Pazham Pori

SAVOURIES
Venpongal

Coconut Sevai
Lemon Sevai

%{'uliyodiharai Sevai

In Details
SOUTH CUISINE IN TOTO

Veg. Bonda

Potato Bonda

Mysore Bonda

Medu Pakoda / Coconut Pakoda
Madras Pakoda

Moong Dal Pakoda

Dry Fruit Pakoda

Mixed Bajji

Rasam Vada / Kela Bhajji
Adai Avial

Dosa, Rava Dosa

(Sada, Masala, Uttappa)
Medu Vada

Ama Vada, Veg Vada
Onion Vada

Cabbage Vada

Keera Vada

Palak Paneer Vada
Tavala Vada

Sabudana Vada

Potato Vada
Morkozhambu Vada
Coin Idli

Fried Idli

Kanchipuram Idli

Rava Idli [6
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In Details
SAVOURIES

Masala Idli / Idli Upma
Veg. Upma

Avil Upma

Rice Upma

Semia Upma

Lapsi Upma

Dahivada (Sl1)/Bread Upma
Potato Powa

Punjabi Samosa

Puri Masala

Veg. / Grilled Sandwich
Pidi Kozhakattai
Cutlet

Kuzhi Paniyaram

Puttu Kadalai

Aappam

Idi Appam

HOT DRINKS
Tea (Sada / Masala)
Coffee (Filter)
Horlicks

Bournvita
Milk

(All with sugar
free also available)

PAYASAM

Pal Payasam

Paladai Prathaman

Ada Prathaman (Jaggery)
Jackfruit Payasam
Sadasadayam

Paruppu Prathaman
Badam Kheer

Semia Payasam

Avil Payasam

Wheat Payasam

Idichu Pizhinja Payasam
Nendrapazham Payasam

PACHADI / KICHADI
RAITA

Fruit

Beetroot

Tomato

Mango Pachadi

Bhendi Pachadi

Carrot Pachadi

Dangar Pachadi

Mathan Pachadi

Tomato + Kakdi Pachadi
Coconut + Chilly Raita
Mix. Veg. Raita
Pineapple Raita
Boondhi Raita ﬁé
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In Details

KARI (THORAN)

Potato Podimas
Potato Onion Tomato
Plantain Podimas
Potato Karakari
Plantain Karakari
Baingan Karakari
Carrot Potato Mix
Mix. Veg. Thoran
Cabbage Vatana Thoran
Beans Thoran

Carrot Usili

Bendi Usili
Capsicum Usili
Beans Usili

Flower Usili

Gavar Usili
Vazhaipoo Usili
Potato Onion Tomato
Capsicum Potato
Cauliflower Kari
Beans Kari

Ennai Kathrikai Kari
Beetroot Kari

Bendi Kari

Potato Stew

Flower Vatana Carrot
Chettinad Veg.
Payaru Thoran

KOOTU

Green Tomato
Kootukari
Erissery
Bangalore Brinjal
Noolkol

Eng. Veg.

Alu Suran Chena
Tondli Chena
Flower Gobi

Red Pumpkin
Elevan Chena
Avial (with Curd)
Avial (with Imli)
Pudaval

Mix. Veg.

Dudhi

Chow Chow
Stew

Brinjal Rasavanghi

SAMBAR

Mix. Veg.

Drumstick Onion (Madras)
Bhendi, D/Stick

Tomato, Capsicum, Bhendi
Red Pumpkin

Bendi Brinjal

Madras Onion

Rasakalan
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Morkoottan Fé

In Details

Mango Pulissery
Milakootal

Vathal Kozhambu
Mor Kozhambu
Milagu Kozhambu
Theeyal

RASAM

Tomato
Limbu
Mysore
Jeera Pepper
Pineapple
Panir

Udupi

CHIPS

Potato (Spicy)

Suran (Buttons)

Chakka (Long)

Sweet Banana (Charkaravarati)
Banana

Jack Fruit

Topiyoka

POLI

Puran

Coconut
Padhirpeni
D/Fruits Pal Poli
Siroti

N

CHUTNEY'S + PICKLES
Coconut + Chilly
Coconut + Frydal + Chilly
Coconut + Chilly + Mango
Onion

Onion + Tomato

Pumpkin (Red)

Kothmir / Karuvepilai
Thenkai Thohayal

Mango Pachadi

Garlic Chutney

Coconut + Onion

+ Garlic Chutney

Green Chutney

Kajoor Chutney

Puli Inji

Lemon Pickle

Mango Pickle

Mix. Veg. Pickle

Nellikai Pickle
Kadarangai Pickle

Lemon, Ginger, Chilly
Kadugu Mango

Vepalla Katti

Mormilakai

Maharshtrian Pickle
Mangalore Pickle

Gujrati Pickle

A
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Ultimate

SWEETS

Kesar Rasmalai
Stuffed Rasgulla
Hot Gulab Jamun

Apple Jilebi
Malai Laadu / Burfi
Kaju Roll

Mango Burfi
Traffic Jam

Pista Jamun
Double Decker
Kaju Katli
Badam Katli
Kesar Katli

Pista Katli

Kaju Kesar Roll
Dry Fruit Halwa
Badam Halwa
Moong Dal Halwa
Carrot Halwa

Strawberry Rasmalai

Stuffed Gulab Jamun
Stuffed Kala Jamun

in North Culinary
In Details

Chickoo Halwa
Pineapple Halwa
Boondhi Laadu
Mothichur Laadu

Sonpapdi

Puran Poli
Coconut Poli

Dal Badam Chikki
Basundhi

Angoor Basundhi
Kesar Basundhi
Sitapal Basundhi

Strawberry Basundhi

Angoor Rabdi
dilebi Rabdi

Kesar Dudhpak
Aamras (Seasonal)
Chandrakala
Madhur Milan
Rajbhog

Malai Sandwich

D/F Mothichur Laadu

£
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FLOUR CHARISMA

Rumali Roti

(Plain, Palak Pudina)
Roti (Tandoori)

Butter Naan, Plain Naan
Parotha (Pudina, Muli, Alu)
Missi Roti

Kulcha (Alu/Paneer)
Makhai Ki Roti

Bajre Ki Roti

Wheat Fulka Ki Roti
Puri

Masala Puri

Palak Puri

Lalchha Parota

South Indian Parota

VEG. GRAVY + DRY
Ronak's Spl. Mix. Veg.
Veg. Kurma

Veg. Hariyali

Veg. Tawa

Veg. Jodhapuri

Veg. Kadai

Chole

Chana Masala

Palak Paneer

Veg. Navratan

Palak Mutter/Baby Corn
Paneer Makhanwala
Veg. Makhanwala

Alu Mutter

Malai Kofta

Paneer Malai Kofta
Cheese Paneer Kofta
Kaju Paneer Kofta
Chole Palak

Paneer Mutter

Alu Mutter Paneer
Kashmiri Dum Alu
Baingan Bartha

Kaju Kismis Karela
Vatana Ragda

Loose Moong

Rajma Raswala

Surthi Undhiyo

Jain Undhiyo

Tava Undhiyo

Tomato Potato Vatana
Potato Vatana Barela
Potato Tomato Simla Mirchi
Potato Pathra

Flower Vatana Kaju Kismis
Angoor Vatana Kaju
Tomato Vatana Dokli
Kaju Makhai

A
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VEG. + GRAVY DRY

Makhai Simla Mirchi
Alu Capsicum

Bendi Capsicum

Veg. Kaju Kheema
Mushroom Mutter
Palak Mushroom Kaju
Flower Alu

Capsicum Tomato Vatana
Dudhi Chana Dal
Bendi Fry

Alu Palak Roast
Ghatta Ka Saag

Dum Alu Manchurian
Makhai Lilva Pathra
Bendi Dahi

Kau Mava Kurma
Paneer Baby Onion Pasanda
Paneer Badam Pasanda
Methi Paneer

Methi Mutter Malai
Chilly Milly Sabji
Karela Rangooni
Karela Kaju Kis Mis
Val Kaju Kis Mis

Palak Chole Paneer
Veg. Jal Freezi

Parval

Punjabi Chole with Butter
Dal Fry, Dal Tadka

Dal Makhani

Panchratna Dal

Gujrathi Kadi

Madras Kadi

Punjabi Kadi

Rajasthani Kadi

South Indian Kurma

Sarson Ka Saag

RICE HUNDI

Plain Rice
Jeera Rice

Veg. Biryani
Veg. Pulao
Kashmiri Pulao
Peas Pulao

Tri Colour Pulao
Bisi Bela Rice
Lemon Rice
Coconut Rice
Puliyodharai Rice
Tomato Rice
Dahi Rice

Mix. Veg. Rice
Masala Rice
Vangi Rice
Pudina Rice
Kothmir Rice
Kadipatta Rice

£
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FARSAN

Green Gold Coin
Makai Moneybag
Vatana Moneybag
Pancake (Paneer)
(Makhai Cheese)
Chinese Samosa
Samosa

Cocktail Samosa
Veg. Gogra

Veg. Wanton
Bhakarwadi

Veg. Spring Rolls
Veg. Noodles Spl. Rolls
Puff Pattice
Smile (Potato)
Cheese Cornballs
Corn Pakoda

In Details

Paneer Dhokla
Kaman Dhokla
Moong Dal Dhokla
Sandwich Dhokla
Amiri Khamand
Pathra

Khashta Kachori
Oven Pizza
Stuffed Tomato Paneer Pattice
Sesame Toast

Dal Vada

Aluvadi

Coin Idli Podi

PAPPAD

Appalam (Rice)
Appalam (Udid)

17

Paneer Pakoda Lijjat
Cheese Pakoda Fryums
Kachori Sabhudana
Butterfly Karuvadam
Cutlet Onion Vadam
Bread Rolls ghankla
. R 1 avar
Ves. Ro Mini Puri Papad
Paneer Roll
Pappadam
a\Dhokla Aé
18




CHAT

Alu

Moong
Fruit
Kashta Kachori
Samosa / Chole
Papdi
Pani Puri
Sev Puri
Bhel Puri
Dahi Potato Puri
Ragda Pattice
Makhai Bhel
Dahiballa

Ragda Pattice

&7

SOUP

Veg. Soup

Tomato Soup

Sweet Corn Soup
Hot + Sour Soup
Taiffi

Tomato Cream Soup
Mushroom Manchow
Soup

Clear Soup

Wanton Soup

Rim Gim Soup

Thai Coconut
Carrot Corriander

VEG. GRAVY

Veg. American Chopsey
Mushroom Chilly

Veg. Balls in Schezwan
Veg. Wanton

Veg. Manchurian

Veg. Hond Kong

Veg. Garlic

Veg. Ginger

Veg. Chow Chow

Veg. Chowmein

Veg. Crispy

N

Our Dragon Chinese Pot

RICE + NOODLES
Veg. Fried Rice

Veg. Schezwan Rice
Singapore Rice
Manchurian Rice
Love Dragon Rice
Hong Kong Rice
Young Chong Rice
Haka Noodles
Schezwan Noodles
Hongkong Noodles
Singapore Noodles
Veg. Peking Rice
Veg. Fried Noodles
Triple Schezwan

DRY

Veg. Manchurian
Bhendi / Chilly Dry
Paneer Chilly
Paneer Manchurian
Chinese Bhel

Veg. Stick (Lolipop)
Veg. Ball

Chinese Tawa Bahar
Thai Ginger Rice / Noodles
Thai Veg. Curry
Enchielladas
Quesilladas

Varieties of Paastas ﬁé
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In Details
JUICE ICE CREAM MAHARASHTRIAN THALI
Orange / Mosumbi Vanilla
Pineapple Butter Scotch 1 Sweet (Any 1) (Jilebi / Shrikhand /
_ ) (Any 1) (
Orange+Mosambi grty F;u'lts G.Jamun
" itapha
Pineapple+Guava Striwbiesiy 2) Kosimbir
Pineapple+Grapes Mango
Cocktail Rose Petal 3) Chatni
Pinacoloda Kaju Kismis
Shalimar Badam Pista 1) Lemon
Kohinoor KULFI 5) Mixed Bhajia/ Alu Vadi
Shagan Butter Scotch :
Thandai Mlilll:r:iu:'::o : 6 Pod
Jaljira Roasted Almond + Chocochips 7) Potato Sukha Bhaji
Lemon Ginger Mango - oA
Rose Milk ICE GOLA 8) Pathal Bhaji/ Barleli Baingan
i?e!a:’}\ Normal + Spl. + D. Fruit 9) Rice
iwi,
Coconut Punch SOlf"T DRINKS 10) Varan
Chickoo Delight E‘:ﬂz - 11) Pappad
Pappaya Mix Li
Water Melon T::::sup 12) Masala Bhat
Masala Milk Lime Soda 13) Chaas (Matta)
Blossem Mirinda
—— ;even :_]p 14) Saar (Optional)
Any Seasonal . 15) Sol Kadi (Optional)
FRESH FRUIT COUNTER
a:\ PAAN & MUKHWAS COUNTER [6 a\
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GUJARATI THALI

1) Sweet (Any 2)
2) Farsan (Any 2)
3) Phulka/Thandoori Roti
4) Tepla/Puri/Bhakri
5) Vegetables (Any 2)
6) Mix Katol (or) Dry Veg.
7) Rice Ghee
8)  Gujarati Daal/Surthi Daal
9) Gujarati Kadi
10) Pappad
11) Pickle, Lemon
12) Chatni, Salad
13) Chaas
14) Curd (Optional)
N i £

KARNATAKA STYLE

Gaskasa Payasam

(or) Sevege Payasam

Mosuru (Curd) Bajji

Kosambari

2 Type Palya (Kari)

Sooran with Red Kabul Chana Kootu
Ghee Rice (or) Veg Brayani

Kurma (or) Rathia

Sambar

Majige Huli (Morkuzhambu of Mangalore Kakdi)
Rasam

Happala

Pickles

Sweet Chiroti or Penni or

Bela Obbit or Kai Obbit

Aamvadai or Pakoda

MANGALORE STYLE

Gaskasa or Sevege Payasam
Mosuru bhajji

Kosambari

Tondli 50% + Cashew 50% Palya (Tondli+Kaju)
One More Palya

Mix Veg. or Sooran Kootu
Rice

Saary (rasam)

Sambar

Majige Huli

Curds

Happala

Pickles

Mangalore bajji or Aamvadai
Sweet : Pathruada or Chiroti /
Penni or Puran poli etc.
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