
   Aahara catering services  

    Veg Lunch menu 

SWEETS
Munthiri Cake, Kaju Water Melon, Munthiri Athipala Roll, Ajmer 
Barfi, Kaju Pista Roll, Kaju Kathili, Apple Jelebi, Agrapan, Rasamalai, 
Samba Kali, Malai Roll, Malai Sandwich, Chocolate Rasagulla, 
Strawberry Rasagulla, Strawberry Sandwich, Malai Chum Chum, 
Basundi, Dry Fruit Chikki, Kala Jamun, Gulab Jamun, Nakpur Jamun, 
Shahi Tukda, Makkan Beda, Munthiri Paneer Jamun, Paneer Jamun, 
Badam Cake, Badam Halwa, Badam Katli, Apple Barfi, Milk Barfi, 
Carrot Bafri, Dates Barfi, Thengai Mampala Barfi, Pal Peni, Carrot 
Mysurpa, Lychee Sandesh, Real Mango Roll, Fruit Kesari, Sapotta 
Kesari, Rava Kesari, Mampala Kesari, Thenai Arisi Kesari, Mulampala 
Kesari, Pusani Halwa, Carrot Halwa, Asoka Halwa, Dry Fruit Halwa, 
Apple Halwa, Beetroot Halwa, Hot Rapdi Malpua, Mothi Paku, Mothi 
Laddu, Balaji Laddu, Paneer Rose Laddu, Kulkanthu Laddu, Dates 
Laddu, Pesarattu Laddu, Milk Maid Thengai Laddu, Dates Halwa, 
Paruppu Obbuttu, Thengai Obbuttu, Dates Obbuttu, Paneer Jelabi, 
Hot Rapdi Jelabi, Bengali Sweet. 

BRIYANI VARIETIES
Curry Pala Biriyani, Kalai Biriyani, Hyderabad Veg Dum biriyani, 
Amboor Veg Dum Biriyani, Mushroom Mutter Pulao, Butter Beans 
biriyani, Paneer Biriyani, Brocooli Biriyani, Rajma Dhal Biriyani, 
Paneer Pulao, Veg Pulao, Peas Pulao, Vegetable Biriyani, Malli 
Biriyani, Puthina Biriyani, Thakkali Biriyani, Bread biriyani, 
Bisibelabath, kashmiri Pulao, Ghee Rice, Sprout Biriyani, idiyappa 
Biriyani, Pasiparuppu Pulao, Samai Arisi Biriyani. 



SIDE DISHES
Curd Raitha, Curd Vellari, Curd Pineapple, Mathulai Raitha, 
Vendaikkai Raitha, Curd Boondi, Kathiri Kosthu, Arisi Vadagam, 
Potato Chips, Kothavarangai Vathal, More Milagai, Thuthuvalai 
Thuvaiyal, Ellu Thuvaiyal. 

CHILLI
Cauliflower Chilli, Babycorn Chilly, Pudalangai Chilly, Kaalan Chilly, 
Paneer Chilli, Vendaikai Fry. 

RICE
White Rice. 

PARUPPU VARIETIES
Paruppu Nei, Pasiparuppu Kadaisal, Pachapayaru Kadasal, Kollu 
Paruppu Kadaisal, Mochai Kottai Kuzhambu, Thattai Payiru 
Kuzhambu. 

SAMBAR VARIETIES
Kathari Murungai Cinna Vengaya Sambar, Kadamba Sambar, 
Mullangi Sambar 

PULI KUZHAMBU VARIETIES
Ennai Kathri Pulikuzhambu, Sundavathal Kuzhambu, Poondu 
Kuzhambu , Paruppu Urundai Kuzhambu, Manathakkali Vathal Getti 
Kuzhambu, mour Kuzhambu, Milagu Getti Kuzhambu, Veriety Vathal 



Kuzhambu,Vendakai Pulikuzhambu, Senai Kuzhambu, Karunai 
Kilangu Pulikuzhambu. 

RASAM
Paruppu Rasam, Thakkali Rasam, Milagu Rasam, Mysore Rasam, 
Paneer Rasam, Kollu Rasam, Mudakathan Rasam , Thuthuvalai 
Rasam. 

PORIYALS
Senai Cutlet, Urulai Cutlet, Senai Chops ,Urulai Chops , Urulai Kaara 
Curry , Urulai Podimass , Beans Paruppu Usili , Carrot Beans Koss 
Poriyal , Vaalaikai Chops, Karunai Kilangu Chops , Vendai Poriyal, 
Katharikai Pepper Fry, Carrot Poriyal, Kaththari Poriyal, Kathirikai 
Milagu Curry, Kathirikai Coconut Chops, Avarai Poriyal, Kovakkai 
Poriyal, Currypala Poriyal, Valathandu Poriyal, Vaalaipoo Poriyal , 
Vaalaikai Poriyal, Veg Eral Poriyal, Urulai Masala Varuval, Urulai 
Kilangu Chukka, Kovaikai Chettinad Masala, Crispy Kovaikai , 
Cauliflower Pachai Pattany Podimass, Mochai Sundal, Katharikai 
Varuval, Baby Potato Poriyal, Beans Poriyal, Muttaikoss Poriyal, 
Suraikai Verkadalai Poriyal, Pudalangai Roast, Pakartkai Roast, Koss 
Pakoda, Senai Kilangu Poriyal, Vendaikai Roast, Cauliflower Chops, 
Mullangi Poriyal, Murungai Keerai Poriyal, Vaalaikai Chops, Keerai 
Masiyal, Mixed Paruppu Usili, Kothavrangai Varuval, Baby Pototo 
Roast, Urulai Kilangu Sliced Roast, Seppakkilangu Varuval, 
Cauliflower Varuval.

KOOTU
Pudalangai Kootu, Poosani Kadalaiparuppu Kootu, Chow Chow 
Kootu, Keerai Kootu, Vendai karaikudi Puli Pachadi, Urulaikilangu 
Esst, Poosani Thattaipayiru Kootu, Merakkai Koottu, Urulai Pattany 
Kootu, Pavartkai Paruppu Kootu, Beetroot Paruppu Usili, Vaalaipoo 
Usili, Cauliflower Kootu, Surkkai Pal Kootu, Karunaikilangu Valaikkai 
Kootu, Pudalangai Pasiparuppu Kootu, Merakkai Mochai Kootu, 
Vellai Poosani Kondaikadalai Kootu , Arasani Chenna Kootu Curry. 

AVIYAL



Aviyal, Malabar Kootu Curry. 

VADAI
Paruppu Vadai, Soya Vadai, Vaalaipoo Vadai ,Urulaikilangu Vadai, 
Beetroot Vadai, Paruppu Kara Vadai, Mullangi Vadai, Urulai Chips, 
Vadagam. 

CURD VARIETIES
Curd, Manpaanai Curd, Butter Milk 

Kambu Thayir Satham, Thinai Thayir Satham, Gothumai Thayir 
Satham, Saamai Thayir Satham,Thayir Satham, Thayir 
Semiya ,Kuthiraivaali Thayir Satham. 

PICKLE VARIETIES
Maa Inji Pickle, Mangai Pickle, Mangai Thokku, Injipuli Pickle, 
Poondu Pickle, Naarthangai Pickle, Thakkali Pickle, Mixed Pickle, 
Lemon Pickle 

FRUIT
Virupaachi Pazham. 

BEEDA & ICE CREAMS
Beeda 

Ice Cream : Vanila Ice Cream With Chocolate Sauce, Kulkanthu Ice 
Cream, Special Honey Nuts, Spl Spanish Delite Ice Cream, Mango 
Jelly Ice Cream, Almond Carnivel Ice Cream, Pineapple Strawberry 
Ice Cream, Dry Fruit Ice Cream, Water Melon Ice Cream, Special 
Sandwich Ice Cream, Jack Fruit Ice Cream, Carrot Halwa Ice Cream, 
Cookies & Cream Ice Cream, Paina Chip Ice Cream,Golden Perk Ice 
Cream, Pan Beeda Ice Cream, Creamy Delight Ice Cream, Multi 
Cocktail Ice Cream, Muskmelon Ice Cream, Panjamirtham Ice 
Cream. 

APPALAM



Appalam, Pappdas, Vathal, Kothavarai Vathal, More Milagai 

PAYASAM
Special Elaneer Nongu Payasam, Ada Prathaman Payasam, Pasi 
Paruppu Payasam, Kothumai Payasam, Thenai Arisi Payasam, Pastha 
Payasam, Pal Payasam, Semiya Payasam, Rava ayasam, PalaPala 
Payasam, Fruit Payasam, Aval payasam, Nenthirampala Payasam. 


