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Spice Up Your Occasion with

apals Catering

- Weddings | Birthday Parties




NDQAPQ S

indian tapas restaurant & bar

Sample Catering Menu 1

115 Per person

heritors

Chilli Chicken Dry
Vegetable Manchurian

i res

Butter Chicken
Mix Vegetable Curry
Tadka Dal

@me

Steamed Rice
Plain Naan




NDQAPQ S

indian tapas restaurant & bar

Sample Catering Menu 2

£.20 Per person

heritors

Chilli Paneer
Chicken 65

Clains

Murgh Kalimirch
Mix Vegetable Makhani
Dal Bukhara

@me

Pulao Rice
Assorted Naans




NDQAPQ S

indian tapas restaurant & bar

Sample Catering Menu 3

£.30 Per person

heritors

Chicken Tikka Hussani
Chilli Paneer

Chicken Mongolian
Malai Tikka

Butter Chicken

Lamb Keema with peas
Dal Bukhara

@mm

Pulao Rice
Assorted Naans




NDQAPQ S

indian tapas restaurant & bar

Sample Catering Menu 4

£.40 Per person

hepitors

Sesame Paneer
Chicken Tikka Hussani

Vegetable Manchurian
Chatpata Wings

Clains

Chicken Tikka Masala

Rajahastani Lamb Curry
Paneer Butter Masala
Channa Masala

Chicken Biryani
hnedtiies

Safron Rice
Assorted Naans
Raita and Salad

@mm

Keesari Halwa




NDQAPQ S

indian tapas restaurant & bar

Terms and Conditions

1. Booking and Payment: a.. To secure catering services, a non-retfundable deposit of
50% of the total estimated cost is required upon booking. a minimum of 50 people for
menu 1 and 2. b. The remaining balance must be paid 10 days prior to the event
date. c. Payments can be made via cash, credit card, or bank transfer. Cheques are
not accepted.

2. Cancellation Policy: a. Cancellations made 15 days prior to the event will result in
forfeiture of the deposit. b. Cancellations made less than 3 days before the event
will result in full payment of the agreed-upon price. c. Any changes to the event
date must be communicated to us at least 15 days in advance and are subject to
availability.

3. Menu Selection and Dietary Restrictions: a. Menu selections must be finalized at
least 14 dayys prior to the event date. b. Any dietary restrictions or special requests
must be communicated to us at the time of booking. c. We will make reasonable
accommodations for dietary restrictions but cannot guarantee the absence of
allergens due to the shared kitchen environment.

4. Event Details and Setup: a. The client is responsible for providing accurate event
details, including the venue address, date, and time. b. Adequate setup time must
be provided to our staff prior to the start of the event. c. Any additional setup
requirements must be communicated to us in advance and may incur extra
charges.

5. Service Staff: a. Service staff will be provided on extra cost as per the agreed-
upon service level. b. Any additional service statff required beyond the agreed-upon
number will incur extra charges. c. Our statff will conduct themselves in a
professional manner and adhere to all venue rules and regulations.

6. Equipment and Rentals: a. Rental equipment provided by us remains our
property and must be returned in its original condition. b. Any damages or loss of
rental equipment will be the responsibility of the client and will incur additional
charges.

7. Delivery Charges: a. Delivery will be charged separately and will be calculated
based on the distance to the event venue.

8. Agreement: a. By booking our catering services, the client acknowledges that
they have read, understood, and agree to abide by these terms and conditions. b.
These terms and conditions constitute the entire agreement between the parties
and supersede any prior agreements or understandings, whether oral or written.
Please Note: These terms and conditions are subject to change without prior notice.
For any further inquiries or clarifications, please feel free to contact us.




