Simon Indian palace
Catering menu
Available in half tray or full tray. Half Tray serves 6 people, Full Tray serves 12 people.

Half Tray
(serves 12)

Full Tray
(serves 25)

Ka-Chori
Chicken Tikka
Barrah Kebab

$35.00
$50.00
$50.00

$70.00
$100.00
$100.00

Shrimp Tondori

$70.00

$140.00

Aloo Papri

$35.00

$70.00

Malai Kabob

$50.00

$100.00

Seekh Kebab

$50.00

$100.00

Vegetable Pakoras

$35.00

$70.00

Samosa Chaat

$35.00

$70.00

Lamb Seekh Kabob

$50.00

$100.00

Vegetable Samosas(each)

$2.00

Alu Tiki

$1.50

(each)

LUNCH SPECIALS

Boxed Lunches
$11.00
minimum 12
Your choice of entree. Each boxed lunch includes a vegetable of the day, rice, naan
(bread), and a beverage.

CHICKEN ENTREES

Chicken Tikka Masala

$55.00

$110.00

$55.00

$110.00

$55.00

$110.00

$55.00

$110.00

$55.00
$55.00

$110.00
$110.00

$55.00

$110.00

$55.00

$110.00

$65.00

$130.00

$65.00

$130.00

$65.00

$130.00

$65.00

$130.00

$65.00

$130.00

$65.00

$130.00

$70.00

$140.00

Fish Curry

$70.00

$140.00

Kerala Boatman`s Crab Curry

$70.00

$140.00

Boneless chicken pieces in a creamy tomato sauce.

Chicken Vindaloo
Chicken in a spicy vinegar-based sauce with potatoes.

Butter Chicken/Makhni
Boneless chicken in a mild butter-tomato sauce.

Chicken Saag
Chicken in a creamy spinach sauce.

Chicken Authentic Curry
Chicken Jalfrezi
Chicken stir-fry in a spicy curry sauce.

Chicken Tandoori
Chicken marinated in yogurt and spices.

Chicken Shahi Korma
Chicken in a mild cream sauce with nuts & spices.
LAMB ENTREES

Lamb Saag
Lamb in a creamy spinach sauce.

Lamb Rogan Josh
Lamb in gravy with onions and spices.

Lamb Vindaloo
Lamb in a spicy vinegar-based sauce with potatoes.

Lamb Jalfrezi
Lamb stir-fry in a spicy curry sauce.

Lamb Korma
Lamb in a mild cream sauce with nuts & spices.

Lamb Curry
SEAFOOD ENTREES

Shrimp Vindaloo
Shrimp in a spicy vinegar-based sauce with potatoes.

VEGETARIAN ENTREES

Half Tray
Full Tray
(serves 12) (serves 25)

Palak Paneer (Cheese & Spinach)

$50.00

$100.00

$50.00

$100.00

$50.00

$100.00

$50.00

$100.00

$50.00

$100.00

$50.00

$100.00

$50.00

$100.00

$50.00

$100.00

$50.00

$100.00

Soft Indian cheese in a creamy spinach sauce.

Mattar Paneer (Cheese & Peas)
Soft Indian cheese with peas in mild gravy.

Malai Kofta Curry (Dumplings)
Cheese & vegetable dumplings in a rich sauce.

Baingan Bartha (Eggplant)
Grilled, mashed eggplant.

Aloo Gobi (Potatoes & Cauliflower)
Potatoes, cauliflower, and spices.

Chana Masala (Chickpeas)
Chickpeas in a spicy tomato sauce.

Dal Makhani (Lentils)
Spiced lentils and kidney beans.
BIRYANI & RICE

Vegetable Biryani)
Rice with vegetables, spices, raisins, and nuts.

Chicken Biryani)
Rice with chicken, vegetables, spices, raisins, and nuts.

Basmati Rice
Lamb Biryani

$35.00
$65.00

$130.00

$70.00

$140.00

Rice with lamb, vegetables, spices, raisins, and nuts.

Shrimp Biryani
Rice with shrimp, vegetables, spices, raisins, and nuts.
BREAD & CONDIMENTS

Naan(each)

$2.50

minimum 10
Leavened flatbread.

Garlic Naan(each)

$3.00

minimum 10
Leavened flatbread.

Onion Naan (each)

$3.00

minimum 10
Leavened flatbread.

Raita (8oz container)

$4.00

Yogurt condiment with cucumber and spices.

DESSERTS

Gulab Jamun

$3.00

Fried milk dumplings in sweet syrup.

Rasmalai

$3.00

Soft Indian cheese in sweet cream.
Rice Pudding

$3.00

Rice milk in sweet syrup.
BEVERAGES

Assorted Individual Sodas
Iced Tea
Mango Lassi

$2.00
$2.00
$4.00

Sweet mango yogurt drink.

Sweet Lassi

$4.00

Sweet yogurt drink.
WATER BOTTLE

$2 small $4 big

CATERING/PARTY EVENT MENU:
$25 per person. choice of 4 appetizers (2 vegetarian/2 meat)
choice of 5 entrees (3 vegetarian, 2 meat), breads, salad and
raita, dessert available for no additional charge.
Appetizer Selection
Ka-chori (vegetarian) , aloo papri (vegetarian) , tandoori vegetables
(vegetarian) , chicken tikka, malai kabob, barrah kebab, seekh kebab
Chicken Entree Selection:
Chicken tikka masala, chicken vindaloo, chicken mango, chicken saag,
chicken shahi korma, chicken curry, chicken jalfraizie, chicken madras,
chicken kali marachi, chicken makhani, tandoori chicken, malai kabob,
mixed grill, chili chicken, karahi chicken, chicken tikka saag, chicken tikka
biryani, chicken tikka chili masala.
Lamb Entree Selection
Lamb rogan josh, lamb vindaloo, lamb saag,lamb jalfraizie, lamb bhuna,
lamb korma, goat curry, lamb pasanda,karahi gosht
Vegetable Entree Selection
Navrattan curry, malai kofta curry, mutter paneer, palak paneer, paneer
makhani, baingan bharta, aloo ghobi, bhindi masala, chana masala, shahi
paneer, dal makhani, mastani palak, paneer tikka, karahi paneer.

