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LUNCH 
MENU 

 These Lunch menus includes Tamil 
nadu Dishes, Andhra Dishes, Kerala 
Dishes, Karnatakka Dishes, Chettinad & 
Kongunad Dishes. Our menus can be 
customized, according to your 
requirements.  
 

 

 

 

 

We are preparing food in a 

traditional way of Cooking 

We ara vegetarian specialist 



                                                                                                                                    

VISHAKA CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 36                                                      LUNCH                                                    MINIMUM : 300Nos 

                                                    

1. Semiya Milk Payasam (or) Avul milk Payasam 

2. Methu Pakkoda (or) Keerai Pakkoda 

3. Potato Curry (or) Potato Podimass 

4. Cabbage Porial (or) Avarai Porial 

5. Plain Rice 

6. Brinjal Sambar (or) Mullangi Sambar 

7. Milagu Rasam 

8. Vendakkai Kara Kozhumbhu (or) Brinjal Kara Kozhumbhu 

9. Thick Butter Milk 

10. Appalam 
 

11. Lemon Pickles 

12. Glass Water 

Our Chefs prepare the best of All Indian Vegetarian Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.120.00        --        BUFFET SERVICE  -  PER PLATE  -  Rs.130.00 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

 

 

   PURE VEGETARIAN               PURE CATERING 

-55- 



 
                                      

VISHAKA CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 37                                                      LUNCH                                                    MINIMUM : 300Nos 

                                                    

1. Mini Jangiri (or) Vegetable Halwa 

2. Rice Milk Payasam (or) Thinai Payasam 

3. Spl Vadai (or) Veg Vadai 

4. Valakkai Curry (or) Valakkai Podimass 

5. National Porial (or) Beetroot Porial 

6. Chow Chow Kootu (or) Pudalangai Kootu 

7. Plain Rice 

8. Mango Sambar 

9. Dhall Rasam 

10. Vatha Kozhumbhu 

11. Thick Butter Milk 

12. Appalm 

13. Cut Mango Pickles 

14. Glass Water 

15. Banana 

Our Chefs prepare the best of All Indian Vegetarian Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.150.00        --        BUFFET SERVICE  -  PER PLATE  -  Rs.160.00 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

 

 

   PURE VEGETARIAN               PURE CATERING 
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VISHAKA CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 38                                                      LUNCH                                                    MINIMUM : 300Nos 

                                                    

1. Mothi Laddu (or) Roll Badhusa 

2. Dhall Payasam (or) Pineapple Rava Payasam (or) Varagu Milk Payasam 

3. Spl Keerai Vadai  (or) Keerai Urundai 

4. Onion Pakkoda 

5. Valakkai “D’ Fry (or) Dry Pepper Valakkai 

6. Senai Chops or Brinjal Chops 

7. Cabbage Kootu (or) Keerai Paruppu Kootu 

8. Pudina Rice (or) Iyengar Puliyodharai (or) Kothamalli Rice 

9. Plain Rice 

10. Kadamba Sambar 

11. Tomato Rasam 

12. Vendakkai Kara Kozhumbhu (or) Ground Nut Kara Kozhumbhu 

13. Thick Butter Milk 

14. Appalam 

15. Mango Pickles 

16. Water Bottle - 300ml 

17. Banana 

18. Ice Cream – Vanilla Cup 

 

Our Chefs prepare the best of All Indian Vegetarian Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.180.00        --        BUFFET SERVICE  -  PER PLATE  -  Rs.190.00 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

 

   PURE VEGETARIAN               PURE CATERING 
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VISHAKA CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 39                                                      LUNCH                                                    MINIMUM : 300Nos 

                                                    
1. Kaju Kathly (or) Kaju Dai 

2. Spl Dhall Payasam (or) Coconut Milk Payasam 

3. Masal Curd vadai or Sambar Vadai 

4. Onion Pakkoda or Gobi 65 

5. Veg Cutlet (or) Plantain Cutlet  

6. Potato  Podimass (or) Beans Punjob Curry 

7. Seppakilungu Toast (or) Meal Maker Eeral Fry 

8. National Porial (or) Cabbage Channa Porial 

9. Veg Biriyani (or) Capsicum Pulao 

10. Onion Raitha (or) Cucumber Raitha 

11. Plain Rice 

12. Dhall & Ghee 

13. Mango Sambar (or) Vendakkai Sambar 

14. Tomato Rasam (or) Mangallur Rasam 

15. Vatha Kozhumbhu (or) Garlic Kozhumbhu 

16. Vendakkai Butter Milk 

17. Appalam 

18. Mango Pickles (or) Puli Ingi Pickles 

19. Water Bottle 300ml        

20. Banana 

Our Chefs prepare the best of All Indian Vegetarian Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.220.00        --        BUFFET SERVICE  -  PER PLATE  -  Rs.230.00 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

 

   PURE VEGETARIAN               PURE CATERING 
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21. Ice Cream- Mixed Fruit 

22. Beeda Stall 

 

 

 

 

 

 

 

 

 

 

 



 
                                                                                                                                                          

VISHAKA CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 40                                                      LUNCH                                                    MINIMUM : 300Nos 

                                                    
1. Kaju Pista Roll (or) Chandra Kala 

 
2. Milk Peni (or) Ade Pradhaman 

 
3. Masala Cream Curd Vadai (or) Kara Boli 

4. Potato Finger Chips 
 

5. Kaju Onion Pakkoda (or) Keerai Pakkoda 
 

6. Makkai Roll (or) Veg Omlet (or) Valakkai Fish Fry 

7. Senai Curry (or) Potato Deep Varuval 
 

8. Malabar Avial (or) Pakkoda  Curry 
 

9. Valakkai Podimass (or) Mushroom Pepper Thokku (or) Palamos Podimass 
 

10. Baby Corn Pulao (or) Mushroom Biriyani 
 

11. Cucumber Raitha (or) Onion Raitha (or) Vendakkai Puli Pachadi 
 

12. Plain Rice 
 

13. Dhall & Ghee  
 

14. Kadamba Sambar (or) Thanjavur Spl.Sambar (or) Chettinad Drumstick Sambar 
 

15. Pineapple Rasam 
 

16. Brinjal Kara Kozhumbhu (or) Pakkoda Kuruma (or) Paruppu Urundai Kozhumbhu 
 

17. Spl Pot Curd 
 

18. Vendakkai Butter Milk or Pakkoda Butter Milk Kozhumbhu 
 

19. Appalam 
 

20. Mango Pickles (or) Mixed Pickles 
 

Our Chefs prepare the best of All Indian Vegetarian Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.240.00        --        BUFFET SERVICE  -  PER PLATE  -  Rs.250.00 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

 

 

   PURE VEGETARIAN               PURE CATERING 

 

21. Water Bottle 300ml 
 

22. Beeda Stall 
 

23. Banana 
 

24. Ice Cream – Butter Scotch 
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23. Valakai Chips (or) Karunai Masala Chips 

24. More Milagai 
 

25. Mango Pickles (or) Tomato Pickles 
 

26. Water Bottle 300ml 
 

27. Beeda Stall 
 

28. Fruit salad -5var 

29. Ice Cream – Fruit Gulfi 
 

 

                                                                                                                          

                                 

VISHAKA CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 41                                                      LUNCH                                                    MINIMUM : 300Nos 

                                                    
1. Rusk Halwa (or) Surul Boli 

2. Milk Paniyaram (or) Fruit Gova Payasam 

3. Beetroot Sweet Pachadi (or) Mango Sweet Pachadi 
 

4. Thavala Vadai (or) Stuffed Curd Vadai 

5. Kara Seeyam (or) Veg Bonda 

6. Bhindi Fry (or) Sepakilungu Fish Roast 

7. Valaipu Kola Urandai (or) Veg Kola Urandai 
 

8. Butter Beans Milk Puttu (or) Urandai Chops (or) Appalam Curry 
 

9. Kadhamba Porial (or) Sepakilungu Milk Curry (or) Karunaikilungu Masiyal 

10. Masala Peas Curry (or) Karaikudi Spl.Avial (or) Eruncheri Kootu 

11. Valakkai Milk Puttu (or) Mushroom Pepper Thokku (or) Cauliflower Pepper Thokku 

12. Pudina Thuvaiyal (or) Ellu Thuvaiyal (or) Peerkangai Thuvaiyal 

13. Kara Koftha Biriyani (or) Palaka Dhum Biriyani (or ) Chettinadu Vaangibath 

14. Cucumber Raitha (or) Onion Raitha (or ) Mixed Raitha 

15. Plain Rice 
 

16. Dhall & Ghee  

17. Groundnut Sweet Sambar (or) Kadamba Kadappa (or) Chettinad Mango Sambar 

18. Chettinad Pepper Rasam (or) Lemon Rasam (or) Coconut Milk Rasam 

19. Valapu Fish Kozhumbhu (or) Mushroom Curry Kozhumbhu (or) Chettinad Veg Kuruma 

20. Spl Pot Curd 

21. Vendakkai Butter Milk or Pakkoda Butter Milk Kozhumbhu 

22. Appalam (or) Big Rice Vathal 

Our Chefs prepare the best of All Indian Vegetarian Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.280.00        --        BUFFET SERVICE  -  PER PLATE  -  Rs.290.00 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

 

 

 

   PURE VEGETARIAN               PURE CATERING 
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VISHAKA CATERERS  

 

  

WWee    UUnnddeerrttaakkee  AAllll  TTyyppeess  ooff  SSoouutthh  IInnddiiaann,,  NNoorrtthh  IInnddiiaann  &&  CChhiinneessee  VVaarriieettiieess  ooff  FFooooddss  

WWee  aallssoo  UUnnddeerrttaakkee  BBuuffffeett  SSeerrvviiccee..  

MENU NO : 42                                  SEEMANTHAM  LUNCH                                         MINIMUM : 300Nos 

                                                    
1. Gulob Jamun (or) Dhall Boli (or) Milk Peda 

2. Spl Dhall Payasam (or) Coconut Milk Payasam 

3. Masal Curd vadai (or) Veg Vadai 

4. Onion Pakkoda (or) Gobi 65 

5. Paruppu Thuvayal (or) Peerkangaai Thuvayal 

6. Potato  Podimass (or) Beans Punjob Curry 

7. Seppakilungu Toast (or) Meal Maker Eeral Fry 

8. National Porial (or) Cabbage Channa Porial 

9. Veg Biriyani (or) Capsicum Pulao 

10. Onion Raitha (or) Cucumber Raitha 

11. Mango Rice (or) Carrot Rice 

12. Coconut Rice (or) Onion Rice 

13. Lemon Rice (or) Puliyotharai 

14. Malli Rice (or) Karuveppillai Rice 

15. Plain Rice 

16. Dhall & Ghee 

17. Mango Sambar (or) Vandakkai Sambar 

18. Tomato Rasam (or) Mangallur Rasam 

19. Vatha Kozhumbhu (or) Garlic Kozhumbhu 

20. Vendakkai Butter Milk 

Our Chefs prepare the best of All Indian Vegetarian Cuisine. 
LEAF SERVICE  -  PER LEAF    -  Rs.275.00        --        BUFFET SERVICE  -  PER PLATE  -  Rs.285.00 

We are giving High Quality & Tasty Food. We are giving perfect Service to the people. 

   PURE VEGETARIAN               PURE CATERING 
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21. Potato Chips (or) Banana Chips 

22. Appalam 

23. Mango Pickles (or) Puli Ingi Pickles 

24. Water Bottle 300ml  

25. Banana 

26. Ice Cream- Mixed Fruit 

27. Beeda Stall 

 

 

 

 

 

 

 

 

 

 

 


