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§ Welcome to Momentous, we are a spec1a11st in prowdmg premier catering and event
#& management services across Scotland
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At Momentous one of core values is to strive to be the - The team at Momentous are passionate about creating a
most reliable and creative event company in Scotland by i momentous occasion for you and will go that extra mile
keeping our clients’ needs at the forefront of what we do. =~ to ensure that your event is planned to perfection,
exquisitely and beautifully decorated, and as stress free
We pride ourselves in creating exclusive packages for and memorable as possible. ~
weddings, themed events, corporate functions and
private parties. We operate from our base in Glasgow and we work in
close partnership with our clients to offer bespoke
We offer a one-stop event planning and management - packages tailor made to suit your individual —
service, covering every aspect of your event and requirements, tastes, style and budget. Whether you
continuously deliver a high standard of quality and value require a formal banquet, silver service, a cocktail
for money to our clients. reception or a themed buffet, our personal and —
professional approach will ensure you and your guests
Please see our example menus, service styles and experience a Momentous event.
packages in this brochure. ~—




Canapes - Chaat Stall - Main Course — Lamb
Gol Gappe; Papdi Chaat;

Bhel Puri; mini - burgers;
lollipop chicken

Pilau; Punjabi Lamb
Qorma; Chicken Karahi;
Channa Dhal; Palak

Paneer

_ : Accompaniments -
Starters — Chicken Tikka;

Tandoori Lamb Chops;

Nan Basket (plain, garlic, ;‘11_5\
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Peshawari); Mediterranean Salad "’ N
Seek Kebab; Salmon Fish with Feta; Selection of Chutnies R i :
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Tikka, Garlic & Herb Baby (Chilli Mango, Tomato Chilli Booh e
Potatoes; Vegetable Sauce; Fresh Mint & Corriander; .
Imli; mixed achari pickle)

)
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Dessert (served plated)

Desi Trio: Rasmalai; Gajar Halwa; Gulab Jamin
Momentous Trio: Strawberry Tart; Chocolate
Brownie ; Mango & Passionfruit Cheesecake
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BRONZE SILVER

Canapes - Papdi Chaat, plus1veg. and 1 non-veg Canapes - Fresh Fruit Display & Chocolate Fountain;
from canape from the Regular Menu plus 2 premium canapes

(A selection of fruit juices, total of 3) Mocktails - A choice of 3

Starters -1 vegetarian & 2 Non-Vegetarian (2 Starters -2 vegetarian & 3 Non-Vegetarian (3 chutneys)
chutneys) Main Course - 2 Vegetarian & 2 Non-Vegetarian

Main Course -1 Vegetarian & 1 Non-Vegetarian Desserts - 3 items

Desserts - 2 items (includes Salad, Naan, Rice & Raita)

(includes Salad, Naan, Rice & Raita)

GOLD

Canapes - A Stall with Gol Gappe; Papdi Chaat; Bhel

Puri; plus 3 premium canapes

Mocktails - A choice of 3 and a selection of Fruit

Juices

Starters - 3 vegetarian & 3 Non-Vegetarian (4 chutneys)
Main Course - A selection of 4 main courses

Desserts - a buffet dessert table setup & chocolate fountain
(includes 2 Salad, Naan - bread basket, Rice & Raita)




MENU - CANAPES

(NON -
VEGETARIAN)

Premium

FISH TIKKA

TANDOORI PRAWNS
SALMON TIKKA

KAKERA LEGS

PRAWN PURI

MASALA LAMB BURRITOS
MINI MASALA BURGERS
PERI PERI CHICKEN BURGERS
MIX TIKKA SKEWERS
TEMPURA CHICKEN
COCKTAIL BBQ CHICKEN
TACOS

(NON -
VEGETARIAN)

Regular

COCKTAIL SEEKH KEBAB
MINI SHAMI KEBAB
CHICKEN TIKKA
ZEERA CHICKEN
LAMB SAMOSA
CHICKEN SAMOSA
CHICKEN PARCEL
PRAWN TEMPURA
KEEMA BASKET

FRIED MASSALLA FISH
LAMB LOLLIPOPS

(VEGETARIAN)

Premium

HARA BHARA BITES
KHOOMB PATE

COCKTAIL MASALA DOSA
MINI ALOO TIKKI BURGERS
COCKTAIL PAU BHAJI
TEMPURA VEGETABLES
MUSHROOM CROQUETTES
PARMESAN CAESAR
BASKETS

COCKTAIL MIX VEG TACOS
MINI PANEER SKEWERS
HALLOUMI PITTA POCKETS
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(VEGETARIAN)

Regular

VEGETABLE SAMOSA
VEGETABLE PARCEL
PANEER PARCEL

ALOO PAPRI IN CHAAT
BASKET

BHEL PURI BOATS

GOL GUPPA/ PANI PURI
PANEER TIKKA

MIX KATCHORI (PEAS/DAAL)
MOGO CHIPS (PLAIN/MASALA)
SPRING ROLL

PANEER SPRING ROLLS
VEGETABLE LOLLIPOP
PIZZA SAMOSA




MENU - STARTERS MOMENTOUS

SEEKH KEBAB VEGETABLE SAMOSA ALOO PAPRI CHAAT
SHAMI KEBAB ALOO TIKKI BHEL PURI

CHAPALI KEBAB ALOO TIKKI AND CHOLAY STUFFED MIX VEGETABLES
CHICKEN TIKKA (BONELESS) SAMOSA CHAAT GARLIC CHILLI MUSHROOMS
MALAI TIKKA (BONELESS WITH NUTS) SPRING ROLL TANDOORI PANEER TIKKA
TANDOORI CHICKEN (ON THE BONE) MIX VEGETABLE TIKKI SWEET & SOUR PANEER
MASALA CHICKEN WINGS CRISPY BHINDI SWEETCORN FRITTERS
CHICKEN RASHMI KEBAB _ ONION BHAJIA

LAMB OR CHICKEN SAMOSA PANEER PAKORAS

FRIED MASSALLA FISH TANDOORI LAMB CHOPS MIX BHAIJIA

SWEET & SOUR CHICKEN TENDER LAMB STRIPS

SESAME CHICKEN FISH CAKES

PERI PERI CHICKEN STRIPS BIHARI KEBAB

BUTTERFLY BUTTERFLY MASSALLA

MASSALLA PRAWNS PRAWNS




MENU - MAINS MOMENTOUS

Catering & Events Management

KARAHI LAMB CHICKEN HAANDI MIX VEGETABLES BAINGAN MASSALLA
LAMB BHUNA CHICKEN KORMA MIX VEGETABLE KOFTA ALOO PALAK

LAMB KORMA CHICKEN JALFREZI VEGETABLE KOFTA ALOO METHI

LAMB JALFREZI CHICKEN SAAG PALAK PANEER ALOO MATTAR
DAIGCHEE KEBAB CHICKEN ACHARI CHILLI PANEER JALFREZI BOMBAY ALOO
KOFTA CURRY CHICKEN TIKKA MASSALLA PANEER TIKKA MASSALLA CHANNA MASSALLA
PALAK GOSHT BUTTER CHICKEN PANEER MAKHANI TARKA DAAL

NIHARI PRAWN JALFREZI MATTAR PANEER DAAL MAKHANI
HALEEM FISH CURRY BHINDI MASSALLA

KEEMA CURRY SWEET CORN MASSALLA

KARAHI CHICKEN MUSHROOM MASSALLA



MENU - ACCOMPANIMENTS MOMENTOUS

Catering & Events Management

Aloo Pulao Aloo Paratha Beetroot & Red Onion Salad
Chana Pulao Bhatura Cachumber Salad Apple Chutney
Hyderabadi Biryani Bolani Chicken Caesar Pasta Salad Carrot Pickle

. Dal Paratha Chicken Waldorf Salad Chilli & Mango Chutney
Kabuli Pulao , , , _ )

' Garlic & Corainder Nan Coronation Chicken Salad Crushed Chilli Sauce
RIS CEINEREIR Cous Cous Salad Fresh Mint & Coriander Chutney
Lamb Pulao Kulcha Nan Creamy Ranch Salad Imli Chutney
Chicken Pulao Lavash Decorative Salad Mixed Achari Pickle
Muttar Pulao Makki Roti Fattoush Salad Plum Chutney
Nawabi Biryani Missee Roti Creek Feta Salad Spiced Onions
Saffron Pulao Molee Paratha Hummus
Vegetable Biryani Paeshwari Nan Mediterranean Salad _

Paneer Methi Nan Mixed beans & Wild Rice Salad Aloo Raita

Puri Russian Salad Baingan Raita

Rogni Nan Tabbouleh Bhindi Raita

Tandoori Nan Boondi Raita

Tandoori Paratha Cachumber Raita
Tandoori Roti Cucumber & Mint Raita
Tava Paratha Dhai Bhalay Raita
Tawa Roti Dhai Pakori Raita

Thepla



MENU - DESSERTS

Apple Crumble

Assorted Gateaux Selection
Barfi

Bannofie Pie

Caramel Pudding with Summer Berries
Cheesecake (various flavours)
Chocolate Fountain

Cup Cake Selection

Dal Halwa

Fresh Fruit Platter

Falooda Kulfi

Falooda with Ice Cream

Firni

Fresh Fruit Display

Fresh Fruit Salad

Fresh Jalebi

Gajar Ka Halwa

Gajar Ki Kheer

Gulab Jaman with Ice Cream

MOMENTOUS

Ice Cream Stand

Individual Fruit Meringue Trifle
Jalebi

Mini Patisseries

LETEREIE]]

Kheer

Kulfi: Mango, Malai, Pistachio
Mango, Strawberry & Passion Fruit Paviova
Mongi Ka Halwa

Paneer Halwa

Profiteroles with Ice Cream
Rasgulla

Rasmalai

Shahi Tukra

Soogi Aur Badam Halwa
Sorbet

Zarda

Catering & Events Management



MENU - DRINKS

Appletizer / Fruitizer
Falooda

Fresh Juice

Fruit Punch

Ginger Beer

lce Tea

Mango Lassi

Mineral Water
Original Lassi
Orange Juice
Rubicon Varieties
Shloer Varieties

Soft Drinks: As requested
Strawberry Lassi

Anita

Apello
Applefizz

Beach Blanket
Blueberry Mojito
Bora Bora

Bugs Bunny
Cinderella

Conconut, Cucumber, Lime & Mint Cooler

Cucumber- Grape
Cumcumber Cooler
Cranberry Cooler

Ginger Peach Soda
Honeymoon

Innocent Passion

Jasper Cocktail

Lavender Lemonade
Lemongrass Jasmine Iced Tea
Mango Mule

Mountain Mojito

Muddy Water

Nice Pear

Orange Velvet

Passion Fruit Spritzer
Pineapple Ginger Beer
Pineapple Cobbler
Raspberry Bee's Knees
Rosemary Blueberry Smash
Seedlip Spice & Tonic
Shirley Temple

Shirley Ginger

Spicy Watermelon
Strawberry Chamomile Martini
Strawberry Daiquiri
Strawberry Fields

Sunset Island

Tahitian Coffee

Virgin Mary

MOMENTOUS
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Virgin Paloma

Virgin Pina Colada

Virgin Sea Breeze

Virgin Watermelon Margarita
Wildcat Cooler

Arabica Coffee
SICEISESHEE
Chai

Green Tea
Kashmiri Tea
Latte (flavored)
Masala Tea
Mint Tea
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MENU - AFTERNOON TEA

A selection of teas are usually
available with the all the classics

A selection from the following:
Earl Grey

Assam Tuna Salad

Masala Tea Triple cheese

Mint Tea Chicken mayo A selection from the following:
Mediterranean vegetables Breakfast Biscuits
Tomato and cucumber Butterscotch Sticky Buns
Chicken tikka Cinnamon-Date Buns
Bombay Aloo Crepes

Muffins

Pecan-Honey Buns

Raspberry-Swirl Sweet Rolls
Scones with clotted cream and jam
Strawberry-Almond Scones



Contact Information

www.MomentousCatering.com

Ajaz@MomentousCatering.com

07590762824




