
FINGER FOOD 
 
 

 
 
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

Devi l  Chicken Skewer,  sp icy Sri  Lankan chicken th igh cooked in  cayenne pepper ,  

mustard seed ( D ,  G )  

Lamb Shami Kebab,  pan seared lamb cooked in  garam masala,  served with mint  

chutney ( G )  

Afgani  Chicken Tikka Skewer ,  chicken th igh cooked in  yoghurt  and sp ices ( G )  

Chi l l i  Garl ic  Prawns,  sauté prawns dusted in chi l l i  and gar l ic  paste ( D ,  G )  

F ish Pakoda,  l ight ly battered market  f ish ,  served with ra ita  ( G )  

Tandoor i  Sa lmon Kebab,  char  gr i l led sa lmon marinated in  a  gar l ic ,  ginger paste and 

sp ices 

Hara  Bhara  Kebab,  sp inach,  peas,  potato,  Ind ian spices ( V )  

Vegetable Pakora,  garam masala,  turmeric ,  sp iced tomato re l ish ( V )  

Dahi Poor i ,  yoghurt ,  tamarind ( V )   

Mixed Baj is ,  lemon,  cor iander chutney ( G ,  V G )   

 

 

D  =  Made wi thout  da i ry       G  =  Made wi thout  glu ten       V  =  Vegetar ian       VG =  Vegan   
VGO =  Vegan  opt ion   
    
Please note our meals are prepared in a kitchen that handles Gluten, Dairy,  Egg, Soy, Fish,  Shell f ish,  

Tree  Nuts ,  Peanuts ,  Sesame,  Sulphi tes  and Lupin  and may conta in traces  o f  a l lergen res idues .    
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MAINS 
 
 

 
 
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

FISH 

Fish Malabari ,  korma sauce,  coconut  milk,  mustard seeds,  curry leaves ( G )  

Goan Fish Curry,  coconut cream,  mustard seeds,  toasted curry leaves ( G )  

 

CHICKEN 

Murg Curry,  chicken breast  cooked a  tomato and cor iander curry ( G )  

Murg Makhani,  boneless  chicken cooked in  creamy spiced tomato gravy,  f resh cream ( G )  

Murg Har iyal i ,  ch icken cooked in  a  yoghurt  and cashew gravy,  f in ished with sp inach ( G )  

Murg Korma, Mughla i  chicken f lavoured with coconut,  s immered in  yoghurt ,  topped 

with saf f ron threads ( G )  

Hyderabadi  Chicken Biryani ,  cor iander,  mint,  onion (G) 

 

LAMB 

Kadhai  Ghost,  seared lamb,  f resh tomatoes,  g inger,  course Indian sp ices ( G )  

Lamb Rogan Josh,  sp icy Kashmir i  curry ,  white v inegar,  fennel  seeds,  g inger ( G )  

Lamb Korma,  lamb cooked in  a lmond,  cashew and yoghurt ,  l ight ly spiced creamy sauce 
( G )  

Lamb Biryani,  saff ron,  yoghurt ,  caramel ised onion (G) 

 

 

D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan 
VGO =  Vegan  opt ion   
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MAINS 
 
 

 
 
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
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VEGETARIAN 

Kadhai  Paneer ,  fenugreek seeds,  gar l ic ,  green peppers,  tomato 

Hyderabad Dal ,  sp l i t  chickpeas,  spinach,  tomato,  tamarind,  mustard seed and curry leaf  
( G )  

Ma la i  Kofta,  panner kofta,  korma sauce,  cashew nuts ,  mi ld  sp ices  

Paneer Makhani,  cottage cheese cubes,  creamy sauce made of  f resh tomatoes and 

del icate sp ices ( V )  

Pa lak Paneer,  cooked in  sp inach gravy ( V )  

Vegetable Ja lf rezi ,  r ich vegetable stew,  tomatoes,  cor iander,  lemon,  l ime,  gravy ( V )  

Chana Peshawari ,  chickpeas,  onions,  herbs,  tomatoes ( V )  

Phool  Gobi Banaras i ,  cauli f lower,  potatoes ,  gar l ic ,  g inger,  onion,  tomato ( V )  

A loo Zeera ,  d iced potatoes tempered with cumin seeds,  cooked with yoghurt  ( V )  

Da l  Makhani,  s low cooked b lack lent i ls ,  k idney beans in  a  tomato gravy,  cream ( V )  

Seasonal  Vegetable Biryani ,  saff ron,  yoghurt ,  brown onion ( G )  

 

 

D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan 
VGO =  Vegan  opt ion   
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SIDES 
 
 

 
 
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

 

SALAD  

Papdi Chaat,  lent i l  c racker ,  potatoes,  tomatoes,  chickpeas,  yoghurt ,  f resh mint,  

tamarind chutney ( V )  

Mughla i  Corn,  corn kernels ,  onion,  green peppers,  fresh g inger,  sp ices ( G ,  V )  

A loo Chaat,  st ir  f r ied potatoes tossed with garam masala,  chopped onion,  cor iander 

leaves,  tamarind chutney ( V G )  

Sprouted Moong Sa lad,  green sprout  b lend with Indian sp ices ( G ,  V G )  

Kachumber Sa lad,  cucumber and tomato ( G ,  V G )  

Sprouted Chana Salad,  chickpea,  tomato,  onion,  chi l l i  ( G ,  V G )  

 

RICE 

Jeera  r ice ( G ,  V G )  

Pudina r ice ( G ,  V G )  

Matar  pulao ( G ,  V G )  

Ghee r ice ( G )  

P la in basmat i  r ice ( G ,  V G )  

 

 

D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan 
VGO =  Vegan  opt ion   
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SIDES 
 
 

 
 

BREAD 

Garl ic  naan ( V G O )  

P la in naan ( V G O )  

Rot i  ( V G O )  

 

ACCOMPANIMENTS  

Raita  ( G ,  V )   

Mint  chutney,  tamarind chutney,  mixed p ickles  ( G ,  V )  

Poppadum ( V )  

 

 

D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan  
VGO =  Vegan  opt ion 
 

  



DESSERTS 
 
 

 
 
Design your menu from the items fol lowing.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
Bespoke menus are avai lable on request.  Additional  charges  may apply.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  

  

Ras Mala i ,  paneer,  a lmonds,  p istachio,  rose water,  saf f ron Ja lebi,  yoghurt ,  sugar syrup,  

coconut  ( V )  

Kulf i ,  mango,  chocolate ice cream ( G ,  V )  

Carrot  Ha lwa ( G ,  V )  

 

 

D  =  Made wi thout  da i ry      G  =  Made wi thout  glu ten      V =  Vegetar ian      VG  =  Vegan 
VGO =  Vegan  opt ion 
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