THE BIGGEST INDIAN CATERER IN AUSTRALIA
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LIVE FOOD STALLS

4 Lohse St, Laverton VIC 3028
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GRAZING TABLES

jeetacatering.com.au

MODERN INDIAN GATERING
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0406553448


https://www.jeetacatering.com.au/

Luxe Deluxe

6 Starters,
5 Mains,
2 Dessert,
Rice, Naan, Raita, Salad

Luxe Standard

5 Starters,
4 Mains,
1 Dessert,
Rice, Naan, Raita, Salad

| Minimum 45 ppl

5o,

CATERING PACKAGES
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4 Starter
4 Mains
Rice , Naan, Raita , Salad

4 Starters,
3 Mains,
Rice, Naan, Raita, Salad

Minimum 35

ppl

3 Starters,
3 Mains,
Rice, Naan, Raita, Salad

2 Starters,
2 Mains,
Rice, Naan, Raita, Salad

Minimum 25 ppl



ROYAL WELCOME

Choose as welcome drinks or create your own drinks ¥ Table price accordingly items and numbers of guest,

Jal Jeera W Mojito

Lemonade % Rooh Afza b

Aam Panna = Goli Wala Batta

Mango Lassi @) Sparkling Apple Juice
Lemon Lime Bitter Jeeta’s Special Fruit Punch
Bhel Puri \'E.'_J Veg Bullets

Spring Rolls %’: Fruit Chaat

Pani Puri Shots < Corn Cheese Ball

Hara Bhara Kebab O AsR for non veg options

NON-VEG

. Chicken soup
Goat Paya soup

SOUP

VEG

Sweet Corn soup
Tomato soup

| ADD MASALA TEA, INDIAN




LIVE STATION

ITEMS

Popcorn Machine {No Staff}
Cotton Candy Machine {No Staff}
Grill Sandwich veg or non veg

Charcoal Grill

(extra according menu and numbers of guest)

Chaat Counter
(Pani Puri, Dahi bhaal chaat , Papdi Chaat)

Tikki and Samosa Chaat
with Chole

Pav Bhaiji
Bharvay Kulchay
Chollay Bhuturay

Noodles & Manchurian
Lassi Counter

Sugar Cane Juice

Note :
* Maximum duration 3 and half hours including set up time
* The live station is staffed by only one person and has a single setup. There may be
long queues depending on the number of guests. We Rindly ask guests to be patient or
to request additional staff or food counters if needed.

SET UP
PRICE FROM
$250
$250
$250

$500

$350

$350

$350
$350
$350
$350
$350
$350

PER PERSON
PRICE FROM
b

$5.5

According to Items

$4.99

$4.99

$4.99
$3.5
$15

$4.99
$3.5
$3.5




VEGETARIAN
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CHAAT
Pani Puri

Dahi Bhalla

TiRRi Chaat

Papadi Chaat
Samosa Chaat
Aloo Channa Chaat
Mix Fruit Chaat
TANDOORI
Paneer TikkRa

Soya Malai Chaap

TANDOORI
Tandoori Chicken TikRkRa

Chicken Drumsticks
Garlic Chicken TikRa
Reshmi Malai Chicken
lamb SeekRh Kebab

STARTER

FRYING

Veg Samosa

Aloo Finger
French Fries
Bread Pakora
Gobhi Pakora
Paneer Pakora
Paneer Finger

Mix Veg Pakora
Hara Bhara Kebab

FRYING
Fish Amritsari

Chicken Pakora
Chicken Sandwich
Chicken Nuggets
Chicken Popcorn

INDOCHINESE
Chilli Paneer

Veg Noodles ™

Spring Rolls

Veg Manchurian
Paneer Manchurian
Gobhi Manchurian

Veg Pasta spicy

Veg Pasta Creamy Mild
Veg Sandwich

INDOCHINESE
Chilli Chicken

Chicken 65
Chicken Manchurian

CLUB YOUR STARTERS WITH HOT TEA/ COFFEE




VEGETARIAN

NON-VEGETARIAN

MAIN COURSE

JEETA SPECIAL
Malai Kofta
Paneer PB-32

Daal MakRhni

Split Chana Dal

Meethi Malai Matar Paneer
Palak Kofta

JEETA SPECIAL
Murga Motor Wala
Tawa Chicken

Billu Bakra (Goat Curry)
Tawa Goat

Matar Paneer

Palak Paneer

Kadai Paneer

Shahi Paneer

Paneer Makhni
Paneer Lababdar
Paneer Tikka Masala

Chicken Korma
Chicken Curry
Butter Chicken
Chicken Methi Malai
Kadai Chicken

Tawa Paneer

Mix Veg

Gobhi Darling

Viah Walay Chollay
Palak Chollay

Veg Korma

Saag Ghee Pa Key

Chicken Palak

Chicken Tikka Masala
Chicken Kali Mirchi
Punjabi Butter Chicken
Lamb Rogan Josh

WANT TO ADD LIVE NAAN/ROTI ?

Plain Naan
Butter Naan
Garlic Naan

Plain Roti
Butter Roti
Garlic Roti




MAKE YOUR GUEST FEEL
SPECIAL WITH ...

RICE

Jeera Rice

Jeera Peas Pulau
TardRa Rice

BIRYANI
Veg Biryani

NAAN

Garlic Naan
Cheese Naan

RAITA |

Potato Onion Tomato Raita
Boondi Raita with smoked flavor

SALAD

Sirka Onion

Lacha Onion Salad
GreeR Salad

Vegetable Rice
Biryani Rice
Cocunut Lemon Rice

Chicken Biryani

Garlic Cheese Naan
Nutella Naan

Strawberry Raita
Mix Fruit Raita

Macroni Salad
Pasta Salad
Potato Creamy Salad

N

Kashmiri Rice
Kaju Badam Rice

~Goat Biryani

Veg Raita
Pineapple Raita

Chickpeas Salad
Mix Fruit Salad




KIDS SPECIAL

Garlic Bread Noodles

Veg Sandwich Spring Rolls R
Veg Mini Pizza Mild Noodles '
Tomato Cheese Sandwich Kids Pop Up Juice

Veg Pasta Nutella Strawberry

Cold Creamy pasta Croissant

HEs AsR for non veg options
Potato Bites

Barfi Fruit Custard Gajar Halwa
Gulab Jamun Ice Cream Moong Dal Halwa
Fruit Cream Kaju Badam Kheer Rasmalai

ASSORTED FUSION DESSERT

Rabri Tarts Gulab Jamun Rabri

Moong Dal Halwa Tarts Gulab Jamun with Ice Creme
Motichoor Laddu Gulab Jamun with Gajar Halwa
Cheese Cakes Jalebi Rabdi

KULFI

Mango Kulfi Paan Kulfi

Pista Kulfi MatkRa Kulfi




ORDER CONFIRMATION

WE APPRECIATE AN 50% ADVANCE AMOUNT FOR YOUR ORDER
CONFIRMATION. %
ADVANCE PAYMENT IS NON-REFUNDABLE UNDER ANY
CIRCUMSTANCES.

STEPS TO CONFIRM

WHATSAPP ON 0406553448 WITH BELOW DETAILS
* DATE AND TIME OF THE EVENT |
* NUMBER OF GUEST

* MENU OPTIONS

* PICKUP OR DELIVERY OR SERVICE CATERING

* SERVICE SETUP AND ADDITIONAL REQUIREMENTS
*DISPOSABLE AND DRINKS

* SPECIAL RERQUEST IF ANY




PROFESSIONAL CATERING STAFF — FROM $199 PER STAFF

Recommendation:
» 1 Service Staff per up to 50 guests (extra staff available if required).

e Service Duration: 5 hours per staff. R

e “Extra hours are available on request (additional charges apply). We also
recommend adding extra staff for ﬁ smoother event experience, including
support with buffet management, light cleaning, and maintaining service
flow throughout the event.”

Optional Extras:
PREMIUM SILVER / GOLDEN CUTLERY & PLATES PACK -$6 PP

e Siluer or Golden Cutlery + Ceramic Plates

e Complimentary disposable 5-compartment thalis (if required)
» Disposable glass and dessert bowls

e Glassware upgrade auvailable at extra charge

DISPOSABLE ITEMS PACK - $3 PP

Includes: Starter plates, Main thalis, Glasses, Forks, Spoons, NapRins,

Dessert bowls

DRINKS PACKAGE - $3 PP

CoRe, Fanta, Water bottles and Water dispenser




JEETA CATERING — BOOKING RULES

Booking & Payments
e Deposit is required to confirm your booking

(No deposit = No booRing). %
e Balance must be cleared before the event.
» Deposits & Installments are non-refundablé.

Guest Numbers & Menu

e Final menu & guest count due 7 days before event.
* Numbers can’t be reduced after confirmation.
o Please include vendors/crew (photographers, decorators, musicians, etc.) in your count.
e Extra guests on the day — charged at event-day rate +10% surcharge.
e Recommend confirming 5—10% extra buffer guests to avoid shortages.
Buffet & Food Service
e Food is prepared for confirmed headcount.

« Buffet runs for standard seruvice time (~4 hours).

 If you choose Buffet Setup (No Staff) — all food delivered together; host must swap
Starters — Mains when ready. Some dishes may need reheating by the host.

» Leftouers may be given at our discretion. After handover, storage & food safety = client’s

responsibility.
Staffing
 Service staff from $199 (5 hours).
1 staff recommended per 50 guests. Extra hours charged separately.




Outdoor Events
Client must prouvide marquee/shade/cover for buffet, staff, and food.

Jeeta Catering is not responsible for weather-related delays or food issues.

Safety & Respect
Guests (especially children) must stay clear of hot buffet equipment.

Our team must be treated with respect & professionalism at all times.

This is only a quick summary.

The full detailed Terms & Conditions will be shared
with your invoice, and must be viewed before maRing a
deposit.

By paying a deposit, you acknowledge and accept
these
Terms & Conditions.






https://www.jeetacatering.com.au/

