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WE CATER... ONLY VEG!







Thriving on the philosophy of quality, cleanliness and timely
delivery at right prices, Som Hospitality provides a large variety of
catering services to decide onwhiich is best for its clients.

During the years, under the guidance of Mr. Somshekhar bhat
the business fias grown and flourised having its own kRitchen and staff.
Som hospitality has  specialised in offering full catering services for
anty occasion [ike birthday, party, get together, pooja, wedding ....etc.

Our Vision is to be recognized as one of the best caterers that
serves quality food and cordialservice.

Our Mission is to help clients achieve their dream events and
maRe their occasions worth remembering.

We would (ike to assure you that our food and services will meet
your standards and suit your personaltastes.
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p s@ Your Smile




Hara Bhara Kabab
Chinese Samosa Moong Bhaijji

Kanda Bhaijji

Cocktail Samosa Mix Vegetable Bhaijji
Punjabi Mini Samosa Alu Wadi
¢ Cheese Corn Ball Kothmir Wadi

| Veg Roll Mini Batata Wada

Spring Roll Veg Bonda
Mini Spring Roll Veg Potli
Veg Cutlet Veg Lollipop
Makai Roll Veg Pattice
Paneer Pakoda Veg Gold Coin
*  Paneer Tikka Dry Paneer Chilly
Corn Tikki Veg Crunchy
Alu Tikki Veg Crispy
Paneer Saate Veg Manchurian Dry
Paneer Wrapper Mushroom Chilly

Paneer Cheese Rolls Baby Corn Chilly

Sismi Toast
Corn Toast
Schezwan Toast
ltalian Toast
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= Mini Idli

| Kanchipuram Idli
Appam
Idiappam

Sada Dosa
Setdosa

Moong Dosa
Spring Dosa
Masala Dosa
Mysore Masala Dosa
Neer Dosa
Uttapam

" Ambade

Biscuit Ambade
Lemon Sevai
Jivkadgi

Tomato Omlet
Pesarattu

Vada Sambhar

BT

BREAKFAST / SNACKS

Rasam Vada
Onion Masala Vada
Upma

Poha

Pineapple Sheera
Sheera

Veg Bonda
Mysore Bonda
Batata Wada
Veg Cutlet
Thalipeeth

Poori Bhaiji

Misal Pav

Bread Butter Jam
Toast Bread
Sandwiches
Bread Pakoda
Veg Upma
Semiya Upma

Lapsi Upma
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JUICES & SHARBATS

Pineapple Juice Ganga Jamuna
Watermelon Juice  Sharbats

Fruit Punch Kokum Sharbat
Peru Pineapple Lemon Sharbat
Black Grape Juice Orange Sharbat

- Musambi Juice Pineapple Sharbat
Orange Juice Mango Sharbat
Blue Heaven Strawberry Delight |
Green Apple Lemonades (Green Apple
Tropical Delight /Strawberry/Peach Etc)
Pina Colada Blue Lemonade

Orange In Orange Ice Tea

Mango Delight Ice Tea With Mint
Coconut Punch Black Current Ice Tea
Maijito Orange Vanilla Ice Tea

' Mix Veg Raita Mix Fruit Raita
i Boondi Raita Mango Pachadi
"z “ Pineapple Raita Bhendi Pachadi
| Kakdi Raita Carrot Pachadi
Kashmiri Raita Tomato + Kakdi Pachadi

Palak Raita Coconut + Chilly Pachadi
Dahi Bhalla Plain Dahi
Lauki Raita




Mix Fruit Salad i
- Sprouted Salad Aloo Chat e
| Russian Salad Macroni Salad -h‘:

. Corn Salad
%y Plain Vegetable Salad

Veg Noodle Soup

Veg Manchow Soup French Onion Soup

¥ Lemon Coriander Soup Almond Soup

Palak Soup Spinach Soup

& Veg Clear Soup Veg Hot & Sour Soup
" Vegetable Soup Grean Peas Soup

Sweet Corn Soup Celery Soup

Corn Cream Soup Spring Onion Soup

L ICE GOLAS 1
(- Orange Blue Berry

- Black Current Rasberry
y Strawberry Green Mini With Lime
{ Pina Colada
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& Channa Masala

| Tawa Vegetable

~ Bhindi Masala

= Bhindi Fry

"/, Batata Sukhi/masala
2] Navratna Kurma

=% | Matar Mushroom
Mushroom Masala

Veg Kurma
_ . Veg Kolhapuri
% Veg Makahanwala
4 Veg Jaipuri
¥ Veg Jalfarazee
. * Veg Doptaza
Veg Makahani
Veg Kheema
Veg Peshwari
| Veg Jodhpuri
Veg Banjara
Veg Kadai
Veg Mili Juli
Methi Malai Mutter
Tandoori Gobi Masala
~ Aloo Gobi
| Aloo Matar
Aloo Gobi Mutter
Aloo Palak
Jeera Aloo
Kaju Shabanam Curry
Punjabi Chole
Kashmiri Kurma
Paneer Butter Masala

Paneer Tikka Masala
L

Mushroom Baby Corn Masala

i

VEGETABLE 4
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Paneer Mutter/corn Capsicum 4
Paneer Makhanwala —
Paneer Peshawari "
Paneer Burji Cew

Shahi Paneer
Palak Paneer 4.8
Paneer Mutter r* A
Paneer Makhani »
Paneer Kadai

Paneer Pasanda

Paneer Kurma

Paneer Laijij

Paneer Kolhapuri

Paneer Do Pyaza

Paneer Hyderabadi
Undhiyo

Surti Undhiyo

Flower Vatana Bhaiji
Stuffed Tomato/capsicum
Baigan Bartha

Bharleli Vangi

Bharleli Tondli

Valache Birde

Moong / Matki Usal {
Maharashtrian Style Pathal Bha] a
Tomato Bartha

Kofta Curry

Tomato Sev Sabji

Tondli Kaju

Tondli Chana Sukha Bhaiji
Kuvwale Kadi

Kaju Ummane

Ghasi (Moong, Chana, Mix Veg, Tori...etc)
Khatta Meetha (mensagi)
Gujje Channa Sukha Bhadiji
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Malai Kofta Nagrisi Kofta ! i
Veg Kofta Hyderabadi Kofta ;-
Dum Aloo Cheese Kofta iy
Dum Aloo Kashmiri Hare Moti |
Dum Aloo Punjabi v ij
INDIAN BREAD |
Tandoori Roti Mohani Naan
Chapati Plain Paratha
Roomali Roti Lachha Paratha
Stuffed Roomaili Roti Pudhina Paratha
Mini Roti Stuffed Paratha
Missi Roti South Indian Protta
Bajra Roti/bhakri Aloo Paratha
Jowar Roti/bhakri Mix Veg Paratha

Rice Roti/bhakri
Dehati Roti
Methi Roti
Makai Ki Roti
Masala Roti
Assorted Roti
Phulka
Bhatoora
Naan

Butter Naan
Stuffed Naan
Hariyali Naan
Kc:shmln Naon

Palak Paratha
Kashmiri Paratha
Kuicha

Masala Kulcha
Paneer Kulcha
Cheese Kulcha
Poori

Palak Poori
Masala Poori
Methi Poori
Thepla

Biscuit Roti (south Indian) ;
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: DAL / CURRY

Plain Dal

Dal Fry

Dal Tadka
Gujarathi Dal
Panchkuti Dal
Dal Makahani
Dal Maharani
Dal Bukhara
Punjabi Dal
Rajabi Dal
Kadi
Gujarathi Kadi

Dahi Kadi

Dahi Kadi Pakodi
Sol Kadi

Sindhi Kadi

Dal Palak

Palak Green Kadi
Rajma Kadi
Tomato Saar
Varan

Sambhar

Rasam

Steam Rice
Jeera Rice
Veg Pulav
Peas Pulav
Kashmiri Pulav
Dry Fruit Pulav
Corn Pulav
Shahi Pulav
Punjabi Pulav
Tamarind Pulav
Veg Birayani
Handi Biryani

Hyderabadi Birayani
Shahi Birayani
Dum Birayani

Dal Khichdi
Palak Khichdi
Masala Bath

Bisi Bele Bath
Vangi/tondli Bath
Lemon Rice
Cocount Rice
Tomato Rice
Curd Rice

e




SWEETS "“

Gulab Jamun
Jilebi

Coin lilebi
Honey lilebi
Jilebi With Rabdi
Saffron Jilebi
Gajar Halwa
Dudhi Halwa
Mung Dal Halwa
Suzi Halwa

Kashi Halwa
Kesari (kesar Rice)
Srikhand

Chiroti With Badam Milk

Plain Basundi
Kesar Basundi
Sithaphal Basundi

Anjeer Basundi
Angoor Basundi
Aamras

Rabdi Malpuva
Badam Halwa
Ashoka Halwa
Malai Sandwich
Rasgulla
Rasmalai

Chum Chum
Malai Paneer
Raj Bhog

Rabdi Jamun
Kesar Pista Roll
Chandrakala
Angoor Jamun

Mysore Pak

Sevaiya kheer
Carrot kheer
Lapsi kheer
Rava kheer
Dudhi kheer
Bhopla kheer
Chanadal kheer
Sabudana kheer
Moongdal kheer

KHEER (PAYASAM)

Sabu moong kheer

Pazham pradhaman
Paladai pradhaman

Nei payasam

Paruppu payasam
Elaneer payasam
Appi payasam
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| CHINESE i
2
Veg fried rice Singapore noodles i
[ "
Veg triple rice Hongkong noodles .
Veg schezwanrice Veg combination noodles |
Triple schezwan rice Veg malaysian noodles g
Veg shanghai rice Veg shanghai noodles r; b
Veg singapore rice Bangkok vegetable |
Veg sizzler rice Veg manchurian
Veg hong kong stylerice  Paneer manchurian
Veg noodles Baby corn garlic
Hakka noodles Chinese samosa
Veg schewan noodles
PIZZA & SANDWICH
Veg pizza Veg sandwich
Cheese pizza Veg cheese sandwich
Paneer pizza Veg grilled sandwich
Corn pizza
- ITALIAN
Pastas Macroni pasta
Tricolour pasta Garlic bread
Red pasta

Pasta with white sauce and cheese
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' MEXICAN

Nachos & Tacos Varieties

THAI

Thai fried rice Red thai curry

Thai noodles Green thai curry

Pani puri Delhi chat

Sev puri Panchavati chat

Dahi puri Hot pot chat

Bhel puri Kashmiri chat

Ice bhel puri Navratna chat

Corn bhel puri Milk wada chat

Papdi chat Papadi chat

Ragada pattice Alv lacha basket chat

Aloo chat Moong dal chat

Basket chat Makana chat

Corn chat Rim jim chat

Chole tikki chat Alu papdi chat r
Samosa ragada chat  Aly mutter paneer tawa chat [f . .9
Dahi balla chat Basket chat

Dahi kachori Chinese bhel

Pineapple chat
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Vanilla Butter scotch
Strawberry Cupple treat
Plain pista Kesar pista
Tooti frooti Roasted almond
Orange city Anjeer badam
Chocolate Shahi raj bhog
| Vanilla chips American dry fruit

* | Choco chips Pan bahar

“| Kaju kishmish Black currant

Mango

Vanilla - strawberry Pista — kesar
Pista — strawberry

. COFFEE CHIPS

Pineapple supreme Fruit overload

Cookie & cream Litchee
v Shahi gulab Rajwadi kulfi
%y & | Shahi badam

‘ CANDY KULFI
Malai Kesar pista
Dry fruit
PURE PUNJABI KULFI ROLLS
Malai Keasr pista
Kesar Spl. Dry fruits
Pista

¥

DESI MATKA KULFIS
Malai Kesar pista

1
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SPECIAL KULFIROLLS ]-i

Kaju Anjeer Mango Badam .
Kesar Pista Shahi Rajbhog ﬁ
Roasted Almond Kulfi Delite =W
Anjeer Badam Fresh Mango Badam
Shahi Badam

NATURAL HANDMADE ICE CREAM

Roasted Almonds Pista Malai
Fresh Strawberry Fresh Mango
Fresh Sitafal Watermelon
Tender Coconut Mash Mellow
Malai Chips Peru Masala
Kala Jamun Anijir Walnut
Kaju Kismis Blue Berry

Pappaya Pineapple Chikoo

SPECIALITIES

Roasted Almonds Malai Chips
! Fresh Strawberry Kala Jamun
Fresh Sitafal Kaju Kismis

Tender Coconut
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MAHARASHTRIAN STYLE MENU

<+ Lonche
+ Papad =
<+ Koshambir

< Chutney

<+ Mung Bhajiya/ Mix Bhajiya / Batata Vada
<+ Kothmirwadi/ Thalipeeth / Aluwadi

< Sukki BhCIji (Vangi Batata, Flower Vatana, Chowli Batata etc...)
< Pathal Bhaiji (ussal/ paiimbi, etc...)

< Junka

+ Poori / bhakri / poli

< Rice

<« Varan / Aamti / Dal Kadi

<% Swe et (shrikhand,kheer, Gulab jamun, Puran poli, etc...)

< Solkadi / Butter Milk

& Mukhwas

-
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GUJARATI STYLE MENU "i

+Pickle :

"
+Papad -
+Salad

+Farsan

+SNAcKS (Fafda / khakhra / Dhokala / Khandavi / Bhaijiya, efc...)
+Thepala / Poori / Bhakri / Phulka
+~Undiyo / Surthi Undiyo

+Rice

+Gujarathi Dal / Surati Dal

+Dahi Kadi / Kadi Pakoda

| »Sweetl (Mohan Thal / Mung Halwa / Malpuha / Puranpoli, efc..)
+Butter Milk

| +*Mukhwas & Many More...







SWEET /

Kesari Ashoka Halwa 'i
Rice Kesari Dates Halwa o
Rava Kesari Dryfruit Halwa ﬁ i
Pineapple Kesari Coconut Bholi o
Semia Kesari Jangiri

Avil Kesari Badusha ”j
Pongal Pazham Pori

Rava Pongal Ladoo

Pineapple Pudding Milk Cake

Ven Pongal Suhiyan

Kalakandu Halwa / Bath  Milk Cake

Kashi Halwa Beetroot Jam

Dudhi Halwa Tomato Jam

Moon Daal Halwa

Paal payasam Avil payaasam

Semiya Payasam Wheat payasam

Milk payasam Badam kheer L9
Rice coconut payasam Nendrapazham Payasam “
Kalyana payasam pizhinja payasam r—7
Paladai prathaman chakka pradhaman bl
Ada pradhaman pazham pradhaman ?' |

kadala pradhaman paruppu pradhaman

SAVOURIES :

i

Veg upma Lapsi upma
Avil upma Poha

Rice upma Puttu kadalai
Semiya upma Appam

Idi appam

1
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PACHADI / KICHADI RAITA f‘
Fruit Mathan pachadi ~ i
Beetroot Tomato and kakdi pachadi .h
Tomato Coconut and chilly raita
Mango pachadi Mix veg raita
Bhendi pachadi Pineapple raita
Carrot pachadi Boondi raita

Daunkar pachadi

~ SAMBHAR(in varieties)

Mix Veg Mango Pulissery
Drumstick (onion) Milakootal
Red Pumpkin Vathal Kozhambu
Bringal Mor Kozhanbu
Madras Onion Milagu Kozhambu
Rasakalan Theeyal
Morkoottan

© RASAM(IN VARIETIES)
Tomato Pineapple
Limbu Panir
Mysore Udupi

Jeera pepper
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CHUTNEYS / PICKLES | ;i

Coconut & chilly Lemon pickle 2

Coconut & Frydal & chilli Mango pickle i .
Coconut & chilly & Mango Mix. Veg pickle

Onion Nellikai pickle

Kadarangi Pickle

Onion & Tomato Garlic chutney

Lemon, ginger chilly

Green chutney
Kadugu Mango

Kajoor chutney

Vepalla katti

Puli inji

Mormilakai
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MANGALOREAN STYLE MENU vi'

< Pickle <+ Menasagi

<+ Papad + Rice h,
<+ Chutney <+ Rasam

< Kosambiri « Sambhar

< Raita + Patrode

<+ Palya <+ Sweet

+ Kootu / Saagu / Gasi  + Payasa
+ Butter M ==

& Many More...
'\
A <« Pickle < Sambhar / Huli
% Chutney + Kodakene / Majigehuli / Pulikajpu &
N <+ Kosambiri < Sweet
¥ < Raita + Payasa
W\ = Palya <+ Bhajiya / Bonda / Vada
1 = Rice / Papad / Sandige
<+ Tove < Bharatha

|+ Uddinahittu + Butter Milk
.~ < Tambli / Gojju < Pan / Banana
~ + Saar / Rasam
+ Kootu / Gasi / Saagu
+ Menasgai / Kairasa / Muddholi
< Chiftranna / Puliyogare / Vangibaath

I \\' \




POOJA MATERIALS ‘%‘
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KERALITE TRADITION

Nilavilaku

Paraa

Kindi

Palaga

Pookula

Towel
Ashtamangalyam
White Cloth
Thalom8/12/16
Chengala Watta
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Fruits

Coconut

Lemon

Avil Gud
Garlands
Welcome Garland
Bouquets

Pazham

Flowers For Ladies
Loose Flowers

—————— KERALTELUNCH =——"rr——
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Pickles - Variety

Chips - Variety
Papadam

Pachadi

Kichadi

Kootu Kari / Erissery
Kalan / Mango Puliserry
Olan / Stew

o e N

Avial

Thovaran

Sambhar

Rasam S
Paruppu/ Chakka Pradman S&g
Palpayasam / Palada :
Pazham

Curd / Buttermilk




<+ Mineral Water + Seer Bakshanam

« Kolam (as required) s:éi
+ Plaintain trees <+ Kashi Yatra Materials
+ Nadaswaram Arangements  * Joileteries

(To boy only)

<+ Flowers & Garlands .
< Paai-2

<+ Pooja Materials (For The Function)

We Also Provide Extra Things If Needed A

<+ Thamboolam Bags with Coconut < Fruit Counter
(Bags as per choice) < Soft Drinks
<+ lce cream/ Kulfi
<+ Juice -
Seer Bakshanams (lyer) -
v Therattipal Nei Appam

v Mysore Pak Muthusaram

v Adirasam Paruppu Thenkai's o
(Laddu, Manoharam, Pottukadalai, Kadaldi, F’ e
Cashew Nut, Burfi) =

sSeer Bakshanams (lyer) A
|

v

v Boondi Laddu v Murukku
v
v

v Rose Jahangir v CoconutBurfi v Hand Murukku
v Laddu v Nukkal v Therattipal (milk)
v Mysore Pak v Athirasam (kuzambu Milk)
v Rava Laddu v Appam
v Badusha v Thenkuzhal

v Manokombu
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PANIYARAKKAI (ANY ONE) ;i

-

v Manoharam v Coconut Burfi e
v Cashewnuts v Laddu

v Mysore Pak

FLOWERS + GARLANDS
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Welcome Maalai

Vratham Maalai

Nischia Thamboolam Maalai
Bouquet

Maatru Maalai

SO s N

Muhurtham Maalai

Jadai

Flowers for Ladies (Seasonal)
Spl. Flowers for Bride

Loose Flowers

TOILETRIES (For Boys)

SR Sy v S

Tray v Towel (Bath)
Tooth Brush/ Paste v Hair Oil
Shaving Cream/ Brush v Comb
Razor Set v Powder
Shaving Lotion v Perfume
Soap v Deo

MUHURTHAM LUNCH (lyengar)

T e

Pazham Sarkkarai v
Rice v
Dal v
Ghee v
Appalam v
Morkuzhambu / Sambhar 7
2 Type Kosmilli v
White Pumpkin Puli Kootu v
Beans / Capsium/ Gavar / Paruppu Usili ~
Monthan Kela Karamathu

J\ 1§ ¥

Pickles

Chips

Thair Vadal

Rasam

Puliyodharai

Boondi / Sweet

Karasev or Mixture

Akkara Vadasal / Pal Payasam
Bhagala Bath




