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O U R  O F F E R I N G S

Catering, Your Way
Choose the service style that fits your event

Buf f et
Wide select ion from t he full menu

Live Stations
Int eract ive, made-t o-order experience

Drop-Of f  + Party Trays
Ready-t o-serve cat ering for easy host ing

Custom Event Menus
Bengali specialt ies + Indian classics

P E R F E C T  F O R

Weddings  •  Corporat e  •  Puja  •  Birt hdays  • 
Graduat ions  •  Communit y

01

Staffed or self-service setup

02

Phuchka, chaat, rolls , kebabs , luchi & jalebi

03

Great for offices , parties  & family gatherings

04

Vegetarian, non-vegetarian & custom combinations
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01M E N U  0 1

Appetizers & Chaat
Kolkata favorites, shareable bites & tandoor classics

B E N G A L I  &  KO L KA T A  ·  VE G

Vegetable Chop ★★

Aloo Chop

Beguni ★★

Peyaji

Jhuri Aloo Bhaja

Phulkopir Pakora

Paneer Pakora

Bengali Style Aloo Kabli

Ghugni ★★

B E N G A L I  &  KO L KA T A  ·  N O N - VE G

Kolkata Fish Fry ★★

Fish Finger

Fish Chop

Chicken Cutlet

Egg Devil

Mangsher Chop (Mutton)
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M E N U  0 1 AP P E T I Z E R S

C H A A T V E G E T A RI A N

Pani Puri / Golgappa ★★

Dahi Papdi Chaat

Aloo Tikki Chaat

Samosa Chaat

Bhel Puri

Sev Puri

KO L KA T A  S T R E E T  F O O D V E G E T A RI A N

Phuchka — Kolkata Style ★★

Ghugni Chaat

Aloo Kabli

Jhal Muri

KO L KA T A  R O L L S V E G  &  N O N - V E G

Chicken Roll

Egg Roll

Egg Chicken Roll ★★

Mutton Roll

Seekh Kabab Roll

Paneer Roll ★★

Aloo Roll
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M E N U  0 1 AP P E T I Z E R S

R O L L S  B Y  T H E DO Z EN

Kathi rolls travel beautifully — order by the dozen for drop-off
catering.

I N D I A N  C L A S S I C S V E G E T A RI A N

Vegetable Samosa ★★

Mixed Vegetable Pakora ★★

Onion Pakora

Spinach Pakora

Paneer Pakora

Paneer T ikka ★★

Aloo Tikki

Chole Bhature ★★

Gobi 65 ★★

Crispy Corn

Masala Corn

Vegetable Spring Roll

Paneer Spring Roll

French Fries

Masala Fries
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M E N U  0 1 AP P E T I Z E R S

T A N D O O R  S P E C I A L I T I E S N O N - V E G

Chicken Tikka

Chicken Reshmi Kebab ★★

T andoori Chicken ★★

Achari Chicken Tikka

Hariyali Chicken Tikka

Chicken Seekh Kebab

Lamb Seekh Kebab

Chicken Pakora

Amritsari Fish Pakora ★★

Tandoori Fish

Tandoori Shrimp

Shrimp Pakora

Chicken 65

Chicken Lollipop

L I VE S T AT I O N  FAVO R I T ES

Phuchka, chaat, kathi rolls & tandoor kebabs made to order
in front of your guests.
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02M E N U  0 2

Entrees
Bengali & Kolkata specialties, Indian classics

B E N G A L I  ·  VE G E T A R I A N

Aloo Posto ★★

Jhinge Posto

Alu Piyaz Posto

Shukto ★★

Dhokar Dalna ★★

Chhanar Dalna

Aloo Phulkopir Dalna

Bengali Aloo Dum ★★

Cholar Dal with Narkel ★★

Kashmiri Dum Aloo

Bengali Sona Moong Dal

Musur Dal

Biuli Dal

Bengali Mix Veg / Labra

Lau Ghonto (Add Narkel)

Echorer Dalna / Kalia ★★

Bandhakopir Torkari
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M E N U  0 2 E NT R E E S

B E N G A L I  ·  VE G E T A R I A N  

Begun Bhaja

Begun Basanti

Kumro Chokka

Aloo Jhinge

B E N G A L I  ·  N O N - VE G E T A R I A N

Kosha Mangsho ★★

Chicken Kosha ★★

Kachi Pathar Jhol ★★

Bengali Chicken Jhol ★★

Mutton Dak Bungalow

Chicken Dak Bungalow

Doi Chicken

Chicken Rezala ★★

Mutton Rezala

Chicken Chaap

Dim Kosha / Dimer Dalna

Macher Jhol with Aloo

Rui Macher Kalia ★★

cont .
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M E N U  0 2 E NT R E E S

B E N G A L I  ·  N O N - VE G E T A R I A N  

Doi Rui / Doi Mach ★★

Shorshe Mach ★★

Chingri Malai Curry ★★

Daab Chingri

Macher Matha Diye Dal

Muri Ghonto

Shorshe Ilish / Hilsha ★★

Tel Ilish

Pomfret Curry

Bhetki Paturi

P A N E E R V E G E T A RI A N

Paneer Tikka Masala

Paneer Butter Masala

Kadai Paneer

Palak Paneer

Matar Paneer

cont .
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M E N U  0 2 E NT R E E S

P A N E E R  V E G E T A RI A N

Paneer Lababdar ★★

Paneer Bhurji

Achari Paneer

VE G E T A B L E  C U R R I E S V E G E T A RI A N

Vegetable Meloni ★★

Vegetable Diwani Handi ★★

Navratan Korma

Veg Kofta / Malai Kofta

Aloo Gobi

Aloo Matar

Aloo Jeera

Bhindi Masala

Baingan Bharta

Mushroom Masala

Methi Matar Malai

Chana Masala

Rajma Masala

Kala Chana Curry

cont .
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M E N U  0 2 E NT R E E S

D A L V E G E T A RI A N

Dal Tadka / Dal Fry

Dal Makhani

Dal Palak

B U I L D A B AL AN C ED B U FFET

We suggest two curries, one dal, one dry vegetable, a rice
and a bread per 25 guests.

C H I C KE N N O N - V E G

Butter Chicken / Makhani

Chicken Tikka Masala

Chicken Curry

Kadai Chicken

Chicken Palak / Saag

Chicken Chettinad

Chicken Achari Masala

Chicken Karahi
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M E N U  0 2 E NT R E E S

G O A T  /  M U T T O N  /  L A M B N O N - V E G

Andhra Goat Curry ★★

Goat Karahi

Goat Rogan Josh

Goat Keema

Mutton Saag

Lamb Curry

Lamb Masala

Lamb Rogan Josh

Lamb Karahi

Lamb Keema

S E A F O O D N O N - V E G

Fish Tikka Masala

Shrimp Curry

Shrimp Tikka Masala

Kadai Shrimp

Shrimp Chettinad

H AL AL  O N  R EQ U ES T

Halal goat, lamb and chicken available for your event —
please ask when booking.
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03M E N U  0 3

Biryani, Breads & Indo-
Chinese
Rice, tandoor breads, Tangra-style plates &
accompaniments

B I R Y A N I V E G  &  N O N - V E G

Kolkata Chicken Biryani ★★

Kolkata Mutton Biryani ★★

Hyderabadi Chicken Biryani

Hyderabadi Goat Biryani

Hyderabadi Veg Biryani

Lamb Biryani

Bezawada Biryani (Egg / Paneer)

Bezawada Biryani (Shrimp / Fish / Keema / Chicken
/ Goat)

R I C E  &  P U L A O V E G  &  N O N - V E G

Steamed Basmati Rice

Jeera Rice

Peas Pulao

Fried Rice (Add Egg / Chicken / Shrimp)
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M E N U  0 3 B I R YANI  &  S I D E S

R I C E  &  P U L A O  V E G  &  N O N - V E G

Bengali Basanti Pulao

Bengali Special Fried Rice

Gobindobhog Rice

B I R Y AN I  B Y  T H E H AN DI

Sealed dum handis arrive hot and are opened tableside —
a showpiece for any celebration.

T A N D O O R I  B R E A D S V E G E T A RI A N

Naan — Plain / Butter / Garlic / Cheese / Onion /
Chilli ★★

Tandoori Roti

Lachha Paratha ★★

Tawa Roti

cont .
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M E N U  0 3 B I R YANI  &  S I D E S

P A R A T H A V E G E T A RI A N

Plain Paratha

Aloo Paratha

Gobi Paratha

Paneer Paratha

Onion Paratha

B E N G A L I  S P E C I A L T Y  B R E A D S V E G E T A RI A N

Luchi ★★

Hinger Kochuri ★★

Koraishutir Kochuri ★★

T A N G R A  I N D O - C H I N E S E  ·  VE G

Gobi Manchurian — Gravy / Dry ★★

Chili Paneer — Gravy / Dry ★★

Paneer Manchurian — Gravy / Dry

Chili Gobi — Gravy / Dry

Chili Potato
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M E N U  0 3 B I R YANI  &  S I D E S

T A N G R A  I N D O - C H I N E S E  ·  N O N - VE G

Chili Chicken — Gravy / Dry ★★

Chicken Manchurian — Gravy / Dry ★★

Garlic Chicken — Gravy / Dry

Chili Fish — Gravy / Dry ★★

Fish Manchurian — Gravy / Dry

Chili Shrimp — Gravy / Dry

Shrimp Manchurian — Gravy / Dry

R I C E  &  N O O D L E S V E G  &  N O N - V E G

Hakka / Schezwan / Chili Garlic Noodles (Add
Chicken / Shrimp / Egg / Paneer)

Vegetable / Schezwan Fried Rice (Add Chicken /
Shrimp / Egg / Paneer)

R A I T A V E G E T A RI A N

Cucumber Raita

Boondi Raita

Onion Raita
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M E N U  0 3 B I R YANI  &  S I D E S

R A I T A  V E G E T A RI A N

Mixed Vegetable Raita

Pineapple Raita

S A L A D S V E G  &  N O N - V E G

Green Salad

Onion Salad

Masala Ferry Style Salad (Add Kabab of
Choice) ★★

Kachumber Salad

Masala Papad

C H U T N E Y S V E G E T A RI A N

Mint Chutney

Tamarind Chutney

Mango Chutney ★★

Date and Tamarind Chutney

Aamsotto Chatni

Plastic Chutney

cont .
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04M E N U  0 4

Sweets, Drinks & Puja
Bengali mishti, Indian classics, beverages & authentic
vegetarian bhog

B E N G A L I  S W E E T S  &  S P E C I A L T I E S V E G E T A RI A N

Mishti Doi ★★

Rasgulla

Nalen Gur Rosogolla ★★

Rajbhog

Nalen Gur Sandesh ★★

Chhanar Payesh

Rice Payesh

Simai Payes

Patishapta ★★

Rosogollar Payes ★★

I N D I A N  D E S S E R T  C L A S S I C S V E G E T A RI A N

Gulab Jamun ★★

Rasmalai

Rice Pudding

Gajar Halwa ★★
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M E N U  0 4 S WE E T S  &  P U JA

I N D I A N  D E S S E R T  C L A S S I C S  V E G E T A RI A N

Moong Dal Halwa

Suji Halwa

Rabri

Mango Mousse

Fruit Custard

T R A D I T I O N A L V E G E T A RI A N

Lassi — Sweet / Salted / Rose / Mango ★★

Buttermilk / Masala Chaas

Jal Jeera

Aam Panna ★★

Nimbu Pani

Masala Lemonade

cont .
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M E N U  0 4 S WE E T S  &  P U JA

T E A  &  H O T  D R I N KS V E G E T A RI A N

Masala Chai

Ginger Tea

Cardamom Tea

Coffee

C O L D  D R I N KS V E G E T A RI A N

Mango Drink

Rose Lemonade ★★

Lemonade

Fresh Lime Soda — Sweet / Salted

Soft Drinks — Regular / Indian

Bottled Water

N AL EN  G U R  AL L  Y EAR

We source date-palm jaggery year-round — nalen gur
sweets are never off the menu.
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M E N U  0 4 S WE E T S  &  P U JA

M A S A L A  F E R R Y  P U J A  S P E C I A L V E G E T A RI A N

Authentic vegetarian bhog — no onion, no garlic

Bhoger Khichuri ★★

Pujo Style Badhakopi

Alu Daam

Jhuri Alu Bhaja

Luchi

Fulkopir Tarkari

Labra (Bengali Mix Veg) ★★

Panchmesali Bhaja (Choose Your Veg)

Begun Bhaja

Beguni ★★

T omato Chutney — Bengali Style ★★

Anaras Chutney

Green Mango Chutney

Suji Halwa
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“Taste the Tradition”
Authentic flavors, fresh ingredients and memorable dining for every

guest.

Bengali soul.
Beautifully served.

1 0 0 %  H A L A L  C E R T I F I E D N A L E N  G U R  A L L  Y E A R

C A L L  T O  B O O K

(925) 838-9090

E M A I L

masalaferry@gmail.com

V I S I T

masalaferry.com

F O L L O W

facebook.com/masalaferr

y

2217 San Ramo n Valley Blvd, Suite C  ·  San Ramo n, CA 94583
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