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CATERING
PACKAGES
Authentic Indian Cuisine

Catering Packages
Breakfast Packages
Lunch and Dinner Packages
Live Stations
Hors d'ouvre Packages
Refreshment Stations
Mithai Boxes
Thali Set Up
Pass Tray
Mocktails "Signature Drinks"

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.
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70%
India is the largest producer of
spices in the world and produces as
much as 70% of the world’s spices.
This is why at Patravali we do our best to use the
fresher and authentic products brought from the
mother land,
Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.
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Breakfast Packages
PUNJABI NASHTA

Oh Balle!!! this punjabi nashta is
perfect for before the ceremony or
even for small events like mayian or
Chura ceremony
Includes:
Fresh brewed unsweetened tea
with ginger, laichi and star anise.
Aloo Ka parathas (can be also
prepared with onion, or gobi or
paneer)
Punjabi vegetable raita.
Home-made Mango Achar

GUJARATI NASHTA

Kem cho? Majama!
Authentic Desi Nashta for your Pithi
or Ganesh Pooja, will leave everyone
happy and satisfied.
Includes:
Fresh brewed unsweetened tea
with ginger, Laichi and star anise.
Tomato Upma with Nuts or Poha.
Coconut chutney
Limes

SOUTH INDIAN NASHTA

Arumaiyāṉa uṇavu!
Our goal is to pleased you and your
guest with this typical south
breakfast,
Includes:
Fresh brewed unsweetened tea
with ginger, Laichi and star anise.
Medu vada or baby uttapam.
*(live station available under
request)
Sambar
Coconut chutney.

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.

From our hearts to
your guests.
At Patravali Indian Cuisine, we take
pride in being the top wedding caterer
in Cancun and Riviera Maya today.
We can customize the packages
according to your needs and taste.

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.

Lunch/Dinner Packages
Vegetarian Lunch

Swaad Package

Bhojana Package

This package is specially designed for
small events like a lunch after
a ceremony, it's a complete meal and all
the items are vegetarian.
Includes the following items of your
choice:
2 vegetarian Appetizers
2 vegetarian Main Courses
1 Dal
1 Rice *(1)
1 Assorted Bread *(2)
1 Dessert
Condiments and
1 Salad

This package is crafted for the couples
that would like to try a little bit of
everything, fits small events.
Includes the following items of your
choice:
1 vegetarian Appetizer, 1 Chicken
Appetizer
2 vegetarian Main Courses and 1
Chicken Main Courses.
1 Dal
1 Rice *(1)
1 Assorted Bread *(2)
1 Dessert
Condiments and 1 Salad

This package have the essentials to
enjoy the best of the Indian Cuisine
including vegetarian and chicken dishes,
Includes the following items of your
choice:
1 vegetarian Appetizer, 2 Chicken
Appetizer
2 vegetarian Main Courses and 1
Chicken Main course.
1 Dal
1 Rice *(1)
1 Assorted Bread *(2)
1 Dessert
1. Condiments and 1 Salad

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.

Lunch/Dinner Packages
Rani Package

Raja Package

This package have everything to give a
memorable feast to your guests, this is
a sumptuous meal to surprise your love ones
during your events.
Includes the following items of your choice:
2 vegetarian Appetizer, 2 Chicken Appetizer
2 vegetarian Main Courses and 2 Main
Courses.
1 Dal
1 Rice *(1)
1 Assorted Bread *(2)
2 Dessert
Condiments and 1 Salad

This package as the name says it, is for a King,
crafted with different items to give a royal treat
to your guest:
Includes the following items of your choice:
2 vegetarian Appetizer, 3 Chicken Appetizer
2 vegetarian Main Courses and 2 Main
Courses.
1 Dal
1 Rice *(1)
1 Assorted Bread *(2)
2 Dessert
Condiments and 1 Salad

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.

Client Voices

Ami & Samir

Alpa & Jatin

Chirag & Krupa

Villa del Palmar

Hard Rock Hotel Cancun

Generations Riviera Maya

"The quality, taste, presentation,
flavor and delivery were
absolutely amazing. We
couldn’t have asked for more."

"Patravali kept the guests
fueled for the night. "

"The good friends
from Patravali prepared
delicious dishes that everyone
enjoyed"

Hors d'Ouvre

The perfect "starters" for your events.

MEHNDI/JAGOO

3 appetizers:
1 non vegetarian (chicken)
2 vegetarian.
2 chutneys.

VEGETARIAN COCKTAIL

4 appetizers:
4 vegetarian items
2 chutneys.

MIX COCKTAIL

4 appetizers:
2 non vegetarian
(chicken)
2 vegetarian items
2 chutneys

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.

items

OUR BIGGEST SALER

Live stations

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
The lamb, fish, and shrimp dishes have an extra cost per person per item.
any vegetarian dish can be substituted or /changed to a non vegetarian item with an extra charge. Please contact your food cordinator to provide you the charge for it.

Chaat station
Aromatic spices and tangy sauces, describes our Indian
chaat street food, that offers the palate a symphony of
exotic flavors and textures. It’s a group of foods without
limits.
Price per item, per pax
Aloo tikki Chana (requires a chef by itself)
Palak Papdi Chaat
Samosa Chaat
Dahi balle
Pani Puri (requires a chef by itself)
Peanut Chaat
Mexican Bhel
Black Chaana chaat
Includes unlimited chaats for 1.5 hour, with the option of prepare it how ever the guest likes it, with ingredients like onion, potato, chole, yogurt, limes, tomatoes,
chaat masala, mint chutney, tamarind chutney. If the number of people is greater than 150 guests, to provide and ensure a good service, it will be charged for the
service of two chefs at each station.

Kathi Roll Station
Desi fresh street food, originally from Kolkata, Kathi or Kati
Rolls is one of the delicious street foods that you can enjoy
anytime.
Includes 2 of the following fillings of your choice:
Price for two fillings
Butter Chicken Fajitas
Paneer Tikka Fajitas
Achari Chicken
Veg tawa mix
Chicken keema

*The lamb, fish & shrimp dishes have an extra cost per person
per item.
Includes unlimited kathi rolls for 1.5 hours, with the option to prepare it as the guest like it. Only one tawa available per station
If the number of people is more than 150 guests, it will be charged for the service of two chefs at each station.

Mumbai Station
Fresh desi street food, prepare just like in the streets of
India, enjoy a mixture of colors and flavors, in the hands of
our chefs.
Pav Bhaji, (requires a chef by itself)
Ragda Petis (requires a chef by itself)
Bombay veg grilled Sandwiches (requires a chef by itself)
Vada pav (requires a chef by itself)

*The lamb, fish & shrimp dishes have an extra cost per person
per item.
Includes unlimited chaats for 1.5 hour, with the option of prepare it how ever the guest likes it, with ingredients like onion, potato, chole, yogurt, limes, tomatoes,
chaat masala, mint chutney, tamarind chutney. If the number of people is greater than 150 guests, to provide and ensure a good service, it will be charged for the
service of two chefs at each station.

Indochinese Station
Fresh Indochinese street food, prepare just like in the
streets of India, enjoy a mixture of colors and flavors, in the
hands of our chefs
Choose between veg Hakka noodles or veg Indian fried rice,
and add two or more of the following items:
Chilli paneer
Chilli Chicken
Chicken 65
Aloo 65
Gobi 65
Vegetarian Manchurian
Gobi Manchurian.
*The lamb, fish & shrimp dishes have an extra cost per person
per item.
Includes 2 items of the list unlimited for 1.5 hour, with the option of prepare it how ever the guest like it, with schez sauce.
If the number of people is greater than 150 guests, it will be charged for the service of two chefs at each station.

Tandoor Station
Our Traditional Indian Oven works with charcoal, we
prepare fresh naan and kebabs in the hands of our chefs. So
your guest can enjoy as fresh as possible.
Package: 1 Naan, 1 Vegetarian item, and 1 Non-Vegetarian f
Naan
Tandoori items, choose 2 items
Chicken kebab (Flavors: Haryali, Sufiyani, Achari, Haryali or
Lime-Jalapeno)
Paneer tikka (Flavors: Haryali, Sufiyani, Achari or Haryali.)
Chicken seekh kebab
Vegetarian Kebab.
*The lamb, fish & shrimp dishes have an extra cost per person
per item.
Includes unlimited food for 1.5 hour, with the option of prepare it how ever the guest like it, with options like salad, mint Chutney, tamarind chutney. This station has an extra
charge of transportation and handling. If the number of people is more than 200 guests, it will be charged for the service of two chefs with two tandoors at the station.

Live station Terms
and Conditions
All equipment for the live stations will be requested to the hotel, (for cooking and serving)
All service will be requested to the hotel, the cater will just bring the ingredients, chef, and
food to serve in the live station+ $ catering charge applies for all live station packages.+
Duration of Service time: 1.5 hours.
Service time exceeding 1.5 hours will be liable for the surcharge.+ There will be one chef in
attendance at each individual stall.+ If the number of people is greater than 150 guests, it will
be charged for the service of two chefs at each station. Additional chef is available upon
request at $ per chef.+ Prices are subjected to change and prevailing VAT
charge.+ ^Only available for functions held inside the resorts, with previous authorization of t
he resort. The tandoor station has an extra charge Of a minimum of $
which includes service and transportation fees. In a 20 km radio from our location, if your
venue it’s further away please advise there will be an extra charge) If the number of people is
more than 200 guests, it will be charged for the service of two chefs with two tandoors at the
station.

Lassi station
1 FLAVOR LASSI
Served in 6/8 oz glass Per person.
Mango
Namak jeera
Patravali kulfi lassi
Plain sweet lassi
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Mocktails
SIGNATURE DRINKS

Odisha

Bombay

Bubbly lemonade with Lychee,
roses and Mint.

Passion fruit and mint Mocktail.

Jalandhar

Myrsore
Fresh Drink of Cucumber, mint
and lemon, spiced with
chilli powder.

Indian lemonade with ginger
and mint twist.

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged & approval by the hotel or venue.
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Masala Chai station
PREMIUM CHAI SERVICE STATION
Premium Chai Service Station
Fresh brewed tea, with cardamom, laichi, ginger and
star anise.

Catering Packages 2021

Mithai

Price per item per pax

GHAR KI MITHAI

Sooji ka halwa
Fruit basundi
Kheer
Rabdi
Aam ras
Laapsi
Sheero

HALWAI KI MITHAI

Shahi tukda
Mohanthal
Mango Phirni
Gaajar ka halwa
Moong dal halwa
Shrikhand
Gulab Jamun

MAHARAJA KI MITHAI

Patravali Pista Kulfi cookie cone
Patravali kesar mango
Cardamom panna cotta with
rhubabza
Falooda
Ras Malai(under availability)

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
ALL OF OUR SWEETS HAVE TO BE ORDER AT LEAST 10 DAYS IN ADVANCE AS PER COMPANY POLICIES, ALL OF OUR SWEETS ARE PREPARE WIITH MILK PRODUCTS INCLUDING GHEE AND
WHOLE MILK. MUST OF OUR DESSERTS HAVE NUTS, PLEASE ADVICE FOR ALLERGIES.IN CASE YOU HAVE THEM

Jalebi Live Station

includes:
Fresh jalebis fried in a tawa.
Vanilla ice cream (additional costs)

Mithai Box

Falooda
LIVE STATION

Sweet Pani
Puris
LIVE STATION

Price per box per pax
Besan Ladoo
Barfi
Mohanthal
(A box includes 5 pieces of your
preferable sweet, with a hashtag &
B&G names printed).

Served in a glass per person
Classical falooda served with:
Tulsi seed
Sev Noodles
pistachio kulfi or
vanilla ice cream·
Rhobhabza
fresh fruits.

Puris
Rabdi Pani
Vanilla ice cream or pistachio
kulfi
Dry Nuts
Fresh Fruit

Please note that to the prices it will be added a 16% of taxes plus the Service fee charged by the hotel.
ALL OF OUR SWEETS HAVE TO BE ORDER AT LEAST 10 DAYS IN ADVANCE AS PER COMPANY POLICIES, ALL OF OUR SWEETS ARE PREPARE WIITH MILK PRODUCTS INCLUDING GHEE AND
WHOLE MILK. MUST OF OUR DESSERTS HAVE NUTS, PLEASE ADVICE FOR ALLERGIES.IN CASE YOU HAVE THEM

Premium Pass Trays with charcoal

keeps appetizers warm during your cocktail hour
with the stainless steel trays which has a name tag,
two sauces, napkin holder, chopsticks holder.
This service does not include a waiter, only the tray
and is an additional product to the selected
package.
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THALIS

Ideal for presentation of the dishes during the
meal after the ceremony or for small groups.
This service is subject to availability and must be
confirmed by signed contract.
This service is combined as an additional
product with a selected package.
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TERMS AND
CONDITIONS:

MENUS AND PRICES:
Our menus do change throughout the growing season. Our catering coordinator will
confirm the most current menu during the planning process. Due to changing market conditions, menu prices
are subject to change.
Menu prices & final menu selections will be confirmed no earlier than 12 weeks prior to your event. Prices do not
include taxes and service charges.
guest counts must be confirmed 4 weeks prior to your event.
The Final Quote should be signed to confirm our services, and
this ensures the best possible coordination and execution of your event.
EQUIPMENT:
All the equipment and set up its not included, in case neededplease get in contact with us for a adjust to your query.
TRANSPORTATION CHARGES:
All transportations are not included.
FOOD AND BEVERAGE MINIMUM PURCHASE:
$30.00 usd per pax with a minimum of 50 pax per event.
AGREEMENT AND PAYMENT INFORMATION
Events will not proceed without a returned signed Catering
Agreement, Banquet Event Order, and fulfilled payment information requirements. A credit card authorizationform m
ust be on file and will be used to process all payments.
Patravali Indian Cuisine does not direct bill any social events and all payments must be received according to the
signed contract clauses prior to the scheduledevents
CANCELLATION POLICY
Fees are based on the number of days prior to the scheduled event the event was cancelled. Please consult your event
coordinator for details.
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