
Sandwiches
Live service from the truck, or pick your favorites 
for an assorted tray. Served with house-flavoured 
chips & nu dill pickle spears

Nu Reuben corned beef/deli turkey/vegan seitan

Nu Egg

Nu Tuna

Nu Grilled Cheese

Black Chickpea Sliders 

Nu Dog kosher beef/veggie

----

Nu Veggie Tikka

Nu Lox

Chicken/Paneer Tikka Sliders

Nu Coney Dog 

Appetizers

Indian-twisted

Chicken/Paneer tikka skewers 
grilled, smoky & succulent; served with cilantro 
chutney & pickled onions

Black chickpea “shaami” kebabs
served with mint yogurt & pickled onions

Semolina-fried fish
crispy, delicate & melt-in-your-mouth; served with 
Indian slaw, chutneys 

Cumin & paprika-roasted corn “ribs”
fire-grilled, buttery, juicy & tangy; served with 
mint chutney, chili mayo

Creamy lamb meatballs
slow-cooked in yogurt and spices; served with 
caramelized onions & cilantro-mint chutney

Croquettes fish/lamb/beef/chicken/vegetable
served with tomato sauce and chimichurri

Tempura-fried seasonal vegetables
fresh, crunchy, light as air; served with honey 
mustard and tamarind sauce  

Rajma chili-cheese fries
Chaat masala–dusted french fries topped with 
Punjabi-style kidney bean chili, queso & cilantro

Mini Samosas 
filled with spiced potatoes & green peas; served 
with mint & tamarind chutneys

Catering Menu

Weddings 
birthdays  
anniversaries 
graduations 
b'nai mitzvahs 
corporates

Grilled sandwiches live from the truck
Sandwich trays • Appetizer trays • 
Passed hours d’oeuvres • Buffets • 
Plated sit-down dinners
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Cocktail 
Sandwiches 

Cream cheese, cilantro chutney, 
cucumber & dill (add smoked salmon)

Bombay street-style grilled sandwich with 
chutney, cucumber, potato, onion, tomato

Scrambled paneer & tomatoes

Spicy chickpeas, avocado & herbed yogurt 

Curried chicken salad 

Crispy spiced potatoes & Boursin 

Kitsch & classic

Deviled eggs

Chimichurri meatballs

Caprese skewers

Watermelon & feta skewers

crostini & canapes
Served atop puff pastry rounds, phyllo shells or 
baguette crisps

Minced lamb, cheese, herbs

Spinach, artichoke, cream cheese

Prosciutto, peach, Brie

Mushroom, caramelised onions, cheese

Roasted tomatoes, mozzarella, basil

Chicken pot pie 

----

Bruschetta (tomatoes, basil, olive oil)

Whipped goat cheese, dates, mango 
chutney

Whipped goat cheese, grilled peaches, 
thyme

White bean hummus, sumac roasted 
tomatoes, Kalamata olives

Ricotta, pesto, roasted red peppers

Balsamic mushrooms & caramelised 
onions

Hummus, spiced chickpeas, crumbled feta

Smashed avocado, lemon, sunflower 
seeds, red chili flakes

Sun-dried tomato pesto, grilled 
vegetables, basil 

----

Cream cheese, macerated blackberries, 
thyme

Almond butter, banana, chia seeds, 
toasted coconut, honey

Feta, sour cherry jam, lemon zest

Ricotta & balsamic strawberries

Sweet ricotta, pears, walnut, honey

----

Cream cheese, smoked salmon, dill

Tarragon chicken salad

Braised beef, blue cheese butter, 
caramelised onions

Sun-dried tomato & anchovy

Brie, prosciutto, pickled cherries 
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Indian-inspired 
salads
Baby spinach, curried chickpeas & mango

Crispy smashed potatoes, dill pickles & 
scallions

Roasted cauliflower, pomegranate & 
pistachio

Saffron chicken, orange & fennel 

Baby gem lettuce, burnt aubergine 
yogurt, cucumber, mint

Tandoori Chicken Caesar with romaine, 
creamy mint dressing, house croutons, 
Parmesan 

Other Salads 
Summer Salad 
mixed greens, seasonal berries, red onion, wal-
nuts, balsamic vinaigrette

Greek Salad 
bell peppers, cucumber, tomato, red onion, peper-
oncini, feta, dill, red wine vinaigrette

Roasted Beetroot & Orange Salad 
goat cheese, toasted pine nuts, tarragon

Kale & Blueberry Salad 
pickled red onion, pistachios, feta, red wine vinai-
grette

Roasted Vegetables & Lentil Salad 
summer squashes, sweet corn, heirloom tomatoes, 
basil

Green Halloumi Salad 
arugula, avocado, cucumber, pesto

Indian Buffet
Curries

VEGETARIAN 

Punjabi-style rajma red bean curry

Chana masala chickpea & potato

Bombay spiced potato

Avial creamy coconut & mixed vegetables

Palak paneer cottage cheese & creamy spinach

Paneer makhani in creamy tomato sauce

Dal tadka mixed lentils

Dal makhani creamy black lentils

MEAT & SEAFOOD

Homestyle masala chicken  

Creamy butter chicken  

Slow-cooked coconut & cilantro chicken 

Slow-cooked lamb & potatoes  

Goan pork vindaloo 

Shrimp & okra curry

Goan fish curry with coconut cream

Not Curries 

VEGETARIAN 

Jeera aloo homestyle crispy cumin potatoes

Aloo methi fenugreek potatoes

Kurkuri masala bhindi crispy okra 

Baingan ka bharta fire-roasted eggplant

Beans poriyal caramelised onions & coconut

MEAT & SEAFOOD

Mustard & dill fish fillet

Black pepper & curry leaf chicken  

Masala-crusted grilled lamb chops

Chicken/shrimp ghee roast

Chili beef with curry leaves 
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Buffet sides
Mac & cheese 
Pasta salad
Potato salad
Mixed greens summer salad
Herbed cucumber salad 
Roasted vegetables
Aubergine & red pepper caponata
Rice pilaf 
----

Naan & assorted flatbreads
Cumin or turmeric rice
Basmati steamed rice
Raita (spiced yogurt with veggies and 
herbs) 
Indian slaw
Pickles & chutneys 

Chaat Station
Live snack service with assorted chutneys, 
Indian crispies & more

Pani puri
Papdi chaat 
Dahi sev puri
Aloo tikki 
Samosa chaat
Bhel puri

Beverages 
Iced Chai

Smoothies 
mango/wild berry/peanut butter & chocolate 

Summer lemonades 
lavender/hibiscus & orange/peach & mint/classic

Fresh-squeezed fruit juices

Herbal teas/teas/coffees/iced coffees 

Desserts
Indian-inspired

Cheesecakes 
chai/mango & cashew/lemon & pistachio

Rice pudding with berry compote

Gajar halwa (rich carrot pudding) & 
mascarpone

Gulab jamun & custard

Saffron & cardamom bread pudding

Classics

Cheesecakes
classic NY/Basque burnt/blueberry/lemon & 
raspberry

Cakes
sour cream coffee cake/carrot cake with 
mascarpone/ricotta & raspberry/tres leches/dark 
chocolate & orange/just chocolate 

Tiramisu

Summer berry trifle pudding 

Assorted cookies 

Assorted popsicles 

Indian Favorites

Kulfi (standard & custom flavors)

Indian popsicles 

Gulab Jamun/Rasgulla 

Jalebis & ice cream 

Creamy rice pudding
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