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10223 Nokesville Road 
Manassas, VA 20110

Tel: 703-957-4900
www.rangolirestaurant.com
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Indians love to celebrate life! Every happy occasion, event or achieve-
ment is marked with gatherings and a feast for family and friends. 

Where food is involved, Rangoli knows catering best. 

Hence our tagline…“Nobody knows catering like we do.” 
We don’t just say it, we mean it. 

We own it all —from fresh food, delightful presentation, contemporary 
wares, warm servers, skilled bartenders to the responsibility of 
serving gratifying meals. We have pleased many a reveler at 
premium hotels, venues and locales like Andrew Melon Auditorium, 
National Building Museum, National History Museum, Wolf Trap, 
Fox Chase Manor, the Fountains in Salisbury, Baltimore Art Museum, 
Narmada and Stone Tower Wineries. 

Call us for any catering related question, we have the answer. 

So, when’s your next party?  Call 571-278-5477. 
Or fi ll a form for details at  www.rangolirestaurant.
com/catering.php.

Vegetarian 
Appetizers
Palak Chaat

Cocktail Samosas

Assorted Pakoras

Bhel Puri

Aloo Tikkis Chole Chaat

Cheese-Cherry-Pineapple Sticks

Dhokla

Kachori

Masala (Dal) Vada with 
       Coconut Chutney

Mini Bombay Burgers 
       (a.k.a Vada Pav)

Vegetable Cutlet

Vegetable Katti Roll

Paneer Pakora

Paneer Shaslik

Pani Puri

Papri Chaat

Tadka Idly

Pav Bhaji

Veg. Springrolls

Aloo Cashew Rolls

Crispy ‘Rangoli’ 
       Okra Chips

Saboodana Vada

Gobi/Veg. Manchurian

Chili Corn



Live Station 
Appetizers
Palak Chaat 
       (Aam or Anar)

Assorted Dosa Station 
       with Sambar and 
       Chutneys

Pani Puri

Chaat Papri/ 
       BhelPuri

Pav Bhaji

Samosa / Aloo 

       Tiki Chat

Katti Rolls

Hibachi-style make to order 
       Chinese Counter

Omlette Station

On the Spot Sandwich 
      Station

Non-Vegetarian 
Appetizers
Chicken Tikka

Chicken Reshmi (Malai) Kebab

Chicken Kali Mirch Kebab

Chicken Achari Tikka

Tandoori Chicken

Chicken Satay with 
       Peanut Sauce

Chicken Shaslik on skewers

Chicken 65

Chicken Katti Roll

Chicken Pakora

Chilli Chicken

Chicken Spring Rolls

Drums of Heaven

Lamb Boti Kebab

Lamb Seekh Kebab

Lamb Shammi Kebab

Lamb Keema Samosa

Coconut Shrimp

Shrimp Cocktail

Tandoori Shrimp

Tandoori Salmon

On the Spot Sandwich 
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Soups
Chicken Clear Soup

Chicken Corn Soup

Garlic Rasam

Lemon Rasam

Malabar Shrimp Soup

Mixed Vegetable Broth

Mulligatwany Soup

Potato Leek Soup

Tomato Rasam

Vegetable Clear Soup

Vegetable Corn Soup

Salads
Aloo Chaat

Apple Chaat

Asian Shrimp Salad

Chicken Ceasar Salad

Indian Green Salad

Rajma / Rice Salad

Sprouted Moong Salad

Stick Salad with Choice 
       Dressing

Russian Salad

Koshambir

Carrot Kosumbali

Chicken
Chicken Tikka Makhani 
       (Butter Chicken)

Chicken Tikka Masala

Chicken Chettinad

Chicken Jhalfrezi

Chicken Kolhapuri

Chicken Madras

Chicken Malai Khorma

Chicken Manchurian

Chicken Saagwala

Chicken Vindaloo

ChillI Chicken

Kadai Chicken

Kashmiri Chicken

Koli Khuzmbu

Lamb
Achari Gohst

Bhuna Lamb

Dhania Gohst

Kheema Lamb Kofta

Kheema Lamb Mutter

Lamb Roganjosh

Lamb Vindaloo

Saag Gohst

Seekh Kebab Masala

Syrian Lamb Fry

Dal Gosht

Baby Goat Masala

Seafood
Malabari Fish Curry

Bengali Macher Jhol

Meen Moilee Curry

Fish Vindaloo

Shrimp Coconut Masala

Goan Dry Shrinp Fry



Dals
Channa Masala (Chole)

Dal Makhani

Dal Saag

Kuttu

Lauki Channa Dal

Rajma Masala

Sambar

Tomato Pappu

Yellow Dal Tadka

Gujarati Kadi

Punjabi Kadi

More Kozhmbu

Vatal Kozhmbu

Rice
Chicken Biryani

Coconut Rice

Jeera Pulao

Kashmiri Pulao

Kitchdi

Lamb Biryani

Lemon Rice

Mixed Vegetable Biryani

Mixed Vegetable Pulao

Peas Pulao

Plain Basmati Pulao

Pongal

Shrimp Biryani

Tamarind Rice

Tomato Rice

Vegetarian 
Entrees
Aloo Dum Kashmiri

Aloo Gobhi

Aloo Jeera

Aloo Mutter

Aloo Palak

Any Foogath

Any Poriyal

Avial

Bagara Baingan

Baingan Bharta

Beans / Cabbage Usli

Bhindi Do Pyaza

Bhindi Jaipuri

Chilly Paneer

Chilly Potato

Gobhi Manchurian

Khumb Malai Mutter

Malai Kofta

Navratna Khorma

Palak Paneer

Paneer Makhani 
       (Shahi Paneer)

Paneer Mutter

Saag Makai

South Indian Vegetable Khorma

Steamed Fresh Vegetables

Stuffed Baingan Masala

Vegetable Kofta

Vegetable Manchurian

Vegetable Xacuti

Mirch Ka Salan
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Breads
Aloo / Gobi Paratha

Bhatura

Garlic Naan

Kheema Naan

Lacha Paratha

Malaysian Paratha

Naan

Onion Kulcha

Pudhina Paratha

Puri

Roti

Stuffed Shahi Naan

Tawa Paratha

Accompaniments
Coconut Chutney

Green Chutney

Tamarind Chutney

Cranberry Chutney

Onion Chutney

Tomato Chutney

Cucumber Raita 

Boondi Raita

Pineapple Raita

Mixed Pickle / Achar

Gongura Pickle

Lime or Mango Pickle

Mango Chutney

Dahi Bhalla

Papapd

Vadam

Salad Dressings

Desserts
Badam Kesar Kulfi

Caramel Custard

Falooda

Gajar Halwa

Gulab Jamun

Mango Fruits Custard

Mango Mousse

Rasmalai

Rice Kheer

Semiya Kheer

Shahi Tukra

Sheera / Sooji Halwa

Pongal
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 Mor Khozmbu
Vattal  Khozmbu
Pallya
Rasam
Bisi  Bele Baath
Pull ihora
Coconut Rice
Lemon Rice
Steamed Rice
Carrot  OR Cucumber Kosambri
Thair  Patchadi
Sweet Patchadi
Coconut OR Parruppu Thogaiyal
Ingi Pull i
Appalam
Banana Chips
Pickle
Chakkarai  Pongal
Semiya Payasam
Parruppu Payasam
 

T
am
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enu

Cheppa Pulusu

Gongura Mamsam

Andhra Chicken Koora

Nattu Kodi

Chettinadu Chicken

Guthi Venkaya Kura

Bhendi Kaju Pakodi Fry

Ullava Charu

Panasa Puttu Koora

Dhondakay Fry

Hyderabadi Chicken Dum Biryani

Mammadika Pappu

Tomato Rasam

Dappalam & Gatti Pappu

Avakkaya Annam

Jackfruit Biryani

Guthi Venkaya Biryani

Veg Biryani

Qubani Ka Meetha

Tamil Brahmin

 

Parruppu Vada

Medu vada

Tadka Idly

Punnukku

Mysore Bonda

Aloo Bonda

Idly

Pongal

Upma

Assorted Chutneys

Poriyal  

Any Kuttu

Avial

Parruppu Ussli

Aloo Podimas

Aloo Roast  /  Aloo Fry

Vazhakai Curry

Keerai  Massiyal

Enna Katharikai

Pal  Payasam/Elaneer Payasam T
am
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Garelu

Molakala Salad

Puri

Pappadum

Vadiyalu

Bobatlu

Kaja



Gujarathi

   Farsans

Lilva Kachori

Kaman

Sandwich Dhokla

Fafda

Handvo

Sev Kamani

Pakora

Muthiya

Methi  Gota

Farsi  Puri

Dabeli

Undhiyu

Sev Tamato Nu Shaak

Bharlela Bhinda / Baingan / Karela

Ringan Alu Nu Shaak

Kurkure Bhindi

Sukhi Aloo Bhaji  /  Suran /  Sweet Potato

Panch Katol

Panchratna Dal

G
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Gujarathi Dal

Gujarathi Kadi

Katta Mag

Pulao / White Rice

Dal Chawal Kitchdi

Saboodana Kitchdi

Kicchu

Chappati / Roti / Thepla

Puri

Dahi Vada

Sweet Pickle

Shreekand

Puran Poli

Gajar Halwa

Moong Dal Halwa

Basundi

Masala Chaas



 

Dessert
Tres Leches

 Churros

 Cinnamon Crisps

Live Stations @ $5 Per Person Per Station 

(Plus Cook Separate - Chef Fee $300.00 )

(Minimum 75 People Guarantee)

Add-Ons Or Side Orders (Upcharged)

 Masala Street Corn

 Guacamole

 Pickled Onions

 Pickled Cabbage

 Grilled Jalapenos

 Fresh Mango - Pineapple Salsa

 Creamy Chipotle Sauce

 Sour Cream

Most Packages Include:

 Our Home Made Chips And Salsa

 Spanish Rice And Choice Of Beans (Black Or Charro)

 Pico De Gallo And Sour Cream

 Salsa Habanero And Tortillas (Flour/ Corn/ Wheat)

Enchiladas/ Masala (Chicken Tinga Or Ground Beef Or Cheese

And Onion Or Spinach 'N' Cheese)

 Fajitas (Chicken Or Steak Or Vegetarian Or Vegan)

 Taco - Steak And Cheese

 Paneer Tikka Poblano

 Lamb Birria

 Pollo En Mole

 Pollo Poblano

 Salmon En Cilantro

 Cauliflower Tikka Masala

 Appetizers
 Queso Or Queso Masala

 Guacamole

 Bean And Avocado Dip

 Mexican Chopped Salad

 Baja Shrimp

 Taquitos Or Flautas

Main Course
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