
 

Catering 

Menu 



 

DEAR CLIENT, 

Imli Restaurant & Banquets has a head chef with more than 20 years of experience in Restaurant & 

Catering Business. We are currently catering in Chicago and its suburbs. We serve many types of 

Occasions, including weddings, Receptions, Anniversaries, Birthdays, Professional conferences, reunions 

and more! 

We Cater in North Indian, Gujarati, Swaminarayan/Jain, Indo-Chinese and fusion Cuisine. Our catering team 

helps with Planning an event with menu plannings and food tasting. 

We take care of food preparation and presentation and coordinate the details with venues so catering 

your food becomes as easy as possible. 

We custom our services to your preferences so each event is as fantastical as it can be. Please Give us the 

opportunity to cater your upcoming Event. 

OUTSIDE CATERINGS: EVENT PLANNIG AND INFORMATION 

• Catering Pricing Valid for Minimum 30 Guests! 

• Menus are priced on per item per person 

• We deliver! For $130 with 25-mile radius + $2.5 per mile after 

• Kitchen Help is available for $200 per helper. No. of staff based on menu selections and varieties 

• All Live station will be an additional $200 

• Halal meat available upon request only with additional $1 per meat item 

• we can arrange for your choice of Indian sweets and continental sweets. 

• For different and fancy presentation of food there will be an additional charge 

depending on the selection 

• American menu available upon request 

• All Prices are available for Chicago and its suburbs area 

 

For Assistance in Planning your event, or to schedule an appointment please contact us at: 

 

Cell: 630-431-8360  

Email: banquet@imlichicago.com  

Madalina Hapca 

Director of Catering & Events  

 

 



 

NORTH-INDIAN MENU 

APPETIZERS 
 

 

 

 

SHRIMP 

SHRIMP PAKORAS 

SHRIMP 65 

 

FISH 

FISH PAKORAS 

AMRITSARI FISH 

FRIED FISH 

 

CHICKEN 

CHICKEN PAKORAS 

CHICKEN KEEMA SAMOSA 

CHICKEN 65 

CHICKEN KATRI 

IMLI SPECIAL CHICKEN 

 

LAMB 

LAMB KEEMA SAMOSA 

LAMB PEPPER FRY 

 

 

PANEER 

PANEER PAKORAS 

PANEER 65 

BHATTI DA PANEER 

 

VEGETABLES 

ONION PAKORAS 

SPINACH PAKORAS 

CHILI PAKORAS 

ALOO PAKORAS 

ALOO TIKKI 

VEG SAMOSA 

VEG CUTLET 

DAL KACHORI 

 

COMDIMENTS 

GREEN CHUTNEY(INCLUDED) 

TAMARIND CHUTNEY(INCLUDED) 

ONION CHUTNEY 

PAPAD 

 

 



 

NORTH-INDIAN MENU 

MAIN COURSE 
 

 

SHRIMP 

SHRIMP CURRY 

SHRIMP TIKKA MASALA 

SHRIMP CHILI MASALA 

KADHAI SHRIM P 

SHRIMP KORMA 

SHRIMP MADRAS 

SHRIMP GOA CURRY 

SHRIMP VINDALOO 

FISH CURRY 

FISH CHILI MASALA 

FISH GOA CURRY 

FISH VINDALOO 

FISH TIKKA MASALA 

 

LAMB 

LAMB ROGAN JOSH 

LAMB CHILI MASALA 

LAMB TIKKA MASALA 

BHUNA LAMB 

KADHAI LAMB 

LAMB MADRAS 

LAMB VINDALOO 

LAMB SAAGWALA 

CHILI LAMB 

 

GOAT 

PUNJABI GOAT CURRY 
KOSHO MANGSHO 

LAL MAANS 

CHILI GOAT 

 

EGGS 

EGG CURRY 

EGG BHURJEE 

EGG MASALA 

 

 

 

CHICKEN 

DESI STYLE CHICKEN CURRY 

(BONE-IN OR BONELESS) 

CHICKEN CURRY 

CHICKEN MAKHNI 

CHICKEN TIKKA MASALA 

CHICKEN CHILLI MASALA 

CHICKEN METHI MALAI 

KADHAI CHICKEN 

CHICKEN KORMA 

CHICKEN MADRAS 

CHICKEN VINDALOO 

CHICKEN SAAGWALA 

CHICKEN KEEMA 

 

LENTILS (DAL & CHANA) 

DAL MAKHNI 

TADKE WALI YELLOW DAL 

DAL PALAK 

DHABA WALI KALI DAL TADKA 

CHANA MASALA 

CHANA PALAK 

 

PANEER 

PANEER MAKHNI 

PANEER TIKKA MASALA 

PANEER CHILI MASALA 

MATTAR PANEER 

PALAK PANEER 

KADHAI PANEER 

PANEER BHURJEE 

MALAI KOFTA 

 



 

NORTH-INDIAN MENU 

MAIN COURSE 
 

 

 

 

POTATOES 

ALOO TARIWALA 

ALOO JEERA 

ALOO MATTAR 

ALOO GOBHI 

ALOO PALAK 

ACHARI ALOO 

BOMBAY ALOO 

KASHMIRI DUM ALOO 

 

VEGETABLES 

MATTAR MUSHROOM 

KADHAI MUSHROOM 

GOBHI MATTAR 

SAAG 

VEGETABLE CURRY 

VEGETABLE KORMA 

VEGETABLE JALFREZIE 

KADHAI VEGETABLE 

CORN METHI MALAI 

KADHI PAKORAS 

BAINGAN BHARTHA 

BHINIDI DO PIYAZA 

BAGARA BAINGAN 

 

CONDIMENTS 

SALAD  

RAITA  

 

RICE 

WHITE RICE 

SAFFORN RICE 

JEERA RICE 

SPINACH RICE 

PEAS PULAO 

VEG PULAO 

KASHMIRI PULAO 

 

BIRYANI 

VEGETABLE BIRYANI  

CHICKEN DUM BIRYANI  

LAMB DUM BIRYANI  

GOAT DUM BIRYANI  

SHRIMP BIRYANI  

 

NAAN BREADS 

NAAN 

GARLIC NAAN 

CHILI CHEESE NAAN 

TANDOORI ROTI 

CHAPATHI 

RUMALI ROTI 

PARATHA 

LACHHA PARATHA 

ALOO PARATHA 

ONION KULCHA 

PANEER KULCHA 

MASALA KULCHA 

BHATURA 

 



 

INDO-CHINESE FUSION 

APPETIZERS       MAIN COURSE 
 

 

SHRIMP 

SHRIMP CHILI GARLIC DRY 

SHRIMP SALT N PEPPER 

SHRIMP HAKKA STYLE 

 

FISH 

CHILI FISH DRY 

SZCHEWAN PEPPER FISH 

DYNAMITE FISH FRY 

 

CHICKEN 

CHILI CHICKEN DRY 

CHICKEN MANCHURAIN DRY 

CHICKEN LOLLIPOPS 

DYNAMITE CHICKEN FRY 

 

PANEER 

CHILI PANEER DRY 

PANEER HAKKA STYLE 

DYNAMITE PANEER 

SZECHWAN PEPPER PANEER 

 

VEGETABLE 

CHILI BABY CORN 

VEG SPRING ROLLS 

CHILI GARLIC MUSHROOM 

BLACK PEPPER MUSHROOM 

CAULIFLOWER CHILI GARLIC 

CAULIFLOWER KOREAN BARBEQUE 

CAULIFLOWER MANCHURIAN DRY 

VEG BALL MANCHURIAN DRY 

VEG BALL SZECHWAN STYLE 

CHINESE BHEL 

HONEY CHILI POTATO 

CHILI GARLIC TOFU 

TOFU SALT N PEPPER 

 

SEAFOOD 

SHRIMP IN THAI CURRY 

 (Red, Yellow, Green) 

SHRIMP IN CHOICE OF SAUCE 

CHILI FISH GRAVY 

FISH IN CHOICE OF SAUCE 

 

CHICKEN 

CHICKEN CHILI GRAVY 

KUNG PAO CHICKEN 

CHICKEN IN THAI CURRY  

(Red, Green, Yellow) 

CHICKEN IN CHOICE OF SAUCE 

 

PANEER 

CHILI PANEER GRAVY 

KUNG PA O PANEER 

PANEER IN CHOICE OF SAUCE 

 

VEGETABLE 

CAULIFLOWER IN CHOICE OF SAUCE 

VEG IN THAI CURRY  

(Red, Yellow, Green) 

VEG BALLS IN CHOICE OF SAUCE 

BABY POTATO IN CHOICE OF SAUCE 

SHANGHAI EGGPLANT 

 

CONDIMENTS 

SWEET CHILLI SAUCE 

CHILI GARLIC SAUCE 

SOYA SAUCE 

GREEN CHILI SAUCE 

RED CHILI SAUCE 

CHILI VINEGAR 

 



 

INDO-CHINESE FUSION 

RICE & NOODLES 

 

 

RICE 

• VEG 

• CHICKEN 

• MIXED  

 

HAKKA FRIED RICE 

SZECHWAN FRIED RICE 

SHANGHAI FRIED RICE 

BURNT GARLIC FRIED RICE 

CORN & EDAMAME FRIED RICE 

 

NOODLES 

• VEG  

• CHICKEN  

• MIXED  

 

HAKKA NOODLES 

CHILI GARLIC NOODLES 

SHANGHAI NOODLES- PICK YOUR CHOICE OF SAUCE 

• Manchurian Sauce  

• Black Pepper Sauce 

• Hot Garlic Sauce  

• Sweet N Sour S a u c e 

• Mangolian Sauce  

• Black Bean Sauce 

• Orange Sauce 

 



 

GUJARATI MENU 

 

BREAKFAST 

BATATA POHA 

UPMA 

METHI GOTA 

DAKOR GOTA 

FAFDA 

JALEBI  

THEPLA 

CHUTNEY SANDWICH 

AMUL CHEESE SANDWICH 

ALOO MATAR SANDWICH 

MASALA TEA 

COFFEE 

 

APPETIZERS 

KHAMAN 

DHOKLA 

MASALA DHOKLA 

LASANIYA DOHKLA 

MINI BATATAWADA 

LILVA KACHORI 

DAHI VADA 

VEG CUTLET 

TADKA PATRA 

KHICHU 

MINI SAMOSA 

KATHOR 

PANCH KATHOR 

MOONG DAL WITH LASAN TADKO 

TOOR DAL LACHKO 

KALA CHANA RASADAR 

DESHI VAL RADSADAR 

VATANA RASADAR 

 

 

 

 

RICE 

WHITE RICE 

MATAR PULAO 

DHABA STYLE FOOD 

BADSHAHI KICHADI 

MASALA KHICHADI 

DAL DOHKALI 

KATHIAVADI KADHI 

OKRA NI KADHI 

DABELI 

VADA PAO 

KADHI O R DAL 

NATH WARI TOOR DAL WITH PEANUT 

RASADAR GUJARATI KADHI 

 

MAIN COURSE 

BATAKA NI SUKIBHAJI 

PARVAL POTATO 

POTATO TINDORA 

POTATO BELL PEPPER 

TINDORA CASHEW 

KARELA CASHEW 

OKRA POTATO 

OKRA MASALA 

UNDHIYU 

BATAKA TAMATAR RASADAR 

TAMATA BATAKA RINGAN 

SEV TAMATAR NU SHAK 

DUDHI CHANA RASADAR 

TOOVER LILVA RINGAN RASADAR 



 

ACTION (LIVE) STATIONS 

 

 

1. ALOO TIKI CHOLE CHAAT 

• ALOO TIKI 

• CHOLE 

• SWEET YOGHURT 

• TAMARIND CHUTNEY 

• GREEN CHUTNEY 

• ONION 

• TOMATO 

• SEV 

• CILANTRO 

 

2. PAPDI CHAAT 

• PAPDI 

• ONIONS 

• TOMATOES 

• BOILED POTATOES 

• SWEET YOGHURT 

• TAMARIND SAUCE 

• GREEN CHUTNEY 

 

3. PAV BHAJI 

• VEG BHAJI 

• MUMBAI BUTTER PAV 

• MASALA CHOPPED ONIONS 

• CILANTRO 

• LIME 

 

4. VEG SAMOSA CHAAT 

• VEG SAMOSA 

• CHOLE 

• SWEET YOGHURT 

• TAMARIND CHUTNEY 

• GREEN CHUTNEY 

• ONIONS, TOMATOES 

• CILANTRO 

• SEV 

 

 

5. BOMBAY BHELL 

• BHEL PURI MIX 

• ONIONS 

• TOMATOES 

• RAW MANGOES 

• BOILED POTATOES 

• GREEN CHUTNEY 

• TAMARIAND CHUTNEY 

• GARLIC CHUTNEY 

 

6. PANI PURI 

• CHOICE O F WATER 

• SWEET & SOUR WATER 

• CHILI & SOUR WATER 

• SZCHEWAN WATER 

• CHICKPEAS 

• BOILED POTATOES 

 

7. DAL KACHORI CHAAT 

• KACHORI 

• ONIONS 

• TOMATOES 

• SWEET YOGHURT 

• TAMARIND CHUTNEY 

• GREEN CHUTNEY 

• SEV 

• CILANTRO 

 



 

FUSION 

 

MEXICAN      INDIAN 
VEG ENCHILADAS 

VEG QUESEDILLAS 

VEG NACHOS 

• CHIPS 

• REFRIED BEANS OR BLACK BEANS 

• ONIONS 

• TOMOATOES 

• SALSA 

• CHILI PEPPERS 

• MEXCIAN SHREDDED CHEESE 

• CILANTRO 

 

WALKING TACO 

• CHIPS BAG 

• REFRIED BEANS OR BLACK BEANS 

• CORN 

• ONIONS 

• TOMATOES 

• SALSA 

• MEXICAN BLEND SHREDDED CHEESE 

• CHILI PEPPERS 

 

MEXICAN CHAAT 

• TORTILLA CHIPS 

• REFIRED BEANS OR BLACK BEANS 

• CORN 

• ONION 

• TOMATOES 

• SALSA 

• MEXICAN BLEND SHREDDED CHEESE 

• CHILI PEPPERS 

 

 CONDIMENTS 

SOUR CREAM 

GUACOMOLE 

MANGO HABANERO SALSA 

PINEAPPLE PICO DE GALLO 

 

 

 

PANEER KATHI ROLLS 

AMUL CHEESE BALLS 

KURKURE PANEER WITH CHILI 

GARLIC SAUCE 

MUSHROOM CHEESE BALLS 

GARLIC BREAD TOAST 

SPINACH AND CREAM CHEESE 

WONTONS WITH HOT GARLIC SAUCE 

PANEER SZCHEWAN SAMOSA 

CHILI PANEER SAMOSA 

PANEER BHURJEE SPRING ROLSS 

KURKURE BABY CORN WITH CHILI 

GARLIC SAUCE 

THAI PANEER LETTUCE CUPS 

MASALA PANEER MIX 

LETTUCE CUPS 

PICKLE ONION & CUCUMBER 

PEANUT SAUCE 

GREEN CHILI SAUCE 

CHRUSHED PEANUTS 

CILANTRO 

THAI RAW PAPAYA SALAD 

MASALA GLASS NOODLES SALAD 

FIRECRACKER PANEER 

MASALA CHILI CHEESE FRIES 

DABELI SLIDERS 

VADA PA O SLIDERS 

MASALA MACRONI 

MARINARA PASTA 

ALFREDO PASTA 

 



 

DESSERTS & DRINKS 

 

DESSERTS      DRINKS 

 
INDIAN 

GULAB JAMUN 

RAS MALAI 

RAS GULLA 

BADAM HALWA 

MOONG DAL HALWA 

GAJAR KA HALWA 

SUJI KA HALWA 

DUDHI HALWA 

KHEER 

SHAHI TUKDA 

SHEERA 

BASUNDI 

MOOTI CHUR LADDO 

JALEBI 

KAJU KATRI 

KAJU ROLLS 

LADDU 

DUDHPAK 

 

INDIAN FUSION DESSERTS 

MOTTICHOOR L A D RABADI PARFAIT 

DECONSTRUCTED GULAB JAMUN CHEESECAKE 

ROSE TRIFLE PUDDING 

CHAI CHEESECAKE 

ROSE RASMALI PHYLOO C U P S 

MOTICHOOR ROLLS WITH RABADI 

WHITE CHOCOLATE THANDAI MOUSSE 

GAJAR HALWA CHEESECAKE 

SUNDAE BAR 

 

Add On’s available: 

➢ American Menu  

➢ Day of Event Planner 

➢ Unique presentation & So many more 

For other service contact Madalina Hapca at 630.431.8360 or banquet@imlichicago.com 

KULFI 

MANGO KULFI 

ORANGE KULFI 

PAAN KJULFI 

STRAWBERRY KULFI 

 

ICE CREAMS 

VANILIA 

CHOCOLATE 

STRAWBERRY 

OTHER FLAVORS AVAILABLE UPON 

REQUEST 

 

DRINKS 

MANGO LASSI 

SWEET LASSI 

SALTED LASSI 

SPECIAL LASSI 

MASALA CHASS 

JUNGLEE MOJITIO 

WATERMELON JUICE 

MANGO SHAKE 

STRAWBEERY SMOOTHIE 

MIXED BERRY SMOOTHIE 

MASALA LEMON JUICE 

COFFEE 

MASALA TEA 

 



 

Elevating Every 
Occasion with 

Exquisite Flavors 


