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M A S A L A  M Ā Y A C A T E R I N G  M E N U

All orders are subject to Hawaii state general excise tax of 4.712% and 10% service charge.
Consuming raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food-borne illnesses.

C H I C K E N  —  M A I N
S e r v e s  e i g h t  t o  t e n  g u e s t s .

DHABA CHICKEN CURRY (5lbs) 109.00
Chicken thigh, yogurt, onion gravy, northern spices

OLD DELHI BUTTER CHICKEN (5lbs) 129.00
Char grilled chicken, tomato, dry fenugreek, cardamom

METHI CHICKEN (5lbs) 129.00
Chicken curry, fresh fenugreek, spinach, green chili

CHICKEN TIKKA MASALA (5lbs) 129.00
Char grilled chicken, tomato, onion, bell pepper

CHICKEN KORMA (5lbs) 139.00
Chicken, cashew nut, onion, cream, green cardamom

L A M B  —  M A I N
S e r v e s  e i g h t  t o  t e n  g u e s t s .

ROGANJOSH (5lbs) 149.00
Boneless lamb leg, Kashmiri chili, yogurt, fennel

KEEMA MATAR (5lbs) 149.00
Ground Lamb, fried onion, green peas, garam masala

SAAG GOSHT (5lbs) 149.00
Lamb curry, fresh fenugreek, spinach, green chilis

SHAHI KORMA (5lbs) 159.00
Lamb, cashew nut, onion, cream, green cardamom

S E A F O O D  —  M A I N
S e r v e s  e i g h t  t o  t e n  g u e s t s .

GOAN SHRIMP CURRY (5lbs) 139.00
King Prawn, Kokum, coconut milk, mustard seeds, Goan spices

FISH CURRY (5lbs) 149.00
Seasonal fish, Kokum, coconut milk, mustard seeds, Goan
spices

PATRANI MACCHI (10 pieces) 169.00
Fish fillet, cilantro mint chutney in banana leaf

CRAB CURRY (5lbs) 389.00
Dungeness crab, coconut, tamarind, curry leaf

P O R K  |  B E E F  —  M A I N
S e r v e s  e i g h t  t o  t e n  g u e s t s .

VINDALOO (5lbs) 109.00
Pork, vindaloo masala, vinegar, palm jaggery

BEEF PEPPER FRY (5lbs) 199.00
Stir-fried beef, coconut, black pepper, curry leaf, shallot

109.00

109.00

ALOO KEEMA (5lbs)
Ground beef, potato, warm spice, curry leaf

MALABAR BEEF CURRY (5lbs)
Coconut milk, roasted coriander, Malabar spices

B R E A D

BUTTER NAAN (piece) 4.00
Cultured butter

GARLIC NAAN (piece) 5.00
Garlic, cultured butter

CHILI GARLIC NAAN (piece) 5.00
Chili-garlic butter

LACCHA PARANTHA (piece) 6.00
Flaky layered flatbread, ghee

R I C E  |  B I R Y A N I
S e r v e s  e i g h t  t o  t e n  g u e s t s .

PREMIUM BASMATI RICE (5lbs) 39.00
Aged basmati rice, ghee, spices

SAFFRON-RAISIN PILAF (5lbs) 69.00
Basmati rice, saffron, raisins, whole spices

CHICKEN BIRYANI (5lbs) 149.00
Basmati rice, chicken, roasted whole spices, saffron

LAMB BIRYANI (5lbs) 159.00
Basmati rice, lamb, roasted whole spices, saffron

PRAWN PILAF (5lbs) 159.00
Basmati rice, shrimps, roasted whole spices, saffron
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