Palace at the Ben

834 Chestnut Street, Philadelphia, PA 19107
Tel: 267-232-5600 Fax: 267-232-5601
Email: palaceattheben@aol.com Website: thepalaceattheben.com

Off-site Catering Combinations

Non-vegetarian Combination
$25.00 per guest
Starters
Choice of 4 vegetarian starters
Choice of 1 lamb or fish starter
Choice of 1 chicken starter
Entrée
Choice of one chicken entrée entree
Choice of three vegetable entrées

Vegetarian Combination
$25.00 per guest
Starters
Choice of 6 vegetable starters

Entrée
Choice of 4 vegetable entrées

Combinations served with Mint Chutney, Tamarind Chutney, Vegetable Mogulai Pulav, choice of Daal or Kadhi or
Rajma or Chana Masala, choice of 2 Breads, Papadum, Raita, choice of Kachumber or Sliced Salad, choice of two
Desserts, and Indian Masala Tea.

For each additional starter or entrée, please add the following to the base price of each combination:
$1.50 - Vegetable

$2.00 - Chicken

$3.00 - Lamb

$3.00 - Fish

$4.00 - Shrimp

$2.00 - Dessert

Selections can be made from the off-site menu selection list.
All prices are subject to 7% sales tax.
$200.00 for 1 coordinator and $150.00 per food handler for an evening event will be added to the final bill.

$300.00 for 1 coordinator and $225.00 per food handler for an all day event will be added to the final bill. Exact
amount of food handlers will be determined based on the menu selection and final guest count.

Delivery charges will be determined on the basis of distance and travel time.
All payments are requested by cash or check only. Credit card payments subject to 3% surcharge.

Food tasting for a maximum of 6 guests will be executed at $25.00 per guest + 18% gratuity. However, if the
customer eventually does business with Palace of Asia, the said amount minus the gratuity, will be deducted from the
final invoice.
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Palace at the Ben

834 Chestnut Street, Philadelphia, PA 19107 Tel: 267-232-5600 Fax: 267-232-5601
Email: palaceattheben@aol.com Website: thepalaceattheben.com

Buffet Combination 1:
e Peas Pulav or Jira Rice
Choice of any two vegetable entrees
Choice of one Daal Makhani or Yellow Daal or Chana Masala or Rajma or Kadhi
Choice of one Naan or Paratha or Bhatura
Raita
Kachumber
Achar
Choice of one Mithai or Salted Lassi or Sweet Lassi or Mango Lassi, or Thandai, or Cold Coffee

Buffet Combination 2:
e Peas Pulav or Jira Rice
Choice of one chicken entree
Choice of one vegetable entree
Choice of one Daal Makhani or Yellow Daal or Chana Masala or Rajma or Kadhi
Choice of one Naan or Paratha or Bhatura
Raita
Kachumber
Achar
Choice of one Mithai or Salted Lassi or Sweet Lassi or Mango Lassi, or Thandai, or Cold Coffee

Buffet Combination 3:

e Choice of one Chole Bhatura or Pau Bhaji

e  Chutney Sandwiches
e Cheese Sandwiches
e Humus Sandwiches
e Choice of 1 Mithai or Salted Lassi or Sweet Lassi or Mango Lassi, or Thandai, or Cold Coffee
e  Appropriate Condiments
Price:

e  $15.00 per guest of all ages for any combination of your choice

e Plus 7% Sales Tax

e Plus $250.00 for a minimum of two food handlers for up to 150 guests will be charged. If additional food handlers are
required based on the final guest count submitted by the customer one week in advance, each additional food handler will
be billed at the rate of $125.00.

o Tle above prices ane only applicable 1o buncheon wests where Palace 4t the B will be catering e
msin diver wernt also.,
o Dricts dfective Jasary 1, 2009
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Vegetarian
Hors D’oeuvres
Mini Vegetable Samosa
Mini Lilva Samosa
Mini Mushroom Samosa
Mini Chana Samosa
Udipi Samosa
Samosa Chana Chaat
Lilva Kachori
Vegetable Spring Roll
Ragda Patties
Aloo Tikki Chana Chaat
Panir Tikka on Tawi
Panir Sate
Spicy Mushroom on Tawi
Vegetable Cutlet
Vegetable Noodles
Papari Chaat
Bhel
Pani Puri
Fruit Chaat
Mexican 7 Layer Dip
Mini Chimi
Vegetable Fajita
Assorted Quesidilla
Firecrackers
Stuffed Mirchi Pakora
Harabhara Kabab
Spinach Pakora
Onion Bhujiya
Baingan Bhujiya
Panir Pakora
Cauliflower Pakora
Aloo Pakora
Baby Corn Pakora
Saagwalla
Cauliflower Pakora
All-in-One Pakora
Sham Savera
Sabudana Wada
Urad Daal Pakora
Batata Wada
Dhokla
Khandvi
Medhu Wada Sambar
Idli Sambar
Fried Idli
Assorted Dosa
Dahi Wada
Mozzarella Sticks
Raw Vegetable with Dip
Cheese and Crackers
Kaju Rolls
Kurmuri Bhindi
Cheese Sandwiches
Humus Sandwiches
Cucumber Sandwiches
Tomato Sandwiches
Cream Cheese Sandwiches
Chutney Sandwiches
Ribbon Sandwiches
Breaded Mushrooms

Hors D’oeuvres

Catering Menu Selection

Non-Vegetarian

Chicken Samosa
Chicken Kathi Kabab
Chicken Malai Kabab
Chicken Tikka on Tawi
Chicken Chilly
Chicken Tikka Tandoori
Chicken Tandoori
Chicken Reshmi Kabab
Chicken Pakora
Chicken Kheema Roll
Chicken Suicide Wings
Chicken Sate

Chicken Dhabha
Chicken Karai on Tawi
Fish Pakora

Fish Tandoori

Lamb on Tawi

Lamb Kheema Patties
Lamb Boti Kabab
Lamb Seekh Kabab
Lamb Tandoori Chops
Goat Tandoori Chops
Sautee Meat Balls

Pigs in Blanket

Vegetarian Entrees
Kashmiri Dum Aloo
Kofta Curry

Dhoop Chaoon

Navratan Korma

Panir Tikka Masala

Panir Cashmere
Vegetable Makhani

Aloo Beans
Aloo Baingan
Aloo Simla Mirchi
Aloo Dum

Aloo Sukhi Bhaji
Aloo Gobi

Aloo Bhindi
Aloo Mutter
Aloo Methi

Panir Bhurji
Bhindi Masala
Mutter Panir
Turiya Patra
Gobi Bhurji

Kaju Mutter
Palak Panir
Palak Baby Corn
Aloo Palak
Stuffed Karela
Karela Pyaj Subji
Tawi Tamasha
Mushroom Masala
Baingan Achari
Baingan Bhartha
Undhyu

Aloo Til Saak

and Yogurt

Lentil, Rice
and Meat

Chana Masala

Vaal ni Daal

Daal Makhani

Yellow Daal

Chana Daal

Rajma

Punjabi Kadhi

Guijarati Kadhi

Guijarati Daal

Vegetable Pulav

Vegetable Biryani

Pea Pulav

Jira Rice

Saffron Rice

Lemon Rice

Dahi Sadam

Besibela Bhaat

Tahir Sadam

Dahi Bhalla

Boondi Raita

Spinach Raita

Cucumber Raita

Pineapple & Grape Raita

Chicken Biryani

Lamb or Goat Biryani
Breads

Naan

Butter Naan

Paratha

Mini Methi Paratha

Mint Paratha

Onion Kulcha

Panir Kulcha

Garlic Naan

Puri

Bhatura

Roomali Roti
Tandoori Roti
American Fare
Chicken Frances
Chicken Marsala
Roast Chicken
Stuffed Chicken
Tenderloin Tips
Roast Beef

Chicken Parmesan
Vegetable Lasagna
Meat Lasagna
Eggplant Parmesan
Baked Ziti
Samundari Dunya
Fish or Shrimp Vindaloo
Fish or Shrimp Curry
Fish or Shrimp Achari
Shrimp Saagwalla
Shrimp Nergisi
Shrimp Bhuna
Shrimp Bhagari
Shrimp Patya

Poultry E]

Chicken Tikka Masala
Chicken Pasanda

Bhagari Chicken

Chilly Chicken

Chicken Cashmere

Chicken Curry

Chicken Masala

Hariyali Chicken

Chicken Vindaloo

Chicken Karai

Chicken Bhuna

Achari Chicken

Chicken Korma

Chicken Makhani

Chicken Mumtali

Chicken Saagwala

Beef, Lamb, or Goat Curry
Beef, Lamb or Goat Vindaloo
Beef, Lamb or Goat Korma
Beef, Lamb or Goat Nergesi
Beef, Lamb or Goat Pasanda
Beef, Lamb or Goat Roganjosh
Beef, Lamb or Goat Achari
Beef, Lamb or Goat Bhuna
Beef, Lamb or Goat Saagwala
Beef or Lamb Sali Boti

Beef, Lamb or Goat Kheema
Beef, Lamb or Goat

Bhindi Ghost

Papari ma Kabab

Dhansak with Kabab

Beef or Lamb Bhagara

Beef, Lamb or Chicken

Lamb or Chicken Nergisi

Lamb or Chicken Mumtali

Chilly Lamb or Beef

Lamb or Goat on Tawi

Kheema Patties
Dessert

Mango Sundae

Mango D’fengo

Persian Falooda

Gulab Jamun

Rasmalai

Gulab Jamun in Rabdi

Badam Halwa

Gajar Halwa

Dudhi Halwa

Moong Dal Halwa

Pista Kulfi

Kulfi Falooda

Malai Kulfi

Kala Jamun

Seviya

Kheer

Shrikhand

Assorted Ice Cream

Assorted Sorbet

Rosgoola


JOB
Sticky Note


FACILITY

LISV OF FACILIYIeS

PERSON TO CONTACT

Anthony Pier 9
Angeloni Cedar Garden
Barrister Hall

Brandy Wine Manor
Blair Mill Inn
Birchwood Manor

Ball Room The Ben
Clarion Cherry Hill
Dover Delaware Sheraton
Double Tree

Forsgate County Club
Garden Manor

Grand Versailles
Princeton Hyatt Regency
Hyatt Regency PA

Hyatt New Brunswick
Hyatt Penns Landing
Philadelphia Hyatt Bellev
Hilton East Brunswick
Hilton Cherry Hill

Hilton Parsipanny
Hilton Pearl River
Holiday Inn Allentown

High Point

Catering Department

Catering Department

Catering Department

Robert Fair

Christine Lagana

Catering Department

Tom Finley

Steve Crouse

Catering Department

Lisa Deluca

Todd Eddman

Michael Centanni/Arlene Aftico

Kathy Sideris

Julia Grach

Paula Bennett

Ryan Furio

Brandy Bechthold
ue Lisa Macrise
Stacy Vaskar
Neil Dinsfriend
Danielle Marc
Allison Bragman
George Pipsilos

Fred Hoffman

TELEPHONE

914-565-3390

609-587-1511

610-433-6088

610-608-7405

215-674-3900

973-887-1414

215-627-7575

856-428-2300

302-678-8500

215-893-1680

732-521-0070

732-566-9660

856-234-8314

609-734-4058

215-521-6561

732-867-2231

215-521-6560

215-790-2842

732-628-4209

856-665-6666

973-455-7929

845-735-9000

610-391-1000

215-822-9698



FACILITY

PERSON TO CONTACT

Holiday Inn Bensalem
Hollywood Fire Hall
Hanover Marriott
Lakeside Manor

The Mansion

Sheraton Reading
Sheraton Bucks County
Spring field Country Club
Ramada Inn N. Brunswick
Regency Palace
Radisson Fairfield
Radisson King of Prussia
Renaissance Hotel

Iron Lakes Country Club
Mercer County Park
Mainline Tribute Hall
Millennium Caterers
Doral Forestall Village
Fern Brooks Farms
Knights of Columbus
Knoll Country Club
Lake Side Manor

The Grey Stone Manor

Shadowbrook Country Club

Harry Davis

Snookie Medinski Judy
Sara Hendricks/ Wanda
Kevin

Arleen Kushner
Catering Department
Linda Boon

Alice Jackman

Linda

Jeff Sands

Catering Department
Clem Pascarella

Mr. Dennis Calzonnettti
Joseph Heartman
Catering Department
Maria McDonald

Greg Jason

Mary Beth

Rental Office

Rental Office

Catering Department
Catering Department
Catering Department

Catering Department

TELEPHONE

215-638-1500

302-373-7400

973-898-6414

856-435-6292

856-751-1717

610-376-3811

215-547-4100

610-690-7600

732-246-3737

856-778-7300

973-227-9200

610-354-8221

610-521-5900

610-395-3369

609-490-0500

610-647-8085

856-627-9333

609-897-7236

609-298-3868

732-249-4168

973-316-9500

856-782-8666

732-431-1500

732-747-0200



FACILITY

PERSON TO CONTACT

Ukrainian Center

Tappan Hill (Tarry Town)
Old Mill Inn

Vollrath Cannsatatter
Wayne Manor

Warwick Hotel
Wyndham Philadelphia
Wyndham Wilmington
Normandy Farms
Marriott Somerset
Marriot Downtown Philly
Ritz Carlton Philadelphia
Marriot Trenton

Stone Bristo

Tom Oprandy
Catering Department
John Risley

Hanna

Robert Jachera
Catering Department
Janice Lancke
Catering Department
Alicia Rabinowitch
Carl Johnson

Kim Dwyer
Penelope F Crocker
Katie Schondel

Ayesha Swaika

TELEPHONE

732-469-1018

914-631-3030

908-696-2309

215-332-0121

973-694-7776

215-735-6000

215-448-2000

302-661-4361

215-616-8115

732-764-6440

215-625-6014

215-568-6445

609-656-4506

215-860-7888 Ext 13



PAUACE at the Ben

834 Chestnut Street, Philadelphia, PA 19107 Tel: 267-232-5600 Fax: 267-232-5601

Email: palaceattheben@aol.com Website: www.thepalaceattheben.com

FLOWERS, MANDAP, AND DECORATIONS

Elegant Affairs

Mandup

Touch of Class
Abhishek

Mangalam Decorations
Design by Linda
Robert’s Florist

Shadi Mandup

Sajavat

Blaster Enterprise

D. J. Suj

D. J. Sunny

D. J. Kucha & Company
Nachural Beats

Black Jack Entertainment
Rock The Planet

Magic Sound Entertainment
Hudak Music

Five Piece Band

Rahman Entertainment
Loknath Entertainment
Montoo Live Entertainment
Swati Dhru

Shahnai, Sitar, and Tabla
Doshi Dhamaka

First Class Act

Mani Musical

Tejis Enterainment

Yash Mehta
Surendra Solanki

Show Room
Shobha Rao
Sharda Shenoy
Anuradha Patel

Lata Patel
Veena Malhotra
Nikhil Dipte
Shekhar Sheth
Linda D’Amico
Mr. Roberts
Sankalp
Kalpana Patel

DISC JOCKEY

Raj Gulati
Sujal Wadhia
Surinder
Satbir Kucha
Dharamjit
Sunny

Lucky

Magic Mike
Mike Hudak
Fred Campbell

LIVE ENTERTAINMENT

Ayesha & Shafig Rahman
Mr. Loknath

Montoo Singh

Swati Dhru

Anand

Pushpa Doshi

Fred Campbell

Anuradha

Shilpa

PHOTOGRAPHY & VIDEO

973-882-8001
973-650-2394
973-650-2395
973-808-1232
973-610-5706
973-334-5479
856-424-9543
732-283-2565
732-463-0666
609-443-8646
609-586-9595
973-625-4326
732-283-5001

609-646-1111
732-679-1921
718-672-1256
718-962-6407
732-560-9244
908-581-0093
516-434-8119
201-767-6762
609-584-6985
732-792-7496

302-996-5424
215-547-5527
973-263-1632
732-494-6776
917-998-1748
717-732-1922
732-792-7496
201-388-7377
732-422-7572

201-434-6384
215-677-9726
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Sanjay Parikh
Shekhar Sem
Ajay Madan
Rakesh Kapoor
Sumit Arya
David Verdini

Ice Concepts
Becks Ice Creations

By Invitation Only
Professional Graphics

Haren Dave
Himanshu Jani
Vimleshbhai Thakkar
Indrodev Mishra

Jaikirti Patel
Chaya Patel
Nina Doshi
Manisha Hudka
Nayna Ingle

Dholak Dhamaka
Dhol for all occasions
Polin’s Horse Farms
Pony Share

Nahid Modhu
Princess Elinora

ICE SCULPTURE

Kevin Gregory
Ken Beck

INVITATION CARDS

Melissa Berk
Swati Mehta

PANDIT/MAHARAJ

MAKEUP/MEHNDI

BAARAT/DHOLAK

Bootha Sheikh
Jayesh Vyas
Al Polin

Live Dancer

215-244-0769
732-283-6001
732-283-1717
718-359-4382
732-283-3355
908-377-1618

610-239-1299
973-751-5281

215-654-1601
609-865-3231

856-424-0839
201-997-4006
732-251-6868
315-638-1591

732-572-7090
732-603-9738
516-747-1482
609-584-0735
215-362-4121

516-379-5430
718-470-6859
732-928-8391
908-439-3901

201-333-7026
718-268-1612

PAAN & MUKHWAS
Sunder Kumar 732-548-4828

This list is provided strictly for the benefit of our highly valued customers. Palace at the Ben/Palace of Asia or any of its
principals or employees has no financial interest in the business of the abovementioned vendors and service providers.
Palace at the Ben/Palace of Asia is not responsible for their performance.
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