Sandra’s

s lavours & Fusion

SANDRA’S

FLAVOURS & FUSION

CATERING MENU

Fusion of Indian and Asian delicacies
for your catering needs

Catering with flavours & fusion. Crafted for every occasion.

Call: 07484315020 email: sandra@flavours2fusion.com visit: https://www.flavours2fusion.com



Menu
% Chicken Dishes -

LN

CHICKEN BAQ BUNS

CHICKEN & PRAWNS VERMICELLI NOODLE SALAD

STEAMED CHICKEN DUMPLINGS

CHICKEN POTSTICKERS /GYOZA'S (CRISPY)

CHICKEN PHO NOODLE SouP

SPICY SRIRACHA OR SOY GLAZED CHICKEN

CHICKEN KATSU CURRY

THAI RED/GREEN CURRY CHICKEN

CHILI CHICKEN WITH PEPPERS AND SPRING ONIONS

See the inside back cover for
how to place your order.

Representative images shown. Please call us to pre-order
and discuss further.




BEEF PHO NOODLE SOUP

INDIAN LAMB MEATBALL CURRY

SPICY SRIRACHA-GLAZED SRIRACHA SALMON

LAMB KABULI PULAO

BEEF YAKI UDON NOODLES
LAMB/MUTTON NOODLE SOUP
STEAK BITES WITH POTATOES

LAMB MEATBALL CURRY INDIAN STYLE WITH BASMATI
RICE, NAAN BREAD & SALAD

See the inside back cover for
how to place your order.

Representative images shown. Please call us to pre-order
and discuss further.



Menu

THAI GREEN/RED PRAWN
CURRY WITH JASMINE RICE & SALAD

PRAWNS AND FISH BALL NOODLE SOUP

SUSHI BAKE WITH PRAWNS & CRAB

CUCUMBER CRAB SUSHI BOAT

INDIAN SALMON CURRY

THAI COD FISH CAKES

See the inside back cover for
how to place your order.

Representative images shown. Please call us to pre-order
and discuss further.



Menu

- Veg Options —%

L\

BAO BUNS -MUSHROOMS OR TOFU

CASHEW TOFU STIR FRY

THAI RED/GREEN CURRY WITH TOFU & CRISPY VEGGIES

VEGETABLE KATSU (ZUCCHINI OR EGGPLANT)

PAKORA /BHAJI'S - ONIONS /POTATOES /CAULIFLOWER
/SPINACH /EGGPLANT OR MIX

VEGETABLE TEMPURA ‘S

See the inside back cover for
how to place your order.

Representative images shown. Please call us to pre-order
and discuss further.



Allire Favorite  _ —g
Indian Dishes  .,..&

CHICKEN KORMA

CHICKEN BUTTER MASALA / BUTTER CHICKEN

INDIAN HOME STYLE CHICKEN CURRY

LAMB KORMA

INDIAN HOME STYLE MUTTON CURRY

PRAWNS MASALA CURRY

CHICKEN BIRYANI

PRAWNS BIRYANI

LAMB BIRYANI

INDIAN HOME STYLE BOILED EGG CURRY

See the inside back cover for
how to place your order.

Representative images shown. Please call us to pre-order
and discuss further.




Menu

dishes will come along with Naan — %54

™
 rad

Bread. Rice. salad and Raita v

PANEER KORMA

PALAK (SPINACH) & PANEER

MATAR (PEAS) & PANEER SERVED

PANEER MAKHANI (BUTTERY)

RAJMA (RED KIDNEY BEANS CURRY)

CHOLE (CHICKPEA CURRY)

PUNJABI KADHI PAKORA
(YOGURT BASED CURRY WITH ONION FRITTERS])

BHINDI MASALA (OKRA)

BAIGAN MASALA (EGGPLANT)
STIR FRY SMALL NEW POTATOES
WITH CURRY LEAVES & SPICES

SARSON KA SAAG SERVED
WITH HOMEMADE PARATHA'S & RAITA

CHANNA DAL AUR PALAK
(SPILT CHICKPEAS WITH SPINACH)

Representative images shown. Please call us to pre-order
and discuss further.




Menu

% EXtra Sides

1. STEAM BASMATI RICE /PEA PULAOD
2. VEGETABLE PULAO

3. NAAN BREAD

4. CUCUMBER & MINT RAITA
5. POMEGRANATE RAITA

6. PINEAPPLE RAITA

7. HOMEMADE PARATHA'S

See the inside back cover for
how to place your order.

Representative images shown. Please call us to pre-order
and discuss further.



HOW TO ORDER

Pre-order | Explore more options on our website.

Please mention at the time of the booking
if you would like to freeze these dishes so _ "—
that we can separately pack your items. T '«:

Y

1. DELIVERY CHARGES

e Up to 8 miles: Free delivery
e 8-12 miles: £15
e 12-20 miles: £20 i)

2. CHOOSE YOUR PORTION SIZE

« PO
: : : 'T".‘ii‘;ﬂ}’s.-}
We offer convenient options based on your group size:
e Medium: serves up to 6 persons AT
e Large:serves up to10 persons e 3

3. FRESH FOOD, ALWAYS }

All dishes are freshly prepared on the
dayof your delivery. Never stored. i SR g
Never pre-cooked. g

4. CUSTOMISE YOUR SPICE LEVEL

Tell us your preference at the time of ordering : \
Mild | Moderate | Hot | Extra Hot MR

Call: 07484 315020
Email: sandra@flavours2fusion.com
Website: www.flavours2fusion.com

CONTACTUSTO

PRE- ORDER




Sandra’s

smvuurs & Fusion

STEP INTO A WORLD OF FLAVOURS

‘7r:145z2y z%{Zv Mh&z;}idyaif’Z§L&«SL4yh/

Where flavours & fusion blend to create a unique
and memorable experience that transcends
traditional culinary boundaries.

O call: 07484315020
@ Email: sandra@flavours2fusion.com
Visit: https://www.flavours2fusion.com

§ Sandra's Flavours and Fusion (= sandras_flavoursandfusion



