
Fusion of Indian and Asian delicacies
for your catering needs

Sandra’s 

Flavours & Fusion 

Catering Menu

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

Catering with flavours & fusion. Crafted for every occasion.



Spicy Sriracha or Soy glazed Chicken 

Chili Chicken with peppers and Spring onions

Menu

Chicken Dishes 

Chicken Bao Buns    

Steamed Chicken Dumplings

Chicken Katsu Curry

Chicken Pho Noodle Soup 

Chicken & Prawns Vermicelli  Noodle Salad

Chicken Potstickers /Gyoza’s (Crispy)

Thai Red/Green Curry Chicken 

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

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



Menu

Lamb & Beef

Dishes 

Beef Pho Noodle Soup

Spicy Sriracha-Glazed Sriracha Salmon

Steak Bites with Potatoes 

Beef Yaki Udon Noodles 

Indian Lamb meatball curry 

Lamb/Mutton Noodle Soup 

Lamb Kabuli Pulao

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

Seafood 

Prawns and fish ball Noodle Soup

Thai Cod fish cakes

Cucumber Crab Sushi boat

Thai Green/Red Prawn

Curry with Jasmine Rice & Salad 

Indian Salmon Curry

Sushi Bake with Prawns & Crab

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

Cashew Tofu Stir Fry

Vegetable Tempura ‘s 

Vegetable Katsu (Zucchini or Eggplant)

Bao buns -Mushrooms or Tofu 

Pakora /Bhaji’s  - Onions /Potatoes /Cauliflower

/Spinach /Eggplant or mix

Thai Red/Green Curry with Tofu & Crispy Veggies 

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

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



Menu

All-time Favorite 
Indian Dishes 

Chicken Butter Masala / Butter Chicken 

Prawns Masala Curry 

Chicken Biryani 

Lamb Biryani 

Prawns Biryani 

Indian home style boiled Egg Curry 

Lamb Korma

Chicken Korma 

Indian home style Mutton Curry 

Indian home style Chicken 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
Paneer (Indian Cheese) & Vegetarian

dishes will come along with Naan

Bread, Rice, salad and Raita

Rajma (Red Kidney Beans Curry) 

Chole (Chickpea Curry)

Bhindi Masala (Okra)

Baigan Masala (Eggplant)

Stir Fry small new Potatoes 

with Curry leaves & Spices 

Channa Dal aur Palak 

(spilt chickpeas with Spinach) 

Sarson Ka saag served 

with homemade paratha’s & Raita

Punjabi Kadhi Pakora 

(Yogurt Based Curry with onion Fritters)  

Matar (Peas)  & Paneer served

Paneer Makhani (Buttery)

Palak (Spinach) & Paneer 

Paneer Korma

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



1. Steam Basmati Rice /Pea Pulao 

6. Pineapple Raita 

7. Homemade Paratha’s 

3. Naan bread 

4. Cucumber & Mint Raita 

5. Pomegranate Raita 

2. Vegetable Pulao 

Menu

Extra Sides 

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

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



Contact Information:

HOW TO ORDER

Please mention at the time of the booking
if you would like to freeze these dishes so

that we can separately pack your items.

CONTACT US TO
PRE- ORDER 

1. DELIVERY CHARGES

2. CHOOSE YOUR PORTION SIZE

4. CUSTOMISE YOUR SPICE LEVEL 

3. FRESH FOOD, ALWAYS 

Up to 8 miles: Free delivery

8–12 miles: £15 

12–20 miles: £20 

We offer convenient options based on your group size: 

Tell us your preference at the time of ordering : 

Mild | Moderate | Hot | Extra Hot 

Medium :  serves  up to 6 persons

Large : serves  up to 10 persons 

All dishes are  freshly prepared on the

day of your delivery. Never stored. 

Never pre-cooked.

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

 Explore more options on our website.Pre-order



Step into a world of flavours

Where flavours & fusion blend to create a unique
and memorable experience that transcends

traditional culinary boundaries.

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

sandras_flavoursandfusionSandra's Flavours and Fusion

Taste the magic of fusion


