
Bollywood Bistro
Contemporary Indian Cuisine

Catering Menu



Planning an event isn’t easy but we can 
help ease your stress by taking care of 
your catering needs. Bollywood Bistro is 
a renowned contemporary North Indian 
Cuisine restaurant located in the heart of 
Fairfax, VA. The extensive catering menu 
offers wide array of choices for our valued 
customers including customizing dishes to 
your specific needs.

From the formal to the informal; from 
small luncheons to elegant affairs; from 
corporate events to more personal private 
parties-we cater every event. Our goal is 
to create an unforgettable event for each 
and every customer of ours and to achieve 
100% customer satisfaction through our 
dedication. 

ABOUT US

Bollywood Bistro



Bollywood Bistro
Contemporary Indian Cuisine

Aam Palak Chat
crispy spinach, yogurt, chutneys and fresh 
mangoes 

Assorted Vegetable Pakora 
Assorted vegetable fritters

Vegetable  Samosa 
Fried triangular turnovers filled with potatoes 
and green peas. Cocktail size

Vegetable Cutlets 
Mixed vegetable patties

Vegetable Spring Rolls 
Chinese wraps with savory filling of vegetables

Vegetable Kebab 
Mixed vegetable croquettes served on a cocktail 
skewer

Vegetarian



Achari Aloo Kebab
Mango pickle flavored potato patties

Til Kebab
Sesame seed coated potato patties

Stuffed Chilli Poppers 
Jalapeño peppers filled with cheddar cheese

Cashew nut Rolls 
Potato croquettes coated with cashew nuts

Bhel in Cups 
Spiced crispy rice and lentil flour savories 

served in cups

Paneer Masala Fingers 
Spiced cottage cheese fingers

Paneer Sabudana Tikki 
Fried cottage cheese patties coated with 

tapioca

Paneer Methi Tikki
Cottage cheese patties flavored with 

fenugreek leaves

Paneer Chutney Pakora 
Cheese fritters filled with spicy mint 

chutney

Paneer Spinach Roll 
Spinach and cheese filled bite size wraps

Paneer Shaslik 
Cottage cheese, tomato, onion and bell pepper 

on a cocktail skewer
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Aloo Sabudana Tikki
Tapioca coated deep fried potato patties

Vegetable Manchurian 
Batter fried vegetable oodles in a spicy blend 
of Chinese herbs

Gobhi Manchurian 
Cauliflower florets, batter fried done in a 
spicy Chinese sauce

Stuffed Breaded Mushrooms 
Bread mushrooms filled with a creamy sauce

Falafel 
Spiced ground chickpeas oodles served with 
hummus dip

Vegetarian



Chicken Tikka 
Boneless chicken marinated in yogurt and 

spices char grilled

Multani Chicken Tikka
Boneless chicken marinated in yogurt and 

spices char grilled

Murgh Til Tikka 
Boneless chicken coated with sesame and char 

grilled

Murgh Achari Tikka 
Mango pickle flavored chicken kebab

Murgh Lasooni Tikka 
Garlic flavored chicken kebab

Murgh Badami Seekh 
Seasoned mince of chicken & almonds, set on a 

skewer & char grilled

Reshmi Kebab 
Mince chicken charcoal grilled in a clay oven 

set on a skewer

Murgh Adraki Kebab 
Ginger flavored chicken kebab cooked in a 

clay oven
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Malai Kebab 
Saffron and cheese flavored char grilled 
chicken

Murgh Kastoori Kebab 
Minced chicken kebab flavored with kashmiri 
spices

Murgh Angaare 
Spicy chicken kebab cooked in a clay oven

Murgh Kali Mirch 
Cracked black pepper coated chicken kebab

Murgh Hariyali 
Chicken kebab coated with a blend of green 
herbs

Chicken Manchurian 
Batter fried chicken oodles in a spicy blend 
of Chinese herbs

Chicken 65 
Fried chicken with curry leaves

Chilli Chicken
Battered chicken indo Chinese style

Chicken Spring Rolls 
Chinese wraps filled with seasoned chicken 
and vegetables

Drums of Heaven 
Batter fried chicken wings

Murgh Pakora
 Chicken fritters

Murgh Keema Samosa 
Fried triangular pastry filled with seasoned 
minced chicken
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Tandoori Salmon
Fillets of salmon cooked in a clay oven

Fish Amritsari
Fried fish prepared with lot of spices at the 

street food of Amritsar

Lamb Keema Samosa 
Fried triangular pastry pocket filled with 

minced lamb

Noorani Kebab 
Minced chicken and lamb cooked on a 

skewering a clay oven

Boti Kebab 
Lamb kebab marinated overnight in yogurt and 

charcoal grilled

Seekh Kebab 
Minced lamb cooked on a skewer in a clay oven

Gulaffi  Kebab 
Onion and bell pepper coated minced lamb 

cooked on a skewer

Lamb Shaslik 
Lamb, tomato, onion and bell pepper served on 

a cocktail skewer
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Aloo Chaat Papri 
Flour crispy, chickpeas and potatoes served topped
with yogurt and chutney

Aloo Tikki with Chana
Potato patties served with spiced chickpeas curry

Samosa Chat with Chana
Fried triangular turnovers filled with potatoes
and topped with chickpeas

Raj Kachori Chaat
Crispy wheat puffs filled with potatoes,
chickpeas, yogurt and spices

Pani Puri 
Bite size wheat puff filled with tamarind water or 
yogurt

Kathi Kebab
Cottage cheese and vegetable wrap
(also known as Bombay Frankie)

Pav Bhaji
A melange of vegetables served with special
buttered bread

Dosa Station
Crispy lentil and rice crepes filled with potatoes

Gobhi Manchurian 
Cauliflower florets, batter fried done in a spicy 
Chinese sauce

Hakka Noodles
Colorful vegetables are stir fried in high flame & 
tossed with noodles

Chicken 65 
Fried chicken with curry leaves

 



Murgh Tikka Masala 
Creamy grilled boneless chicken in a velvety 

sauce

Murgh Chatinad 
Chicken pieces with bones served in South 

Indian gravy

Murgh Hyderabadi 
Boneless chicken cubes served in spicy South 

Indian gravy

Murgh Kashmiri 
Boneless chicken cubes served in saffron 

based gravy

Murgh Sag 
Boneless chicken cubes with spinach

Murgh Methi 
Boneless chicken cubes with fenugreek 

leaves

Murgh Khurchan 
Shredded chicken cooked with tomatoes and 

onions

Murgh Keema 
Minced chicken cooked in authentic Indian 

spices

Murgh Dhaba 
Homemade style chicken in a light gravy
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Murgh Vindaloo 
Potatoes and boneless chicken cubes in spicy 
gravy

Murgh Makhani 
Chicken cooked in a rich tomato sauce with 
cream and butter

Murgh Vindaloo 
Potatoes and boneless chicken cubes in spicy 
gravy

Murgh Tandoori 
Chicken marinated in yogurt and cooked in a 
clay oven

Murgh Shahi Korma 
Boneless chicken cubes cooked in creamy 
gravy

Murgh Kali Mirch
Boneless chicken cubes served in cracked 
pepper gravy

Murgh Kadai 
Chicken cooked with chunks of tomatoes, 
onions and bell peppers

Gosht Elaichi Pasanda 
Boneless lamb cubes served in cardamom 
based gravy

Gosht Vindaloo (spicy) 
Potatoes and boneless lamb cubes in spicy 
gravy
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Gosht Keema Matter 
Minced lamb cooked with green peas

Gosht Khara Masala 
Boneless lamb cubes cooked with cracked 

pepper

Gosht Kolhapuri 
Boneless lamb cubes cooked with sesame & 

poppy seeds and Indian herbs

Gosht Do Piaza 
Pearl onions served with boneless lamb 

cubes

Gosht Achari 
Mango pickle flavored boneless lamb cubes

Gosht Badami 
Boneless lamb cubes cooked in an almond 

based gravy

Gosht Kadai 
Lamb cooked with chunks of tomatoes, onions 

and bell peppers

Gosht Sag 
Boneless lamb cubes cooked with finely 

chopped spinach

Gosht Dal 
Boneless lamb cubes cooked with lentils

Gosht Chilli Masala 
Lamb cooked with slit whole green chilies

Hara Keema Masala 
Minced lamb flavored with a blend of green 

herbs
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Rogan Josh 
Boneless lamb cooked with its own juices in 
light gravy

Dum Ka Gosht Korma 
Boneless lamb marinated in yogurt and 
cooked to perfection

Baby Goat Masala 
Goat curry cooked in Punjabi style

Bengali Fish Curry
Darnes of fish cooked in a mustard sauce

Kerala Fish Curry
Darnes of fish cooked in a coconut gravy
flavored with curry leaves

Meen Moilee Curry
Fish cooked with coconut oil, coconut milk,
onions, chilies and turmeric

Goan Fish Curry
Fish darnes cooked with coriander seed, 
cumin, red
chilli and tamarind

Malabar Meen Curry
Fish steaks marinated in red chilli paste, 
turmeric
lemon juice and pan fried
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Mushroom Matter
Mushrooms and green peas 

cooked in a light sauce

Methi Malai Matter 
Fenugreek leaves and green peas cooked in 

creamy sauce

Gobhi Aloo Matter 
Cauliflower, potatoes and green peas cooked on 

a slow flame

Vegetable Jalfrezi 
Juliennes of tomatoes, onions and bell peppers 

with mixed vegetables

Sarson ka sag
Thick curry made from ground mustard leaves

 
Vegetable Sabzi Tak-a-Tak 

Mixed vegetables served on a skillet

Dum Aloo Kashmiri 
Scooped potatoes filled with dry fruits and 

nuts in a creamy sauce

Aloo Palak Bhaji 
Finely chopped spinach with potatoes

Jeera Aloo 
Cumin seed flavored potatoes

Methi Aloo 
Fenugreek leaves flavored potatoes

Dal Sag 
Split lentils with spinach

Dal Makhani 
Black lentils cooked in butter based gravy
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Spinach Kofta 
Finely chopped spinach roundels served in a 
mustard leaf curry

Bhindi Masala 
Spiced okra cooked with onions

Kurkuri Bhindi 
Okra lightly dipped in corn flour batter and 
crispy fried

Aloo Baingan 
Eggplant and potatoes

Baingan Bharta 
Eggplant concusses cooked with green peas

Achari Baingan 
Whole baby eggplant flavored with mango 
pickle

Stuffed Baingan Masala 
Whole baby eggplant slit four and stuffed with 
Indian spices

Baigare Baingan 
Whole baby eggplant in a hyderabadi style 
curry

Gujrati Kadi  
A thin yogurt based gravy---Gujrati style

Punjabi Kadi 
A thick yogurt based gravy---Punjabi style
Fenugreek leaves flavored potatoes

Rajmah
Red kidney beans cooked on a low flame

Chana Pindi 
Spiced chickpeas and onions
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Rice
 

Vegetable Biryani 
Fine grain basmati rice mixed with vegetables 

and spices cooked on slow fire

Saffron Jeera Peas Pulao
Saffron rice with cumin seeds and green peas

Kashmiri Pulao 
Rice with dry fruits and nuts

Saffron Pulao 
Rice cooked with Saffron

Vegetable Pulao 
Rice cooked with mixed vegetables

Chamman Pullao
Rice with cubes of cottage cheese topped

with onions

Peas Pulao 
Rice with green peas

Yogurt Preparation

Boondi Raita
Yogurt with soft mini bread puffs and Indian 

seasoning

Pineapple Raita
Yogurt with pineapple and walnuts

Tomato/Onion/Cucumber Raita
Yogurt with tomatoes, onions, cucumbers

and Indian seasoning
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Dahi Bhalla
Yogurt with soft lentil doughnuts

Dahi Pakori
Yogurt with mini lentil dumplings
 

Breads

Assorted Breads 
Assorted Tandoori breads (Naan, Laccha 
Paratha)

Tawa Roti
Assorted handmade breads (Paratha, Phulkas)

Roomali Roti 
Paper-thin bread

Makki Ki Roti 
Flat corn bread

Salads/Pickles/Condiments

Mango Pickle 
Green Chilli Pickle 
Carrot Pickle 
Potato Salad
Chickpeas Salad
Mixed Greens
Kachumber Salad

 

Carrot Salad
Macaroni Salad

Fried Chilies
Green Salad

Cucumbers
Raw Sliced Onions
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Ice-cream 
Choice of one Ice-Creams (Mango, Vanilla, 
Kesar/Pista, etc.)

Kulfi 
Flavored Indian Ice-Cream made from 
concentrated milk

Fresh Fruit Salad 
Assorted seasonal fruit salad

Moong Dal Halwa 
Lentil cooked with sweetened milk and served 
warm

Badam Halwa 
Ground almonds cooked in milk and sweetened 
syrup and served warm

Doodhi Halwa 
Green pumpkin cooked with sweetened milk 
and served warm

Gajjar Halwa 
Freshly grated carrots cooked with 
sweetened milk and served warm

Rasmalai
Cottage cheese dumplings soaked in 
sweetened milk flavored with cardamom and 
pistachio

Gulab Jamun 
Deep-fried roundel of cottage cheese and 
flour in sweetened syrup
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Bollywood Bistro
3955 Chain Bridge Rd 
Fairfax, VA 22030

703-273-0031
bollywoodbistrofairfax.com
bollywooddining@gmail.com

 


