CONTACT MOHINI

Dining At Home
Mohini 209-620-6527

Name of Host/Hostess

Phone

Address of Party

Date of Party

Time

Number of Guests

Service Requested
& Cooking Show
# Gourmet Dining




Dining At Home MENU
Mohini 209-620-

Appetizers

& Samosas - Pastry stuffed with potatoes, peas, and spices

& Spinach Pakoras — Chick-pea flour and spinach dumplings
Chutneys

& Mango & Tamarind @& Carrot & Mint
Soups

& Yellow Daal - Mild lentil cooked with tomatoes, onions, and  cilantro.

€ Moong Daal - More robust lentil cooked with ginger, garlic, and carrots.
Breads

& Roti - Traditional Indian flatbread tortilla

& Puri — Deep-fried Indian chapattis

& Traditional Indian Rice - cooked with cumin and other spices

Veqetable Dishes
& Baigan Bhartha - spiced eggplant curried with garlic and cilantro

& Channa Masala - Chick pea curry cooked in mild tomato sauce and spices

& S3ag- Spinach, broccoli. and mustard greens cooked with ginger and homemade cheese curds
Meats and Seafood

& Malai Murgh - Chicken marinated and cooked with tandoori masala spices and cream

& Classic Murgh — Cubed chickenbreast prepared with delicated blend of spices and cream.
€ Kata Mitha Gohst - Choice of meat cooked in medium curry, pureed tomato, ginger, and
cilantro sauce (chicken, lamb, beef)
€ Maas la Jaoab - Tender chunks of lamb cooked in mild curry with yoqurt and cashew paste
& Gulabi Machli - Salmon cooked with curry spices, tomatoes and coconut milk
& Sawaad Jinga - Large shrimp cooked with spices, coconut, and coconut milk
& Bhujal Jinga - Large shrimp sautéed in qgarlic, ginger, cilantro, and a creamy tomato sauce
Beverages (All dinners include:)
€ Mango Lassi — Mango puree in milk and yoqurt
& Chai - Traditional Indian tea brewed with milk and spices
Deserts
& Kheer - Indian style rice pudding cooked with almonds and spices
Mohini’s Treasure
& Chocolate Cake
Frosting: @& Fudge & White Chocolate & Mocha & Buttercream




