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When it comes to events or gatherings, food is often an integral part. A
well-curated food menu can uplift the atmosphere of an event and create
a memorable experience for the attendees. Our company offers a wide
range of food options to cater to different event themes and specifications.
Our menu is diverse and customizable, keeping in mind various dietary
restrictions and preferences.

We offer hot and cold appetizers, main course options with meat, vegetar-
ian and vegan-friendly options, drinks, and dessert. Our appetizers range
from bite-sized snacks and canapes to heartier options like quiches and
sliders. In the main course options, we offer various cuisines, including
Asian, Mediterranean, and Mexican. Our meat options include chicken,
beef, pork, and seafood. For vegetarian and vegan options, we offer a
diverse range, including tofu, tempeh, roasted vegetables, and different

salads and dips.

We also offer various drink options, including fruit juices, soft drinks,
beer, wine, cocktails, and mocktails. For dessert, we provide a range of
sweet options, including cakes, tarts, cupcakes, and chocolates. Our food
menu is customizable, depending on the event's theme, location, time,
and season. We source our ingredients from reliable local vendors, ensur-
ing the freshness and quality of our food.

Lastly, our team of experienced professionals takes care of the setup, ser-
vice, and cleaning, ensuring seamless and hassle-free catering service. We
prioritize client satisfaction, and our food menu is thoughtfully curated to
ensure that our clients and their guests have a memorable and enjoyable
experience.
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Menu 1

* Chicken Pulao/Biryani

» Chicken Karahi/Qorma
«Lab e shirin/Kheer/Trifle
*3 type of salad raita

« Assorted Nan

« Cold drinks and Min. water
*Green Tea

Rs. /head

Menu 3

* Chicken Pulao/Biryani

* Mutton Karahi/Qorma

* Chicken tikka boti/ malai boti
* Seekh Kabab

 Lab e shirin/Kheer/Trifle

*3 type of salad raita

* Assorted Nan

* Cold drinks and Min. water
*Green Tea

Rs. /head

Menu 5

« Chicken Pulao/Biryani

« Mutton Karahi/Qorma

« Fry Fish

« Chiken tikka boti/malai boti
« Seekh Kabab

« Lab e shirin/Kheer/Trifle

« 3 type of salad raita

« Assorted Nan

« Cold drinks and Min. water
« Green Tea

Rs. /head

Note

All menu includes Round table sitting
with crockery, cutlery and waiters

Add on
+ soup 50/head

+Welcome juice/margarita 40/head
+Qulfa instead of sweet 50/head

+Qulfa with sweet dish 80/head
+kashmiri tea 40/head

Menu 2

*Chicken Pulao/Biryani

* Chicken Karahi/Qorma

* Chicken tikka boti/ malai boti
*Seekh Kabab

*Lab e shirin/Kheer/Trifle

*3 type of salad raita

* Assorted Nan

*Cold drinks and Min. water
*Green Tea

Rs. /head

Menu 4

« Chicken Pulao/Biryani

e Mutton Karahi/Qorma

« Behari kabab/ malai boti
e Chiken tikka boti

«Seekh Kabab

«Lab e shirin/Kheer/Trifle
«3 type of salad raita
«Assorted Nan

« Cold drinks and Min. water
«Green Tea

Rs. /head

Menu 6

* Beef Pulao/Biryani
 Chicken Karahi/Qorma

* Kofta curry/ Kofta palak
 Chiken tikka boti/malai boti
 Seekh Kabab

* Lab e shirin/Kheer/Trifle

« 3 type of salad raita

« Assorted Nan

« Cold drinks and Min. water
* Green Tea

Rs. /head

— Special Note

Adverse conditions like market price
fluctuations or supply shortages can
affect food service costs. So if rates of
the food changes at the time of event
then it will be charged accordingly.
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Menu 1 Nl[)iﬂ.;l E
« Pori e ,
o i e
* Aalo Achari A ol %
« Piaz Achar Salad :Pizs A;h:;lSala q
: Séojlid%alw?( & Min. W «Soji Halwa
‘: thwarm 5 Hsaiatel . Co}lld drinks & Min. Water
Rs. /head E{Ee L) Ihead
Menu 4 Menu 5
N{)iﬂ-? 3  Pori  Pori
e 2 »1 BBQ (boti/kabab) « 2 BBQ (boti+kabab)
: EhﬁCk?léimdhl biryani  Lahori Channy « Lahori Channy
2 Aal OK 2 L e Aalo Achari e Aalo Achari
ety Ach arls lad e Piaz Achar Salad e Piaz Achar Salad
3 EIQ?HCI Al « Soji Halwa « Soji Halwa
TR . « Cold drinks & Min. Water  « Cold drinks & Min. Water
e Cold drinks & Min. Water SR aliva R e
« Kehwa
Rs. i Rs. /head Rs. /head
Menu 6 Menu 7
e Paratha « Pori + Rogni nan
* Gola kabab « Chicken Biryani
 Aalo Achari o Chicken Qorma
« Piaz Achar Salad « Channy
« Soji Halwa « Aalo Achari
e Cold drinks & Min. Water « Salad & Raita
« Kehwa « Soji Halwa
Rs. /head « Cold drinks & Min. Water
« Kehwa
Rs. /head

Note

All menu includes Round table sitting with
crockery, cutlery and waiters

Add on

+Live Jalebi 50/ head
+Gulab Jamon 30/head
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e Booking Confirmation Subjects To 50% Advance Payment Non
Refundable ( Through Cash or Bank Transfer) And Balance 50%
To Be Paid In Cash Before 07 Days Prior To The Event.

* All The Decrative Supplies And Valueable Provided are on Rental
Bases Which Would Be Taken Back After The Event, If The Client
is Interested in Any Item, There Might Be An Option Provided

e For Purchase Which is At The Distcretion of the Creative Head
The Event Timings Shall Be Communcated To Us In Advance So
That Necessary Labor & Resources Can Be Managed At Our End
To Avoid Any Inconvenience At Both Ends.

e The Square And Rectangular Tables Are To Be Provided By The
Clients, The Size Tables Would Also Be Needed In Advance.

e On The Event Day If Item Getting Damaged Due To Negligence,
The Full Cost Would Be Paid By The Client.

e Additional Inventory Added To The Package Would Be Charged
Accordingly.

e Venue and Weather Conditions are Totally Clients Responsibility

* Only Written Commitments Shall Be Honoured

Contact Us
© +92-310-5239667 © HS Events
+93-335-8412264 f HS Events
= hsatti532@gmail.com @ HS Events

Office #01, Mansabdar Plaza, Near Naval anchorge gate
#2 Ext Gulberg Residencia Islamabad
Office #10-A, block-08, second floor,civic centre ,near
Islamabad hotel, Melody G-6 Islamabad



