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TANDOORI
TASTING BUNDLE

SERVES 10 · ONE ORDER · EVERYTHING INCLUDED
$185

$18.50 / person

The easiest way to feed a group of 10 — one order, everything included. A complete tandoori spread
of proteins, grains, greens, salads, chutneys, bread and dessert, ready to serve.

E V E R Y T H I N G  I N C L U D E D 1 1  I T E M S  ·  O R G A N I Z E D  L I K E  T H E  B O W L  B A R

B A S E S Lemon Turmeric Rice VG Sexygreens VG

M A I N S Chicken Tikka Tandoori Paneer VEG

V E G G I E S Sautéed Spinach VG Spiced Chickpeas VG

T O P P I N G S Kachumber Salad VG Carrot Slaw VG

C H U T N E Y S Mint Cilantro VEG Tamarind Ginger VG

B R E A D S  &  S W E E T S Naan G Chai Chocolate Chip Cookies G

E N T I R E  M E N U  I S  H A L A L · G C O N TA I N S  G L U T E N · VEG V E G E TA R I A N · VG V E G A N · C O N TA I N S  N U T S · S P I C Y
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B U I L D  Y O U R  O W N  ·  M I N I M U M  1 0  P E O P L E

BYO BOWL BAR
A customizable spread, built your way — choose a
package, then fill it from the full pantry.

T H E  B U I L D - Y O U R - O W N  B A R

THE PARTY PACK $14.95 / person

2 bases · 2 mains · 2 sauces · 2 veggies · 2 toppings · 2 chutneys

THE CLASSIC $17.75 / person

3 bases · 3 mains · 3 sauces · 2 veggies · 3 toppings · 3 chutneys

Pick a package above, then build it from the pantry

B A S E S

Arugula VG

Sexygreens VG

Romaine VG

Spinach VG

Basmati Rice VG

Lemon Turmeric Rice VG

South Indian Rice Noodles VG

Masala Quinoa VG

C H U T N E Y S

Mint Cilantro VEG

Toasted Cumin Yogurt VEG

Ginger Tamarind VG

Chili Lime Vinaigrette VG

Kokum Vinaigrette VG

M A I N S

Chicken Tikka

Harvest Vegetables VG

Roasted Potato + Cauliflower VG

Lamb Kebab +$2.50

Spicy Chili Chicken +$1.50

Tandoori Paneer VEG +$1.50

S A U C E S

Tomato Garlic / Butter Masala VEG

Tamarind Chili VG

Coconut Ginger VG

Peanut Sesame VG

Tikka Masala VEG

T O P P I N G S

Cucumber Cubes VG

Pickled Onions VG

Mango Salsa VG

Cilantro VG

Kachumber Salad VG

Carrot Slaw VG

Indian Street Corn VG

Roasted Lentils VG

Avocado VG +$1.95

Shredded Paneer Cheese VEG

V E G G I E S

Sautéed Spinach VG

Spiced Chickpeas VG

G O O D  T O  K N O W

Every BYO option is gluten-free. All bases,
veggies & toppings are vegan unless marked
otherwise.

E N T I R E  M E N U  I S  H A L A L · G C O N TA I N S  G L U T E N · VEG V E G E TA R I A N · VG V E G A N · C O N TA I N S  N U T S · S P I C Y

↳
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W R A P P E D  I N  A  F R E S H  R O T I

INDIAN BURRITO BOX G $116
Box of 9 · Mix up to 3 flavors

BUTTER CHICKEN G

Masala yogurt · lemon turmeric rice · butter chicken · spiced chickpeas · romaine · pickled onions ·
shredded paneer · mint cilantro chutney · roti

SPICY CHICKEN G

Masala yogurt · lemon turmeric rice · spicy chili chicken · spiced chickpeas · romaine · kachumber
salad · shredded paneer · mint cilantro chutney · roti

TANDOORI PANEER VEG G

Masala yogurt · lemon turmeric rice · tandoori paneer · tomato garlic sauce · spiced chickpeas ·
romaine · kachumber salad · tamarind ginger + mint cilantro chutney · roti

VEGAN VEGGIE VG G

Lemon turmeric rice · roasted vegetables · coconut ginger sauce · spiced chickpeas · romaine ·
kachumber salad · tamarind ginger · roti

Mix & match up to 3 flavors per box of 9

B Y  T H E  T R A Y  ·  E A C H  S E R V E S  1 0

CLASSIC INDIAN
ENTREE TRAYS

Family-style trays of our signature
curries — pairs great with basmati rice

or a naan basket.

Chicken Tikka Masala $90
Tandoori chicken in a creamy spiced tomato gravy

Butter Chicken $90
Tandoori chicken in a rich, mellow butter-tomato sauce

Chicken Curry $90
Boneless chicken simmered in a classic onion-tomato curry

Lamb Kofta Korma $105
Spiced lamb meatballs in a mild, creamy korma

Paneer Butter Masala VEG $90
House paneer in a velvety butter-tomato sauce

Paneer Tikka Masala VEG $90
Grilled paneer in a creamy spiced tomato gravy

Coconut Veg Curry VG $90
Seasonal vegetables in a fragrant coconut curry

Saag Paneer VEG $90
Paneer folded into creamy spiced spinach

Saag Chole VG $65
Chickpeas simmered in spiced spinach

Aloo Gobhi VG $65
Potato & cauliflower with turmeric, ginger & cumin

E N T I R E  M E N U  I S  H A L A L · G C O N TA I N S  G L U T E N · VEG V E G E TA R I A N · VG V E G A N · C O N TA I N S  N U T S · S P I C Y

→
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I N D I V I D U A L L Y  P A C K A G E D  &  R E A D Y  T O  G R A B

SOMETHING FOR
EVERYONE Perfect for groups with different tastes —

each meal boxed and labeled.

B O W L S

Chicken Tikka Bowl $14.09
Chicken tikka, tomato garlic sauce, basmati rice, sautéed spinach, pickled
radish

Spicy Chili Chicken Bowl $15.81
Spicy chili chicken, coconut ginger sauce, basmati rice, spiced chickpeas,
mango salsa

Lamb Kebab Bowl $16.62
Lamb kebab, peanut sesame sauce, basmati rice, charred eggplant, mint
cilantro

Paneer Tikka Bowl VEG $15.47
Tandoori paneer, tomato garlic sauce, lemon turmeric rice, sautéed spinach

Chicken Tikka + Avocado Salad $17.25
Chicken tikka, romaine, arugula, harvest veggies, avocado, kokum vinaigrette

Cauliflower + Quinoa Bowl VG $14.09
Cauliflower + potato, masala quinoa, coconut ginger sauce, sautéed spinach

Harvest Chicken Bowl $15.06
Chicken tikka, sexygreens, lemon turmeric rice, harvest veggies, coriander chili

P L A T E S W I T H  B A S M A T I  R I C E

Butter Chicken $16.68
Tandoori chicken in a rich butter-tomato sauce

Chicken Tikka Masala $16.68
Tandoori chicken in a creamy spiced tomato gravy

Paneer Butter Masala VEG $15.53
House paneer in a velvety butter-tomato sauce

Saag Paneer VEG $15.53
Paneer in creamy spiced spinach

Aloo Gobhi VG $15.53
Potato & cauliflower, turmeric, ginger & cumin

I N D I A N  B U R R I T O S W R A P P E D  I N  R O T I

Butter Chicken G $14.89
Butter chicken, lemon turmeric rice, chickpeas, romaine, mint cilantro

Spicy Chicken G $15.81
Spicy chili chicken, rice, chickpeas, kachumber, mint cilantro

Tandoori Paneer VEG G $15.47
Tandoori paneer, tomato garlic, rice, chickpeas, kachumber

E N T I R E  M E N U  I S  H A L A L · G C O N TA I N S  G L U T E N · VEG V E G E TA R I A N · VG V E G A N · C O N TA I N S  N U T S · S P I C Y
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R O U N D  O U T  Y O U R  O R D E R

COMPLETE YOUR
SPREAD Breads, sweets, sauces & drinks — the

finishing touches for any group order.

N A A N  B A S K E T S G

Fresh-baked to order — plain, garlic or a combo
basket. Small feeds 10, large feeds 20.

Plain $17.50 / $26.95

Garlic $19.50 / $28.95

Combo $19.50 / $28.95

S A M O S A  T R A Y S G

Crisp pastries filled with spiced potato & green
peas, with tamarind & mint chutney.

Serves 10 / 20 $15.50 / $24.90

Serves 50 / 100 $62.25 / $124.50

C H A I  C O O K I E  T R A Y S G

Our famous chai chocolate-chip cookies — the
perfect sweet finish to any order.

Serves 10 / 20 $15.50 / $24.90

Serves 50 / 100 $62.25 / $124.50

D R I N K S

F O R  T H E  T A B L E  ·  B Y  T H E  G A L L O N

Handcrafted Juice $25

Mango Lassi $50

Iced Oat Masala Chai $60

Hot Masala Chai · per box $50

G R A B  &  G O  ·  I N D I V I D U A L

Mango Lassi $5.50

Wild Kombucha $5.00

Olipop $3.75

Open Water $3.00

Spindrift $2.95

A D D  T O  A N Y  O R D E R

S A U C E S  &  Y O G U R T S

Cucumber Raita VEG $3.00

Sweet Cardamom Yogurt VEG $3.50

E X T R A S  &  S E R V I C E

À La Carte — extra mains, sauces & sides Ask us

Chafing Kit — keeps food warm 1+ hr $15

Utensils — per person $1

Entire menu is halal · gluten & allergen marks throughout

H O W  T O  O R D E R N E E D  H E L P  P L A N N I N G ?  C A L L  ( 3 2 1 )  E A T - R A S A

E M A I L

catering@rasa.co
P H O N E

(321) EAT-RASA
O N L I N E

toasttab.com/catering/rasa

1 2 - H O U R  A D VA N C E  N O T I C E  R E C O M M E N D E D  ·  M I N I M U M  1 0  P E O P L E  F O R  B Y O  B O W L  B A R

→


