Taste That Honors Tradition, Service That Defines Excellence
Premium Catering | Royal Flavours | Unforgettable Experiences
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About Us
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Yoddha Catering brings the majestic flavours of Kolhapur and the
warmth of traditional hospitality to every event. With a passion for
taste and a commitment to excellence, we create unforgettable
culinary experiences that blend heritage with innovation. From
intimate gatherings to grand weddings — we serve food with pride
and professionalism.
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Our Services
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Catering Services

Traditional Maharashtrian Meals
Multi-Cuisine Buffets

Live Food Counters

Destination Wedding Catering

Customized Menus & Theme Food Concepts

Premium Food Stalls
» Tastefully designed counters for shacks,
desserts, and live preparations
» Hyagienic, high-speed service
» Elegant, ethnic & modern decor styling

Bartending Services
e Professional bar setups with trained bartenders
« Mocktails | Cocktails | Fresh Juice Stations
 Signature drinks for themed events

Hospitality and Catering Team
e Uniformed, well-trained service staff
e Live chef counters and interactive food stations
» Dedicated event coordinators and serving

managers
.. -
| Corporate and Social Events "“ W

o Business Luncheons, Inaugurations, Festive Parties
 Engagements, Anniversaries, Birthday Celebrations
o Custom solutions for guest experience & logistics




e Mint
o Kokam
e Green Chilli
o Pane ke Battashe
e Lassooni
e Khus
e Shezwan
e Fulki
o Khatti
o Golgappe
 Fuchaka

e Malai Panipuri
« Mango

o Pakodi

e Gupchup

e Rabadi Puri




{ OUR FEATURED MENU }

Chaat Baar

e Alloo Tuk Chaat
e Dry Fruits Chaat
e Veggies Chaat

e Fuchka Chaat

e Spinach Chaat

e Bhel Puri

e Dahi Puri Chaat

e Dahi Vada

o« Samosa Chaat

e Kachori Chaat

o Yoddha Spl Chaat
e Chole Chaat

» Hydrabadi Chaat

e Shev Puri

e Bhelpuri

e Bhevda Mixture
e Chinese Bhel

e Aam An Chaat
e Papadi Chaat
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< OUR FEATURED MENU }

Veg Fried Rice
Shezwan Rice

Singapuri Rice

Hong Kong Rice
Ginger Rice
Manchurian Rice

Hakka Nuddles
Shezwan Nuddles
Malesian Nuddles
Shnghai Nuddles
Veg Manchurian
Anneer Chilli

Veg Crispy

Gobi Manchurian
Veg Chilli
Chinese Chopsy
e Chinese Bhel




{ OUR FEATURED MENU }

Tea and Coffee

e Tea o Expresso Coffee

o Coffee e Capichino

 Masala Tea e Cold Coffee

e Lemon Tea e Thick Coffeee

» Afgani Tea e Cold Coffee With Ice
e Gavti Tea e Ice Tea

e Irani Tea e Black Coffee

Kashmiri Kawa e« Black Tea

e Sugerless Coffee o Latte

 Nilgiri Tea e Fraffe

e Oolong Tea o Cold Brew

» Herbal Tea e Coorg Coffee
e Butter Tea  Filter Coffee

e Lemongrass Tea e« Turkish Coffee

e Cardomon Tea Viethamese Coffee

e Chamomile Tea




< OUR FEATURED MENU }

South Indian Bar
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« Rasam Vada

o Masala Apapm
« Rawa Appam

e Lava Appam

e Ponagal

e Ven Pongal

e Sakkarai Pongal

e Idali

e Lava ldali

e Coin Idali

e Lemon Idali
o Masala Idali
e Kulfildali

o Tattay Idali

e Urid Vada




< OUR FEATURED MENU }

South Indian Bar

e Ghee Pudi

e Poori Sagu

e Plain Dosa

o Dawangiri Dosa
e Garlik Roast Dosa
e Ghee Khali Dosa
e Ragi Dosa

e Multi Grain Dosa

Jain Dosa
Mysore Dosa
Shezwan Dosa
Cheese Dosa
Paneer Dosa
Spring Dosa
Childa




Italian Pizza & Burger

Maharaja Burger

Aloo Tikki

Peri Peri Burger
Mushroom Swiss Burger
Burrata Cheese

Garlic Crostini

Kullad Pizza

Wood Fire Pizza
Panini

Hot Dog
Veggies Pizza
Corn Pizza

Pepperoni Pizza

Grilled Sandwich
Margherita Pizza
Yoddha Delux Pizza
Thin Crust Pizza
Volcano Pizza

Al Funghi
Alla Marinara
Neapolitan
Sicilian Pizza




< OUR FEATURED MENU }

Bolognese Pasta
Marinara Pasta
Carbonara Pasta

Pesto Pasta

Fungetto Pasta

Papalina Pasta
Cannelloni Pasta
Spaghetti Pasta
Farfalle Pasta

Fusilli Pasta




{ OUR FEATURED MENU }

Shakes & Juices

e Oreo Shake

e Chocolate Shake

o Strawberry Shake
o Butterscotch Shake
e Kiwi Shake

e Muskmelon Shake
e Chiku Shake

e Apple Shake

e Dry Fruit Shake
e Vanilla Shake
 Mango Shake
 Sitafal Shake
 Hazelnut Shake
 Badam Shake

o Kaju Shake




{ OUR FEATURED MENU }

Shakes & Juices

e Mint Mojito

e Blue Coracco

e Licchi Suman Sudha
e Kiwi Grasshopper
 Rose Lady

» Back Shots

e Pink Lemonade

e Chilli Guava

e Green Apple Mint

e Raspberry Margarita
e Spicy Orange

e Pinacolada

e Fruit Punch

e Mango Sunlight

e Orange Margarita

e Pineapple Rossela




< OUR FEATURED MENU }

Shakes & Juices

e Mango Panna

o Kokam

o Khus Sharbat
 Mohabbat Sharbat
» Tangi Mojito

e Licchi Chandrella
 Lavender Lemonade
e Black Current

Plain Sarbat
Shirley Temple

Strawberry Daiquiri
Peach Bellini
Lime Cordial Juice




{ OUR FEATURED MENU }

Khou Suye Soup
Manchow Soup
Minestrone Soup
Tomato Shorba
Butternut Squash Soup
Vegetable Soup

Lentil Soup
Cabbage Soup
Clam Chowder

Onion Soup
Barley Soup
Corn Chowder

Basil Mint Soup
Broccoli Alimond Soup
Cream of Mushroom
Wonton Soup
Ramen Soup
Chilli Soup

e Coconut Curry Soup
e Black Bean Soup
o Gavran Soup




{ OUR FEATURED MENU }

Starters (B.B.Q)

Paneer Shashlik

Baby Corn Tikka

Broccoli Tikka

Paneer Malai Tikka

Paneer Kashmiri Tikka
Paneer Chana Seekh Kabab
Pahadi Paneer Tikka

Paneer Tikka

Paneer Amritsari Tikka
Mexican Kabab
Pineapple Tikka
Mushroom Banjara Tikka
Mushroom Pahadi

Al Faham Paneer

Pudina Aloo Tikka
Tandoori Gobi N Broccoli
Corn Seekh Kabab
Mushroom Seekh Kabab
Soya Malai Chaap




< OUR FEATURED MENU }

Starters Fr
e Paneer Rimzim

e Paneer Sutali Bomb
 Hara Bhara Kabab
 Patiyali Tikki

e Corn Cutlet

e Corn Cheese Ball
 Cheese Corn Nuggets
» Potato Shot

e Mini Samosa

e Potali Samosa

Cheese Samosa

Cheese Kachori

Mini Kachori

Chinese Samosa

Cheese Cherry Pineapple
Paneer Sathe
Paneer Cream Fry
Paneer Magnet
Mushroom Magic
Stuff Litchi
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< OUR FEATURED MENU }

Starters Fr
T N

e French Fries
e Peri Peri Fries

e Tacos
e Nachos

o Chilli Toast

e Cheese Piano

e Spinach Roll

e Fried Mozzarella

e Cheese Maggie Roll

e Cheese Cigar Roll

» Dragon Roll

e ltalian Roll

e Shanghai Spring Roll
 Sesame Toast

» Veg Titanic

e Mushroom 65

» Paneer 65

e Veg Crispy

o Methi Pakoda
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{ OUR FEATURED MENU }

Paneer Sabji

Shahi Paneer
Methi Paneer
Mutter Paneer
Malai Kofta
Paneer Burji

Mix Veg Paneer
Paneer Hyderabadi

Kadhai Paneer

Palak Paneer

Paneer Butter Masala
Paneer Hundi

Paneer Mushroom Masala
Paneer Makhani

Paneer Malai Mutter




{ OUR FEATURED MENU }

Paneer Sabji

e Dilruba Paneer

o Amritsari Paneer

o Paneer Ghee Roast
o Kashmiri Paneer

e Peshawari Paneer

e Paneer Chagezi
« Kaju Paneer

e Panjabi Paneer

e Paneer Kalyani

» Paneer Lababdar

e Paneer Lajawab

e Paneer Tikka Masala
e Paneer Chingar

e Yoddha Spl Paneer
 Paneer Pasanda




< OUR FEATURED MENU }

Vegetable Sabji

e Mix Veg Kolhapuri
» Veg Jaipuri

e Veg Hyderabadi

e Aloo Bhendi Fry

e Methi Malai Mutter
e Veg Dhaniya

e Kobi Mutter

o Aloo Mutter

Veg Kofta Curry

Veg Kaju Masala
Mushroom Masala
Gavar Masala
Bengan Masala
Chola Masala

Rajma Masala

Nargis Chana Masala




Veg Shashlik Masala
Yoddha Spl Mix Veg
Shev Bhaji
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{ OUR FEATURED MENU }

Vegetable Sabji

e Udid Chana

» Veg Mastani

« Aloo Bengan Masala

o Veg Jalfrezi

 Babycorn Mushroom Masala
o Kaju Karella

o Corn Palak Masala

e Sarso Ka Saag

Vegetable Curry
Kadhi Pakoda
Dum Aloo
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< OUR FEATURED MENU

Maharashtrian

Bharal Vangi
Matki Usal Usal  ° Besan Vadi
Akkha Masoora  ° AluVadi

« Vang Bharit « Kothmeer Vadi
 Dangar Masala  Methi Vadi

° Fry Bhendi ° DOdkyaChi Bhaji
e Methi Besan e Dudhui Bhaji

e Piwali Batata Bhaiji

« Bhogi Bhaji
o Kala Vatana « Tomato Bhaji
e Zunka  Kobi Bhaiji
« Kharda  Vatana Bhaji

» Methi Bhaji o Tondali Bhaji
e Veg Kurma Palak Bhaiji
Shepuchi Bhaji

Shevga Fry




{ OUR FEATURED MENU }

Dal Fry

Dal Tadka
Panchratn Dal
SHETERRE]
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Kashmiri Dal
Dal A Dum
Dudh Sar
Katachi Amati
Padhara Rassa
Tambada Rassa




< OUR FEATURED MENU }

Veg Dum Biryani
Veg Pulao
Khushka Rice
Kala Masala Rice

Kashmiri Pulao
Kaju Mutter Pulao . Ghee Rice

Jeera Rice

Lemon Rice

 Tomato Kaju Pulao
o Kesar Rice

e Shahi Ulao

e Curd Rice

e Ram Khichadi

Corn Kaju Pulao

e Fried Rice

e Fodni Bhat

» Moongdal Khichadi
e Shezwan Rice

o KadiRice




Bread

Chapati
Fulka
Tandoor Roti
Butter Roti
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Butter Naan

Rumali Roti

e Missi Roti

e Malbari Paratha
e Methi Paratha

o Palak Paratha

e Aloo Paratha

» Beetroot Paratha
 Lifafa Paratha

o Palak Puri
Garlik Naan o Methi Puri
Stuff Naan  Malwani Vade
Amritsari Kulcha Bhakari
Biscuit Roti

« Bajari Bhakari
e Solapuri Bhakari

Puri o Karnataki Bhakri
Masala Puri

Reshmi Paratha




{ OUR FEATURED MENU }

Malai Laccha Rabdi
Dry Fruits Rabdi  * Apple Rabdi

e Licchi Rabdi « Baked Bonnid Rabdi
e Gulkand Rabdi * Zaki Shahi

. Anjeer Akrod Rabdi * Custard Apple Rabdi
o Pista Rabdi  Sitaful Rabdi

o Laska Maska o Strawberry Rabdi

e Mini Jamun with Rabdi

Malai Ghevar

Rose Petal Rabdi o Mini Ghevar
Akrod Halwa e Hot Kala Jamun
Dry Fruit Halava e Mini Jamun
Gajar Halwa  Hot Lava Jamun
Dudhi Halwa  Finger Jamun
Beet Halwa

Dry Fruit Jamun
Flavoured Halwa




{ OUR FEATURED MENU }

o Kaju Katli

e Pista Katli

e Milk Cake

e Doller Jalebi

e Paneer Jalebi
e Khova Jalebi

e Shrikhand

o Butterscotch Shreekhand
 Amrakhand
e Shahi Tukda
e Aamras

e Madhurmlan
e Phirni

+ Kalakand

e Malpua
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Kunafa
Baklava

Almond Strawberry Cake
Black Forest Trifles
Chocolate Mousse
Tiramisu

{ OUR FEATURED MENU }

Pastry
Molten Choco Cake
Cheese Cake

Honey Cheese Cake
Snickers Roll
Chocolate Parfait

e Chocolate Bullets

e Choco Truffle

o Affogato

e Cinnamon Honey Cream
e Date Pudding
e Mangomissu
» Belgian Waffle

e Cotton Candy

e Choco TrufflPudding

e Cotton Candy

o Gastronomy Dessert

o Badam Kabab (Fusion
Dessert)

e Tarts




{ OUR FEATURED MENU }

Breakfast

o |dali

» Udid Wada e Aloo Paratha

e Poha o Dal Pakwan

e Upama « Khaman Dhokala
e Dosa o Khakra

Pineapple Shira . Chola Bhatoora
« Moong Dal Shira . Tatay Idali

e Cut Fruit

e Appe
e Sandwich
e Grill Sandwich

Fresh Juices

e Bread Butter e Sheks
e Bread Butter Jam e« Tea
e Phapada o Coffee

e Doller Jalebi Thick Coffee
e Cold Coffee

e CadB
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{ OUR FEATURED MENU }

Ice Cream

e Vanilla
o Strawberry %3
; e Gvava Chilli

e Pista s
o Gulkand Malai

« Mango .
e Fruit & Nut

e Chocolate 1
e Coco Pine

e Pan Flavour

Oreo Cream

Choco Walnut Brawny

Choupati Kulfi
Gulzar

e American Nuts o Casata
e Roasted Almund . Kulfi
e Butterscotch e Rabdi Kulfi
e Choco Chips e Falooda
o Jelo Melly

Black Current
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Watermelon
Pineapple
Muskmelon
Grapes
Orange
Apple
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Gwawa
Papaya
Mango
Chiku
Sitafal




{ OUR FEATURED MENU }

Imported Fruits

e Plum

» Berry

e Blueberry
o Pear

o Kiwi

e Dragon

o Strawberry
e Cherry

e Apricot

e Peach

e Lychee

e Malesian Tamrind
o Green Apple
 Fig

o Dates

e Jamun
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