ree Delivery

EXPRESS PACKAGE
$ 9.95 per person
1 Appetizers
1 Non-Veg Entree
1 Veg Entree
Rice / Naan

SILVER PACKAGE
$ 12.95 per person
1 Veg Appetizer
1 Non-Veg Appetizer
1 Non-Veg Entree
Rice / Naan

GOLD PACKAGE
$ 14.95 per person
1 Veg Appetizer
1 Non-Veg Appetizer
2 Non-Veg Entrees
1 Vegetable Pulao
Assortment of Breads
1 Dessert
1 Veg Entree

PLATINUM PACKAGE
$ 17.95 per person
2 Veg Appetizer
2 Non-Veg Appetizer
3 Veg Entrees
2 Non- Veg Entrees
1 Biryani
Assortment of Breads
1 Dessert

People

10-14 small
15-24 med
25-35 semi lg

354513

453-60 xtralg

Party Trays to go
Bread

$25
$35
$45
s60
565

Seafood

555
575
$105
5135
51635

Veg  Non-Vig
$35 45
$45  $55
$35  $65
$70  $80
$80  $95

Contact Jasbir for your next

Catering Event @ 917.518.4331

Express Catering I
F ¥

-

2215 Shop at Commerce Center Rt. 1 South
North Brusnwick, NJ 08902

Tel: 732.398.9022
Fax:732.398.9033

WWW.GURUPALACERESTAURANT.COM
GURUPALACE@HOTMAIL.COM

CATERING FOR ALL OCCASIONS
WE SERVE HALAL FOOD

Dinﬁ'isiﬂn Prini E:Z_E'?Z-:":-;_-ii'f sk pa ol SRR

Dessert
$25 BUSINESS HOURS OPEN 7 DAYS
"Fﬁ: Mon - Thu: Lunch 11:00 am - 3:00 pm
$60 Dinner 5:00 pm - 10:00 pm
) Fri - Sun: Lunch 11:30 am - 4:00 pm
Dinner 5:00 pm - 11:00 pm

WE DELIVER



Shruvat

Appetizers
VEGETABLE
SAMOSA 3.95
Turnover filled w/ mildly
spiced potalo & garden peas,
fried to golden perfection
PAKORAS -MIX / CHILI / PANEER 4.95
Mix of chickpeas flour, vegetables, spices, herbs & potato / chill / cottage cheese
ALQO TIKKI CHAT - ALOO PAPRI CHAAT 5.95
Tomgue tickling combination of yogurt,mint & tamarind chutney w/
crispy crackers, potatoes & chickpeas
CHICKEN PAKORAS 5.95
Chichen tenders marinated w/ cumin & coated w/ @ crunchy batter
BHEL PURI 4.95
A tangy, popular mix of rice crispy, tomatoes & onions w chutneys
GOL GUPPAS 4.95
Puffed pooris stuffed wi spicy Indian sprouts, tangy sauce & spicy water
SAMOSA CHAT 5.95
Samosa w/ accompaniments, bound to impress!
MINI CASHEWNUT ROLL 5.95
VEGETABLE CUTLET 4.95
CHICKEN 63 Strip of chicken 6.95
cooked in spicy yogurt & tempered v whole red chili & curry leaves
CHAPLI KEBAB Minced lamb patties mildly flavored 7.95
wi fresh herbs & cooked in a clay oven on shewers served w/ mint chutney
FISH AMRITSARI Batter fried North Indian Style 7.95
fish served on a bed of onion rings, lemon wedges & cilanto
SHRIMP KOLTWADA 7.95
Shrimp marinated in an authentic Indian red masala & deep fried
JHINGA TAKATAK 8.95
Sauteed shrimp w/ garlic & white wine
Shorbe
Soups
MULLIGUTWANY S0OUP 3.95
Traditional lentil soup flavored wi herbs & mild spices
TOMATAR RASSAM Spicy soup §) 3.95
made from tamarind broth, tomato pieces, black pepper (Milagu) & spices
MAKKI & GARLIC KA SHORBA A delicate cream 3.95

soupblended wifresh roasted com & garlic finished w Indlian herbs & spices

Ocean Curries

Kabads Corner
Tandoori Sizzlers

TANDOORI CHICKEN Spring chicken 9.95
marinated in red Indian spices & yogurt cooked to perfection in clay oven
CHICKEN TIKKA 9.95
Boneless pieces of chicken marinated in red yogurt sauce & cooked in charcoal oven
CHICKEN HARIYALI TIKKA § 9.95
Cubes of chicken marinated in red yogurt saice & cooked in charcoal oven
CHICKEN MALAI KABAB 10.95
Boneless chicken pieces marinated in spices, cheese & cream cooked in a tandoor

PATIALA LAMB CHOPS A delicacy 14.95
of marinate lamb chops in authentic herbs & spices marinatetd & barbecued

RESHMI KABAB Minced chicken 10.95
seasoned wichopped ginger, onion, spices rolled over a skewer & barbecued
LAMB SEEKH KABAB 13.95

Minced lamb mix wf onion, mint, chilies & spices rolled ocer skewer & barbequed

GURU'S SPECIAL SEEKH KABAB A unique 12.95
concoction of chicken & lamb mince cooked together on a seekh grilled in a tandoor

TANDOORI DELUXE 18.95
Guru’ special Assorted non-veg, hebabs

KASTOORI PANEER TIKKA Cubes of fresh cottage 9.95
cheese marinated in cilantro & mint base yogurt & flavored w/ kasoori methi
VEG CHILI MILLI KABAB 0.95
Minced vegetables & cottage cheese grilled to perfection

TANDOORI POMFRET 13.95
Specialty Indian fish marinated in spiced yogurt & roasted in clay oven
TANDOORI SUBZ PLATTER Assorted vegetables 14.95
marinated in our chefs special tandoori sauce, grilled in the tandoor

JHINGA AFTABI 16.95

Shrimp marinated in an authentic spiced yogurt & herbs & grilled in dlay oven
20.95

TANDOORI LOBSTER
Lobster cooked in aromatic tandoor spices

Exquisite Chicken S

GURU'S SPECIAL CHICKEN MASALA 10.95
Boneless chicken cooked wiege & masala sauce

CHICKEN TIKKA MASALA Cubes of boneless 10.95
chicken tikha cooked in red tomatoes sauce finished wy butter & fresh cream
SHAHI CHICKEN KORMA 10.95

Boneless cubes of chicken cooked in our special saffron & cashew nut sauce

Samunder Se SHICKEN SAAGWALA 10.95
CH MOULT) CURRS S0 Broiled chicken pieces cooked in fresh onions, ginger, garlic, tomatoes, herbs & spices

Fl 93 CHICKEN CURRY 10.95

A south Indian Specialty, tender cooked in a rich P & z . . i

omions, mma::m, cun}-trjmvcs &a spec[::I;Ie;d Zﬁ;imgmw ?;IIEE ;2;':1 ‘?{jxd I;E%gm ginger, garlic, tomatoes, hcrbs&sp;r:}s &

MACHLI HARA MASALA 13.95 : : » st :

NS i i ot i reE e e s

EEen |y i wOn e cir & Oy Boa MURGH METHI MALAI 10.95

JHINGA MASALA NIZAMI 15.95 A delicate combination of chicken with fresh fenugreek & spices

Shelled shrimp cooked in a ich & spicy sauce & resh herbs CHICKEN JALFREEZE 10.95

SHRIMP CURRY / VINDALOO 15.95 ™ Diced chicken cooked with green chili, tomatoes & onions in a hot spicy sauce

Shrimp preapared in a mild or spicy gravy CHICKEN CHETTINADU 10.95

CRAB MASALA 16.95 I Boneless chicken wiground spices & coconut

Crab preapared in a chef’ special sauce of tomatoes, garlic & ginger MURGH KADAI 10.95

QU RN—

: Chichen cooked in an authectic “Kadai” masala & finished wicream & butter




Shahi Ghost

Tender Lamb Delicacies

LAMB ROGAN JOSH 12.95
Tender juicy lamb pieces cooked kashmiri style w/ the best of spices on a slow fire
LAMB VINDALOO 12.95
A portuguese lamb specialty, cooked wichilies, hot spices & vinegar

LAMB CHOP KORMA 14.95
An exotic preparation of tender lamb chops cooked in a spiced creamy sauce
BHUNA GHOST MASALA 12.95
Small tender boneless pieces of lamb cooked vifonion, garlic & bell pepper
SAAG GHOST / GOAT 13.95
Tender lamb sauteed wilfreshly chopped spinach & spices

ACHARI GHOST 12.95
Tender lamb pieces ¢ wia delightful combination of pickling spices

LAMB KHEEMA MUTTER 12.95
Ground lamb cooked w/ green peas, herbs & spices

Sabzi Market

Vegetables

MALAI KOFTA 10.95
Homemade cottage cheese & vegetable dumplings, simmered in a rich curry sauce
NAVARATAN KORMA 10.95
A melange of vegetables cooked in a mild sauce

SAG PANEER / SAG ALOO 10.95
Flavorful blend of spinach & cottage cheese or spinach & potatoes

CHOLE PESHAWARI 10.95
Chick peas & diced potatoes cooked in a traditional punjabi style

PANEER PASANDA 11.95
Homemade cheese stuffed wiauthentic spices, simmered in curry, finished in cream
BAIGAN BHARTA 10.95

Bahed eggplants pureed & finished in a pan with tomatoes, onions, & herbs

ALOO GOBI Potatoes & Cauliflower tossed wigi nﬁe 10.95
& cooked over slow fire with a delightful combination of herbs & spices
BHINDI MASALA 10.95
Tangy preparation of dices okra tossed with onion, tomatoes & spices
MUTTER PANEER/MUTTER ALOO 10.95
A combination of fenugreek, cheese & garden peas

in rich yellow gravy, a vegetarian delicacy.

PANEER BHUR]JEE 11.95
Homemade cottage cheese, mashed & cooke dwith onion, tomaioes & spices
SUBZ LA]WAABS) 10.95

Mix vegetables, mushrooms & cottage cheese in an interesting red gravy
MUTTER PANEER/MUTTER ALOO
Garden fresh peas cooked with homemade cheese of potatoes

PUNJABI KADHI PAKORA 10.95
Yogurt yellow sauce cooked with whole red chilies & pakora

SARSON DA SAAG 10.95

North Indian preparation of chopped fenugreek & spinach seasoned wispecial spices

DAL MAKHANI Black lensl D.95
cooked overnight on a very slow fine flavored w/butter cream, tomatoes & spices

YELLOW DAL TADKAA Yellow lentils cooked & 9.95
finished witempering of chopped onions, tomaioes, red chilies, garlu: & butter

SPINACH KOFTA CURRY 4
Homemade cottage cheese and spinach dumplingsss

Khane Ke Sath
Accompaniments

RAITA A special yogurt mix made to your choice of onion, tomatoes ;
pineapple, mmn&:ﬂm beetroot, mint, seasoned wisalt, pepper; dﬂhes & clantro
MASALA PAPADAM 2,95 :
Lentil crisp topped wichapped onion & tomatoes, garmished wifresh clantro e
GARDEN GREEN SALAD Garden fresh 3.95

sliced onion, tomaioes,

cucumbers seasoned wisalt, pepper, lemon juice & cilantro

2 gl

SHRIMP BIRYANI 14.95

Rice cooked wiishrimp flavored wherbs, spices & nuts

MUGHLAI VEGETABLE BIRYANI 11.95

Biryani rice cooked wiseasoned vegetables, herbs & spices

KASHMIRI PULAO 6.95

Saffron flavored rice cooked widry fruits

LEMON RICE 5.95

Lemon flavored basmati rice

JEERA RICE 3.95

Freshly boiled rice flavored wicumin seeds

Breads

NAAN 2.95

Bread made wiwhite flour baked in a tandoor

TANDOORI ROTI 2.50

Whole wheat bread baked in a clay oven

GARLIC BUTTER NAAN 3.95

Refined flour bread topped wiroasted garlic & alantro

LACCHA PARATHA 3.95

Layered whole wheat buttered bread

ALOO/GOBI OR PUDINA PARATHA 3.95

A whole wheat bread stuffed wiyour choice of herbed vegiies baked in a clay oven

CHEESE NAAN/MANGO NAAN 4.95

A chefs special bread wia choice of shredded cheese or mango fillings

KEEMA/CHICKEN TIKKA NAAN 4.95

Minced Lamb or Chicken Tikka mix wispices & herbs stuffed in refined flour bread

ROOMALI ROTI 3.95

An exotic preparation of thin Indian bread

PANEER / ONION KULCHA 3.95

Refined flour bread stuffed wichoice of spiced onion or spiced grated cottage cheese

BHATTURA / PURI 3.95

Puffy bread made wiwhite or whole wheat flour, rolled & deep fried

Dosa Junction

SADA / PLAIN DOSA 7.95

Crepe made from rice & lentils served wisam

MASALA DOSA 9.95

Crepe filled wipotatoes, peas & ruts mixture

UTTAPAM 8.95

South Indian style pancakes topped w/onion, tomatoes, green peas & cilantro

IDLI 6.95
~ Light & fluffy steam lentil cake

MEDU VADA 6.95

o A chefs special dosa wiyour choice of suffing, chilli chichen,

Basmati Chawal De Khazane

Rice & Biryani’s

AKBARI MURGH BIRYANI 11.95
A traditionally cooked basmati rice with chicken, Indicn herbs & saffron, garmished
wiisliced egg & served wiraita

DUM GOSHT / GOAT BIRYANI 12.95
Succulent pieces of lambygoat cooked wibasmati rice over a low fire w/ndicn

herbs & exotic Indian spices

Spicy & lightly sauteed doughnuts made of lentils
GURU'’S SPECIAL BUTTER PAPER DOSA 8.95

lamb keerna, paneer bhurifi, chilli vegetables, potatoes masala

.. —4—#



My sweets Dessert

MANGO CHEESE CAKE 8.95

Served wisaffron flavored ground rice pudding & chocolate coated gulab jarmun

MANGO KULFI 6.95

Homemade mango ice cream served wifresh mango & armowroot saffron threads

STRAWBERRY ICE CREAM 7.95

Served wipaneer dumplings and seasonal fruits

EMPEROR'S MORSEL Rasmala, 8.95

strawherries & kiwi served wicrispy saffron bread pudding & mango cullis

RICE PUDDING 4.95

Saffron flavores rice pudding topped with nuts

GULAB JAMUN 4.95

Drvy milk dumplings, fried golden served hot in sugar syrup

GAJAR HALWA 5.95

RASMALI WITH MANGO CREAM SAUCE 5.95

RASGULA 5.95
Indo-Chinese

Appetizers

CRISFY LOTUS 5.95

Crispy Lotus stems stir fried with onions in a honey satice

CHILI PANEER DRY 6.95

(SRIMP / CHICKEN / FISH / LAMB)

Cubes of cheese sauteed with fresh chili & onions in light soy sauce

CAULIFLOWER MACHURIAN DR 6.95

Golden fried cauliflower tossed onions, garlic and chili

VEGET&BL MACHURIAN DRY 6.95

Golden fried vegetable dumplings tossed with onions and chili garlic sauce

KAI-CHI 6.95

Marinated chicken wings with fresh herbs, chilies and garlic, wolk fried

PAN FRIED DRY CHILI CHICKEN 6.95

Crispy fried marinated chicken with fresh green chili onions garlic and soy

CHICKEH OR VEGETABLE SFRING ROLL 4.95
rolls served with sweet chili sauce

CR]SPY CH lg K%N WITH HONEY

AND DRIED CHILIES 6.95

Crispy boneless pieces of chicken sauteed in chili honey sauce

Add $2 for Seafood or Lamb

SOHPS All soups can be made vegetarian with vegetable stock
SWEET CORN SOUP 3.95

Homemade corn soup red wih your choice of chicken or vegetable

HOT & SOUR SOUP 3.95
Combination of mushrooms and tofiwith your choice of chicken or vegetable
MANCHOW SOUP 3.95
Garlic flavored soup with chicken or vegetable

TOM YUM SOUP 4.95

Thai soup with vegetables, mushrooms, lemongrass and lime juice with
a choice of vegetable, chichen or soup

Chicken

HAKKA CHILI CHICKEN (DARK OR GRAVY) 10.95
Diced chicken prepared with fresh herbs and chili, traditional hakka style
CHICKEN WITH HOT GARLIC 10.95
Diced chicken cooked and stir fried with onions peppers with sauce

SWEET & SOUR CHICKEN 10.95
Sliced chicken sauteed with green peppers and ondons served in a sweet and sour sauce
SZECHWAN CHICKEN 10.95
Authentic preparation of chicken in a spicy Szechwan sauce

BLACK PEPPER CHIC KEsﬁ 10.95
Stir fried sliced chichen pieces sauteed in black pepper sauce

CHICKEN MANCHURIAN 10.95
Chicken dumplinfgs sauteed in our Manchurian sauce

GINGER CHICKEN 10.95
Diiced chicken stir fried in a ginger soy sauce

CHICKEN WITH BROCCOLI 10.95
Sliced chicken served in a brown sauce

CHICKEN HONG KOMG STYLE 10.95
Diced chicken cooked with a spicy blend of green peppers, onions and cashews

Seafood

SZECHAWAN SHRIMP 14.95
Shrimp prepared in spicy Szechwan sauce

CHILI SHRIMP 14.95
Shrimp sauteed with onions and green peppers in hot chili sauce

HAKKA SHRIMP 14.95

Crispy fried shrimp, fresh herbs and chili, traditional hakha style

SHRIMP HOT GARLIC OR

BLACK PEPPER SAUCE 14.95
Shrimp sauteed with vegetables in your own choice of sauce

SHRIMP BLACK BEAN OR

SWEET AND SOUR SAUCE 14.95
Shrimp cooked with chinesse spices, onions, and green peppers in a choice of sauce
CHILI FISH 14.95
Eresh filet of fish cooked with onions and fresh green chillies in chili sauce
FILET TILAPIA 14.95
Served with a choice of chili, hot garlic, Szechwan, ginger and Mack pepper
Lamb
CHILI LAMB 13.95
Sliced lamb sauteed with onions and fresh green chilies
LAMB SZECHWAN 13.95
Sliced lamb in authentic spicy Szechwan sauce
LAMB OYSTER SAUCE 13.95
Wok fried lamb with green peppers and served with fresh ginger flavored sauce
LAMB WITH GINGER 13.95
Stir fried lamb with green peppers and served with fresh ginger flavored sauce
Rice & Noodles
FRIED RICE 0.95
Stir fried rice to perfection with your choice of vegetables, egg or chicken
SZEC HW}’L FRIED RICE 9.95
?Evlq Tlgfkﬂﬂﬁ or chicken (Szechwan Style)

HILI GARLIC FRID RICE {‘l-‘icge-:abic or Chicken) 9.95
Traditionally served spicy with garlic flavor
SHRIMP FRIED RICE 12.95
Stir fried with shrimp, . and carrots
TRIPLE FRIE%} l%:méﬂm 12.95
Authentic combination of rice, noodles, shrimp, chichen, scallion, onfons and eggs.
HAKKA NOODLES (Vegetable or Chichen) 9,95
Traditional hakka style Chinese noodles prepared to your choice
CHILI GARLIC NDDDLESPMgmb!mr Chichen) 9.95
Stir fried noodles with garlic
Vegetarian
VEGETABLE 10.95
Stir fried vegetables in choice of blank bean, or Szechwan sauce
SWE ET & SOUR VEGETABLES 10.95

]-{ in sweet and sour sauce with pineapple

IL1 PANEER 10.95
Cubes of cheese with fresh chilies and ontons in a light soy sace
VEGETABLE MANCHURIAN 10.95
Golden fried battered ve in hot Manchurian sauce
CAULIFLOWER WITH CHILI SAUCE 10.95
Stir fried cauliflower in hot chili sauce
CHILI TOFU 10.95
Cubes of tofu sauteed with vegetables in chili sauce

DAILY LUNCH BUFFET
Weekdays: $8.95

Weekends: $11.95




