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Beverages
Mocktail Bar
Hot Station
Fresh Fruit Counter
Chaat (Delhi, Mumbai)
Chaat (Agra, Rajasthan)
Pass Around (Chinese, Italian)
Pass Around (Indian)
Aroma Of Soups
Salad Bar
Condiments
Pan Asian
Pasta Station
Biryani House
Indian Khana Khazana
Amritsari Palace
Ghar Ki Rasoi
The Bread Ways
Sweetopia (Hot Desserts) 
Sweetopia (Cold Desserts)
Kulfi Station / Cold Stone Station
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BeveragesBeveragesBeverages

The Aqua
200 ml bisleri water bottles 

Thirst Quenchers

Assorted soft drinks
(Coke, Fanta, Sprite)

Juices
Mixed, Pineapple, Orange

Milk Shake 
Strawberry Treat, Chocolate Shake

EPILEAF
SINCE 2016

LUXURY LUXURY LUXURY CATERING CATERING CATERING WORKSWORKSWORKS



Mocktail Bar Mocktail Bar Mocktail Bar 

Basil apple mojito 
Fresh basil leaves, lime chunks apple syrup top with soda/lime

Lavender cucumber sparkle 
Lavender/ cucumber syrup, lime, pineapple juice,

black pepper top with sprite 

Fresh lime 
Fresh lime,sugar cube, black salt, top with soda 

Virgin Mojito
Fresh lemon and mint crushed together with sugar syrup,

brown sugar, lime juice and flaky ice, topped with lemonade
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Hot Station Hot Station Hot Station 

Freshly Brewed coffee 
Americano

Cappuccino

Latte

Mocha

Tea Lounge 
English Breakfast  

Darjeeling

Earl grey 

Green Tea

Lipton Red Label

Lipton Yellow Lable

Accompanied With: Accompanied With: Accompanied With: 

Assorted Cookies
(Choco Chip, Fruit N Nuts, Pista Badam) 

Assorted Namkeen
(Masala Methi Mathri | Tea Rusk)
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Fresh Fruits CounterFresh Fruits CounterFresh Fruits Counter

Indian Fruitsndian FruitsIndian Fruits
Water melon, Disco papaya, Rani Pineapple, Kandhari anar, 

Dates, Chickoo,Mango (seasonal),strawberry (seasonal),litchi (seasonal), 

Red guava (seasonal) Cherry (seasonal) , 

Raspberry (seasonal), Muskmelon(seasonal),  jamun (seasonal)

International FruitsInternational FruitsInternational Fruits
Thailand Rambutan ,Thailand guava ,new Zealand kiwi, fuji apple ,

Thailand's mini Orane,Australian grapes, Brazilian Passion fruit

We Served 4 indian &  Important varieties of fruitsWe Served 4 indian &  Important varieties of fruitsWe Served 4 indian &  Important varieties of fruits

Kindly note, we serve assorted eight varities of exotic seasonal fruits of 

international & indian repute, pre cut and presented on 

special crafted plates. The fruits will be selected by us only. Any change in 

the fruits by the client will be charged extra accordingly.   
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Authentic Street Food StationAuthentic Street Food StationAuthentic Street Food Station

THS ki Special NazakatTHS ki Special NazakatTHS ki Special Nazakat

Crunchy Puchkas
served with 4 flavours of water (Khatta, Meetha, Guava, Hing)

Delli-6 Ke Chatkare 
Rajbhog Dahi bhalla & Papadi chaat

Fermented lentil dumplings soaked in flavored curd

and drizzled with seasonings and chutney 

Moongdal Ram Ladoo with jodhpuri mirch
Crispy & crunchy moong dal fritters, topped

with shredded raddish & tangy chutney

From The House Of Rajasthan
Matra Patilla with crispy kachori / kulcha

Soaked dried peas cooked along with

spicy green gravy, served by

topping up with chopped raw onions,

tomatoes, sev and coriander leaves

Stuffed Cottage Cheese Chilla
lentil pancake rolled with grated paneer

and served with a hint of spiced tomato sauce

Khasta Aloo Tikki With Motia Masala
crsipy aloo patty served with coriander and 

saunth chatni, stuffed with paneer, dal matar 
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Exclusive Hor D'Oeuvres 

Asian Delicacies
Corn & Spinach Rolls

Crispy Chilly Finger Tossed In Hot Garlic Sauce
Crispy Corn Served In Boats

Le Italiano
Hung Curd Magic

Corn Cheese Paupiette
Cheese Insulator
Cheese Croquettes

Flames And Fumes Of Charcoal

Paneer Shashlik

Nawabi Paneer Tikka With Home Made Chutney

Soya Achari Chaap

Stuffed Mushrooms

Hara Bhara Kebab

Sauces
Tomato/Mint/Mayonnaise

/Pineapple/Beetroot
Sweet Honey Chilli
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Aroma Of Soups

SOUP STATION

Tomato Basil SoupTomato Basil SoupTomato Basil Soup
(Thin Extracts Of Simmered Tomatoes,

Fresh Basil, Coriander And Cumin)

AccompanimentsAccompanimentsAccompaniments
(Chilly Sauce, Vinegar With Green Chilly And Sauce)

Garden Fresh ManchowGarden Fresh ManchowGarden Fresh Manchow
(Spiced Vegetable Soup)

AccompanimentsAccompanimentsAccompaniments
(Tiny Vegetables And Crispy Noodles)
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Salad Bar

King Style Caesar Salad

Classic Russian Salad

Classic Greek Salad

Kimchi Salad

Exotic Thai Salad

Fresh Garden Green Salad

Mixed Lentil

Three Beans Salad

Cucumber Salad

Vinegar Onion

Dressing French Vinaigrettes/musturd Dressing
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Condiments

BEATEN CURD & RAITAS

Dahi PakoriDahi PakoriDahi Pakori
Speciality Of Chandni Chowk , Soft Lentil Dumplings

Soaked In Succulent Seasoned Beaten Curd

Mix Veg. RaitaMix Veg. RaitaMix Veg. Raita
Fresh Seasoned Vegetables In Beaten Curd

ChutneyChutneyChutney
Fresh Fruit And Dry Fruit Chutney

ALONG WITH

The Crispiano (Papad)The Crispiano (Papad)The Crispiano (Papad)
Kali Mirch Papad / Aloo Papad / Masala Papad
Moong Dal Papad / Disco Papad / Chana Papad

The Tongue TickersThe Tongue TickersThe Tongue Tickers
Kuch Teekha Kuch Khatta (Pickles)
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Pan Asian

Oriental Delights

Exotic Vegetables In Hot Garlic SauceExotic Vegetables In Hot Garlic SauceExotic Vegetables In Hot Garlic Sauce
(Stir Fried Exotic Vegetables Tossed With Soya & Hot Garlic Sauce

Veg. ManchurianVeg. ManchurianVeg. Manchurian
(A Tasty Indo Chinese Dish Of Fried Veggie Balls

In A Spicy, Sweet Tangy Sauce)

Crispy Noodles / Hakka NoodlesCrispy Noodles / Hakka NoodlesCrispy Noodles / Hakka Noodles
(Hakka Style Stir Fried Noodles Tossed

With Vegetables And Hint Of Light Soya Sauce)

Spring Onion Fried RiceSpring Onion Fried RiceSpring Onion Fried Rice
Stir Fried Rice With Selected Vegetables

Julienne And Spring Onions
With Light Seasoning & Seasoning
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Italiano

Pasta Counter (Live)
Penne / Fettuccine / Fusilli

Choice OF Veggies
Dry Tomatoes, Green Olives, Black Olives, Capers,

Blanched Broccoli, Artichoke Hearts, Asparagus, Red/yellow
Peppers, Mushrooms, Green Chillies, Fresh Basil Leaves, Onions

Choice of sauce
White Sauce / Red Sauce

Sprinkled With
Oregano, Chilli Flakes, Cheese, Paprika Powder

Served With
Freshly Baked Assorted Breads

(Fresh Rolls, Hard Rolls, Mini Bread Sticks, Garlic
& Cheese Toasted Bread)
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Khushboo-E-Basmati

BIRYANI HOUSE

Hyderabadi Subz Dum BiryaniHyderabadi Subz Dum BiryaniHyderabadi Subz Dum Biryani

Soya Achari Dum BiryaniSoya Achari Dum BiryaniSoya Achari Dum Biryani

SERVED WITH SERVED WITH SERVED WITH 

Burani RaitaBurani RaitaBurani Raita

Hyderabadi Mirch Ka SalanHyderabadi Mirch Ka SalanHyderabadi Mirch Ka Salan

Basmati Rice Cooked On Dum To Perfection With Spices
Of An Assortment Of Seasonal Vegetables With 

Condiments And A Touch Of Saffron

A Special Veg. Dum Biryani With Soya Chunks,
Colourful Mixed Vegetables And A Touch Of Saffron

Curd Prepared With Vegetables
In Authentic Hyderabadi Style

Speciality Of Hyderabad, Rich In Combination
Of Green Chillies, Peanuts, Coconut & Poppy Seeds
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Indian Khana Khazana

Paneer Butter MasalaPaneer Butter MasalaPaneer Butter Masala
Cubes Of Cottages Cheese Cooked In Traditional Tomato Butter Gravy

Kadai PaneerKadai PaneerKadai Paneer
A Special Veg. Dum Biryani With Soya Chunks,

Colourful Mixed Vegetables And A Touch Of Saffron

Achari GobhiAchari GobhiAchari Gobhi
Deep Fried Florets Of Cauliflower Tossed With Achari Masala

Raunak-E-ChaapRaunak-E-ChaapRaunak-E-Chaap
Soya Bean Chaap In Chopped Masala Gravy

Dal BukharaDal BukharaDal Bukhara
Black Lentils Tenderly Spiced & Topped With Cream & Butter

Kofta-E-KhasKofta-E-KhasKofta-E-Khas
Kofta Made Of Cottage Cheese Stuffed With

Raisins, Cashew Nuts Cooked In Saffron Gravy

Vegetable JalfreziVegetable JalfreziVegetable Jalfrezi
French Beans, Capsicum, Tomato, Cheese &

Green Peas Cooked In Turmeric Gravy
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Amritsari Palace

Amritsari CholeAmritsari CholeAmritsari Chole
Soaked Overnight & Cooked On A Slow Flame

With Traditional Punjabi Spices

Khasta KulchaKhasta KulchaKhasta Kulcha
All The Way From Amritsar

Kadhi PakoraKadhi PakoraKadhi Pakora
Flour Curry With Indian Herbs & Spices

Amritsari ChutneyAmritsari ChutneyAmritsari Chutney
Mooli Pyaz Ki Chutney

Basmati RiceBasmati RiceBasmati Rice
Oldest Rice Cooked On Slow Fire

Radish LachchaRadish LachchaRadish Lachcha
Radish With Hint Of Lemon & Fresh Coriander

SERVED WITH
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Ghar Ki Rasoi

Arhar Ki Dal Tadke WaliArhar Ki Dal Tadke WaliArhar Ki Dal Tadke Wali
A Yellow Lentil Cooked Overnight On Clay

Oven Dress With A Chef’s Secret Spice

Chatpati BhindiChatpati BhindiChatpati Bhindi
A Semi Dry Curry Made With Ladies Finger

Or Okra And Is Served With Roti

Methi AlooMethi AlooMethi Aloo
Classic Indian Dish Made With Tender Potatoes

And Flavourful Fenugreek Leaves

Tawa Phulka (Live)

SERVED WITH
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The  Bread Ways

Baby Naan 
Made from fermented refined flour

cooked in charcoal tandoor with butter 

Pudina Lachha Paratha 
Multi layered whole wheat bread topped with desi ghee 

Ajwani Missi Roti 
Special bengal gram flour bread 

Lal Mirch Paratha 
Multi layered whole wheat buttered

bread topped with red chilli powder 

Garlic Naan 
Made from fermented refined flour

cooked in charcoal tandoor with garlic 

Butter Naan 
Made from fermented refined flour

cooked in charcoal tandoor with butter 
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Sweetopia

Long Stuffed Pista Gulab JamunLong Stuffed Pista Gulab JamunLong Stuffed Pista Gulab Jamun
Homemade Cottage Cheese Dumplings Of Cardamom

And Pistachio, Dipped In Kashmiri Saffron

Kesar Nano Jalebi (Live)Kesar Nano Jalebi (Live)Kesar Nano Jalebi (Live)
Coin Sized Traditional Flour Based Jalebi Dipped

In Saffron And Sugar Syrup

Served With: 
Danedar Gud Ki Rabdi

Moong Dal HalwaMoong Dal HalwaMoong Dal Halwa
Yellow Lentil Prepared In Pure Desi Ghee

With Sugar And Flavoured Cardamom

HOT DESSERTS
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Cold Desserts

Dry Fruit Chenna PiesDry Fruit Chenna PiesDry Fruit Chenna Pies
Dumplings Made From Cottage Cheese

Soaked In Sweetened, Thickened
Flavoured With Cardamom & Saffron

Rose KheerRose KheerRose Kheer
Delicious Dessert Made With Rose Petals, Rice And Sugar

Sponge RasgullaSponge RasgullaSponge Rasgulla
A Melt - In - Mouth Soft And Spongy

Cottage Cheese In Light And Sweet Mid
Cardamom
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Chef’s Special

FRUIT CREAMFRUIT CREAMFRUIT CREAM

Strawberry

KULFI STATIONKULFI STATIONKULFI STATION

Kesar Pista
Paan
Rose

Teela KulfiTeela KulfiTeela Kulfi
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Cold Stone Ice Cream Gourmet

Create Your Own SundaeCreate Your Own SundaeCreate Your Own Sundae
Chocolate With Nuts
Strawberry Sundae

Apple Sundae
Vanilla Sundae
Fruit Sundae

Served With Different Types Of SaucesServed With Different Types Of SaucesServed With Different Types Of Sauces
Chocolate
Caramel

Strawberry
Butterscotch

Types Of Fruit CrushesTypes Of Fruit CrushesTypes Of Fruit Crushes
Strawberry 

Mango
Pineapple

All Ice Cream Sundaes Will Be Created By Us. Vanilla, 
Chocolate & Strawberry Flavoured Ice Creams Will Be 
Served With Roasted Nuts, Cones, Fresh Fruits, Wafer

Biscuits And Different Types Of Sauces

Live Waffle StationLive Waffle StationLive Waffle Station
2 - 3 Shapes Of Waffle Live Prepared 

And To Be Served With Different
Types Of Sauces And Varient Topp
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“Thanks for choosing us for your meal today! 
We hope it’s the start of something delicious!”
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“luxurious Bites, Lavish Delights”“luxurious Bites, Lavish Delights”“luxurious Bites, Lavish Delights”

+91-9811571521, 9717100757

hospitality.epicureanbyths@gmail.com 

---------------------------------

Plot No.1, Badkhal Industrial Area, Near Badkhal Lake, 
Faridabad - 121001, Haryana
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