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Name:
Address:
Tel/Mob:    Pax: 
Program:
Booking Date:
Venue Date:
Menu Pattern:
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k]ZsL /sd a'‰mfPsf nflu dfq a'lsËsf] ;'lRfdf /flVfg]5 .



Contact Us 
Thapa Gaun Banquet Pvt. Ltd
New Baneshwor, Kathmandu 

+977 1 5244465,5244630
thapagaunbanquet@gmail.com

www.thapagaunbanquet.com

Find Us At :
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Snacks
Choose your items

Buff / Pork Items
Meat Balls (With Hot Garlic Sause).
Sliced Buff Chilli
Buff Chhoyela (Newari Style)
Shredded Buff Steamed (Special Sauce)
Pork Chilli
Pork Steamed Masala / Honey Sause
Sausage-N-Bacon Rolls
Buff Mo: Mo: (Live Counter) 1

Normal Menu

Snacks:  
Any 3 Non -Veg. Items
Any 3 Veg. Items
Dry Peanut Display
Salad Items:
Choose Any 2 Items
Main Course:
Mutton
Chicken Or Fish
Any 2 veg items
Choice of Rice, Daal, Naan 
Pickle:     Any 2 Items.
Dessert:  Any 2 Items.

Standard Menu

Snacks:  Any 4 Non -Veg. Items
     Any 3 Veg. Items

Dry Peanut Display
Live Counter: Chaat Counter

     Or Soup Stall(with Bread)  
Salad Items: Choose Any 2 Items

Main Course:
Mutton

Chicken Or Fish
Any 3 veg items

Choice of Rice, Daal, Naan 
Pickle:     Any 2 Items.
Dessert:  Any 2 Items.

Deluxe Menu
Snacks:

Any 4 Non -Veg. Items
     Any 4 Veg. Items

Dry Peanut Display
Live Counter:

Mutton Tawa Or Bandel Tawa 
   Chaat Counter Or Soup Stall

   (with Bread)  
Salad Items:

Choose Any 3 Items
Main Course:

 Mutton
 Chicken Or Fish
 Any 3 veg items

 Choice of Rice, Daal, Naan &Roti 
Pickle:  Any 3 Items.

Dessert:  Any 3 Items.

Mutton:     Rs 2200 per K.G
Pork:          Rs 1500 per K.G
Chicken:    Rs 1500 per K.G
(Served with BBQ Sauce
& Cucumber Salad) 

Live BBQ at Terrace

NON-VEG ITEMS

1

Chicken Items
Sauteed Chicken with Timor/ Red Chilly
Chicken Chilly / Sandheko / Chhoyela
Crumb Fried Chicken 
Roast Chicken
Crispy Fried Chicken Lolly
Chicken Wings Sichuan Sauce
Murgh Malai Tikka
Chicken Satay (Peanuts Sauce)
Chicken Singaporean.
Grilled Chicken Sausage
Chicken Mo: Mo. (Live Counter)

Fish Items
Fish Finger (With Tartar Sauce)
Fish Tempura ( Choice of Sauce)
Fish Stick (Sichuan Sauce)
Diced Fish (Chilli Sause) 
Fish Croguet / Cutlets.
Silver Whole Fish 1

Prawn / Duck Items
Golden Fried Prawn
Spicy Ginger Prawn
Prawn Chilli (Chinese Style)
Crispy Fried Duck (Chinese Style)
Duck Chhoyela/ Sandheko +225

Mutton      :+225 Per Person
Bandel     :+200 Per Person
Chicken / Fish   :+200 Per Person
Buff Masala    :+200 Per Person
Sweet Corn /Tofu  :+165 Per Person

Tawa Live Counter

Vegetable Items
Crispy Fried Wantons 
Cocktail Spring Rolls
Thai Pakoda
Deluxe Veg. Tempura
Golden Fried Mini Cutlets 
Mustang Aalu
Crispy Fried Potato Wedges
Aalu Chatpate / French Fries
Hara Bhara Kebab
Veg. Mo: Mo: (Live Counter) 1

Cheese / Mushroom Items
Cheese Pineapple & Cherry Stick
Cheese Balls
Cheese Hara Crispy Wantons 
Mushroom Choyela / Sandheko
Crispy Fried Mushroom 1

VEG ITEMS (Served with choice of sauce)

Paneer Items
Paneer Hara Masala
Paneer Finger Crispy Style
Paneer Malai Tikka
Paneer Satay / Chilli
Sichaun Tofu (With Sesame Seeds) 1

Chaat Counter
Mixed Chaat (Thapa Gaun Special)
Tikka Chaat
Papadi Chaat
Dahi Vada 1(Served with Panipuri Tadka)



Main Course
Choose your items

Soup Counter
Cream Of Mushroom
Cream Of Vegetable 
Black Mushroom Bean Curd Soup 
Sweet Corn/ Hot- N -Sour 
Manchow Soup

(Served With Breadbasket)

1

Healthy Salad Bar
Garden Green Salad.
Tossed Salad with Crunchy Bread
Chukandar Tossed Salad (Seasonal)

Bean Sprout Salad
Carrot Raisin Salad
Sweet Corn Fings Salad
Russian / Waldorf Salad
Fruit Chaat (Imli Based)
Pasta / Macaroni Salad
Special-Salad Bar (Any 6 Types) +300

Rice
Basmati Plain Rice.
Plain Rice Tempered Jeera/ Peas.
Masala Veg. Rice
Saffron Rice
Kashmiri Pulao.
Veg Biryani (With Raita)
Veg Fried Rice (Chinese Style) 1

Bread / Chowmein
Plain Mini Naan
Baby Butter Naan.
Rumali Roti (Cuts Pcs)
Tawa Roti
Plain Paratha
Puri / Bhatura
Three Veg Chowmein
Macaroni Napolitano
Spaghetti Napolitano 1

Daal
Special Daal Makhani.
Rajma Masala / Chana daal.
Lukla Beans Daal (Thakali style)
Dal Pancha Ratna (mix daal)
Yellow Daal tadka red Chilli.
Maas Ko Daal (Jimbo Jhaneko) 1

Chinese Vegetables
Sauteed Mix Veg Baby Corn Mushroom.
Garden Green Vegetables With Ginger Garlic
Pakchoy With Black Mushroom.
Fried Green Beans Black Bean Sauce.
Sauteed Mushroom With TOFU-N-SOYA. 1

Tea Counter
Black Tea Masala.
Special Tea Masala
Hot Lemon +85

House Favorite Vegetables:
Seasonal Mixed Veg (Nepali Style)
Seasonal Saag Sauteed Red Chilli
Seasonal Veg, Kabab(Parwal, Gobi, Katahar)
Dhingri  Matar Curry (Enrich Gravy)
Aalu Dam Achari
Malai Kofta Curry(Creamy Sauce)
Vegetable Korma
Mushroom, Chatpate With Special Sauce 1

Soft Drinks
Colorful-House Mocktails
Fruit Punch
Strawberry Milk Shake
Lassi Sweet Plain
Lemon Water
Assorted Soft Drinks +175

Fish Items
Machhi Amritsari (Enrich Gravy)

Fish Curry Bangali Style.
Grilled Fish (Hot Garlic Sauce)

River Fried Fish. 1

Pickle (Achar Item)
Homemade Golveda ko Achar.
Tomato Picklet with Green Chilli.
Nepali Style Achar.
Gundruk ko Achar.
Three Chilli Aalu Achar.
Chef Special Mushroom Achar.
Lapsi ko Lalmon.
Methi ko Sprout/Paste Pickle.
Mixed Raita/ Jeera Raita.
Papad- Fry/Dry 1

Special Items
Grilled Fish (Lemon Butter Sauce)

Diced Fish (Hot Garlic /Chilli Sauce)

Shredded Chicken
with Mushroom Sauce.
Murg Tikka Butter Masala.
Tandoori Chicken. 195

Paneer Items
Cubes Paneer with Green Peas 
(Enrich Gravy)
Paneer Rolls Creamy Sauce
Paneer Butter Masala 
Paneer ( with red hot garlic sauce)

Paneer Jalfrezi
Flavored Palak Paneer 195

Mutton Items
Mutton Curry (Nepali Style)

Mutton Roganjosh (Mild Spicy)

Mutton Korma
Mutton Dopiaza
Mutton Kebab 1

1

Best Dessert
Gazar Ko Haluwa (Seasonal)
Fresh Fruit Salad with Curd.
Set Curd (Juju Dhau)
Keshari Jalebi
Hot Lalmon/Raspberry

Mousse (Chocolate/ Mint)
Ice Cream /Swiss Rolls

Choice Of Cake 
(Chocolate, Pineapple, Vanilla, Cheese)

Make Every Moment Delicious 
with a Burst of Flavor.

Chicken Items
Chicken Gurkhali
Chicken Makhani
Chicken Butter Masala.
Chicken Lababdar
Chicken Roast
(With Mushroom Sauce)
Chicken Grilled/ Roast
Chicken Fried 
(With Sesame Sauce)
Chicken With Hot Garlic Sauce
Chicken Chilli-N- Soya 1


