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Diya Caterers offer full-service catering at selected hotels, country clubs, banquet halls and other venues. Our catering team provides exquisite food and service. We are dedicated to making your event perfect in every aspect. From gala events for 500 to intimate cocktail parties in your home, Diya Caterers is recognized for exquisite food and presentation.
Diya has a diverse menu with traditional and nontraditional cuisine. Our traditional dishes pay homage to the Indian culture. Our nontraditional cuisine combines Indian spices with herbs and flavors of Italy and China. These fusion dishes are innovative and unique. Our food is flavorful and healthier because we use fresh, high quality ingredients. 

Our banquet rooms are fully staffed to handle your banquet needs. Our facility features a dance floor, high-speed wireless Internet access, a fully equipped bar and a sound system.

We believe that every catered event should be distinctive and flawlessly executed. We provide a full range of services including venue placement, planning and logistics, vendor coordination, flowers, décor, sound, light and entertainment. Whatever the theme of your event, the result will always be the same; exquisite food and exemplary service presented in an extraordinary and caring manner.
We look forward to being a part of your celebration. 
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                   Catering Menu

    Combination One




       Combination Two

    $ 25.00 per guest




        $30.00 per guest

Appetizers





Appetizers

Choice of 2 vegetarian




Choice of two vegetarian







Choice of one non vegetarian

Entrée






    Entrée

Choice of four vegetarian



Choice of two non vegetarian

 






Choice of two vegetarians


 

OPTIONS

Add $2.00 pp for Seafood Appetizer or Entrée

Add $3.00 pp for Shrimp & Prawns

Add $2.00 pp for Lamb Chops

Add $1.00 pp for additional Chicken item

Liquor (on premises only)

We offer choice of:

Consumption & cash bar

Premium Open Bar

Super Premium Open Bar

Beer, Wine & Specialty Drinks

See Beverage Service –last page

· All served with mint chutney, tamarind chutney, vegetable pulav, choice of 2 breads, raita, salad, choice of two deserts.

· All prices are subject to sales tax.

· $150 for coordinator and $125 for food handlers and tandooria will be added to the final bill for off-premises catering.

· Number of food handlers will be determined based on the final guest count.

· All terms and conditions in contract apply.

DIYA   43 ROCKAWAY AVENUE, VALLEY STREAM, NY 11580 Tel: (516) 872-2223

www.diyalounge.com
 Menu

Vegetarian Hors D’oeuvres (Select two items)

Papdi Chaat Station

An assortment of Papdi (Crispy wafers), Bhel Puri (puffed rice) and Pani Puri (fried hollow crisps) with a delicious combination of chickpeas, potatoes, seasoned yogurt and flavored spice water and chutneys for garnishing.

Delhi Fruit Chaat


Fresh seasoned fruits, potatoes, cucumbers, tomatoes and yams are cubed and mixed with spices, tamarind and mint chutney.

Delhi Ki Alu Chaat


Mashed potatoes and asparagus tikki (patties) served with chickpeas, tamarind chutney and sweetened yogurt. 

Pav Bhaji Kati Roll



Bombay sidewalk special. Fresh vegetable roti rolls filled with crushed mix vegetables, lettuce, and white yogurt sauce.  (Chicken optional)

Pasta 
Delicious and perfectly cooked pasta of your choice with a variety of sauces and cheeses.


Idli & Sambar


Cocktail size thick rice puffs, spiced with methi and cilantro, served with sambar.

Non-Vegetarian Hors D’oeuvres (Select two items)

Chicken Tikka

Classic Indian appetizer of boneless chicken marinated with traditional Indian spices and cooked in the tandoor.
Chicken Harra Bara

Boneless chicken marinated in Diya’s secret pesto sauce, blended with Indian spices and Italian herbs
Rosemary Chicken Tikka


Boneless chicken marinated in a yogurt sauce, topped with rosemary and cooked in the tandoor
Malai Chicken

Boneless chicken marinated in yogurt, malai and spices.
Chicken Kofta Kabab

Minced chicken meatballs laced with spicy sauce
Assorted Pakoras


An assortment of vegetable fritters dipped in a special batter and fried to golden perfection.

Vegetable Samosa


Crispy fried turnovers filled with mild spices, potatoes and peas.

Vegetable Spring Roll

Light & refreshing vegetable rolls with an exotic flavor.

Paneer Methi Pakora


Paneer is marinated with methi (fenugreek leaves), herbs and spices. Battered and fried.

Chili Paneer


Paneer cooked with onions and Holland bell peppers in a sweet and spicy sauce.

Gobi (cauliflower) Manchurian


Cauliflower dipped in a spicy batter, fried and cooked in soy sauce and sweet and spicy sauce.

Vegetable Manchurian


An assortment of vegetables fried and cooked in a Chinese spicy sauce.

Cashew Nut Roll


Potato croquettes coated with cashew nuts.

Sheekh Kabab


Choice of chicken or lamb marinated with onions and green chili, served with fresh red onions.

Achari Chicken Tikka


Chunks of chicken marinated in pickled spices and cooked in the tandoor.

Reshami Kabab


Chicken tenderloin marinated with fresh garlic, ginger, coriander and almonds.

Shammi Kabab


Pan fried patties made with minced lamb and channa dal (split pea lentil).

.

Non-Vegetarian Hors D’oeuvres (Select two items)
Boti Kebabs


Chunks of lamb marinated in yogurt and spices, cooked in the tandoor for a perfect charcoal taste.

Bombay Wings


Diya style chicken wings marinated in yogurt and cream with spices and herbs, cooked in the tandoor.

Chicken Keema Samosa


Crispy fried turnovers filled with minced chicken and green peas.

Main Course (Select two items)

Chicken Tikka Masala


Marinated boneless chicken simmered in a thick, spicy sauce. 

Chicken Makhanwala


Boneless chicken pieces cooked in the tandoor and simmered in a rich creamy sauce.

Malabar Chicken Curry


Diya’s signature dish. Boneless chicken marinated in a sauce made with onions, garlic and spices, cooked in coconut milk with potatoes.

Shahi Murgh Korma


Tender pieces of chicken cooked in a creamy sauce with cardamom, topped with dried fruits and nuts.
Murgh Jalfrezi


Boneless chicken marinated in spices and cooked with tomatoes, onions and bell peppers.

Chicken Vindaloo


Boneless chicken cubes cooked with potatoes in a vindaloo sauce.

Kadai Chicken


Chicken cooked in a kadhi (wok) with tomatoes, onions and bell peppers.
Murgh Kofta


Minced chicken meatballs cooked in a creamy saffron sauce
Murgh Keema


Minced chicken cooked in authentic Indian spices with green peas. 

Chicken Saagwala


Delicate spiced boneless pieces of chicken with fresh spinach in a mild sauce.

Drunken Chicken Satya


Boneless chicken soaked in beer for a day, marinated with wild herbs and spices.

Chili Chicken



Boneless dark meat (white meat optional) battered and fried in a hot and sour sauce.

Tandoori Mix Grill


Mix Chicken marinated in yogurt with tandoori spices and cooked in the tandoor.

Kadhai Goat


Succulent pieces of baby goat cooked in a flavorful sauce with peppers and onions.

Goat Curry


Pieces of baby goat cooked in a light gravy.

Goat Saagwala


Pieces of baby goat cooked with fresh spinach, sautéed with tomatoes and onions.

Mutton Handi


Morsels of lamb marinated and cooked in a brown sauce with cashew nut gravy.

Lamb Pasanda


Yogurt marinated lamb simmered with saffron, almond & cashew sauce with a hint of cherry flavor.

Kadhai Gosht


Boneless cubes of lamb cooked in Diya’s special sauce.

Lamb Vindaloo


Boneless pieces of lamb and potatoes cooked in a spicy sauce.

Lamb Rogan Josh


Chunks of boneless lamb cooked in an aromatic curry.

Gosht Saagwala


Lamb cooked with fresh finely chopped spinach, sautéed with tomatoes and onions.

Keema Saag


Choice of minced lamb or chicken cooked with fresh spinach.

Achari Gosht or Goat


Choice of pieces of lamb or goat with bone cooked in mango pickled spices.

Menu

Main Course (Select two items)

Paneer Bhurji with Mattar


Homemade cheese with fresh tomatoes and green peas.

Paneer Makhani


Pieces of paneer simmered in a creamy sauce.

Paneer Jalfrezi


Chunks of paneer cooked in fresh tomatoes, onions and Holland bell peppers.

Mattar Paneer


Cubed pieces of paneer with green peas.

Palak Paneer


Fresh creamed spinach with homemade cottage cheese.

Bhutta Methi Palak


Baby corn stir-fried with masala of coriander, mint, green chilis and curry leaf.

Sarson ka Saag


Freshly chopped mustard green in a thick creamy sauce.

Malai Methi Mattar


Fenugreek leaves and green peas in a creamy sauce. 

Bhindi Masala


Sliced baby okras pan-grilled and tossed with diced potatoes seasoned with spices.

Bhindi Kurkuri


Okras battered in chickpea flour and crispy fried.

Main Course (Select one)
Maa Di Daal


Black un-skinned lentils and red kidney beans cooked over low heat with fresh shredded ginger, cumin, garlic and butter.

Daal Tarka


Yellow lentils cooked with spices and served with fresh cherry tomatoes.

Channa Daal


Split chickpea lentils with green chili, seasoned with lemon and herbs.

Gobi Aloo


Cauliflower, potatoes and green peas with herbs and spices.

Methi Aloo


Fenugreek leaves with potatoes.

Baingan Dahiwala


Baby eggplants marinated with spices and cooked in yogurt.

Baingan Aloo


Baby eggplants and potatoes filled with herbs & spices  

Baingan Bhartha


Roasted eggplant casserole with green peas.

Malai Kofta


Vegetable balls deep-fried and cooked in a creamy sauce with nuts.

Dum Ki Arbi 






Tara root vegetable is roasted until golden brown, sautéed

 in garlic, ginger, poppy seeds with a touch of cream.

Karela do Piyaj



Indian bitter melon with onions and fresh tomatoes, topped with paneer.

Jerra Aloo


Potatoes cooked with cumin seeds.

Rajmah


Red kidney beans.

 Chole Peshwari


Chickpeas cooked in North Indian style in a wok, topped with onions, green chili & tomatoes.

Punjabi Kadi


Fresh homemade yogurt seasoned with gram flour and cooked, with vegetable pakoras.

Lobhiah



Black eye beans with fresh seasoning.

Menu

Rice  (Select one item)

Basmati Rice


Aromatic white rice.

Briyani  **


Basmati rice flavored with saffron, cooked with your choice of one item:

Vegetable

Chicken

Lamb

Goat

Shrimp

Jeera Pea Pallou


Saffron rice with cumin seeds and green peas.

Breads (Select one item)

Assorted Breads


Assortment of Tandoori bread including but not limited to:

Naan

Roti

Laccha Paratha

Onion Kulcha

Pudina Paratha

Yogurt  (Select one item)

Boondi Riata

Yogurt with mini bread puffs and seasoning.

Tomato/Cucumber Raita


Yogurt with tomatoes, cucumbers and onion.

Dahi Pakori


Mini lentil puffs in seasoned yogurt.

Desserts (Select One)

Rasmalai


Creamed cheese patty served in condensed milk.

Gulab Jaman


Deep-fried cottage cheese and flour balls in sweetened syrup.

Rasgulla

Round homemade creamed cheese balls in cold sweetened syrup.


Badam & Suji Halwa

Ground almond and cream of wheat cooked in milk and sweetened syrup.

Gajjar Halwa


Fresh grated carrots slow cooked in milk, garnished with nuts.

Kulfi


Homemade flavored Indian Ice cream, served with falooda  (vermicelli noodles).

Ice Cream


Assorted flavors are available.

Jalebi **


Our chef will make fresh Jalebi on site.

Fresh Fruits **


A display of assorted seasoned fruits.

Cakes & Pastries **


An assortment of cakes, pastries and cookie displays.

Methai


A platter of assorted Indian sweets.

** additional charges applie.
Menu
Diya Specials (additional charge applies)

Masaledar Lamb Chops


Lamb chops marinated in a creamy sauce with fresh papaya, crushed garlic and roasted herbs, skewered and grilled.

Batak Kay Tikkay


Breast of Barbary duck, marinated in garlic and ginger with yogurt and chili sauce.

Crab Paneer Cake



Homemade paneer crab ragda patties with masala. Option of serving on tawa with chickpeas.

Prawns Phulkari


Prawns marinated with fennel, green cardamom and saffron.

** Additional charge applies.
Seafood  (additional charge applies)

Fish Curry Goa


White fish of the day in a spicy sauce and coconut milk.

Malabar Fish Curry



Tender pieces of fish marinated with onions, garlic & cooked in coconut milk with potatoes.

Samundari Machli



Catfish served in our special sauce made with cooked onions, pepper and garlic.

Amartsari Fish


Talapia or Swai fish marinated with herbs and spices and fried to golden perfection.

Salmon


Salmon marinated in yogurt and spices, baked in the tandoor, then cooked in a spicy thick cream sauce.

Bombay Prawn Masala


Shrimp in Diya’s dill masala sauce with garlic and Indian thyme. Option: can be cooked in the tandoor.

Scallops


Fresh scallops pan seared with fresh garlic and shallots.

Diya Caterers
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Beverage Service

Consumption & Cash Bar – Price Per Drink
Premium Brand Liquors $6.00

Super Premium Brand Liquors - $7.00 - $9.00

Domestic Bottled Beer $5.00

Imported Bottled Beer - $6.00

Wine by Glass - $6.00

Assorted Juices $ 2.50

Mango or Plain Lassi $4.00

Premium Open Bar
3 Hour Open Bar – 16.00 per person

$6.50 per person each additional Hour

Includes Domestic Beer, Wine, Soda, Juices & Mixes

Featuring Smirnoff, Dewars, Seagram’s, Jack Daniels,

Absolute, Jonnie Walker Red, etc.

Super Premium Open Bar

3 Hour Open Bar – 18.00 per person

$7.50 per person each additional Hour

Includes Domestic & Imported Beer, Wine, Soda, Juices & Mixes

Featuring Grey Goose, Cuervo, Chivas, Johnnie Black, 

Hennessey, etc.

Beer, Wine & Specialty Drinks
1st Hour - $12.00 per person

$6.50 per person each additional hour.







