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Lounge

Phone: 905-636-6000 | Email: info@biryaniloungemilton.ca | 22 Ontario St S Milton, ON L9T 2M6

Catering services for parties and events, with customized orders to suit your needs.

CHAAT & SNACKS

Aloo Samosa - 2Pcs

Golden fried samosa filled with spiced potato masala 4
Veg Samosa - 5Pcs

Crispy pastry filled with spiced mixed vegetables 5
Onion Samosa - 5 Pcs

Crunchy samosa stuffed with seasoned onions 5
Mirchi Bhajji - 4Pcs

Deep-fried green chilies stuffed and coated in gram flour 7
Onion Pakora

Crispy fritters made with sliced onions and spices 7

Egg Bonda- 3 Pcs
Hard-boiled eggs coated in a spiced gram flour batter and deep-fried

until golden and crispy. 8

Small Tray .
VEG- STARTERS Regular Party for 3 (28 0z) B far fanies Medium Tray LargeTray
Chilli Paneer
Paneer cubes stir-fried with peppers and spicy sauce 15.49 30 55 100 120
Chilli Potato
Fried potatoes tossed in sweet and spicy sauce 14.99 28 55 100 120
Gobi Manchurian
Cauliflower florets tossed in Indo-Chinese flavors 14.99 28 55 100 120
Guntur Paneer
Spicy paneer cooked with fiery Guntur chilies 15.49 30 55 100 120
Karampodi Corn
Fried corn tossed in Andhra spicy podi masala 14.99 28 55 100 120
Karampodi Gobi
Crispy gobi coated with spicy karampodi masala 14.99 28 55 100 120
Karivepaku Corn
Corn sautéed with fresh curry leaves and spices 14.99 28 55 100 120
Karivepaku Gobi
Cauliflower flavored with curry leaves and South Indian spices 14.99 28 55 100 120
Karivepaku Paneer
Paneer tossed with curry leaves and aromatic spices 14.99 30 55 100 120
Paneer 555
Crispy paneer tossed in a spicy, tangy Hyderabadi sauce 15.49 30 55 100 120
Veg Manchurian
Vegetable dumplings cooked in savory Indo-Chinese gravy 14.99 28 55 100 120
NON-VEG STARTERS - CHICKEN, MUTTON, SEA FOOD Regular  Party for 3 (28 02) Bestﬁ(’)’;ﬂggg}s’ Medium Tray LargeTray
Chicken 555
Crispy chicken tossed in bold Hyderabadi spices 15.49 30 60 105 125
Chicken 65
Classic South Indian fried chicken with curry leaves 15.49 30 60 105 125
Chicken Manchurian
Chicken cooked in Indo-Chinese style sauce 15.49 30 60 105 125
Chicken Pakora
Crispy deep-fried chicken fritters 15.49 30 60 105 125
Chilli Chicken
Chicken stir-fried with peppers and spicy sauce 15.49 30 60 105 125
Guntur Chicken
Chicken cooked with spicy Guntur chili masala 15.49 30 60 105 125
Karampodi Chicken
Chicken tossed in spicy Andhra karampodi masala 15.49 30 60 105 125
Karivepaku Chicken
Chicken sautéed with curry leaves and spices 15.49 30 60 105 125
Pachi Mirchi Chicken
Chicken cooked in fresh green chili based gravy 15.49 30 60 105 125
Kaaju Chicken Pakora
Chicken pakora tossed with cashew and spices 16.49 35 70 120 140

Mutton Pepper Fry - Bone In
Slow-cooked Bone In mutton tossed with black pepper 17.99 38 70 120 140



SEAFOOD STARTERS

Chilli Fish

Fish stir-fried in Indo-Chinese spicy sauce

Fish 65

Deep-fried fish tossed with curry leaves and spices

Guntur Shrimp

Shrimp cooked in spicy Guntur chili masala

Shrimp 65

Deep-fried Shrimp tossed with curry leaves and spices

VEG CURRIES

Aloo Gobi
Potato and cauliflower cooked with mild spices

Matar Paneer

Soft paneer and green peas cooked in a mildly spiced tomato gravy.
Bhendi Fry

Stir-fried okra with South Indian seasoning
Chana Masala

Chickpeas cooked in spiced tomato gravy
Gongura Paneer Curry

Paneer cooked in tangy gongura leaf gravy
Gutthi Vankaya

Baby eggplan cooked in traditional Andhra gravy
Kaaju Tomato

Cashews cooked in rich tomato-based gravy
Kadai Paneer

Paneer cooked with peppers in kadai masala
Mixed Veg Curry

Seasonal vegetables cooked in spiced gravy
Palak Paneer

Paneer cooked in smooth spinach gravy
Paneer Anghara Curry

Paneer cooked in Smoky Spicy North Indian gravy
Paneer Butter Masala

Creamy tomato-based paneer curry

Paneer Tikka Masala
Grilled paneer cooked in rich masala sauce

Shahi Paneer Curry
Royal creamy paneer curry with nuts

CHICKEN, MUTTON, SEA FOOD & EGG CURRIES

Hyderabad Chicken Curry — Bone In
Delicious bone-in chicken cooked in a traditional spices

Butter Chicken — White Meat
Tender white-meat chicken simmered in a creamy tomato butter sauce

Chicken Chettinad Curry
Aromatic South Indian chicken curry with roasted spices and coconut

Chicken Mughlai — Bone In
Creamy Mughlai-style chicken curry with nuts and aromatic spices

Egg Masala
Boiled eggs cooked in a spicy onion-tomato masala

Gongura Chicken Curry -Bone In

Chicken cooked in a tangy gongura leaf-based Andhra gravy
Gongura Mutton Curry - Bone In

Tender mutton simmered in tangy gongura leaf gravy
Kadai Chicken — Bone In

Bone-in chicken cooked in a spicy kadai masala with peppers
Kadai Mutton - Bone In

Mutton cooked with tomatoes and robust karahi spices
Shahi Chicken Curry -Bone In

Bone-in chicken cooked in a creamy royal gravy
Shahi Mutton Curry - Bone In

Rich and creamy mutton curry with mild royal spices
Fish Masala

Thick onion-tomato gravy with bold spices

Kadai Fish

Semi-dry, capsicum-onion masala

Shrimp Masala

Thick onion-tomato gravy with bold spices

Shrimp Chettinad

Spicy South Indian curry with coconut and pepper
Kadai Shrimp

Semi-dry, capsicum-onion masala

Gongura Shrimp
Tangy gongura shrimp in spicy Hyderabadi masala.

VEG & PANEER BIRYANIS
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Veg Biryani
Aromatic basmati rice cooked with vegetables

Veg Tawa Biryani
Aromatic basmati rice cooked with sizzling tawa with spices.

Kadai Veg Biryani
Vegetable biryani tossed with kadai spices

Paneer Biryani
Basmati rice cooked with spiced paneer

Mixed Veg Paneer Biryani
Mixed vegetable and paneer biryani

BL Special Paneer Biryani
Signature paneer biryani with special spices

Gutti Vankaya Biryani
Biryani cooked with stuffed baby eggplant

Kaaju Paneer Biryani
Paneer biryani enriched with cashews

Pachi Mirchi Paneer Biryani
Paneer biryani with green chili base

Shahi Paneer Biryani
Mild and rich paneer biryani

Ulavacharu Veg Biryani
Tangy Ulavacharu layered with veggies and aromatic rice

Vijayawada Paneer Biryani
Spicy Vijayawada-style paneer biryani

CHICKEN & EGG BIRYANIS

Egg Biryani
Egg layered with aromatic rice

Chicken Chettinad Biryani - Bone In
Spicy South Indian style chicken biryani

BL Special Chicken Biryani
Signature house-special chicken biryani

Pachi Mirchi Chicken Biryani
Green chili based spicy chicken biryani

Kaaju Chicken Biryani
Chicken biryani cooked with cashews

Butter Chicken Biryani
Fragrant basmati rice layered with rich, creamy butter chicken.

Chicken Fry Piece Biryani -Bone In
Cooked Chicken Curry Fried in Tawa and layered with biryani rice

Shahi Chicken Biryani - Bone In
Mild, rich and aromatic chicken biryani

Vijayawada Chicken Biryani
Spicy Andhra-style chicken biryani

Gongura Chicken Biryani - Bone In
Tangy gongura leaves with spiced chicken and basmati rice

Avakai Chicken Biryani - Bone In
Spicy Andhra-style mango pickle marinated chicken with basmati rice

Ulavacharu Chicken Biryani - Bone In
Tangy Ulavacharu lentil layered with chicken and aromatic rice

Chicken Mughlai Biryani - Bone In
Creamy Mughlai-style chicken biryani

GOAT (MUTTON) BIRYANIS

Goat Biryani - Bone In
Biryani with tender goat meat

Mutton Ghee Roast Biryani - Bone In
Rich ghee-roasted mutton layered with fragrant basmati rice.

BL Special Goat Biryani - Bone In
House special goat biryani

Vijayawada Goat Biryani - Bone In
Spicy Andhra-style goat biryani

SEA FOOD BIRYANIS

Shrimp Biryani
Fragrant basmati rice cooked with tender, spiced shrimp.

Shrimp Ghee Roast Biryani
Rich ghee-roasted shrimp layered with fragrant basmati rice.

Fish Biryani
Tender fish cooked with traditional spices and basmati rice.

Pachi Mirchi Shrimp Biryani
Andhra-style green chili biryani with spicy shrimp.

Pachi Mirchi Fish Biryani
Andhra-style green chili biryani with spicy Fish.

Indo-Chinese

Veg Fried Rice / Noodles - Add on +$1 (Schezwan, Street Style)
Chicken Fried Rice/Noodels - Add on +$1 (Schezwan, Street Style)
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Plain Naan 2.49
Butter Naan 3.49
Garlic Naan 3.49
Chilli Garlic Naan 3.49

Water 1
Pop 2
Mango Lassi 4.49
Sweet Lassi 4.49
Sides
Dum Rice Half/Full 6/10
Raita 2
Saalan 2
Gulab Jamun 4
Gajar Ka Halwa 4

Spice levels can be customized (Mild | Medium | Spicy | Extra Spicy)*

Some dishes may contain nuts and dairy products
Prices are subject to change



