Weddings - Coorporate - Private events
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Tandoori Flames
Welcome to catering services of Tandoori Flames proudly serving since 2008 and

We mean timely service regardless of the size of your guest list. We use the best

with experience of serving one of the largest indian event in Victoria (1500 guests

fresh ingredients to prepare the food and the best providers of authentic Indian food

sit-down dinner).

in Melbourne.

We at Tandoori Flames offer a rich catering menu with a wide range of indian

We offer buffet to Full table service and along with indian food we cater for:

cuisine: vegetarian and non-vegetarian dishes ranging from Mughlai food of
Luchnow, Punjabi food, Bengali fish, Curry and the typical dishes of the south

• Bangladeshi
• Pakistani

When you choose our services, we can customise the menu as per your need, if

• Sri Lankan

there one or more dish you are unable to find on our menu, worry not! Our chef’s will

• Nepalese

prepare it exclusively for you.

• Afghani cuisine

What we do
SPECIALISE IN CATERING WHETHER IT’S WEDDING OR BIG
COOPORATE EVENTS WE HAVE COVERED ALL
We cater for the following:
Home catering
Cooporate catering
Bespoke events
Weddings celebrations all across Melbourne venues
Event catering
Religious functions

WE ARE MORE THAN JUST A CATERER
We not only cook and serve delicous food but we also help you find the
perfect venue for you.
We have an extensive network which consists of: Decorators,
Photographers, Videographers, Mandap setup, DJ, Celebrants & Priest.
Simply enquire now to find out more

03

03

What we have done
CATERING FOR CELEBRITIES
Over the years Tandoori Flames have had the opportunity to serve
celebrities at their event and personally dining in at our restaurant. A
few celebrities that we have catered for are: Glen Maxwell (Australian
Cricket player), Bobby Deol, Sukwinder Singh, Pankaj Udhas, Udit
Narayan, Raftar, Ran Vijaym Anil Kapoor, Sushmita Sen (Miss World),
Shilpa Shetty, Gaur Khan, Mika Singh, Malkit Singh, Sunidi Chauhan,
Mickey Singh, Rahet Fateh Ali Khan, Atif Aslam, Charenjivi, Amy Virk
and many more.
BOLLYWOOD MOVIE CATERING
Tandoori Flames was given the opportunity to cater for a movie known
as Orange in 2009. It was not a one day catering and food was
provided to all the crew on the movie for 40 days around Melbourne. We
have learned time management and are masters of execution.
BIGGEST WEDDING
We have catered for the biggest wedding of Victoria and New South
Wales for a lovely couple who held their wedding at Pullman - Albert
Park in 2018 with guest, crew and staff that total to 1080. It was quite
the experience as we learned time management and being able to
execute an event smoothly which resulted in customer sastifaction.
FOOD STALLS
We were given the opportunity to cater for an event with guest count
of 10,000 guests. The event was held at St Albans Sports Club and the
event went from 11:00 am until 8:00 pm. It was a massive opportunity
for us to showcase the strength of teamwork.
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What we have done
BESPOKE GALA DINNER
An event that consisted of a 6-course dinner with live entertainment
with a total guest attendance of 1450.We believe that this is one of the
biggest indian events in Australian as we handle tremendous pressure.
The organiser sold 6 tables for the price of $15000 each which
meant that expectations were high and we needed to meet them and
guarantee customer sastisfaction.
The end result proved that delivery of event was met and the organiser
chose us to cater for him for the next 3 years.
CATERING AT ALBERT PARK FOR KABADDI WORLD CUP
Proud to cater for a big event and extravagent Kabaddi World Cup
which was organised by Punvec Group. We served the meals to all team
from 11 countries for 4 continuous days which included:
Breakfast, Lunch & Dinner
The challenge we faced was to serve lunch and dinner to approx to
2400 guest without a kitchen and pre-dinner drinks we were also tasked
to managed.
On the day of the event Deputy Prime Minister Michael McCormick was
chef guest and we worked around the clock to set up Satellite Kitchen.

What we are proud of
Catering for known Bollywood Celebrities and athletes visiting
Melbourne.
Catering for the biggest wedding in Australia with total guest of 1080.
Catered for biggest Indian cooporate dinner for 1500 guest for 3
consecutive days.
Food stall for 10,000 guests.
Catering at an event with 2400 guest without the use of a Kitchen.

Cusine we cater for
Our menu ranges from delicious cocktail canapes to fine dining &
international cuisine. If you are working with a budget, our dedicated
chefs can tailor a menu to suits your needs and wants.

We offer 4 types of catering:
• Cocktail menu with live cooking stations
• Buffet catering with live cooking stations
• Buffet (served on table), guests can share food from the miiddle
• Table service - Indian food served with fusion of western food

Function packages
Upon arrival all guests are served a generous selection of canapes and
pre-dinner drinks.
Our Head Chef’s enthusiasm allows us to fulfill any special dietary
requirements that you or your guest may have.
Please inquire with management.
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Full day event package
This package is designed to cater for a whole day event
Ceremony and Reception
Example - Morning Ceremony combined with lunch in a day is $85 pp

MORNING FUNCTION
3 Morning Snacks
4 Brunch items which includes live station
Indian sweets
Masala tea

RECEPTION
Welcome drinks (choice of one)
4 finger food served roaming on special heated platers (imported)
Choice of soup to be served before Mains
5 Entree served to the table
5 Main dishes serve in large curry bowls accompanied by Naan, Rice,
Salad & Raita
3 Dessert items served on table
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Bronze Package

Silver Package

ARRIVAL - 2 items served roaming on special
heated plates (imported)
ENTREE - 3 Entrees served to buffet
MAINS - 4 dishes served on buffet
SIDES
Naan and Raita
DESSERTS 1 Item also served on buffet

ARRIVAL - 2 items served roaming on special heated plates
(imported)
ENTREE - 4 Entrees served to buffet
MAINS - 4 dishes served on buffet
SIDES
Naan, Rice, Salad & Raita
DESSERTS 2 Item also served on buffet

$46 per person

$49 per person

Gold Package

Platinum Package

ARRIVAL - Welcome drinks (choice of two)
CANAPES - 3 finger food items served roaming on special heated
plates.
ENTREES - 5 dishes served to table
MAINS - 5 dishes served in large curry bowls
SIDES - Naan, Rice, Salad & Raita
DESSERTS - 2 items served on table

ARRIVAL - Welcome drinks (choice of two)
CANAPES - 5 items served roaming on special heated plates
(imported)
Choice of soup served before Mains
ENTREES - 5 dishes served to table
MAINS - 5 dishes served in large curry bowls
SIDES - Naan, Rice, Salad & Raita
DESSERTS - 3 items served on table

$59 per person
EXCLUSIVE OF GST

$69 per person

Alternate-drop
Combining two generations together, typically traditional Indian taste plated in
a western way.
The concept of alternate-drop is very popular amongst the young generation.
é

Due to choice of glamourous venues and outstanding decor, food should
not be an odd one out that is why we glam up the food with western style of
serving.
Sample menu:
3 canapes on arrival
2 flambouyant cocktails
Entrée - alternate drop
Mains - alternate drop
Desserts - 2
The menu is customisable, starts from $50.00 per head.
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Live stations
We offer an exceptional experience of live cooking stations, below are a
variety of stations we can offer: Our Sous Chef will man live food stations to
deliver the taste you prefer.
• Live Pav Bhaji
• Live Keema Pav
• Live Paani Puri
• Live Aloo Tikki
• Live Chaat Papri or Bhel Puri
• Live Charcoal Grill (Chicken Tikka, Lamb Kebab Paneer Tikka and Veg
• Live Chicken and Veg Briyani
• Live Jalebi
• Live Kesari Milk
• Live Paan Stations
• Live Kulfi on sticks
• Live Jalebi
• Live Gulab Jamun in Tawa
• Live Soup Stations
• Live Noodles
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Canapes
GARLIC CHICKEN TIKKA

COCKTAIL VEG SAMOSA

SHAMI KEBAB

Mini Triangular samosa filled with potatoes & peas

Minced lamb kebab cooked with spices

Charcoal cooked tikka served on garlic bread

BHEL PURI SHOOTERS

SEEKH ROOLS

DAL MAKHANI SHOTS

Bhel Puri in cones

Lamb Seekh Kebabs rolled in fresh naan

Dal Makhani served with baby naans

CHARGRILLED PINEAPPLE

COCKTAIL KACHORI

KADAK KEBABS

Spiced pineapple served on skewers

Deep fried crispy and crunchy balls of maida

VEG BULLETS

DHOKLA

Bullet shaped potatoe fritters served with chutneys

Lightly spiced Gujrati dish

GARLIC PANNER TIKKA

ROLLED UP NAANS

Charcoal cooked panner tikka served on garlic bread

Variety of Naans rolled up and pined

MINI HARA BHARA KEBAB

CHICKEN CHEESE SAMOSA

Green veg patties made with peas, spinach, potatoes &

Mini samosa filled with cheese and chicken

Chicken or Lamb Kebabs cooked in Charcoal
Tandoori and crispy from outside.
CHICKEN TIKKA CROISSANT
Chicken Tikka filled in croisssant
CHEESE JALEPENOS BALLS
Cheese and Jalepeno balls

spices
LAMB PAANI PURI
PANEER TIKKA

Dry paani puri filled with minced lamb and topped with yoghurt

Multi flavoured charcoal cooked panner on bamboo skewers
CHICKEN PAANI PURI
CHEESE CORN BALLS

Dry paani puri filled with minced chicken topped with hot sauce

Fried corn and cheese balls served with tomato relish
CORN CHEESY PURI
CHICKEN CHEESE CORN BALLS
Fried corn chicken and cheese balls served with tomato
relish

Puri stuffed with corn & cheese

Entrees
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Veg/non veg
VEGGIE SAMOSA
Mini Triangular samosa filled with potatoes & peas (veg)
VEGETARIAN KEBABS ON SKEWERS
Chargrilled corn, mushroom, capsicum, tomato and onions
(veg)
MIXED VEGETABLE PAKORAS
Seasoned vegetables fritters served with chutneys (veg)
HARA BARA KEBAB
Vegetarian delight, distinctive combination of green peas,
spinach, poatoes & spices
VEG SPRING ROLLS
Yummy mixture of vegetables, rolled in a thin pancake and
fried
MIX VEGGIE MANCHURIAN
Stir fried vegetable dumplings in garlic and soya sauce
GOBHI MANCHURIAN
Cauliflower florets batter fried, tossed in Manchurian sauce
CHILLY PANEER
Cottage cheese cooked with onions, capsicums, garlic, chilli
and soya sauce
VEG 65
Veg 65 is a spicy, deep- fried dish originating from Chennai

Soups
PANEER TIKKA

TOMATO SOUP

Marinated cottage cheese, skewered &
cooked with peppers, onions in tandoor

VEG CORN SOUP

VEG NOODLES

LIME AND CORIANDER SOUP

Noodles tossed with shredded vegetables
and soya sauce

CHICKEN CORN SOUP

KALE AND SPINACH PAKORAS

VEG HOT AND SOUP SOUP

Fritters made with spinach and kale
CHICKEN HOT AND SOUR SOUP
KASTURI PANEER TIKKA
Fenugreek flavoured paneer, cooked in tandoor
,soft & sensational
BHEL PURI
Rice puffs, seva noodles, potatoes, green chillies,
onions & tossed with tamarind & mint chutney,

VEG MANCHOW SOUP

Vegetarian

Vegan

DAL MAKHANI

METHI MALAI PANNER

TOFU MASALA

Black lentils cooked in butter and tomato gravy

Creamier well done combination of paneer &

Tofu cooked in masala gravy

fenugreek leaves
DAL TADKA
Yellow lentils cooked with herbs and spices

PANEER MAKHANI
Cottage cheese cubed cooked with tomato sauce

VEGAN BUTTER CHICKEN
Soya nuggets, cashew nut sauce &
coconut cream

PANEER BUTTER MASALA
Cottage cheese cubes simmered in medium spicy sauce
KADAHI PANEER

PALAK KOFTA

ALOO GOBI

Potato dumplings cooked with spinach puree

Potatoes & cauliflower cooked with

and spices

cumin seeds & spices including tumeric

TAWA VEGETABLES

SAAG TOFU

Seasoned vegetables cooked with tawa sauce and

Spinach & tofu blended together for

Paneer cooked in a spicy tomato based sauce, flavoured
with chilly & fresh chilli
PUNJABI MALAI KOFTA

served on sizzler

Vegetable dumplings in tomato & cream sauce
ALOO GOBI
PALAK PANEER

Potatoes & cauliflower cooked with cumin seeds &

Spinach cooked with cottage cheese

spices including tumeric

AMRITSARI CHOLE

VEG KORMA

Chickpeas cooked in tomato and onion gravy

Seasoned vegetables cooked in buttery and korma
(cashew) sauce

distinctive delicious taste

Chaats - Vegetarian

Non - Vegetarian
AMRITSARI FISH
Fish fritters marinated in a traditional amritsari way served with
green spicy chutney
LAHORI FISH
Fried spicy fish in lahore style
TANDOORI CHICKEN
Chicken marinated with yoghurt & spices and then cooked in
tandoor
CHICKEN TIKKA
Boneless pieces of chicken, marinated in yoghurt, mild spices
and roasted in tradtional clay oven
CHICKEN MALAI TIKKA
Cheese flavoured chicken kebab, cooked in tandoor, soft and
sensational
CHILLY CHICKEN
Fried battered chicken, wok tossed in a special home-made chilli
sauce
CHICKEN 65
Chicken flavoured from ginger, cayenne pepper, mustard powder
and vinegar
CHILLY GARLIC FISH
Cottage cheese cooked with onions, capsicum, garlic, chilly and
soya sauce

TANGRI KEBAB

ALOO TIKKI CHAAT

Chicken Leg pieces marinated in a yoghurt-spice &

Fried potatoes cakes sprinkled with onion cucumber

grilled to juicy flavour

then topped with mint & tamarind sauce

CHICKEN KASTURI BOTI

CHAAT PAPRI

Fenugreek flavoured chicken kebab, cooked in tandoor,

Crispy filo pastry tossed with yoghurt &

soft & sensational

tangy mix of chutneys

SEEK KEBAB MINCE

PANNI PURI

Lamb mixed with aromatic spices & cooked in our clay oven

Hollow crispy shells, masala mashed potatoes
served with spicy tamarind water

SHAMI KEBABS
Mince lamb, chana dal, green chillies fried to perfection

SAMOSA CHAAT
Vegetable samosa sprinkled with mint, tamarind

LAMB CHAPLI KEBAB

sauce and chopped onions

Made from ground mutton with various spices in the shape
of a patty

DAHI PURI
Hollow crispy shells stuffed with cool yoghurt,

CHICKEN NOODLES
Noodles tossed with shredded chicken, vegetables
and soya sauce
CHICKEN MANCHURIAN
Chicken cooked with Manchurian gravy

chutneys and masala
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Mains
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Chicken
CHICKEN PUNJABI

BALTI CHICKEN

Traditional home cooked yellow chicken curry

Boneless chicken cooked in authentic balti sauce

BUTTER CHICKEN

TANDOORI CHICKEN MASALA

Tender chicken pieces cooked in the smooth tomato buttery sauce

Tandoori chicken on bone tossed with masala, tomatoes, onions and
capsicum

CHICKEN METHI
Chicken cooked with methi (fenugreek) outright delicious

CHICKEN KORMA
Chicken cooked in mild cashew and almond gravy

CHICKEN MADRAS
Chicken cooked with mustard seeds, spices, curry leaves & coconut cream
CHICKEN VINDALOO
Chicken cooked with home-made vindaloo hot paste
CHICKEN SAAG
Boneless pieces of chicken cooked in a light and creamy spinach sauce
KADAHI CHICKEN
Boneless diced chicken cooked in a tradtional kadhai with ground spices
and capsicum
CHICKEN TIKKA BUTTER MASALA
Tender chicken tikka pieces cooked with onion and capsicum in tomato
butter sauce.

Goat - Lamb - Beef
ROGAN JOSH
Succulent pieces of meat cooked in yoghurt with cardamom, anise seeds
and other spices
VINDALOO
Spicy hot dish made with coconut, vinegar and hot red chilli peppers
KORMA
Mughlai delicacy, meat cooked with cashews and almond sauce
SAAG
Lean meat infused with spices and cooked in fresh spinach
MADRAS CURRY
Meat curry cooked in southern indian style with coconut, mustard seed and
curry leaves

KADAHI
Meat cooked in Kadahi sauce and flavoured with fresh coriander seeds
and fresh ginger
GOAT MASALA
Cooked in Kadahi sauce and flavoured with fresh coriander seeds and
fresh ginger
BHUNA GHOST
Meat cooked in dry masala and red onions

Seafood
FISH/PRAWN MALABAR
Yellow curry, seafood cooked with coconut, mustard seeds, curry leaves

GOAT CURRY
Traditional goat curry cooked in home style and very tender

FISH/PRAWN VINDALOO
Choice of seafood cooked in home-made vindaloo paste

KADAHI
Meat cooked in Kadahi sauce and flavoured with fresh coriander seeds

FISH/PRAWN MASALA

and

Prawn or fish tossed in semi-dried sauce
Prawn extras -- 3.00 PP

Rice & Basmati

Side dishes

Breads

BASMATI STEAMED RICE

GREEN SALAD

Naan -- Garlic/Butter/Mint

SAFFRON PULAO RICE

ONION SALAD

Roti -- Tandoori/Butter

ONION ZEERA RICE

KACHUMBER SALAD -- Dices of onion, tomatoes,

PEA’S PULAO RICE -- Peas tossed in Pulao rice.

cucumber tossed with lemon dressing.
RAITA -- Natural yoghurt blended with grated carrots,

COCONUT RICE -- Basmati rice cooked with coconut.

cucumber and mild spices.

GARLIC RICE

BOONDI RAITA -- Yoghurt mixed with bondi

SOUTH INDIAN RICE -- cooked with mustard seeds, curry

(chickpea flour fluffy drops).

leaves and coconut garnish with cashews.

PINEAPPLE RAITA -- Yoghurt mixed with pineapple.

KASHMIRI RICE -- Sweetened rice mixed with dry fruits and

PAPADAMS

fennel.
VEG DUM BIRYANI -- Vegetabke cooked with rice and

MANGO CHUTNEY

special herbs.

TAMARIND & MINT CHUTNEY

CHICKEN DUM BIRYANI -- Unforgettable taste of chicken

MIXED PICKLE

cooked with rice and special herbs.
LAMB/GOAT DUM BIRYANI -- Meat cooked with rice and
special herbs.

Desserts
Gulab Jamuns
Mango Kulfi
Shahi pista Kulfi
Coconut Kulfi
Coconut chilly Kulfi
Orange Kulfi

Rovering desserts
French tarts with mango mousse
French tarts with rabri
French tarts with moong dal halwa

What our clients say
Really well organised and we didn’t have to worry about anything.
The food was amazing! We have over 800 people on the day and it
was just Jimmy and his wife. All the guest loved the food and then 6-7
of our guest also ended up using them on their wedding day. Highly
recommend! - Shane
I have dealted with a number of Indian caterers and Tandoori Flames is
by far the best and they are absolutely amazing. Very approachable and
ready to make it happen and really great people - Aman
Tandoori Flames provides top notch service from initial communication
via phone and emails to the quality of the food and price, they
exceeded expectations, very professional. The food was amazing and it
was fresh and delicious. Their team truly made our reception fabulous!
All I head from our guests was how wonderful the food was and how
they’ve never been to a wedding with better food. Everyone commented
on how great it was! Great job done by the whole team at Tandoori
Flames, higly recommend. I appreciated all the efforts they put into to
make sure our special day is a success!
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Faq
MY WEDDING HAS LARGE NUMBERS, CAN YOU ACCOMODATE
Yes, we have catered for one of the biggest wedding and have served
1080 guest on a single day
DO YOU CATER FOR DIETARY REQUIREMENTS
Yes, we can cater for most dietary requirements including vegan and
food map too. Please advise your Event Coordinator for us to arrange
this.
MY GUESTS ARE VEGAN AND VEGETARIAN
We offer a extensive menu for both.
HOW DO YOU CHARGE SUPPLIERS
Suppliers are charged at half price and one standard meal is provided.
HOW DO YOU TRANSPORT YOUR FOOD
We have refrigerated food vehicles which includes from Mercedes truck
and small vans.
DO YOU CATER FOR COORPORATE EVENTS
Yes, we specialise in coorporate events and we have catered for some

HOW ABOUT KID’S PRICE
Kids under 3 are free and children aged 12 are half price
DO YOU CATER FOR DIETARY REQUIREMENTS
Yes, we can cater for most dietary requirements including vegan and
food map too. Please advise your Event Coordinator for us to arrange
this.
DO YOU COOK ON-SITE
It depends on the facility available, we have multiple commercial
kitchen with massive coolroom storage and food is generally prepared
at our site and cooked onsite.
WHAT DOES YOUR STANDARD PACKAGE INCLUDE
Food and chafing dishes and waitstaff to look after buffet
CAN YOU PROVIDE WAITSTAFF
Yes, we can provide full waitstaff service inclusive of bartenders and
floor manager
MY PREFERRED VENUE DOES NOT PROVIDE CUTLERY, TABLES AND

of the biggest events where the guests were in excess of 1500.

KITCHEN

DO YOU DO INDIVIDUAL MEALS

have done it many times. Extra charges apply.

Yes, we do individual meals and it’s known as pre plated, please ask us
for fusion menu.

We can organise a satellite kitchen and also cutlery and tables as we

DO YOU HAVE YOUR OWN KITCHEN
Yes, we have multiple council approved kitchens.

Faq
DOES YOUR STAFF CLEAN UP AFTER THE EVENT
Yes, we clean up the kitchen except the utensils.
DO YOU COOK ON-SITE
Yes, we can cook on-site as our live stations are quite a popular option.
DO YOU OFFER FOOD TASTE TESTING
Yes, we offer a food tasting for couple prior to booking and also prior to
the event when finalising menu
WHAT IF MY VENUE DOES NOT HAVE LISTED AS YOUR PREFERRED
CATERER
We have catered for Melbourne Premier Venues, please give us an
opportunity to speak to your client and we will be able to fullfill his
requirements.
HAVE YOU DONE WESTERN STYLE ALTERNATIVE MENU DROP
Yes, we have done it various times and it’s one of the most trending
wedding food for couples who want to maintain class and also keep the
taste of indian at the same time.
HOW FAR DO YOU TRAVEL
We cover throughout Victoria, but we have some options to travel
interstate. Please discuss about your location
DO YOU HAVE CONTACTS WITH VENUES
We are in business with 45 premier venue of Melbourne

DO YOUR STAFF CLEAN UP AFTER THE EVENT
Yes, we clean up kitchen except for utensils
DO YOU SERVE HALAL FOOD
Yes, we serve halal meat
WHAT HAPPENS IF FOOD IS LEFTOVER
Due to health reason, we do not give leftover food, unless food waiver is
signed by ciient.
WHEN DO YOU NEED FINAL NUMBER OF GUESTS
7 days before the event
DO YOU CATER AT GURUDWARA SAHIB AND MANDIR
Yes, we understand the culture very well and we use all methods
required to serve for your wedding at religious spaces.
DO YOU HAVE DRINK PACKAGES
Yes, we have 3 popular drink packages.
MY VENUE ASKED FOR PUBLIC LIABILITY CERTIFICATE AND RSA
STAFF
Yes, we have both.
WHAT IF MY MENU ITEM IS NOT THERE
Please discuss with us as we have a team of 9 chefs and ensure to
cater to your needs.
WHAT IF MY GUEST LIST IS A COMBINATION OF WESTERN AND
INDIAN
We have two options for this:
1. We can cook western food for your guest
2. We can cook mild or no spicy food for your guest

GET IN TOUCH
Please contact a member of our team today for a personalised meeting.
W : www.tandooriflames.com.au
Contact person: Jimmy
M : +61 0401 338 005
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