
STREET FOOD

CATERING MENU

Chaat & More
I n d i a n  C u i s i n e

V - Vegetarian, VE - Vegan, GF - Gluten Free, NF - Nut Free  
For any food allergy concerns, please talk to us. Please be aware that our food may contain or come in contact with common food allergens. 

SAMOSA
Deep-fried pastry filled with mashed potatoes, green peas, spices & herbs served
with a spicy cilantro-mint & a sweet tamarind chutney (V, VE, NF) 

          > 35pcs at $1.65/pc

Crispy fried savory flour wafers topped with chickpeas, potatoes, yogurt sauce,
spices, cilantro-mint & sweet tamarind chutneys (V, NF) 

PAPRI CHAAT S $40                M $60                  L $80

PANI PURI/GOL GAPPA
(8 pcs) Hollow & crispy fried flour balls filled with potato, chickpeas served with
tangy flavored water,  tamarind & cilantro-mint chutneys (V, VE, NF) 

S $40                M $60                  L $80

Sweet & tangy snack with crispy puffed rice tossed in tamarind chutney, boiled
potatoes, onions, papri, & chickpea flour vermicelli (V) 

BHEL PURI         S $40                M $60                  L $80

Deep-fried soft lentil fritters that are dunked in a creamy yogurt sauce & topped
with spicy cilantro-mint & sweet tamarind chutneys  (V, NF) 

DAHI BHALLA S $40                M $60                  L $80

VEGETARIAN ENTREES

TARKA DAAL
Split chickpea lentils mixed with spices topped with onion, tomato, & spice-
infused oil  (V, VE, GF, NF) 

S $40                M $60                  L $80

Deep-fried fritters made from chickpea flour, onions, potatoes, & spinach served
with spicy cilantro-mint & sweet tamarind chutneys (V, VE, GF, NF) 

MIXED VEG PAKORAS  S $45                M $65                  L $85

DAL MAKHANI S $40                M $60                  L $80
Whole black lentils that are slow cooked with red kidney beans, savory spices,
butter, & cream (V, GF, NF) 

CHOLE/CHANA MASALA 
Flavorful chickpea curry made with onions, tomatoes, spices, and herbs
(V, VE, GF, NF) 

S $45                M $65                  L $85
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VEGETARIAN ENTREES

GOBI ALOO 
Cauliflower & potatoes pieces stir-fried with onions, tomatoes, savory spices,
& fresh herbs (V, VE, GF, NF) 

S $45                M $65                  L $85

BAINGAN BHARTA S $55                M $70                  L $90
Fire-roasted & mashed eggplant sautéed with onions, tomatoes, savory spices,
& fresh herbs (V, VE, GF, NF) 

BHINDI MASALA 
Freshly chopped okra stir-fried with onions, savory spices, & fresh herbs 
(V, VE, GF, NF) 

S $55                M $70                  L $90

VEG BIRYANI S $45                M $65                  L $85
Rice dish made with veggies & aromatic spices served with an herb & spice-
infused yogurt sauce (V, VE, GF, NF) 

MATAR PANEER S $60                M $80                  L $95
Green peas & Indian cottage cheese cooked in an onion & tomato-based curry,
spices, & herbs (V, GF, NF) 

PALAK PANEER 
Soft Indian cottage cheese cubes that are simmered in spinach sauce cooked
with spices & herbs (V, GF, NF) 

S $60                M $80                  L $95

SHAHI PANEER S $60                M $80                  L $95
Indian cottage cheese cooked in a creamy sauce made with onions, tomatoes,
cream, & spices (V, GF, NF) 

MALAI KOFTA
Fried balls of potato & paneer dunked in a rich sauce made with onions,
tomatoes, cream, & spices (V, NF) 

S $60                M $80                  L $95

CHAAP MASALA S $60                M $80                  L $95
Soft soybean chunks cooked in a rich onion & tomato based curry, spices, &
herbs (V, VE, GF, NF, Soy) 



V - Vegetarian, VE - Vegan, GF - Gluten Free, NF - Nut Free  
For any food allergy concerns, please talk to us. Please be aware that our food may contain or come in contact with common food allergens. 

NON VEGETARIAN ENTREES

CHICKEN BIRYANI
Rice dish made with layers of boneless chicken & aromatic spices all steamed
together (GF, NF) 

S $70                M $95                L $170

CHICKEN CURRY   S $70              M $100                L $190
Chicken pieces stewed in an onion & tomato based curry flavored with Indian
spices & herbs (GF, NF) 

CHICKEN TIKKA 
Chunks of boneless chicken marinated in yogurt & Indian spices, then baked
on skewers in our clay oven (tandoor) (GF, NF) 

S $75             M $110                L $200

BUTTER CHICKEN S $75               M $115               L $200
Arguably the most popular Indian dish, this contains boneless chicken pieces
in a spiced butter & tomato based curry (GF, NF) 

GOAT BIRYANI
Rice dish made with layers of curried bone-in goat pieces & aromatic spices
steamed together (GF, NF) 

S $80               M $120               L $220

GOAT CURRY S $85               M $130               L $250
Bone-in goat chunks cooked in an onion & tomato-based curry flavored with
Indian spices & herbs  (GF, NF) 
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Additional Catering Info 

Call us for the following
- Rice, Breads, Raita to go with your order
- Any other items that are not listed in this menu
- Delivery availability & charges for catering  
- Full service catering needs for your event

We request a one week notice for large catering orders.
Catering Menu Effective AUG 2022



Order Online
on our Website for 

Regular Menu Prices

  

Contact us for
Catering of Parties,

Private & Corporate Events

703.337.2312

chaatandmore.com

info@chaatandmore.com

Follow us

7708-C BACKLICK ROAD,
Springfield, VA 22150

Call to Order

@ChaatandMore
@ChaatandMoreIndianCuisine
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