YOUR WISH, IS OUR COMMAND.

Catering & Buffet Menu

General Enquiries events@geniecollective.sg

Catering Menu
$20+ menu
3 starters + 2 kebabs + 1 dessert
$25+ menu
4 starters + 2 kebabs + 1 dessert
$30+ menu
4 starters + 3 kebabs + 1 dessert
$40+ menu
4 starters + 4 kebabs + 1 dessert

STARTERS:
Fattoush Salad (V)
Romaine lettuce, tomato, cucumber, onion, radish, garnished with summac and dried
mint topped with extra virgin olive oil and toasted pita bread
Tabbouleh Salad (V)
Finely chopped parsley, tomato, minced onion with bulgur mixed with lemon juice
and extra virgin olive oil
Greek Salad (V)
Tomatoes, cucumber, onion, feta cheese, olives, lemon juice & extra virgin olive oil
Tzatziki Dip (V)
Yoghurt blended with cucumber, garlic, olive oil
Tirokafteri Dip (V)
Spicy cheese dip
Hummus (V)
Chickpea puree with sesame paste and lemon juice topped with virgin olive
oilHummus Bel
Lahmeh
Hummus topped with minced lamb, onion and pine nuts
Hummus Paprika (V)
Chickpea puree mixed with paprika and lemon-spiked tahini, sesame paste and
lemon juice topped with extra virgin olive oil
Moutabal (V)
Chargrilled eggplant puree, mixed with sesame paste and lemon juice, topped with
extra virgin olive oil
Baba Ghanoush (V)
Chargrilled eggplant and mixed vegetables topped with extra virgin olive oil and
lemon juice
Labneh (V)
Hanged yogurt topped with extra virgin olive oil and thyme
Muhammara (V)
Spicy red pepper dip blended with nuts

KEBABS:
Falafel Roll (V)
Fried falafel, lettuce and tomato wrapped in a roll, finished with a spread of hummus
& tahina
Desi Paneer Roll (V)
Roll filled with lettuce, paneer & sauce
Simply Veggie Roll (V)
Roll filled with fresh vegetables
Chicken/Lamb Shawarma Roll
Marinated chicken or lamb shaves wrapped in pita filled with lettuce and tomatoes
finished with a spread of hummus & tahina

GREEK

GYRO

Turkish Chicken/Lamb Doner Kebab
Freshly baked pita bread, filled with sliced spit-roasted chicken or lamb meat topped
with veggies and spread of sauce
Mexican Burrito Chicken/Lamb
Roll filled with shaved chicken or lamb marinated with spicy blend of tomatoes and
peppers as well as other seasonings filled with vegetables

TORTILLA

Greek Chicken/Lamb Gyro
Pocketless pita bread topped with Tzatziki sauce filled with tomatoes, onion, chicken
or lamb shaves & fries
Punjabi Chicken Tikka Roll
Wrap filled with chicken tikka filled with vegetables

MIDDLE-EASTERN

Roll

Lamb Kofta Roll
Char-grilled minced lamb wrap filled with lettuce, tomatoes and tahina. Served with
fries & pickles

DESSERTS:

TURKISH

Doner

Mouhalabiah
Milk based pudding with rose water topped with honey and Lebanese nuts
Baklava
Crispy filo pastry filled with crushed nuts tipped with honey and rose water

Buffet & Catering
Menu
$30++ menu
3 starters
3 main dishes
2 side dishes
1 dessert

$35++ menu
4 starters
4 main dishes
2 side dishes
1 dessert

$40++ menu
5 starters
5 main dishes
3 side dishes
1 dessert
(Minimum of 30pax)

STARTERS
COLD MEZZA

Hummus (V)
Chickpea puree with sesame paste and lemon juice topped with virgin olive oil
Hummus Bel Lahmeh
Hummus topped with minced lamb, onion and pine nuts
Hummus Paprika (V)
Chickpea puree mixed with paprika and lemon-spiked tahini, sesame paste and lemon
juice topped with extra virgin olive oil
Moutabal (V)
Chargrilled eggplant puree, mixed with sesame paste and lemon juice, topped with extra
virgin olive oil
Baba Ghanoush (V)
Chargrilled eggplant and mixed vegetables topped with extra virgin olive oil and lemon
juice
Labneh (V)
Hanged yogurt topped with extra virgin olive oil and thyme
Hummus Jalapeño (V)
Chickpea puree mixed with paprika and lemon-spiked tahini

STARTERS
SALAD

Cucumber & Yogurt Salad (V)
Yoghurt with finely cut cucumber topped with dried mints
Fattoush (V)
Romaine lettuce, tomato, cucumber, onion, radish, garnished with summac and dried
mint topped with extra virgin olive oil and toasted pita bread
Tabbouleh (V)
Finely chopped parsley, tomato, minced onion with bulgur mixed with lemon juice and
extra virgin olive oil

STARTERS
HOT MEZZA

Spicy Sausages
Lamb marquez flambéed in olive oil, lemon and mushroom
Falafel (V)
Deep-fried fava bean and chickpeas croquettes served with tahina sauce and pickles
Batata Harra (V)
Potato cubes sautéed with garlic, coriander, sweet pepper and chili topped with fried
onions & nuts
Sambousek Lamb (V)
Deep-fried Lebanese pastry filled with minced lamb and SanoBar

MAIN DISHES
Lamb Moussaka
Char-grilled eggplant cooked with chickpeas & onions, stewed with tomato sauce
cooked with minced lamb topped up with mozzarella cheese
Lamb Kebab Kofta
Char-grilled minced lamb with Arabic herbs & spices
Chicken Kabsa
An exotic rice dish - saﬀron rice cooked with tender marinated chicken thighs.
Lamb Meshwi
Marinated lamb based on olive oil and Arabic herbs
Tandoori Chicken
Grilled chicken marinated with special Middle Eastern spices cooked to perfection
Shish Taouk
Chef's signature dish - Chicken cubes specially marinated overnight with Lebanese
herbs & spices, char-grilled to perfection

MAIN DISHES
Moussaka Chicken
Char-grilled eggplant cooked with chickpeas & onions, stewed with tomato sauce
cooked with chicken topped up with mozzarella cheese
Mousakaa (V)
Char-grilled eggplant cooked with chickpeas & onions, stewed with tomato
sauce topped up mozzarella cheese
Shakshuka (V)
A hearty dish of tomatoes, chilli peppers and onions, spiced with cumin and spices.
Served with bread
Falafel Roll (V)
Fried falafel, lettuce and tomato wrapped in a roll, finished with a spread of hummus &
tahina
Chicken Shawarma
Marinated chicken shaves wrapped in pita filled with lettuce and tomatoes finished
with a spread of hummus & tahina
Lamb Kofta Roll
Char-grilled minced lamb wrap filled with lettuce, tomatoes and tahina. Served with
fries & pickles

SIDE DISHES
Saﬀron Rice (V)
Fragrant rice with saﬀron
Oriental Arabic Rice
Fragrant rice with minced lamb, cooked in spices
Homemade Pita Bread (V)
Kabis (V)
Mixed Olives (V)

DESSERTS
Mouhalabiah
Milk based pudding with rose water topped with honey and Lebanese nuts
Baklava (+$1.50)
Crispy filo pastry filled with crushed nuts tipped with honey and rose water

Northern indian
Buffet & Catering Menu

$35++/person
1 Vegetarian Starter
1 Non-Vegetarian Starter
2 Vegetarian Main Courses
1 Non-Vegetarian Main Course
1 Panner Option
1 Rice, 1 Bread, 1 Sides
1 Dessert

$50++/person
3 Vegetarian Starter
2 Non-Vegetarian Starter
2 Vegetarian Main Courses
2 Non-Vegetarian Main Course
1 Panner Option
1 Rice, 1 Bread, 1 Sides
1 Dessert

STARTERS
Vegetarian
Paneer Tikka
Paneer marinated with Kashmiri red chillies, fenugreek,
cardamom & cumin

Onion Pakora
Gobi Manchurian
Paneer Chilli
Vegetarian Seekh Potatoes, cauliflower, beans, carrots &
flavoured with garam masala, cumin and cardamom.

Non-Vegetarian
Chicken Tikka

Tender boneless chicken marinated in spices and yogurt

Malai Tikka

Tender chicken kebab from the Pasrur region of Punjab,
lapped in creamy cheese, lemon juice, coriander.

Chicken 65

Spicy, red, deep fried chicken chunks

Chilli Chicken

Vegetarian
MAIN COURSEs
Mix Vegetarian Curry
Aloo Gobi

potatoes & cauliflower stir fried with cumin, ginger, tomato & garam
masala.

Kadahi Veg

stir fried with tomato, green capsicum & Kashmiri chillies & fresh
coriander leaves.

Aloo Baingan
Potato and eggplant curry
Bhindi-Do-Pyaza

Spicy stir-fried okras with onions and tomato gravy.

Channa Masala

chickpeas cooked in a spicy and tangy tomato-based sauce

Dum Aloo Banarasi

potato and tomato based curry

Navratan Korma

vegetables and fruits in an intense gravy with cashew paste and
cream

Aloo Jeera

Boiled potatoes tossed in masalas and coarsely crushed roasted
cumin seeds.

Baigan Bharta

Roasted mashed aubergines cooked with onions, tomatoes, green
chillies and ginger

Dal Makhani

Black lentils stewed in a gravy consisting of butter, cream &
tomatoes.

Dal Tadka

Lentils cooked in tempered oil, mixed with onions, garlic, dry red
chillies & cumin.

Paneer
Main Courses
Paneer Butter Masala
Cottage cheese cooked in a velvety gravy

Kadahi Paneer

Cottage cheese stir fried with tomato, green capsicum & Kashmiri chillies.

Matar Paneer

Peas and paneer in a tomato based sauce, spiced with garam masala.

Paneer Jalfrezi

Cottage cheese tossed with onion, tomato and capsicum strips in a spicy
tomato based gravy.

Paneer Khatta Meetha
Marinated paneer cubes grilled to perfection and then cooked in creamy
and spicy gravy

Palak Paneer
Spinach, tomato gravy and paneer in a thick paste made from puréed
spinach and seasoned with garlic and spices.

NON- Vegetarian
MAIN COURSEs
Murg Shekhawati
Boneless chicken cooked with Mathania red chillies, tomato & yoghurt.

Kadai Chicken

Chicken pieces on the bone cooked with a spicy masala paste, onions
and tomatoes

Murg Aloo

Chicken and potato curry

Chicken Tikka Masala
Roasted chunks of chicken tikka in a spicy sauce

Butter Chicken
Lamb Rogan Josh

Braised lamb chunks cooked in a gravy based on onions, yogurt, garlic
and ginger.

Laal Maas (Lamb Curry)
Keema Matar

Minced meat, curry spices, peas and potatoes

Aryaa Fish Curry
Fish Tikka Masala

OTHERS
Rice

Jeera Rice
Saffron Rice
Ghee Rice
Peas Pulao
Vegetarian Pulao
Breads
Plain Naan / Butter Naan / Garlic Naan
Sides

Papad / Pickle / Salad
Dessert
Carrot Ka Halwa
Ras Malai
Flattened balls of Chenna, the Indian cottage cheese are cooked in
sugar syrup and dunked in sweetened thick condensed milk

Gulab Jamun
Spongy milky balls soaked in rose scented syrup

Rasgulla
Ball shaped dumplings of chhena and semolina dough, cooked in
light sugar syrup.

Semolina Ka Halwa

