
 
 

 
 

THE PALACE 
 

One of the many distinct pleasures offered at The Palace Restaurant is our 
enjoyment of fabulous cuisine prepared and served by authentic hands and 

presented with style and flare.    
 

Our commitment to quality, value, and variety can be seen throughout our 
kitchen, restaurant and banquet menu. From a simple lunch to an elaborate 

wedding reception, the possibilities presented to you are endless. 
 

Our staff is not limited to only the traditional dishes of India. Please feel 
free to challenge our skills by requesting anything you desire. Since 

creativity is our specialty, we are pleased to offer you a custom designed 
menu to best suit your needs. 

 
Thank you for your business! 

 



 
Your Selections! Pick and choose from the selections below to create your custom menu! Pricing and packages are detailed in the 
menus followed.    

 
Veg Appetizers: 

 

 
 
 
 
 

 
 

Non-Vegetarian 
 

 
 
 
 

 
Vegetarian Entrees 

 
 
 
 
 
 
 
 
 
 
 

Mixed veg Pakora Paneer Pakora (Extra $1)  Chilli Pakora  Vada 
Idly   Veg Samosas   Chat Papadi  Bhel Puri 
Allo Tikke with Chole Dokla    Khandvi (Extra $1) Patra 
Vegetable Cutlets  Potato Vada   Spring Roll  Paneer Tikka 
Chilli Paneer  Cashew Roll   Hara Bara Kabab  Fruit Chat 

Khadi Paneer               Paneer Makhani               Paneer Tikka Masala Shai Paneer 
Mutter Paneer  Palak Paneer   Malai Kofta  Mutter Mushroom 
Navaretten Korma Bombay Allo   Veg Jhalferzi  Allo Gobi 
Jeer a Aloo  Saag Allo   Bhindi Masala  Bhagain Bharta 
Methi Malai Mutter Allo Methi   Veg Kofta Curry  Dal Makhani 
Dal Tarka  Channa Masala   Khadi Pakora 

Seekh Kabab  Malai Kabab   Pomegrate Kabob Chicken Tikka 
Chicken Tikka Achari Tandoori Chicken  Chicken Wings        Tandoori Shrimp (Extra $2) 
Fish Tikka (Extra $3) Lamb Chops (Extra $4) 



 
 
 
 

Non-Vegetarian Entrees 
 
 
 
 
 
 
 
 
 
 

Chinese Entrees 
 
 
 
 

Bread 
 
 
 
 

Condiments 
 
 
 
 
 
 
 
 
 

Chicken Makhani  Chicken Afghani Korma   Chicken Tikka Masala Chicken Jhalfrezi 
Chicken Vindaloo Chicken Korma   Kadhai Chicken  Chicken Saag 
Chicken Do Piaza Chicken Masala   Chicken Curry  Chicken Madras 
Lamb Rogan Josh Keema Mattar   Bhoona Ghost  Goat Curry 
Mutton Korma  Lamb Curry   Lamb Masala  Lamb Saag 
Lamb Bhuna  Seekh Kabab Masala 
Shrimp Masala or Jhalfrezi  (Extra $1)   Shrimp Vindallo (Extra $1) 
Shrimp Saag (Extra $1)     Goan Fish Curry (Extra $2) 

Veg Manchurian  Chilli Paneer   Chili Mushroom  Chilli Chicken 

Naan    Assorted Naans   Roti  Paratha  Poori 

Dhai Vada  Raitha (Boondi or Onion/Cucumber) 



 
 
 
 
 

Rice 
 
 
 
 
 
 
 

Desserts 
 
 
 
 

 
Gujurati Menu: 

 
 
 

 
 

 
 
 
 
 

Peas Pulao  Veg Biryani  Jeera Rice  Lemon Rice 
Tomato Rice  Chicken Biryani  Goat Biryani  Curd Rice 
Navrathan Pulavo 

Gulab Jamun (Extra $1) Gajar Halwa  Moong Dal (Extra $1) Fruit Cream 
Kheer   Ice Cream   (Vanilla, Mango, Pista) Rus Malai (Extra $1) 

Undiya   Sukhe Allo  Toor Ringra 
Semi liquid  Moong / Channa  G ujrati Khadi  Gujrai Dal 
Khattai Aalu  Kala Channa  Moong Sprout  Toor Mutiya 
 



 
Now that you have seen our exquisite selections, spice up your event with an 
action station!  You can add them to any of our dinner menus.  Certain items w/ an asterisk are priced differently. Each 
station is chef-attended to ensure a fun, fresh experience for your guests!  For price on each station please contact us. 
 
 
Action Station Menus 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 

 
Chaat Station (please choose 4 
items) 

*Kasta Kachori 
Chaat Papdi 
Bhel Puri 
Dhai Vada 
*Pani Puri 
Chole Tikki 
Samosa Chat 
Sev Puri 
Pav Bhaji 

 
Fusion Indo-Chinese Station 

Chilli Paneer or Chilli Chicken 
Veggie Manchurian 
Spring Rolls 
Lo Mein Noodle or Fried Rice 
Chilli Idly 
Fortune Cookies 

 
* Tandoor Station (Traditional Indian 
Barbacue) 

Chicken Tikka or Chicken Tikka Achari 
Tandoori Chicken 
Sheek Kabab or Lamb Boti 
Shrimp or Lamb Chops 
Tandoori Paneer or Tandoori Achari Allo 

 
Cheese and Fruit Display 

Various domestic and international cheese 
Fresh seasonal fruits 

 
Dal Station 

Fresh lentils cooked to order 
 

 
* Meetai (Dessert) Station 

Various bite size Indian Sweets 
 

 



 

 
Mexican Station     South Indian Station    Salads 
 
Veggie and Chicken Fajitas    Dosa      Mango Papaya Salad 
Taco Stand (only hard shell)    Vada       Organic Green Salad 
Burrito Stand     Sambher     Moon Bean Salad 
Beans      Idly      Sweet Potato Chatt 
Rice      Coconut Chutney 
Quesedillas      Tomato Chutney 

 
Middle Eastern Station               Italian Station      
Falafel      Penne Ala Vodka     
Hummus      Fettuccini or Tortellini w/ Alfredo sauce   
Tahini Sauce     Spaghetti in Marinara sauce    
Tabouleh Salad     Garlic Bread 
Cous Cous Salad w/ diced veggies 
 
 
 
Chocolate Fountain   After dinner Cocktail Hr    Ice Cream Sundae Bar  
 
Milk or White Chocolate   Assorted after dinner coridals   Assorted Ice Creams 
Fresh fruit for Dipping Items  Specaility after dinner Martinis   Numerous toppings 
Various Dipping Items   Assorted after dinner wines   Chocolate and Strawberry sauce 

 
 
 
 



The Possibilities are Endless. . . Customize your menu to create an experience and taste that is your own! 
 

 
You can upgrade any of the above menus w / additional appetizers, entrees, or action stations. 

 
Thank you for the opportunity to cater your event! We look forward to working with you. If you have any questions or would 

like to schedule a tasting please give us a call! 

 
 

 

 
 

The Palace Restaurant | 6131 Peachtree Parkway Norcross, GA 30097 | T: 770.840.7770 | F: 770.840.9509 
E akothary@thepalaceatl.com 

W: www.thepalaceatl.com 

Embrace 
  

Lunch menu 
 

Appetizers: 
One Veggie Appetizers 

Entrees 
Three (3) Curries 

Dal 
Naan 
Rice 
Raita 
Pickle 

One Sweet 
 
 

 
 
 
 

 

Simplicity 
 

Appetizers: 
Two Veggie Appetizers 

One Non-veg Appetizers 
 

Dinner: 
TwoVeggie Curries 
One Non-veg Curry 

Dal 
Naan 
Rice 
Raita 
Pickle 

One Sweet 
 
 
 
 

 

Elegance 
 

Appetizers: 
Two Veggie Appetizers 
Two Non-Veg Appetizer 

 
Dinner: 

Two Veggie Curries 
Two Non-veg Curry 

Dal 
Naan 
Rice 
Raita 
Pickle 

One Sweet 
 
 

 

Tradition 
 

Appetizers 
Two Veggie Appetizers                 

 
Dinner: 

Three Veggie Curries 
Dal 

Naan 
Rice 
Raita 
Pickle 

One Sweet 
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