
BUFFET PACKAGES — ORDER FORM
(650) 593-4269  ·  reena@thesaffronrestaurant.com  ·  San Carlos

Drop-off catering · 20 guests or more · billed in increments of five · set menus at our most competitive prices — no substitutions

YOUR DETAILS
Name Company

Phone Email

Event date Serve time Guests (x5)

Pickup (San Carlos) Delivery address:

PICK YOUR PACKAGE — check one

EVERYDAY $32
1 appetizer
2 mains — your choice
Dal fry
Basmati rice
Naan

per guest

CELEBRATION $40
1 appetizer
3 mains — your choice
Dal fry
Basmati rice
Bread — one kind
1 dessert

per guest

FESTIVAL $46
1 appetizer
1 tandoori appetizer
3 mains — your choice
Dal fry
Basmati rice
Bread — one kind
1 dessert

per guest

CHECK YOUR DISHES Everyday: 1 appetizer · 2 mains    Celebration: 1 appetizer · 3 mains    Festival: Celebration + 1 tandoori

APPETIZERS (chutneys come alongside)
Samosa
Chicken 65
Onion Bhajji
General Tso's Cauliflower

TANDOORI APPETIZERS (Festival — pick one here)
Tandoori Chicken
Paneer Tikka
Black Pepper Chicken Tikka
Tandoori Vegetables

MAINS (check 2 or 3 per your package · premium items priced below)
ODS Butter Chicken
Chicken Tikka Masala
Homestyle Chicken Curry
Lahsooni Saag Paneer
Butter Paneer Masala
Channa Masala
Adraki Aloo Gobhi
Lamb Patiala  (premium)

BREADS (choose one kind — breads cannot be mixed)
Naan
Garlic Naan (+$1 per guest)
Tandoori Roti

DESSERT (Celebration & Festival: choose one)
Gulab Jamun
Rasmalai
Elaichi Kheer  (premium)

ADD-ONS — per guest, applied to your full headcount
Add Chicken Biryani — +$5 per guest
Add a salad — +$4 per guest
Add a dessert — +$3 per guest
Add a tandoori appetizer — +$5 per guest
Add seafood (shrimp curry or salmon tikka) — +$6 per guest
Lamb Patiala — +$5 per guest
Elaichi Kheer — +$5 per guest

Mango Lassi — 1 gallon, $128   Qty:
Masala Chai — 96 oz, $96 (cups included)   Qty:

SERVICEWARE — optional, billed separately
Plates, napkins & utensils — $2 per guest
Chafing kits — $15 per tray   Qty:
Serving spoons — $3 each   Qty:



THE FINE PRINT — page 2

DELIVERY, CHARGES & LEAD TIMES
MINIMUM & LEAD TIME: 20-guest minimum, headcount in increments of five · 24–48 hours' notice (in a rush? call us) · over $3,000 we confirm timing.
HOLIDAY & DIWALI ORDERS: at least 72 hours' notice, and subject to availability — reserve early.
DELIVERY: $75 for orders up to $500. Above $500, add $5 for each additional $100 of order value, to a maximum fee of $250.
Area: Redwood City, Redwood Shores, Belmont, San Carlos, San Mateo (or within ~3 miles of the restaurant). Outside the area? Call us.
CHARGES: A 13.5% catering service charge and applicable sales tax are EXTRA and will be added to your invoice. Gratuity is optional.
NO SUBSTITUTIONS: packages are set menus at our most competitive prices — for anything custom, order from our full tray menu.
No changes within 24 hours of your due time. Please check your order at pickup or delivery.
HOW TO SEND: type into this form, or print and complete it, and email it to reena@thesaffronrestaurant.com — or simply reply with your picks.

ANYTHING ELSE — allergies, spice level, timing, setup notes

We confirm your total, timing and deposit by email — your order is final once we confirm.
The Peninsula Table — catering by Saffron, Rasa & Amara  ·  (650) 593-4269
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