Swades

VEGETARIAN RESTAURANT

PURE VEGETARIAN - SINCE 1987

Diwali

Sweets ¢ Catering

Handcrafted dry fruit mithai, festive hampers,
live counters and catering — made fresh in our

own kitchens.

Because every celebration deserves a little

sweetness.

FESTIVE MENU 2026




PREMIUM
Dry Fruit Sweets

Handcrafted with fresh mawa, khoya & pure ghee, rich in premium dry
fruits and finished by hand.

Swades signature boxes & Diwali-themed designer boxes




DIWALI GIFTING

Premium sweet & dry fruit boxes, boxes branded with your logo, and festive hampers — we
have it all, customised to your requirements.
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Diwati
Your Logo on the Box Mahalakshmi Ladoo Box =~ Sweet & Dry Fruit Boxes
With your company greeting Motichoor ladoo, only for Diwali Assorted premium mithai

Choose your box, jar Pick your sweets & dry Add your logo or
set or basket /) fruits greeting

Bulk & corporate orders welcome




A

CATERING
Menu Options

WELCOME DRINKS

Masala Chai (Tea) Masala Chaas Juices

Coffee Nimbu Paani Jeera Masala Soda
Lassi (Sweet | Salted) Shikanji Fresh Lime Soda
STARTERS

INDIAN BITE-SIZED SNACKS

Khaman Dhokla Mini Samosa

Khandvi Mini Chinese Samosa

Fafda with Kadhi, Sambharo & Mirchi Mini Kachori

Kutchi Dabeli Slice Hara Bhara Kabab

Mini Vada Pav Dahi Bhalla

Mini Samosa Pav Pav Bhaji

Punjabi Samosa Mutter with Bread Kulcha

INDO-CHINESE, CONTINENTAL & MEZZE

Veg Manchurian (Dry | Gravy) Red | White Sauce Pasta
Chilli Paneer (Dry / Gravy) Pasta Salad

Hakka Noodles Paneer Shawarma

Veg Spring Roll Club Sandwich

Gobi 65 Fattoush Salad

Idli Chilli Hummus with Pita Bread

INTERNATIONAL RANGE ofF MINI PATTIES (D

Beetroot Patty Mexican Patty
Spinach Paneer Patty Falafel Patty
Bombay Aloo Patty Super Green Patty

All patties can also be served as sliders in mini buns, with veg mayo & garlic ketchup.

Pure vegetarian preparation - We follow the highest quality & hygiene standards
All our sweets and snacks are made locally with fresh mawa, khoya & ghee




CATERING
Main Course

PANEER SPECIALITIES

Paneer Butter Masala
Kadhai Paneer
Paneer Do Pyaza
Paneer Kaju Curry

Paneer Makhani

VEGETABLE CURRIES
Mix Veg Punjabi

Methi Mutter Malai

Dum Aloo Amritsari

Bhindi Masala

Bhindi Kurkure

Baingan ka Bharta

Rajma Masala

Chole | Chana Masala

Aloo Gobi / Jeera Aloo

Palak Paneer
Shahi Paneer
Paneer Pasanda
Mutter Paneer

Paneer Kofta

Lasaniya Batata
Gujarati Undhiyu
Sev Tamatar
Gatte ki Sabzi
Malai Kofta

Veg Handi

Veg Hariyali

Mix Kathol*

*Mix Kathol — Rajma / Urad /| Mutter /| Chana | Moong / Chawli

Pure vegetarian preparation - We follow the highest quality & hygiene standards
All our sweets and snacks are made locally with fresh mawa, khoya & ghee




INDIAN BREADS
Chapati /| Phulka Ghee Roti
Mini Paratha

Puri

Thepla

With Live Tandoor Station only
Butter Naan

Tandoori Roti
Paneer Kulcha

Tandoori Kulcha
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CATERI
Breads, Rice ¢ Sweets
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DAL / KADHI
Dal Makhani

Dal Tadka

Dal Palak

Kadhi Pakoda
Gujarati Kadhi

Sabudana Khichdi
Sabudana Pattice

Rajgira Puri (Live)
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VRAT / UPVAS MENU

Paneer Cutlet
Paneer Curry
Dahi Vada

No onion, no garlic - Prepared with Sendha Namak - Rajgira Puri live counter available

RICE SWEETS / DESSERTS
Dal Khichdi Gulab Jamun
Biryani (Veg / Soya / Paneer) Shrikhand
Jeera Rice Ras Malai
Plain Rice Jalebi
Veg Pulao Sweet Boondi
Veg Fried Rice Motichoor Ladoo
Gajar | Moong Dal Halwa

Rasgulla

for Navratri, Shravan & Dussehra

Rajgira Sheera (Halwa)

ADD-ONS - MIX VEG RAITA - BOONDI RAITA - SALAD

Pure vegetarian preparation - We follow the highest quality & hygiene standards
All our sweets and snacks are made locally with fresh mawa, khoya & ghee

JAIN OPTIONS AVAILABLE
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LIVE

Culinary Stations

LIVE CHAAT STATION

Experience Mumbai’s street magic! Our chefs
prepare:

@ Pani Puri, Dahi Puri, Papdi Chaat, Bhel &
many more with exotic waters (Mint,
Tamarind, Spicy Jaljeera)

(Adds explosive flavours to corporate mixers &
wedding sangeets)

DOSA ENCOUNTER

Sizzling golden crepes with:

@® Mysore Masala — fiery red chutney filling
@ Paneer Tikka — marinated cottage cheese
@ Spring Vegetable — garden-fresh crunch

(Served with bottomless sambar & coconut
chutney)

FAFDA-JALEBI GHAR

Morning tradition comes alive:

@ Fafda — crisp chickpea ribbons

@ Jalebi — golden swirls dipped in saffron
syrup

@ Papaya Sambharo* — sweet-spicy
accompaniment

(Essential for Gujarati Grah Pravesh & pujas)

GOLA GARDEN

Childhood nostalgia reimagined:

@ 4+ flavour dusts (Kala Khatta, Pan,
Mango)

@ Instagrammable rainbow presentations

(Hottest station for summer weddings)

PAV BHAJI & MUTTER KULCHA
Street-food favourites, hot off the tawa:

@ Pav Bhaji* — buttery bhaji with soft toasted
pav

® Mutter Kulcha* — spiced peas with fluffy
kulcha

(A crowd favourite for office parties & house
functions)

HIMALAYAN MOMO CART
Steamy Tibetan treats:

@ Steamed Veg Momos* with fiery chutney
@ Tandoori Paneer Momos* — charred

perfection
@ Cheese Corn Momos* — stretchy
mozzarella filling
(Ideal for international food festivals)
CHAI TAPRI

Bollywood-style tea experience:

@ Masala Chai* — slow-brewed with ginger
& cardamom

(Served in traditional kulhads — perfect for rainy-

day events)

GARAM GARAM STATION

Hot-from-oil favourites:

® Samosa & Kachori* — all-time favourites

@ Mix Pakoda* — crispy onion, aloo & mirchi
fritters

(Best paired with our live chai station)

*Jain options available - Pure vegetarian preparation - We follow the highest quality & hygiene standards
All our sweets and snacks are made locally with fresh mawa, khoya & ghee




DIWALI FESTIVE

Great taste & hygienic packaging - Perfect for pujas, festivals, office & house parties

Street Food Meal Box Punjabi Meal Box

Pav Bhaji, Gajar ka Halwa & Samosa Chole, Paratha, Gulab Jamun & Samosa

Biryani Meal Box Indo-Chinese Meal Box
Veg Biryani, Raita, Salan, Veg Manchurian, Fried Rice, Spring Roll,
Gulab Jamun & Salad Fruit Custard & Salad

Upvas Meal Box

Rajgira Puri, Sabudana Vada, Khichdi, Farali Chevdo,
Sukhi Bhaji & Potato Wafers - Made with Sendha Namak

Call for advance & corporate orders

Customisation available as per your budget and choice of dishes




Swades

VEGETARIAN RESTAURANT

Contact ‘Us
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DISCOVERY GARDENS AL KARAMA
Shop no. 7, Building #1, Street #1A, Shop no. 5, Building #G-5,

Zen Cluster, Jebel Ali First Area, Dubai Sheikh Hamdan Colony, Karama, Dubai
+97152 291 5411 +97154 318 8903
Landline 04 564 9111 Landline 04 397 8780
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AL NAHDA 1 DUBAI SILICON OASIS

Shop 18 & 19, Emirates Souq 2, Swades Vegetarian Restaurant, backside
Al Nahda 1, Dubai of Souq Extra Mall, Dubai Silicon Oasis

+97154 564 5636 +97158 672 4455
Landline 04 379 9443 Landline 04 243 1116
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For bulk orders & catering enquiries

Jay Thanki -

+971 52 593 2397

Rahul Thanki - +971 50 933 4274

LIKE US ON FACEBOOK

OPEN DAILY FROM 7 AM

FOLLOW US ON INSTAGRAM

- PURE VEGETARIAN SINCE 1987
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