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Abstract 
This study examines the integration of traditional Indian culinary practices within formal dining structures, with a focus on multi-course meal 
planning for events. Indian cuisine, historically served in a communal and simultaneous fashion, offers a vast array of flavors, textures, and 
regional specialties. The paper proposes a structured, course-based dining framework that adapts these traditional elements to modern, event-
based contexts such as weddings, corporate gatherings, and formal receptions. Drawing from culinary anthropology and contemporary 
hospitality practices, the study outlines a comprehensive meal progression—including welcome drinks, appetizers, optional soups, a diverse 
main course comprising rice, bread, curries, and accompaniments, followed by palate cleansers, desserts, and after-dinner beverages. It also 
addresses key event planning variables such as audience profiling, dietary considerations, budgeting, and logistical execution. By marrying 
authenticity with structure, this framework provides a culturally respectful yet practically viable model for implementing Indian cuisine in 
formal dining settings. The study contributes to the fields of gastronomy, event management, and cultural studies, offering a practical guide for 
professionals seeking to preserve culinary heritage while meeting contemporary hospitality standards. 
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Introduction 
Indian-Style Dining Courses: A Traditional Approach 
Indian cuisine, with its rich and diverse flavours, offers a 
unique dining experience that often incorporates a variety of 
tastes, textures, and temperatures in one meal. In traditional 
Indian dining, meals are usually served family-style, with all 
courses presented together on a single platter or multiple 
serving dishes, allowing guests to enjoy a wide range of 
dishes throughout the meal. However, in more formal or 
structured settings, meals can be served in multiple courses 
similar to Western fine dining.    
   .  
i). Event Theme and Objective 

• Type of Event: Is it a wedding, corporate meeting, 
birthday, seminar, or festival? 

• Theme: Formal, casual, cultural, or seasonal. 
• Timing: Morning, afternoon, evening, or night. 

 
ii). Identify the Audience and Preferences 

• Demographics: Age group, cultural background, 
dietary restrictions. 

• Headcount: Approximate number of attendees. 
• Dietary Needs: Vegetarian, Non vegetarian. 

 
iii). Determine Budget Constraints 

• Allocate funds to food, beverages, and service. 
• Decide between buffet, sit-down service or food 

stations. 
• Option for local and seasonal ingredients to cut costs. 

 
iv). Select the Menu Style 

• Hors D'oeuvres: Finger foods for casual mingling. 
Hors d'oeuvres are appetizers, or finger foods, that are 
meant to be eaten in one or a few bites. They are often 
served at receptions and other events where guests are 
standing and socializing. The term comes from the 
French phrase "hors d'oeuvre" which literally means 
"outside the work" or "not part of the ordinary set of 
courses in a meal".  

• Three-Course Meal: Starter, main course, and 
dessert for formal events. 

• Buffet: Variety of dishes for diverse preferences. 
• Live Stations: Interactive and customizable food 

options like pasta, tacos, or desserts. 
 
v). Choose Dishes for the Menu 

• Appetizers: Mini quiches, spring rolls.  
• Main Course: Grilled chicken/fish, roasted 

vegetables. 
• Side Dishes: Salads, bread rolls, rice/pilaf. 
• Desserts: Chocolate mousse, fruit tarts, or ice cream. 
• Beverages: Coffee, tea, juices, mocktails, or cocktails 

(if applicable). 
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vi). Incorporate Special Elements 
• Seasonal or regional specialties. 
• Thematic food presentations (e.g., color schemes, 

plating styles). 
 
vii). Plan Logistics 

• Collaborate with caterers or culinary teams. 
• Arrange for serving staff, utensils, and equipment. 
• Confirm kitchen or pantry access at the venue. 

 
viii). Draft and Present the Menu 

• Layout: Clean and professional, matching the event 
theme. 

• Details: List dishes clearly, with annotations for 
dietary information. 

• Presentation: Use visuals or mock-ups for client 
approval. 

 
A full-course meal is a multi-course dining experience 
consisting of several sequential courses, typically starting 
with appetizers or starters, followed by one or more main 
courses, and concluding with desserts. Serving multiple 
courses allows for a structured and well-paced dining 
experience, with each course providing a different flavor 
profile, texture, and presentation. It also allows diners to 
enjoy a variety of dishes and flavors throughout the meal. 
 
Tips for Pairing and Serving 
• Offer a mix of vegetarian and non-vegetarian options to 

suit all preferences. 
• Ensure at least one gluten-free and one vegan dish in each 

category for inclusivity. 
• Present the menu with attractive plating or buffet 

arrangements. 
• Here are different types of full course meals with the 

appropriate dishes listed: 
• A single-course meal includes only a main dish or entrée. 
• A two-course meal serves either a soup/salad followed by 

an entrée or a main course and finishes with a dessert item. 
• Three-course meals have an appetizer, an entrée, and 

dessert. 
• A four-course dinner includes a soup, salad, entrée, and 

dessert. 
• Five-course meals serve an appetizer, soup, entrée, dessert, 

and cheese. 
• A six-course meal offers hors-d'oeuvres, soup, fish, and an 

entrée, followed by salad, coffee, and dessert. 
• Eleven-Course Meal Example 
• The largest of the usual full course meals is the eleven-

course meal, which only appears at formal and expensive 
dining affairs. Did you know that guests on the ill-fated 
Titanic enjoyed an eleven-course meal? 

• Here is an example of a classic French eleven-course meal 
including typical dishes for each course in parentheses: 

• First course-appetizer (green salad, smoked salmon) 
• Second course-soup (cream of tomato, minestrone) 
• Third course-fish (salmon, trout) 
• Fourth-course-entrée (steak tartare, chicken breast) 
• Fifth course-meat joint (roast leg of lamb-to work with 

a lamb wine pairing) 
• Sixth-course-sorbet (lemon sorbet, raspberry sorbet) 
• Seventh-course-roast (roast chicken, roast duck) 
• Eighth-course-vegetables (spinach, broccoli, asparagus) 
• Ninth-course-sweets (apple slices) 
• Tenth-course-savory (crab cakes, spring rolls) 
• Eleventh-course-nuts (walnuts, almonds) 
    
Indian-style dining courses that reflect the traditional structure 
of an Indian meal, with each course designed to complement 
the others: 
 
1. Welcome Drink (Optional) 

• What it is: A refreshing beverage served at the 
beginning of the meal, often used to stimulate the 
appetite. 

• Why it works: This drink helps refresh the palate and 
set the tone for the meal ahead. It can be cooling, 
tangy, or slightly spicy, providing a light, flavorful 
introduction. 

 
Examples 
• Aam Panna: A tangy, slightly spicy drink made from raw 

mangoes and spices. 
• Lassi: A yogurt-based drink, either sweet or salted. 
• Nimbu Pani: Fresh lemon juice mixed with water and a 

pinch of salt and sugar, served chilled.  

 

   
 

Fig 1  Fig 2  Fig 3 
 

2. Starter or Appetizer 
• What it is: The first solid course of the meal, 

designed to whet the appetite. These are typically 
small, flavorful dishes that prepare guests for the 
larger, more substantial main courses. 

• Why it works: Indian appetizers are often rich in 

spices and textures, from crispy fried items to tangy, 
refreshing bites.  

 
Examples 
• Samosas: Deep-fried pastry pockets filled with spiced 

potatoes, peas, and sometimes meat or lentils. 
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• Pakoras: Vegetables (such as potatoes, cauliflower, or 
spinach) dipped in chickpea flour batter and fried. 

• Dhokla: Steamed savory cakes made from fermented rice 
and chickpea flour. 

• Paneer Tikka: Marinated cubes of paneer (Indian cottage 
cheese) grilled to perfection. 

• Pani Puri: Hollow fried dough filled with spiced water, 
potatoes, and chickpeas, eaten in one bite. 

 

 
 

Fig 4 
 

3. Soup (Optional) 
• What it is: A light, often flavorful course to cleanse 

the palate and prepare guests for the richness of the 
main course. Soups are not a universal part of Indian 
meals but are included in more formal settings. 

• Why it works: Indian soups can range from rich and 
creamy to light and tangy. The soup can act as a 
bridge between the appetizers and the heavier main 
courses. 

 
Examples 
• Dal Shorba: A spiced lentil soup, typically served with a 

light tempering of ghee, cumin, and coriander. 
• Tomato Shorba: A spiced tomato-based soup, often 

flavored with ginger, garlic, and cumin. 
• Mulligatawny Soup: A spiced soup made with lentils, 

rice, and vegetables, often served with a squeeze of lemon 
and a spoonful of yogurt. 

 
4. Main Course (Rice and Bread) 
The main course in an Indian meal usually consists of several 
dishes served together, with a focus on a combination of 
grains (rice, bread), proteins (meat, seafood, legumes), and 
vegetables. 
 
i). Rice or Pulao 

• What it is: The carbohydrate base of the meal, 
providing substance and serving as a neutral element 
to balance the spicy flavors of the main dishes. 

• Why it works: Rice dishes can be simple or 
elaborately flavored, and they serve as a vehicle for 
pairing with curries and stews. 

• Examples: 

 Plain Basmati Rice: Aromatic, fluffy rice often 
served as a neutral base. 

 Jeera Rice: Basmati rice cooked with cumin seeds 
and ghee for a fragrant, slightly nutty flavor. 

 Pulao: A rice dish made with vegetables or meat, 
cooked with spices like cinnamon, cardamom, and 
cloves. 

 
ii). Roti/Paratha/Naan (Indian Breads) 

• What it is: Traditional Indian flatbreads, which are 
essential accompaniments to the main course. Breads 
are used to scoop up gravies and curries. 

• Why it works: Indian breads vary in texture and 
flavor, from soft and chewy naan to crispy paratha, 
and they balance the flavors of rich, saucy dishes. 

• Examples: 
 Naan: Soft, leavened flatbread, often served plain, 

buttered, or stuffed with garlic. 
 Paratha: Flaky, layered flatbread that can be plain 

or stuffed with fillings like potatoes, cauliflower, 
or paneer. 

 Roti/Chapati: Unleavened whole wheat flatbread, 
served with almost every Indian meal. 

 
iii). Main Dish 

• What it is: The centrepiece of the meal, usually a 
flavourful, spiced curry or stew, served with rice or 
bread. 

• Why it works: The richness of the main dish is 
balanced by the neutrality of rice or bread, and it 
provides the heartiness needed for a satisfying meal. 

• Examples: 
 Butter Chicken (Murgh Makhani): A rich, 

creamy chicken curry made with tomatoes, butter, 
cream, and a blend of spices. 

 Lamb Rogan Josh: Tender lamb cooked in a 
spiced yogurt-based gravy, with cardamom, 
cinnamon, and Kashmiri chilli. 

 Chole (Chickpea Curry): A North Indian curry 
made from chickpeas cooked in a spiced gravy 
with onions, tomatoes, and a mixture of spices like 
cumin and coriander. 

 Palak Paneer: A creamy spinach curry with 
paneer (Indian cottage cheese) cubes. 

 Aloo Gobi: A dry curry made with potatoes and 
cauliflower, spiced with turmeric, cumin, and 
coriander. 

 
iv). Accompaniments and Side Dishes 

• What it is: Small dishes that complement the main 
course, adding a variety of textures, flavors, and 
contrasts. 

• Why it works: These side dishes balance the richness 
of the curries and add freshness or tang. 

• Examples: 
 Raita: A cooling yogurt-based side dish made 

with cucumber, mint, or pomegranate seeds to 
balance spicy flavors. 

 Pickles: Tangy and spicy Indian pickles made 
from mango, lime, or mixed vegetables. 

 Papad: Crispy, thin crackers made from lentil 
flour, often served with curries or rice. 

 Kachumber Salad: A simple, fresh salad made 
with cucumber, tomatoes, onions, and a light 
vinaigrette dressing. 
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5. Palate Cleanser (Optional) 
• What it is: A light, refreshing course, typically served 

after the main course and before dessert, designed to 
cleanse the palate. In India, this is often provided 
through a cooling drink or a small fruit-based dish. 

• Why it works: This helps to refresh the taste buds 
and prepare the guests for the sweetness of the 
dessert. 

• Examples: 
 Pineapple or Orange Slices: Light and tangy 

fruits that refresh the palate. 
 Saag (Mint) or Cucumber Drink: A cooling 

drink made with mint or cucumber, often spiced 
with a touch of black salt. 

 
6. Dessert 

• What it is: The sweet course that concludes the meal, 
often rich and indulgent. Traditional Indian desserts 
are typically made from ingredients like milk, sugar, 
ghee, and various aromatic spices like cardamom, 
saffron, and rosewater. 

• Why it works: The dessert provides a sweet and 
satisfying end to the meal, often contrasting the 
spiciness and richness of the main dishes. 

• Examples: 
 Gulab Jamun: Fried milk-based dumplings 

soaked in rosewater-scented sugar syrup. 
 Ras Malai: Soft milk cheese patties soaked in 

sweetened milk and flavored with cardamom and 
saffron. 

 Kheer: Rice pudding made with milk, sugar, and 
cardamom, often garnished with chopped nuts. 

 Jalebi: Deep-fried dough soaked in sugar syrup, 
crispy on the outside and juicy on the inside. 

 
7. After-Dinner Drinks (Optional) 

• What it is: Coffee or tea served after dessert, often 
accompanied by small sweets or chocolates to round 
off the meal. 

• Why it works: A hot beverage after a heavy, rich 
meal helps with digestion and provides a comforting 
close to the evening. 

• Examples: 
 Masala Chai: A spiced tea made with black tea 

leaves, milk, sugar, and a mix of spices such as 
cardamom, cinnamon, and ginger. 

 Indian Coffee: Strong coffee made from South 
Indian coffee beans, often served with milk and 
sugar. 

 
Planning Menus in Indian Style: An Exploration of 
Traditional Dining 
The structure of an Indian meal generally involves a variety of 
courses, ranging from appetizers to desserts, each showcasing 
different aspects of India's diverse culinary traditions. In this 
essay, we will explore how to plan a traditional Indian menu, 
considering appetizers, main courses, side dishes, and 
desserts, while highlighting the cultural significance and 
regional variations that make Indian cuisine unique. 
 
Appetizers: Setting the Stage 
Indian appetizers, also known as "starters" play a crucial role 
in stimulating the palate and preparing guests for the richness 
of the main courses. They are often small, flavorful, and 
aromatic, with a combination of crunchy, tangy, or spicy 

elements that excite the taste buds. The choice of appetizers 
sets the tone for the rest of the meal, so it is essential to offer a 
variety that showcases different textures and flavor profiles. 
 
Popular Indian Appetizers 
i). Samosas: A quintessential Indian appetizer, samosas are 

deep-fried pastries stuffed with a spicy filling of potatoes, 
peas, and occasionally meat. They are served with tangy 
tamarind chutney or fresh mint chutney, offering a sweet-
sour contrast to the savory filling. 

ii). Paneer Tikka: This vegetarian dish consists of cubes of 
paneer (Indian cottage cheese) marinated in a mixture of 
yogurt, spices, and herbs, then grilled or baked to a 
smoky perfection. It is usually accompanied by a tangy 
mint chutney and is a favorite among vegetarians. 

iii). Pani Puri: A popular street food, pani puri consists of 
hollow, crispy dough balls filled with a spicy mixture of 
potatoes, chickpeas, and tamarind water. The puris are 
eaten in one bite, providing a burst of tangy, spicy, and 
sweet flavors. 

iv). Dhokla: A steamed, savory cake made from rice and 
chickpea flour, dhokla is light, fluffy, and often served 
with a side of green chutney. It is commonly found in 
Gujarati cuisine and offers a mild, soothing flavor before 
the heavier dishes arrive. 

 
Appetizers are designed to be small and light, allowing guests 
to enjoy the variety of dishes without feeling overly full 
before the main course. The balance of spices is key—while 
these starters can be flavorful and slightly spicy, they should 
not overwhelm the palate. 
 
Main Courses: Heart of the Meal 
The main course is the centerpiece of an Indian meal, often 
consisting of multiple dishes served simultaneously. Indian 
meals are typically served family-style, with each dish placed 
in large bowls, and guests helping themselves to portions of 
rice, bread, and curry. The key to planning a balanced Indian 
main course is to incorporate a variety of dishes — a 
combination of vegetarian and non-vegetarian options, rich 
curries and dry dishes, and a mix of rice and breads. 
 
Rice Dishes 
i). Biryani: A fragrant, spiced rice dish made with basmati 

rice, meat (chicken, mutton, or beef), and a rich blend of 
spices like saffron, cloves, and cardamom. Biryani is a 
celebratory dish, often served at weddings and festive 
occasions. It is typically accompanied by raita (a yogurt-
based side dish) and a fresh salad. 

ii). Jeera Rice: A simpler rice dish, jeera rice is made by 
tempering basmati rice with cumin seeds and ghee 
(clarified butter). It serves as a neutral base for spicier 
curries and complements the rich flavors of heavier 
dishes. 

iii). Pulav: A rice pilaf, pula is often made with vegetables or 
meat and flavoured with a variety of whole spices like 
bay leaves, cinnamon, and cardamom. It is usually lighter 
than biriyani and makes a good accompaniment to dhal 
and curries. 

 
Breads 
i). Nan: A soft, leavened flatbread that is usually served hot 

and brushed with ghee. Variations like garlic nana, 
butter nana, and cheese nana are popular 
accompaniments to rich curries. 
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ii). Rote/Chapatti: Unleavened flatbreads made from whole 
wheat flour, rote is a staple in most Indian households. It 
is typically served with dry dishes and vegetable curries. 

iii). Maratha: A flaky, layered bread, piranhas are often 
stuffed with fillings such as potatoes, cauliflower, or 
paneer, making them a more indulgent option than roti. 

 
Main Curries 
i). Butter Chicken: Known globally, this creamy, tomato-

based curry features boneless chicken cooked in a spiced 
gravy made with butter, cream, and a mix of aromatic 
spices. It’s mild, rich, and flavorful, and pairs perfectly 
with naan or rice. 

ii). Lamb Rogan Josh: This rich, aromatic curry hails from 
Kashmir and features tender lamb cooked in a gravy 
made from yogurt, onions, garlic, ginger, and spices like 
cardamom and cinnamon. It’s perfect with steamed rice 
or paratha. 

iii). Palak Paneer: A popular vegetarian curry made with 
paneer (Indian cottage cheese) cooked in a smooth, 
spiced spinach gravy. The richness of the paneer and the 
earthy flavor of the spinach create a satisfying dish. 

iv). Chole (Chickpea Curry): A hearty curry made from 
chickpeas cooked in a spicy gravy made with tomatoes, 
onions, and a variety of spices like cumin, coriander, and 
garam masala. It’s commonly paired with bhature (fried 
bread) or rice. 

 
Side Dishes: Balancing Flavors 
Indian meals often include a variety of side dishes to balance 
the richness of the main courses. These can range from 
cooling yogurt-based dishes to pickles and fresh salads, each 
adding a unique texture and flavor to the meal. 
i). Raita: A yogurt-based dish, raita can be made with 

cucumber, mint, pomegranate, or boondi (fried chickpea 
flour balls). It provides a cool contrast to the heat of spicy 
curries. 

ii). Pickles: Indian pickles (known as "achar") are made 
from vegetables or fruits and are preserved with mustard 
oil, salt, and a mix of spices. They offer a tangy and spicy 
kick to the meal. 

iii). Kachumber Salad: A simple salad made from chopped 
cucumbers, tomatoes, onions, and sometimes carrots, 
dressed with lemon juice and black salt. It’s a refreshing 
and cooling complement to the meal. 

 
Desserts: Sweet Final 
Indian desserts are often indulgent and rich, typically 
incorporating milk, ghee, sugar, and cardamom. Desserts hold 
significant cultural and religious importance in India, and they 
are often served at the end of a meal to signify celebration and 
gratitude. 
i). Gulab Jamun: Deep-fried milk-based dumplings soaked 

in a fragrant sugar syrup flavored with rose water and 
cardamom. These sweet, syrup-soaked balls are a favorite 
at weddings and festive occasions. 

ii). Ras Malai: Soft, spongy milk-based cakes soaked in 
sweetened cream and flavored with cardamom and 
saffron. It’s a delicate, rich dessert that is often served 
chilled. 

iii). Kheer: A traditional rice pudding made with milk, sugar, 
and flavored with cardamom, saffron, and nuts. It’s a 
comforting and satisfying dessert that concludes the meal 
on a sweet note. 

iv). Jalebi: A crispy, deep-fried sweet made from flour 

batter, soaked in sugar syrup and often flavored with 
saffron or rose water. It’s crispy on the outside and juicy 
on the inside. 

 
Conclusion: Crafting the Perfect Indian Menu 
Planning an Indian-style menu involves much more than just 
selecting a few dishes. It’s about creating a well-balanced, 
sensory dining experience that caters to a variety of tastes and 
textures, from spicy and tangy to sweet and creamy. The key 
to a successful Indian menu lies in the balance of flavors, the 
variety of textures, and the cultural significance of each dish. 
Whether it’s a festive banquet or a casual family gathering, an 
Indian meal is designed to be shared and enjoyed, with each 
course complementing the next and leaving guests with a 
deep appreciation for the richness of Indian cuisine. 
 
Vegan Indian Dishes: 
Indian cuisine has a rich tradition of plant-based dishes, 
particularly because many regions in India follow vegetarian 
or vegan diets for religious, cultural, or ethical reasons. These 
dishes typically rely on legumes, vegetables, grains, and dairy 
alternatives. 
i). Chana Masala: A spicy and tangy chickpea curry 

cooked with onions, tomatoes, ginger, garlic, and a mix 
of spices like cumin, coriander, and garam masala. This 
dish is naturally vegan and is usually served with rice or 
flatbreads like roti or naan (make sure to ask for naan 
without dairy if you're vegan). 

ii). Aloo Gobi: A dry curry made with potatoes (aloo) and 
cauliflower (gobi), cooked in turmeric, cumin, coriander, 
and garam masala. This is a comforting and flavorful dish 
without any animal products. 

iii). Baingan Bharta: Smoky-flavored mashed eggplant 
cooked with onions, tomatoes, garlic, and spices. This 
dish is vegan-friendly and pairs well with rice or bread. 

iv). Tofu Tikka Masala: A vegan take on the classic paneer 
tikka masala, where tofu is marinated in a spiced yogurt 
or dairy-free alternative and then grilled before being 
cooked in a rich, creamy tomato-based sauce. 

v). Lentil Dal (Masoor Dal or Tadka Dal): A staple in 
Indian households, dal is made from lentils (such as 
masoor dal or toor dal) and is typically cooked with 
turmeric, cumin, and garlic. A "tadka" (tempering) of 
mustard seeds, cumin, garlic, and curry leaves is added to 
enhance the flavor. 

vi). Vegan Samosa: A popular street food, samosas are 
triangular pastries filled with spiced potatoes, peas, and 
sometimes lentils. They are fried until crispy and golden. 
They are typically vegan unless made with dairy-based 
fillings or ghee. 

vii). Vegan Biryani: A spiced rice dish with vegetables, 
sometimes nuts, and raisins, cooked in a flavorful mix of 
saffron, garam masala, and other spices. Make sure it’s 
cooked without ghee or yogurt if you're vegan. 

viii). Gobi Manchurian: A popular Indo-Chinese dish, it 
consists of cauliflower florets battered, fried, and tossed 
in a tangy, spicy sauce made with soy sauce, garlic, 
ginger, and chili sauce. 

ix). Vegan Paratha or Roti: Most flatbreads in Indian 
cuisine, such as roti, chapati, and paratha, are naturally 
vegan as they are made from whole wheat flour, water, 
and salt. If you are avoiding ghee, ensure that the bread is 
cooked with oil or simply water. 

x). Coconut Rice: Rice cooked with grated coconut, 
mustard seeds, curry leaves, and spices. It's often served 
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as a side dish with dal or curries. 
 
Non-Vegan Indian Dishes 
Non-vegan Indian dishes often feature meat (chicken, mutton, 
fish, or even seafood) and dairy products (milk, butter, ghee, 
yogurt, etc.). These are often cooked in rich gravies or 
marinades. 
i). Butter Chicken (Murgh Makhani): One of the most 

famous non-vegan Indian dishes, butter chicken consists 
of chicken cooked in a creamy tomato sauce with butter, 
cream, and spices. This dish is rich and flavorful, often 
served with naan or rice. 

ii). Chicken Tikka Masala: A spiced chicken dish that’s 
marinated and grilled, then cooked in a tomato-based 
sauce enriched with cream and yogurt. 

iii). Mutton Rogan Josh: A Kashmiri specialty, this is a 
fragrant mutton curry made with a blend of warming 
spices like cardamom, cinnamon, and cloves, cooked in a 
rich gravy made from yogurt, onions, and tomatoes. 

iv). Fish Curry (Goan Fish Curry): A tangy and spicy curry 
made with fish, usually cooked in a coconut-based gravy 
with tamarind, curry leaves, and other spices. This is a 
very popular dish in coastal regions like Goa and Kerala. 

v). Egg Curry (Anda Curry): Hard-boiled eggs are cooked 
in a spiced gravy made with tomatoes, onions, garlic, 
ginger, and a blend of Indian spices. It's a popular dish in 
many regions. 

vi). Chicken Korma: A Mughlai-inspired dish, chicken 
korma is cooked in a creamy sauce made with yogurt, 
nuts (like cashews or almonds), and a blend of aromatic 
spices. This dish is rich and mildly spiced. 

vii). Keema (Mince Meat): Keema is a dish made with 
minced lamb or chicken, cooked with peas, potatoes, or 
other vegetables and flavored with a mixture of spices. 
It's often eaten with paratha or naan. 

viii). Shahi Paneer: Though paneer (Indian cottage cheese) is 
technically dairy-based, this dish is considered non-vegan 
because of its heavy use of dairy products like cream, 
yogurt, and milk. Shahi Paneer is a royal-style curry 
made with paneer cooked in a rich, creamy, nut-based 
sauce. 

ix). Prawn Masala: Shrimp or prawns cooked in a spiced, 
tomato-based gravy, often with coconut milk or cream. 
It’s a popular dish in coastal regions and is typically 
served with rice or roti. 

x). Lamb Vindaloo: A fiery and tangy curry originating 
from Goa, lamb vindaloo is made with lamb marinated in 
vinegar, garlic, ginger, and spices, and then cooked in a 
hot and sour gravy. 

 
Common Considerations: 
i). Dairy in Vegan Dishes: Indian cuisine often uses dairy 

ingredients such as milk, ghee, yogurt, and paneer. For 
those following a strict vegan diet, it’s important to 
specify non-dairy versions. For example: 
• Use plant-based milk (such as coconut, almond, or 

soy) instead of dairy milk. 
• Choose plant-based yogurt and ghee alternatives. 
• Many Indian restaurants and kitchens now offer vegan 

substitutes for paneer, such as tofu or soy-based 
paneer. 

 
ii). Rice and Grains: Rice (like basmati) and other grains 

like quinoa and millet are typically vegan. However, if 
served with a rich, dairy-laden curry, be sure to ask if the 

dish uses ghee or butter. 
iii). Naan and Other Breads: Traditional naan is often made 

with yogurt and ghee, making it non-vegan. Ask for it to 
be made with oil instead of ghee or opt for other 
flatbreads like roti, which is usually made without dairy. 

 
Beverages 
When it comes to beverages, Indian cuisine offers a wide 
variety of soft drinks and juices, both traditional and 
contemporary, to complement your meal or refresh you 
throughout the day. These drinks can cater to both vegan and 
non-vegan diets, and many of them are naturally vegetarian-
friendly. 
 
Vegan Soft Drinks and Juices 
i). Masala Chai 

• Description: A spiced tea made with black tea leaves, 
milk, and a blend of spices such as cardamom, 
cinnamon, cloves, and ginger. While traditionally 
made with dairy milk, you can easily substitute it with 
almond milk, soy milk, or coconut milk for a vegan 
version. 

• Serving Style: Served hot, often paired with biscuits 
or snacks. 

 
ii). Sweet Lime Soda (Nimbu Soda) 

• Description: A refreshing drink made from fresh lime 
juice, carbonated water, and sugar, sometimes 
flavored with black salt, cumin, and mint. It’s a very 
popular choice during the summer months. 

• Serving Style: Usually served chilled with ice. 
 
iii). Mango Lassi (Vegan Version) 

• Description: A creamy drink made from mango pulp, 
yogurt, and sugar. To make it vegan, you can 
substitute the yogurt with a plant-based alternative 
like coconut yogurt, almond yogurt, or soy yogurt. 

• Serving Style: Served chilled, it’s a perfect pairing 
with spicy dishes. 

 
iv). Fresh Fruit Juices (Naturopathy Juices) 

• Description: Juices made from fresh, seasonal fruits 
like orange, watermelon, pineapple, pomegranate, or 
apple. These juices are often served without any 
added sugars and are naturally vegan. You can also 
try mixed fruit juices. 

• Popular Juices: 
 Orange Juice 
 Pineapple Juice 
 Watermelon Juice 
 Pomegranate Juice 
 Apple Juice 

 
• Serving Style: Usually served chilled with ice. 

 
v). Coconut Water 

• Description: Naturally hydrating and refreshing, 
coconut water is the clear liquid found inside young 
coconuts. It’s naturally low in calories and rich in 
electrolytes. 

• Serving Style: Served fresh from the coconut, or 
bottled versions are available. 

 
vi). Jaljeera 

• Description: A spiced, tangy drink made with cumin, 
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mint, black salt, and lemon juice, mixed with water. 
It’s often consumed as a digestive aid and is 
especially popular during hot weather. 

• Serving Style: Usually served chilled, with a sprinkle 
of chat masala. 

 
vii). Sugarcane Juice (Ganne ka Juice) 

• Description: Freshly squeezed juice from sugarcane, 
often served with a hint of lime or ginger. It’s 
naturally sweet and extremely refreshing. 

• Serving Style: Typically served chilled with ice. In 
some regions, it’s mixed with a pinch of black salt 
and lemon juice. 

 
viii). Buttermilk (Vegan Version: "Vegan Chaach") 

• Description: Traditional buttermilk is made by 
diluting yogurt with water, adding spices like cumin, 
black salt, and mint. A vegan version uses dairy-free 
yogurt (like coconut yogurt or soy yogurt). 

• Serving Style: Typically served chilled, perfect to 
balance spicy food. 

 
ix). Tender Coconut Juice 

• Description: Similar to coconut water but from 
younger coconuts, this juice is incredibly refreshing 
and nutritious. It’s widely available in tropical parts of 
India. 

• Serving Style: Served fresh and chilled, often straight 
from the coconut. 

 
x). Rose Lemonade (Gulab Sharbat) 

• Description: A sweet, floral beverage made from rose 
syrup, lemon juice, and water. The rose syrup is 
typically made from rose petals, sugar, and water, 
making it naturally vegan. 

• Serving Style: Usually served chilled, and is 
especially popular during festivals and weddings. 

 
xi). Aam Panna 

• Description: A traditional Indian drink made from 
raw mangoes, sugar, and spices like cumin, black salt, 
and mint. It’s very refreshing and known for its 
cooling properties in summer. 

• Serving Style: Served chilled, it’s a great drink to 
prevent dehydration in hot weather. 

 
xii). Fennel Tea (Saunf Chai) 

• Description: A soothing herbal tea made from fennel 
seeds, often sweetened with a bit of sugar or jaggery. 
It’s caffeine-free and great for digestion. 

• Serving Style: Served hot, it’s often consumed after 
meals. 

 
Non-Vegan Soft Drinks and Juices: 
i). Lassi (Traditional) 

• Description: A yogurt-based drink, often flavored 
with fruits (like mango or banana) or spices (like 
cardamom or saffron). While this is traditionally made 
with dairy yogurt, you can also find vegan lassi 
options made from dairy-free yogurt. 

 
• Popular Varieties: 
 Mango Lassi 
 Sweet Lassi 
 Salty Lassi (often spiced with cumin and salt) 

 
• Serving Style: Served chilled, usually in a tall glass. 

 
ii). Cold Coffee 

• Description: A refreshing coffee drink made with 
instant coffee, milk, sugar, and ice. It can be topped 
with whipped cream (though you can easily make it 
vegan with plant-based milk and whipped coconut 
cream). 

• Serving Style: Served chilled in tall glasses with ice 
cubes. 

 
iii). Tea (Chai) 

• Description: Indian-style tea, also known as Masala 
Chai, is typically made with black tea, milk, sugar, 
and a mixture of spices (cardamom, cinnamon, cloves, 
ginger, etc.). For a non-vegan version, traditional chai 
includes regular dairy milk. 

• Serving Style: Served hot, often accompanied by 
biscuits or snacks. 

 
iv). Thandai 

• Description: A traditional Indian drink typically 
made with milk, nuts (like almonds, pistachios), 
spices (like cardamom, saffron, and rose), and a hint 
of sugar. It’s usually consumed during festivals like 
Holi or Makar Sankranti. 

• Serving Style: Served chilled, often garnished with 
crushed nuts and saffron strands. 

 
v). Milkshakes 

• Description: Milkshakes in India are typically made 
with ice cream, milk, and flavors like chocolate, 
strawberry, or vanilla. These are rich and creamy, 
making them an indulgent treat. 

• Popular Varieties: 
 Chocolate Milkshake 
 Strawberry Milkshake 
 Vanilla Milkshake 

 
• Serving Style: Served chilled with a straw. 

 
vi). Falooda 

• Description: A dessert drink made with rose syrup, 
milk, sweet basil seeds (sabja), noodles (usually 
vermicelli), and sometimes ice cream. It’s a thick, 
indulgent drink often served with a spoon. 

• Serving Style: Served chilled in a tall glass, often 
topped with ice cream. 

 
vii). Sweetened Curd (Dahi Pani) 

• Description: In some regions of India, sweet curd is 
used to make a creamy, yogurt-based drink. It’s often 
flavored with fruits, nuts, and spices. 

• Serving Style: Served chilled, often at festive 
occasions. 

 
Serving Ware, Utensils, and Glassware 
As an event manager, planning the appropriate serving ware, 
utensils, and glassware is a critical part of the event’s success, 
ensuring both functionality and aesthetics. Whether it’s a 
formal wedding, casual gathering, or a corporate event, the 
right choices can enhance the overall guest experience. 
To choosing the right serving ware, utensils, and glassware 
for different types of events: 
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1. General Considerations 
• Event Theme: Choose serving ware and utensils that 

align with the event's theme (e.g., rustic, elegant, 
modern, or traditional). 

• Number of Guests: Ensure there’s enough of each 
item for all attendees, including some extras for 
replacements. 

• Cuisine Style: The type of food being served will 
dictate the style of servingware and utensils required. 

• Venue: Consider the space, whether it’s an outdoor 
setting, formal banquet hall, or informal gathering, as 
it may impact your choices. 

• Catering Style: Buffet, plated dinner, or family-style 
service will each require different types of 
servingware and utensils. 

 
2. Servingware 
For Food 
Plates: 
Dinner Plates: For main courses, typically 10-12 inches in 
diameter. Ensure they are durable and easy to carry. 

 

 
 

Fig 5 
 
Salad Plates: Smaller than dinner plates, around 7-8 inches. 
 

 
 

Fig 6 
 

Appetizer Plates: Smaller plates for starters (6-7 inches). 
 

 
 

Fig 7 

Soup Bowls: For soups, stews, and curries. 
 

 
 

Fig 8 
 

Side Plates: Used for bread or sides; they are slightly larger 
than appetizer plates but smaller than dinner plates. 

 

 
 

Fig 9 
 

• Materials 
 Porcelain or Ceramic: Ideal for formal events, 

offering elegance and durability. 
 Charger Plates: Used as decorative bases under 

dinner plates, typically larger and placed before the 
main plate. 

 Melamine: For more casual events or outdoor 
settings, melamine is a durable, lightweight, and 
break-resistant option. 

 Glassware: For more modern or sophisticated setups, 
glass plates or clear plates can add a touch of 
elegance. 

 
• Serving Platters & Trays: 

 Large Platters: For serving large portions of entrees 
or roasts. 

 Serving Trays: For appetizers or drinks. Choose trays 
that are easy to carry and match the event's aesthetic. 

 Spoons and Ladles: Large serving spoons, ladles, or 
tongs for dishing out salads, rice, curries, and other 
dishes. 

 Tiered Serving Trays: Used for desserts, pastries, or 
finger foods, especially at buffets or high-tea events. 

 Bread Baskets: For serving bread, rolls, or flatbreads. 
Ensure these baskets are lined with cloth or napkins 
for an elegant presentation. 

 
• Serving Bowls 

 Small Serving Bowls: For dips, condiments, and 
salads. 

 Large Serving Bowls: For serving family-style 
dishes like pasta, grains, or curries. 
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For Drinks 
• Drink Dispensers: For large events, drink dispensers with 

spigots are ideal for serving water, iced tea, juices, or 
lemonade. 

• Ice Buckets & Tongs: Essential for serving chilled drinks 
or cocktails. 

• Punch Bowls: For serving punches or large drinks, 
especially at weddings or themed parties. 

 
3. Utensils 
a) For Eating 
• Cutlery Set: 

i). Forks: 
 Dinner Forks (for main courses) 
 Salad Forks (smaller, for salads or appetizers) 
 Dessert Forks (for sweets, cakes, or fruit) 

 
ii). Knives: 

 Dinner Knives (for cutting meats or main dishes) 
 Butter Knives (for spreading butter on bread or 

rolls) 
 Steak Knives (if serving steaks or other meats 

requiring heavy-duty knives) 
 

iii). Spoons 
 Soup Spoons (larger for soups and broths) 
 Dessert Spoons (for pudding, ice cream, or 

mousse) 
 Teaspoons (for stirring beverages or desserts) 

 
b) For Serving 

• Serving Spoons: A variety of large spoons for 
serving hot dishes like curries, rice, or pasta. 

• Ladles: To serve liquid dishes, such as soups, gravies, 
or stews. 

• Tongs: To serve bread, grilled vegetables, or any 
other items that require picking up with hands. 

• Salad Servers: Large forks and spoons specifically 
for tossing and serving salads. 

• Cheese Knives: If cheese platters are included in the 
event menu. 

• Cake Servers: To serve wedding cakes or other 
desserts. 

 
c) For Specialized Items: 

• Chopsticks: If Asian cuisine is part of the menu. 
• Coffee Spoons: For serving with coffee or desserts 

like tiramisu or mousse. 
• Fish Forks: If fish is part of the menu, special fish 

forks (smaller, more delicate) can be used. 
 
4. Glassware 
For Water: 
• Water Glasses: 

 Tall Glasses: Typically, a standard 10-12 oz water 
glass for each guest. These are usually placed to the 
right of the plate. 

 
For Wine 
• Red Wine Glasses: 

 Large Bowl: To allow red wine to "breathe" and 
release its aromas. 

 Capacity: Around 12-14 oz. 
 

• White Wine Glasses: 
 Smaller Bowl: White wines are served in slightly 

smaller glasses than red wines. 
 Capacity: Around 8-10 oz. 

 
For Champagne: 
• Champagne Flutes: Tall, narrow glasses that preserve 

bubbles. 
 
For Cocktails: 
• Martini Glasses: For martinis or other short cocktails. 
• Rocks Glasses: For whiskey, gin, rum, or cocktails 

served on the rocks. 
• Highball Glasses: Tall glasses for mixed drinks such as 

gin & tonic or mojitos. 
 
For Soft Drinks and Juices: 
• Tumblers: Standard glasses for serving juices, soft 

drinks, or water. 
• Juice Glasses: These are generally smaller and used for 

fresh fruit juices like orange, mango, or pomegranate. 
• Mason Jars: For rustic-themed events or casual 

gatherings, mason jars can be a trendy alternative to 
traditional glassware. 

 
For Specialty Drinks: 
• Teacups and Saucers: For serving traditional Indian 

chai or tea-based drinks. 
• Coffee Mugs: For serving hot beverages like coffee, 

cappuccinos, or lattes. 
 
5. Table Settings 
Tablecloths and Napkins 
• Choose linens that complement the event’s colors and 

theme. 
• Cloth Napkins add a touch of sophistication, especially 

for formal events. Napkin rings can be a nice decorative 
touch. 

 
Placemat or Chargers: 
• Placements: Ideal for casual events or buffets. 
• Chargers: Used for plated dinners to add elegance. 

Typically larger than the dinner plate, they are placed 
underneath. 

 
6. Additional Considerations 

• Catering Staff: Make sure the staff is provided with 
the appropriate tools, such as chafing dishes, serving 
tongs, and warming trays, for food service. 

• Sustainability: If your event is eco-conscious, 
consider using biodegradable or compostable plates, 
cups, and utensils. Materials like bamboo, palm 
leaves, and recycled paper can be great alternatives. 

• Personalized Items: For a more luxurious or 
personalized touch, you can opt for custom engraved 
glassware, monogrammed napkins, or branded 
servingware to enhance the event's theme. 

 
Conclusion 
The structuring of Indian-style dining courses into a formal 
multi-course framework presents a valuable intersection 
between cultural preservation and contemporary hospitality 
practices. While traditional Indian meals emphasize 
communal and simultaneous sharing of diverse dishes, 
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adapting these elements into sequential courses allows for a 
more refined and curated dining experience, especially in 
formal event settings. This approach enhances the 
appreciation of individual dishes, highlights regional culinary 
diversity, and caters to modern expectations of pacing and 
presentation. Moreover, thoughtful event planning that 
considers audience demographics, dietary needs, and budget 
constraints can elevate the overall impact of such meals. The 
integration of traditional foods into structured courses not 
only maintains the authenticity of Indian cuisine but also 
promotes its adaptability in global and formal contexts. This 
framework offers practical guidance to culinary professionals 
and event organizers seeking to design inclusive, culturally 
enriched, and memorable gastronomic experiences rooted in 
Indian tradition. 
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