Bangla Adda
Halal Catering

Appetizers

Appetizers (continued)

First Courses (continued)

Choose up to Three Options

Choose up to Three Options

Choose up to Two Options

Piaju - Lentil & Chickpea Fritter
mixed lentils, chickpeas, chopped onions,
jalapeños, mixed spices
(GF, DF, Nut-free, Vegan)
$2.50 each

Aloo Puri - Fried Bread with Potato Filling
handmade flour dough stuffed with spiced
potatoes, red pepper, fried onion, and cilantro
(DF, Nut-Free, Vegan)
$3.50 each

Aloo Broccoli Bhaji
spiced potatoes with broccoli, green chili,
turmeric, and black cumin
(GF, DF, Nut-Free, Vegan)
$6 per person

Chicken Keema Roll
handmade flour dough stuffed with chickpeas,
peas, corn, and spiced chicken. Served with
fiery hot sauce
(DF, Nut-free)
$5 each

Shami Kebab
beef kebabs made with chickpea, cardamom,
chini, mint, cilantro, garlic, and ginger
(Contains eggs, DF, Nut-Free)
$4 each

Dim Badhakopi Juri - Braised Cabbage
Curry with Egg
slow-braised cabbage curry with ginger, garlic,
coriander, turmeric, and egg
(Contains eggs, nut-free, GF, DF)
$5.50 per person, $4 without egg (vegan)

Aloo Chop - Crispy-Fried Potato Cakes
potato filling mixed with fried onion, roasted red
pepper and cilantro fried in chickpea batter
(GF, DF, Nut-free, Vegan)
$3 each

Traditional Bengali
Catering by Nibble
Kitchen Chef Afruza
Akther
Catering for 10-100 Guests!
Order by Email Today!
thebanglaadda@gmail.com
@Bangla.Adda
www.nibblesomerville.com

Beguni - Eggplant Fritter
eggplant mixed with turmeric and traditional
spices, fried in chickpea batter
(GF, DF, Nut-free, Vegan)
$2 each
Shingara
handmade flour dough stuffed with potato
filling, corn, peas, and spices. Topped with
garam masala and served with tamarind sauce.
(DF, Nut-free, Vegan)
$3 each
Dahl Puri - Fried Bread with Lentil Filling
handmade flour dough stuffed with spiced red
lentils, roasted red pepper, fried onion, and
cilantro
(DF, Nut-free, Vegan)
$3.50 each

Mughlai Paratha
hand-rolled paratha bread filled with egg, onion,
jalapeño, and cilantro
(Contains eggs, DF, Nut-Free)
$7 per person
Keema Paratha
hand-rolled paratha bread filled with spiced
chicken, peas, corn, and chickpeas
(DF, Nut-free)
$9 per person
Aloo Paratha
hand-rolled paratha bread filled with spiced
potatoes, caramelized onions, cilantro,
and jalapeño
(DF, Nut-Free)
$7 per person

First Courses
Choose up to Two Options
Aloo Begun Bhaji
spiced potatoes with eggplant, beans, green
chili, turmeric and black cumin
(GF, DF, Nut-Free, Vegan)
$6 per person

Dimer Dopiaza - Bengali Egg Curry
boiled and fried eggs with onions and spices
(GF, DF, Nut-free)
$4 per person
Begun Bhaja
fried eggplant with onions and spices
(GF, DF, Nut-free, Vegan)
$3 per person

Main Courses
Choose up to Two Options
Biryani
pilau rice with meat braised in Bengali spices.
Served with cucumber, tomato, and onion salad
(GF, DF, Nut-free)
$15 Beef/$14 Chicken per person
Muguir Booter Dahl Chicken & Chickpea Curry
chicken braised in Bengali spices, split
chickpeas, ginger, garlic, cardamom, cinnamon
(GF, DF, Nut-free)
$14 per person

Main Courses (continued)

Main Courses (continued)

Side Dishes (continued)

Breads

Choose up to Two Options

Choose up to Two Options

Choose up to Two Options

Choose One

Murguir Roast - House Specialty
bone-in chicken braised in yogurt, Bengali
spices, and nuts
(GF)
$15 per person

Phulkopi Aloor Curry
cauliflower and potatoes curried with ginger,
garlic, Bengali spices, green chili, fresh
tomatoes and cilantro
(GF, DF, Nut-Free, Vegan)
$11 per person

Beef or Chicken Haleem
creamy and rich soup, made with assorted
lentils, chickpeas, braised meat of your choice,
ginger, green chilis, and fried onions
(DF, Nut-free)
Beef $9 per person, Chicken $7 per person

Roti
flatbread made with whole grain flour
(DF, Nut-free, Vegan)
$4 per person

Lau Curry
bottle gourd curried with bell peppers, ginger,
garlic, Bengali spices, jalapeño and cilantro
(GF, DF, Nut-Free, Vegan)
$11 per person

Fuchka
yellow peas, chopped potatoes, onions,
cilantro, chili peppers, boiled egg, tamarind
sauce and roasted spices. Served with
homemade puri bread
(DF, Nut-free)
$7 per person

Chicken or Beef Bhuna Chicken or Beef Curry
beef braised in Bengali spices, served with
potatoes, garlic, ginger, cardamom, and topped
with roasted cumin
(GF, DF, Nut-free)
$15 Chicken/$16 Beef per person
Beef & Potato Curry
beef braised with potatoes, ginger, garlic,
cardamom, cinnamon, and cumin
(GF, DF, Nut-Free)
$16 per person
Grogu Booter Dahl - Beef & Chickpea Curry
beef braised in ginger and garlic paste, served
with chickpeas, cardamom, red chili pepper,
and topped with roasted cumin
(GF, DF, Nut-free)
$15 per person
Badhakopi Mangsho
choice of meat braised with cabbage, ginger,
garlic, Bengali spices,
and topped with roasted cumin
(GF, DF, Nut-Free)
$14 Chicken/$15 Beef per person
Aloo Beguner Curry
eggplant and potatoes curried with onions,
Bengali spices, fresh tomatoes, and cilantro
(GF, DF, Nut-free, Vegan)
$11 per person

Niramish - Bengali Vegetable Curry
Eggplant, potato, cabbage, long beans, peas,
corn, carrots, and bell peppers braised with
panchforon spice blend
(GF, DF, Nut-Free, Vegan)
$12 per person

Side Dishes
Choose up to Two Options
Ghughni - Yellow Chickpea Salad
yellow chickpeas served with ginger, garlic, red
onions, tomatoes, and cucumbers
(GF, DF, Nut-free, Vegan)
$6 per person
Chotpoti
spicy yellow pea soup with chopped potatoes,
onions, cilantro, and boiled egg, topped with
spiced and tamarind sauce
(GF, DF, Nut-free)
$6 per person

Rice

Paratha
hand-rolled layered flatbread
(DF, Nut-free, Vegan)
$4 per person

Desserts
Choose One
Dudh Shemai - Sweet Vermicelli Pudding
vermicelli with mixed nuts and golden raisins
$6 per person

Choose One
Pilau
aromatic Kalijeera rice cooked with onions, bay
leaf, cinnamon, and cardamom
(GF, DF, Nut-Free, Vegan)
$4.50 per person
Basmati
aromatic Basmati rice
(GF, DF, Nut-Free, Vegan)
$3 per person
Bhuna Khichuri
red and yellow lentil dahl, basmati rice,
traditional spices
(GF, DF, Nut-free, Vegan)
$4.50 per person

Sujir Halwa - Semolina Pudding
semolina, raisins, cinnamon, cardamom
(DF, Nut-free)
$6 per person
Payesh - Rice Pudding
kalijeera rice cooked in milk with almonds,
cinnamon, cardamom, and golden raisins
(GF)
$6 per person

About the Chef:
Afruza Akther hails from Narayanganj, Bangladesh
and cooks Bengali food prepared in the traditional
way and always made from scratch.
Afruza believes that great Bengali food can only be
made with love, patience, and attention to detail.
Afruza takes great pride in sharing her culture and
heritage with her community, and is committed to
quality and tradition in everything she does.

