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Diwali 2026
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An all-vegetarian festive menu
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Non-vegetarian dishes available on request

100+
F E S T I V E  D I S H E S

200
G U E S T S  I N - H O U S E

20–300
C AT E R I N G  G U E S T S
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C E L E B R A T E  Y O U R  W A Y

Lights, family & a festive feast.
Host your Diwali dinner with us, or let us bring the celebration to your home,
office or community hall.

AT  T H E  T R E A S U R Y

Diwali dinners &
parties
Main dining room for up to 100, the
Blue Sapphire Room for 35, or a full
buyout for 200.

O F F I C E

Corporate Diwali
Festive office lunches and team
parties: buffets, boxed meals or a live
chaat counter.

AT  H O M E  &  C O M M U N I T Y

Puja & family
gatherings
Drop-off or full service for Lakshmi
Puja, family dinners and community
celebrations.

Festive buffet
Chafing-dish spread with
starters, curries, breads, rice
and mithai.

Live chaat
counter
Aloo tikki, bhel, papri and
dahi bhalla made fresh for
guests.

Family-style
dinner
Shared platters at the table,
perfect for the Diwali meal.

Diwali brunch
Chole bhature, poori bhaji,
pav bhaji and masala chai.

An all-vegetarian Diwali menu
Every dish in this kit is vegetarian, with vegan, Jain-friendly and gluten-free choices. Non-vegetarian
dishes available on request: add halal chicken, lamb, goat or seafood from our main menu.

All vegetarian Vegan options Jain-friendly Gluten-free Nut-aware No onion-garlic on request Non-veg on request

T H E  T R E A S U R Y D I WA L I  2 0 2 6



D I W A L I  M E N U  ·  I  A L L  V E G E TA R I A N

Brunch, chaat & starters.

Festive brunch

Chana Bhatura or Puri
Spiced chickpeas, fried bread

Poori Bhaji
Spiced potatoes, puffed poori

Pav Bhaji
Buttery vegetable mash, soft rolls

Onion · Masala Uttapam
Lentil-rice pancakes, sambhar, chutney

Besan Chilla
Gram flour, paneer, vegetables

Stuffed Tawa Paratha
Aloo, gobhi, mooli or paneer, yogurt

Baked Kulcha with Chana
Chickpeas, baked flatbread

Kadhi Chawal
Yogurt kadhi, pakoras, rice

Saag with Makki Roti
Mustard greens, corn flatbread, butter

Chaat counter

Aloo Tikki Chaat
Potato patty, chole, chutneys

Pinwheel Samosa Chaat
Chickpea masala, yogurt, chutneys

Bhel Puri
Puffed rice, sev, tamarind, lime

Papri Chaat
Crisps, yogurt, potato, chickpeas

Dahi Bhalla
Lentil dumplings, yogurt, tamarind

Dahi Poori Chaat
Puffed poori, sweet yogurt, sev

Khasta Kachori Chaat
Flaky lentil pastry, chutneys

Chana Samosa · Tikki Samosa
With tamarind and mint

Crispy Mango · Corn Chaat
Tangy, crunchy, seasonal

Snacks & starters

Samosa
Potatoes, peas, spices

Veggie · Gobhi · Paneer Pakora
Chickpea-flour fritters

Dhokla
Steamed gram flour, chillies

Spring Rolls
Cabbage, carrot, sprouts

Dal Kachori
Flaky pastry, spiced lentils

Paneer Tikka · Hare Masaley Tikka
From the tandoor

Paneer Cigar Rolls
Only at The Treasury

Crunchy Yogurt Eclairs
Hung yogurt, crisp shell

Bombay Sliders · Beetroot Tikki
Spiced patties

Broccoli Galouti
Soft kebab, avocado chutney

Pizza Paneer Tikka
Mozzarella, tikka glaze

Chilli Paneer
Indo-Chinese, ginger-soy

PANEER T IKKA PANEER CIGAR ROLLS YOGURT ECLAIRS KULCHA

A L L  V E G E TA R I A N Non-vegetarian options available on request: halal chicken, lamb, goat and seafood from our main menu.

T H E  T R E A S U R Y D I WA L I  M E N U  ·  S TA R T E R S



D I W A L I  M E N U  ·  I I  A L L  V E G E TA R I A N

Curries, rice & Indo-Chinese.

Paneer

Lucky Paneer Butter Masala
Cashew, cardamom-tomato gravy

Shahi Paneer
Rich tomato-nut curry

Kadhai Paneer
Peppers, onions, kadhai masala

Matar Paneer
Paneer, green peas

Kadhai Methi Palak Paneer
Spinach, fenugreek, burnt garlic

Paneer Bhurji · Khurchan
Scrambled or shredded paneer

Vegetables & dal

Dal Makhani
Slow-cooked black dal, butter

Lasooni Dal Tadka
Yellow lentils, roasted garlic

Chana Masala
Chickpeas, onion-tomato masala

Kadhi Pakora
Yogurt kadhi, pakoras

Malai Kofta
Paneer-vegetable dumplings

Sham Savera Kofta
Spinach kofta, paneer heart

Navratan Korma
Nine vegetables, cashew

Aloo Gobhi
Cauliflower, potatoes

Aloo Sabzi · Jeera Aloo
Home-style potatoes

Mixed Vegetable (dry)
Seasonal vegetables

Bhindi Do Pyaza
Okra, double onion

Duet of Mushroom Curry
Portobello & button

Sarson ka Saag
Mustard greens, rapini

Makai ka Saag
Spinach, sweet corn

Indo-Chinese

Veg Manchurian
Dry or gravy

Veg Hakka Noodles
Wok-tossed vegetables

Veg Fried Rice
Hakka-style seasoning

Chilli Paneer
Peppers, onions, spicy sauce

Rice & biryani

Nizami Subz Biryani
Vegetables, Mughlai dum

Paneer Butter Masala
Biryani
Aromatic basmati

Veg Pulao · Tawa Pulao
Basmati, vegetables

Jeera · Lemon Rice
Aromatic basmati

Plain Steamed Rice

KADHAI  PANEER DAL MAKHANI FEST IVE BUFFET FRESH BREADS

A L L  V E G E TA R I A N Non-vegetarian options available on request: halal chicken, lamb, goat and seafood from our main menu.

T H E  T R E A S U R Y D I WA L I  M E N U  ·  M A I N S



D I W A L I  M E N U  ·  I I I  A L L  V E G E TA R I A N

Breads, mithai & sweet endings.

Breads

Plain · Butter · Garlic Naan Chilli Garlic · Peshawari
Naan

Tandoori Roti Tawa Roti

Lachha Paratha Malabar · Pudina Paratha

Amritsari · Raw Mango
Kulcha

Delhi Kulcha

Bhatura · Puri Makki Roti

Salads & raita

Kachumber Salad
Cucumber, tomato, onion, lemon

Chickpea Salad
Vegetables, lemon, herbs

Chatpat Potato Salad Garden Salad
House dressing

Plain · Boondi Raita Mint & Cucumber Raita

Potato & Cumin Raita Tomato-Onion Raita

Mithai

Barfi · Besan Barfi Ladoo

Milk Cake Rasgulla

Badana Shakarpara

Gulab Jamun Jalebi

Desserts

Malpua with Rabdi Gajar Halwa

Jalebi with Rabri Rasmalai · Rasmalai
Tiramisu

Kulfi · Kulfi Falooda Gulab Jamun Trifle

Paan Ice Cream Crunchy Yogurt Eclairs

Beverages

Masala Chai Mango · Sweet · Salted ·
Rose Lassi

Milkshakes
Mango, rose, chocolate, vanilla

Tamarind · Strawberry
Lemonade

Indian Coffee · Espresso Soft drinks Signature mocktails Full bar on request

GULAB JAMUN CRUNCHY YOGURT ECLAIRS

A L L  V E G E TA R I A N Non-vegetarian options available on request: halal chicken, lamb, goat and seafood from our main menu.

T H E  T R E A S U R Y D I WA L I  M E N U  ·  B R E A D S  &  S W E E T S



P L A N  Y O U R  D I W A L I

Shubh Deepavali.
How do I book?
Call or text (781) 202-8000 with your date, guest count and
venue. We’ll send a menu and quote, usually the same day.

When should I book?
Diwali dates fill quickly. Book as early as you can to hold
your date, room and catering slot.

Need non-veg dishes too?
Yes. The Diwali menu is all vegetarian, and we can add
halal chicken, lamb, goat or seafood from our main menu
on request.

Do you serve outside Burlington?
We cater across New England: homes, offices, temples
and community halls.

V I S I T

4A Wayside Rd
Burlington, MA 01803

C A L L  O R  T E X T

(781) 202-8000
events@indiantreasury.com

O N L I N E

indiantreasury.com
Open daily · 11–3 · 5–10

B O O K  Y O U R  D I W A L I  C E L E B R A T I O N  ·  ( 7 8 1 )  2 0 2 - 8 0 0 0


