
Every dish we serve tells a story—a story of 
dedication, passion, and the relentless pursuit of 
flavour. Our journey began with a simple yet 
profound desire: to bring the authentic taste of 
India to the vibrant tables of Australia. It's not 
just about food; it's about the memories, the 
nostalgia, and the essence of home that we strive 
to recreate in every bite.

Our team, fuelled by love for Indian cuisine and a 
commitment to excellence, pours heart and soul 
into every recipe. We understand the longing for 
familiar flavours, the craving for that perfect 
blend of spices that transport you back to 
cherished moments. It's a challenge we embrace 
wholeheartedly, knowing that each dish is a 
bridge between continents, a connection between 
cultures.

We are more than just a catering service; we are 
storytellers of taste, weaving narratives of 
tradition and innovation onto every plate. Our 
dedication is not just in the ingredients we use 
but in the passion we infuse into every cooking 
process. From the sizzle of spices to the delicate 
balance of flavours, each dish is a testament to 
our journey, our mission, and our unwavering 
commitment to delivering an unparalleled 
culinary experience.

Join us in this gastronomic adventure, where 
every bite is a celebration of heritage!

Our Flavourful Identity

Let’s Jump Into Yum!

Authentic Indian Delights For

Every Occasion

Flavours of Home:

Menu That Tastes Like Home Again!



Explore Our Offerings...

Tap away to your taste destination.*

(Page 4 & 7)Rustic Punjabi Pleasers

(Page 6)Meat Lover's Delicacies

(Page 12)Indo-Chinese twist

(Page 5 & 7)Homestyle Gujarati Feast

(Page 8 to 11)Desi Street Food Treats

(Page 13)Homely Sweet Temptations

Starter (2x)

Roti/Paratha (2x)

Salad Papad

Rice

Curry (2x)

Sweet (1x)

Dal (1x)

Thali Platter Parade
Gujarati Thali ($28pp) •  Punjabi Thali ($30pp) •  Non-Veg Thali ($32pp)

Punjab's Finest Curries
Thali > Pick your ideal curry duo from pages 4 to 6.

Kadhai Paneer

Paneer Butter masala

saag paneer

shahi paneer

malai kofta

paneer kali mirch

paneer lababdar

Hydrabadi Paneer

methi Matar malai

veg diwani handi

kaju paneer masala



Gujarat's Finest Curries
Thali > Pick your ideal curry duo from pages 4 to 6.

Ringan bharta (Baingan bharta)

Bharela ringan (bharwa Baingan)

Ringan Batata (Baingan Aloo)

Rassa vala batata (Aloo Rasedar)

jeera aloo

sukhi bhaji

sev tamatar

desi kala chana masala

surti undhiyu

kaju lasan Sabji

kaju ganthiya Sabji

Meaty Curry Kalakari
Pick your ideal curry duo from pages 4 to 6.

butter chicken (with/without bone)

Desi butter chicken (Spicy) (with/without bone)

Malabar curry (chicken/lamb/prawns)

Vindaloo (chicken/lamb/prawns)

Saagwala (chicken/lamb/prawns)

rogan josh (chicken/lamb/prawns)

madras curry (chicken/lamb/prawns)

Bhuna masala (chicken/lamb/prawns)

kadhai masala (chicken/lamb)

Korma (chicken/lamb)

Specify preferred meat/seafood per curry.*



Spice Street Starters
Thali > Pick any 2 tongue-tingling appetisers from pages 8 to 11.

Samosa chaat

aloo tikki chaat

papdi chaat

hara-bhara kabab

mix pakora

spring roll

veg momos

dosa waffle

Flavoursome Harmony
Thali > Create your own Dal-Rice symphony!

plain rice

Jeera rice

pulav rice

dal makhani

dal tadka

gujarati dal

mixed dal

punjabi kadhi

gujarati kadhi



Sizzling Meat Starters
Thali > Pick any 2 tongue-tingling appetisers from pages 8 to 11.

Chilli chicken

Chicken 65

Tawa chicken

Honey chilli chicken

Prawns Gulnaar (pakora)

amritsari Fish Pakora

Tawa lamb

Lahori tikka boti

Chop Bhuna masala

Crunch & Munch
Thali > Pick any 2 tongue-tingling appetisers from pages 8 to 11.

dal vada

veg cutlet

corn pakora

batata puri

batata vada

sandwich dhokla

khandvi

khaman

vati dal na khaman

chana dal vada

methi gota

bharwa mirchi



Indo-Chinese twist
Not included in the Thali package. Prices are listed separately!

paneer chilli

schezwan noodles

veg. fried rice

schezwan rice

manchurian rice

hokkien noodles

manchurian noodles

schezwan manchurian noodles

manchurian (dry/gravy)

Street Spice Sensations
Thali > Pick any 2 tongue-tingling appetisers from pages 8 to 11.

vada pav

Dabeli

pani-puri

pav bhaji

sev usal

ragda petis

chhola kulcha

nutri kulcha

thotha bread

Dal baati

Aloo Paratha

Paneer Paratha



Sweet Temptations
Thali > Pick any 1 irresistible sweet escape!

kesar(saffron) seera

kheer (Sev/Rice)

Basundi

Fruit Salad

gajar ka Halwa (Carrot halwa)

Dudhi Halwa (bottle-gourd halwa)

shrikhand

gulab jamun

Add-On Offerings
Expand your feast: supplementary order options available

Spice to your liking, Catering to your needs!

Service Spotlight

Indian cuisine is known for its vibrant spices. But we believe in catering 
to every palate. Just let us know your spice preference, and we'll adjust 
the heat to your liking.

Pickup: No charge; just swing by and grab your feast.

Delivery: For a cool $50 (within 20km), we'll bring the party to you.

Delivery+Setup: $150 for the ultimate VIP catering experience.

Your Event, Your Choice: Pickup, Delivery & Delivery+Setup Options

Extra Rice or Curry: a minimum order of 1 kg is required.

Extra Roti/Paratha: available at an additional $2 per piece.

                                                                 Watch your guests rave about 
the extra burst of flavours. Create a truly customised and mouthwater-
ing catering experience!

Order a minimum of 10 plates of Thali.

Kindly let us know of any                or                                    when 
placing your order, and we'll happily customise your meal to perfection!

allergies special requirements

                         Don't hesitate to give us a ring!       Our friendly team is 
always ready to help you craft the perfect catering experience. Let's 
chat and ensure your event is nothing short of spectacular!

Got questions?



�� Booking and Payments:
To secure your catering order, kindly place your order at least 3 days in 
advance and provide a 20% deposit of the total price. The remaining 
balance must be settled prior to the event. We accept payments via bank 
transfer or cash.

We understand that plans can change. However, as we prepare all our 
food fresh based on the orders received, any cancellations made within 
24 hours of the event will result in a forfeiture of the 20% deposit.

�� Cancellation Policy:

At WeDesi Corner, we take pride in serving the freshest and most 
authentic Indian cuisine. All our dishes are prepared from scratch using 
high-quality ingredients, ensuring that you receive the best flavours and 
experience. To maintain optimal taste and quality, we recommend 
consuming the food within 3-5 hours of delivery.

�� Food Preparation & Quality:

Our catering service includes delivery and setup of the food at your 
designated venue. However, please note that we do not provide plates, 
cutlery, or serving utensils. It is the client's responsibility to arrange for 
these items. We kindly request that the venue be ready and accessible at 
least 1 hour prior to the event start time to allow for proper setup.

�� Service & Setup:

We strive to accommodate various dietary requirements and allergies. 
Please inform us of your specific needs when placing your order, and 
we'll do our best to tailor the menu accordingly. However, certain dishes 
may not be possible to prepare without specific ingredients, potentially 
impacting the authenticity and quality of the meal. To ensure the best 
experience, please contact us beforehand to discuss your requirements in 
detail, and we'll suggest suitable alternatives whenever possible.

�� Dietary Requirements & Allergies:

Our team works diligently to ensure your event is a success. We kindly 
request your cooperation and respect during the service. Any aggressive, 
disruptive, or inappropriate behaviour may result in immediate 
termination of the event. The catering service reserves the right to refuse 
service to any guest displaying unacceptable behaviour.

�� Code of Conduct:

WeDesi Corner shall not be held liable for any damages, injuries, or 
losses incurred during the catering event, unless directly caused by the 
negligence of our staff. The client assumes responsibility for any 
damages to the venue or equipment caused by their guests.

�� Liability & Damages:

We adhere to strict health and safety regulations in our food preparation 
and handling processes. All our staff members are well-trained in food 
safety practices. In light of the current global situation, we have 
implemented additional measures to ensure the safety of our clients and 
staff, including regular sanitisation, the use of personal protective 
equipment, and contactless delivery options.

�� Health & Safety:

Terms & conditions

Connect with us
Your Event, Our Expertise!

Step into a world of culinary excellence with WeDesi Corner! 
Having explored our menu and savoured the possibilities, it's time 
to elevate your event into an unforgettable experience. Our 
commitment to exceptional food and service ensures your 
experience with us goes beyond expectations. Find our contact 
details below and take the first step towards crafting a truly 
memorable event. Connect with us now and let the feast of 
flavours begin!

uixyash@gmail.comYash Chauhan

Designed By

@uixyash

Phone/WhatsApp: 0435772222

wedesi.social@gmail.comEmail:

Socials: @wedesicorner

Address: 14 Poynting st, Jordan Springs 2747

https://maps.app.goo.gl/m9on5kPKaWZQtUHq7
https://www.instagram.com/wedesicorner/
https://www.instagram.com/uix.yash/
https://www.linkedin.com/in/uixyash/
https://www.behance.net/uixyash



