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There is something so magical about 
watching dosa cook live. 

Cooking dosa on our traditional Indian 
hotplates, always draws a crowd. 

All You Can Eat Dosa
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All You Can Eat Dosa

Our dosa are large and filling.  We factor in enough 
dosa batter, fillings & chutneys for 2 dosa per 
guests over a set window of time (usually 2 hours).

Dosa is a perfect option for a light meal. 

Ask us about our special breakfast dosa options.

PACKAGES (PRICES EX. GST)

Perfect For 50-100 px. 

See notes below about cooking 

dosa for larger groups. 

ALL DOSA IS SERVED WITH COCONUT 

CHUTNEY & KERALA STYLE SAMBAR.

CLASSIC 
 

Includes a choice of two fillings.

Dosa & sides 
  

Includes a choice of two fillings, idli & vada

DOSA FEAST 
  

Includes a choice of three fillings, idli, 
vada & two salads. 

VEG FILLINGS  
Traditional - Includes potato masala / 
Mysore style / ghee / cheese - all included 
as 'one option'.
Spiced pumpkin  - South Indian style 
pumpkin & channa daal with coconut.
Israeli - Falafel, fresh ‘slaw’ with a 
turmeric tahini sauce 
Ratatouille - Red capsicum, eggplant, 
zucchini & tomato in a tamarind masala

NON-VEG FILLINGS  

Kerala beef - Tender beef cooked in 
ginger, garlic, red onion, coriander  
& black pepper
Chicken Chettinad - Juicy Maryland with 
a coconut, curry leaves gravy
South Indian lamb - Slow cooked leg 
of lamb, simmered in Kerala spices and 
cashew cream. | Add $2
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SALADS 

Kerala Kachumber   
Crunchy fresh cucumber, tomato, carrot, red onion & 
coriander with cumin, mint & lemon. (v, gf)

South Indian coconut slaw
Crunchy, tangy slaw with carrot, red cabbage, red onion, 
fresh coconut, yoghurt, lime & crunchy noodles (gf)

Watermelon, cucumber & 

strawberry
With scattered pistachios, mint & chilli (v, gf)

South Indian cous cous (Upma)
With green beans, carrot, pineapple, cashews, mustard 
seeds, curry leaves, green chilli & lime (v, gf)

Indian spinach salad with lentils 

& cauliflower
With lentils, roast cauliflower, radish, shallots, tamarind, 
ginger & pistachios. (v, gf)

DRINKS 
Fresh drinking coconuts  

Freshly Opened   |   $8 p.p. 

Lassi

Mango, Yarra Valley strawberry, cardamom,  
or salt    |   $5 p.p. (v +$2)

Nimbu pani 

Home-made lemonade, freshly squeezed limes, 
mint, spices & sugar    |   $5 p.p.

Indian soft drinks 

Thums up / Miranda / Limca   |   $4

Juices / standard soft drinks 

available 

Babajis is a joy from 

start to finish! 

The food is exactly 

as I remember it 

from my days in 

India - authentic and 

flavour filled.

Ysylit R, Gippsland

v = vegan, gf = gluten free



HOW IT WORKS
AND 
CONSIDERATIONS

Cooking dosa 'live' can be 
challenging. each dosa takes time 
to cook and weather conditions 
can affect this. We are unable to 
cook dosa inside a private kitchen 
as the hotplates must be fully 
seasoned over time. Therefore, we 
can only cook dosa using our own 
hotplates outside.

For events of up to 100px - we can 
cater for 60 large dosa an hour. 

Our dosa are big, typically 40cm and 
filling. We recommend cutting and 
serving our dosa in half or offering 
an alternative for those who do 
not want to wait, such as idli. 

Larger parties of over 100 will 
require a bigger dosa set up, 
and another dosa chef
(at an additional cost). 

BABAJISKITCHEN.COM.AU

CORHANWARRABUL 

DANDENONG RANGES 

WURUNDJERI COUNTRY

info@babajiskitchen.com.au

For inspiration see   marrymebabaji to create your perfect event

Truly legit dosa & 

excellent chai, we were 

all given a taste close 

to home back in South 

India. It made our event 

extra special.

Thomas M

https://www.babajiskitchen.com.au
mailto:info%40babajiskitchen.com.au?subject=
https://www.instagram.com/marrymebabaji/
https://www.instagram.com/marrymebabaji/

