India
Pavilion
EXOTIC INDIAN CUISINE
www.indiapavilion.net
222 EAST CALDER WAY, STATE COLLEGE
TEL: 814-237-3400

Catering for All Occasions

Appetizers
Samosa 2.95

Crispy turnovers stuffed with potatoes, peas, spices and herbs. (2 pcs.)

Vegetable Pakora 2.95

Fresh vegetable fritters dipped in spiced gram flour & deep fried. (5 pcs.)

Aloo Tikki 2.95

Flattened patties made with spiced potatoes. (2 pcs.)

Paneer Pakora 3.95

Cubes of homemade cheese dipped in a spiced gram flour batter & deep fried. (6 pcs.)

Vegetable Platter 5.95

An assortment of samosa, vegetable pakora, aloo tikki and paneer pakora.

Papadi Chaat 4.95

Crispy wafers topped with yogurt, chopped onions and a touch of tamarind.

Samosa OR Aloo Tikki Chaat 7.95

Samosa or Aloo Tikka with yogurt, chickpeas, chopped onions & a touch of tamarind.

Bhel Puri 4.95

Rice flakes tossed with onions & tomatoes topped with tamarind & mint sauce.

Pani Puri 4.95

Crispy puffed bread balls stuffed with potatoes & chic peas, served with spicy sauce. (8 pcs.)

Non-Veg Tandoori Appetizer 7.95

An assortment of chicken tandoori, chicken tikka, shrimp tandoori & seekh kabab.

Soups
Mulligatawny Soup 2.95

Tomato Soup 2.95

Mixed lentils cooked with herbs
Fresh soup of tomatoes delicately spiced.
and mild spices. 		

Chicken Soup 2.95
A traditional Indian chicken soup
with a mix of herbs and spices.

Tandoori Specialties
(From the famous clay oven, we marinate these dishes in yogurt, aromatic herbs and freshly ground spices.
These juicy, lean and tender dishes are grilled to perfection.)

Paneer Tikka 11.95

Cubes of homemade cheese marinated in yogurt with spices. Served on a bed of sizzling onions.

Chicken Tandoori 10.95

Chicken legs marinated in yogurt and freshly ground herbs & spices.

Seekh Kabab 11.95

Minced lamb, onions, herbs and spices cooked in the Tandoor clay oven.

Shrimp Tandoori 13.95

Jumbo shrimp marinated in yogurt and spices, cooked in the Tandoor clay oven.

Chicken Tikka 11.95

Cubes of chicken marinated in yogurt and spices and grilled on skewers in the Tandoor clay oven.

India Pavilion Special 15.95

Assortment of chicken tandoori, seekh kabab, shrimp tandoori & chicken tikka.

All entrees served with basmati rice. Extra rice $2. No split checks for parties of 6 or more, please.

Seafood Specialties
Shrimp Tandoori Masala 13.95
Shrimp pre-cooked in the Tandoor & simmered in a creamy tomato sauce.

Shrimp Korma 13.95
Shrimp cooked in a creamy sauce garnished with nuts and raisins.

Shrimp Saag 13.95
Shrimp cooked with fresh spinach and mild spices.

Fish Curry 12.95
Fish cooked in a thick, mildly spiced traditional curry sauce.

Fish Vindaloo (Extremely Hot) 12.95
Fish cooked with potatoes in a tangy, highly spiced sauce.

Fish Malabar 13.95
Fish cooked in coconut and tamarind sauce.

Lamb Specialties
Lamb Curry 12.95
Boneless lamb cooked in a mildly spiced traditional curry sauce.

Lamb Saag 12.95
Boneless lamb prepared with spinach and spices.

Seekh Kabab Masala 13.95
Lamb cooked in a clay oven and simmered in a creamy tomato sauce.

Lamb Do Piyaza 12.95

Cubes of lamb cooked with onions in a special sauce.

Lamb Korma 12.95
Boneless cubes of lamb cooked in a creamy sauce garnished with nuts & raisins.

Lamb Vindaloo (Extremely Hot) 12.95
Lamb cooked with potatoes in a tangy, highly spiced sauce.

Lamb Kadahi 13.95
Boneless lamb cooked with onions, bell peppers & tomatoes.

Lamb Dhansak 12.95
Boneless lamb cooked in split chickpeas and spices.

All entrees served with basmati rice. Extra rice $2. No split checks for parties of 6 or more, please.

Chicken Specialties
Chicken Curry 10.95
Boneless chicken cooked in a mildly spiced traditional curry sauce.

Chicken Makhani 11.95
Boneless chicken (dark meat) cooked in a thick creamy tomato sauce.

Chicken Tikka Masala 12.95
Boneless chicken (white meat) cooked in a thick creamy tomato sauce.

Chicken Vindaloo (Extremely Hot) 10.95
Chicken cooked with potatoes in a tangy, highly spiced sauce.

Chicken Korma 11.95
Boneless chicken cooked in a creamy sauce garnished with nuts & raisins.

Chicken Chilli (Extremely Hot) 10.95
Chicken cooked with onions, freshly ground herbs, spices & bell peppers.

Chicken Do Piyaza 10.95
Chicken cooked with onions in a special sauce.

Chicken Saag 10.95
Boneless chicken prepared with fresh spinach and spices.

Chicken Kadahi 11.95
Boneless chicken cooked with onions, bell peppers & tomatoes.

Chicken Dhansak 10.95
Boneless chicken cooked in split chickpeas and spices.

Indo-chinese Chicken Chilli 12.95
Chicken fritters tossed in a tangy sauce with onions & bell peppers.

Chicken Tava 11.95
Chicken cooked in a special sesame seed sauce.

Chicken Achari 11.95
Boneless chicken cooked in a mixed pickle sauce.

Chicken Malabar 11.95
Chicken cooked in coconut and tamarind sauce.

Chicken Patia 11.95
Chicken cooked in a sweet & sour mango sauce with a touch of ginger.

All entrees served with basmati rice. Extra rice $2. No split checks for parties of 6 or more, please.

Vegetarian Specialties
Daal Tadka 8.95

Yellow lentils simmered until tender, cooked with ginger, tomatoes and herbs.

Daal Makhani 8.95

Black lentils cooked with butter, tomatoes, herbs and sipces.

Chana Masala 9.95

Garbanzo beans cooked with herbs and spices.

Saag (Paneer/Aloo/Chana) 9.95

Fresh spinach cooked with mild spices & your choice of Panner (cheese),
Aloo (potato) OR Chana (chickpeas).

Navratan Korma 9.95

Fresh vegetables cooked with mild spices, garnished with nuts and raisins.

Aloo Gobhi 9.95

Cauliflower and potatoes cooked with onions, ginger and garlic.

Baingan Bhartha 9.95

Eggplant roasted in the oven, cooked in spices with onions, bell peppers and tomatoes.

Malai Kofta 10.95

Vegetable ball fritters cooked in a creamy sauce garnished with nuts and raisins.

Shahi Paneer Korma 9.95

Cubes of homemade cheese cooked in a creamy tomato sauce with herbs & spices, garnished with nuts and raisins.

Mutter (Panner/Aloo/Kaju) 9.95

Your choice of Panner (cheese), Aloo (potato) OR Kaju (Cashew) and peas cooked in a mildly spiced sauce.

Kadi Pakora 8.95

Vegetable fritters cooked in a yogurt and gram flour sauce with herbs and spices.

Bhindi Masala 9.95

Fresh okra cooked with onions and spices.

Kadahi Vegetables 9.95

Fresh mixed vegetables cooked in a wok with onions and bell peppers.

Kadahi Paneer 10.95

Fresh homemade cottage cheese cooked in a wok with onions, bell peppers and tomatoes.

Paneer Burjee 11.95

Fresh homemade cheese grated and cooked with onions, bell peppers and tomatoes.

Indo-Chinese Chilli (Panner/Gobhi) 10.95

Your choice of Panner (cheese) OR Gobhi (cauliflower) fritters tossed in a
tangy special sauce with onions & bell peppers.

Vegetable Vindaloo (Extremely Hot) 9.95
Fresh mixed vegetables cooked in a tangy, spicy sauce.

All entrees served with basmati rice. Extra rice $2. No split checks for parties of 6 or more, please.

Rice Specialties
(Served with Raita)

Chicken Biryani 11.95

Boneless chicken cooked with basmati rice and saffron, garnished with nuts and raisins.

Lamb Biryani 12.95

Boneless lamb cooked with basmati rice and saffron, garnished with nuts and raisins.

Shrimp Biryani 13.95

Shrimp cooked with basmati rice and saffron, garnished with nuts and raisins.

Vegetable Biryani 10.95

Mixed vegetables cooked with basmati rice and saffron, garnished with nuts and raisins.

Jeera Rice 2.00

Basmati rice with cumin seeds.

Biryani Rice 4.95

Basmati rice cooked with saffron, herbs and spices.

Indian Breads
Naan 1.95

Leavened white bread freshly baked in the Tandoor clay oven.

Tandoori Roti 1.95

Whole wheat bread cooked in the Tandoor clay oven.

Garlic Naan 2.95

A delightful bread topped with garlic and spices.

Onion Kulcha 2.95

Bread stuffed with lightly spiced onions.

Shahi Kulcha 3.95

A delightful bread stuffed with cheese and spices.

Aloo Paratha 2.95

Whole wheat bread stuffed with spiced mashed potatoes.

Paratha 2.95

A multi-layered whole wheat bread complemented with a touch of butter.

Poori 2.95

Deep fried and puffy whole wheat bread.

Pashwary Naan 3.95

Bread stuffed with nuts, raisins and coconut.

Batura 2.95

Deep fried puffed bread made from white flour.

Keema Naan 3.95

A delightful bread stuffed with minced lamb and spices.

India Pavilion Special Bread 3.95

Bread stuffed with chicken, lamb, onions and garlic.

All entrees served with basmati rice. Extra rice $2. No split checks for parties of 6 or more, please.

House
Recommendations
Vegetarian Thali 14.95

A traditional Indian meal served with portions of Shahi Panner Korma, Daal Makahni,
Chana Masala, Raita, Rice, Naan and Kheer.

Non-Vegetarian Thali 16.95

Served with portions of Chicken Makahni, Lamb Curry, Vegetable of the day, Raita, Rice, Naan and Kheer.

Seafood Thali 18.95

Served with portions of Shrimp Tandoori Masala, Fish Curry, Vegetable of the day, Raita, Rice, Naan and Kheer.

Dinner for 2 (non-vegetarian) 36.95

Appetizer–Chicken Tandoori, Chicken Tikka & Seekh kabab.
Meal–Chicken Tikka Masala, Lamb Korma, Vegetable of the day, Rice, Naan, Kheer,
Soft Drink or Indian Spiced Tea (hot or cold)

Dinner for 2 (vegetarian) 32.95

Appetizer–Vegetable Pakoras.
Meal–Shahi Paneer Korma, Malai Kofta, Daal Tadka, Rice, Naan, Kheer.
Soft Drink or Indian Spiced Tea (hot or cold)

Accompaniments
Pappadum 2.00

Mango Chutney 2.00

Crispy lentil wafers.

Pickles 2.00

Spicy mixed pickles.

Green Salad 2.95

Sweet and sour mango sauce.

Mixed green salad.

Chutney 2.00

Raita 2.00

Your choice of Mint, Tamarind or Onion.

Soft Drinks 2.00

Beverages

Grated cumbers & carrots mixed with
delicately flavored homemade yogurt.

Mango Lassi 2.50

Pepsi, Diet Pepsi, Mountain Dew,
Sierra Mist, Lemonade, Club Soda.

Freshly blended mango yogurt drink.

Bottled Water 2.00
Indian Spiced Tea (hot or cold) 1.95

Milk based mango drink.

Mango Milk Shake 2.50
Mango Juice 2.50

Spiced Chai tea served Hot with cream on the side
OR cold unsweetened.

Freshly made mango juice.

Coffee 1.95

Sweet yogurt drink.

Fresh brewed coffee.

Masala Chai Tea (hot) 2.95

Traditional chai tea, boiled with spices, herbs and milk.

Kheer 2.95

Desserts

Basmati rice cooked in sweetened milk.

Gulab Jamun 2.95

Fresh milk balls in sugar syrup.

Sweet Lassi 2.50
Salted Lassi 2.50
Salted yogurt drink.

Mango Kulfi 2.95

Homemade mango ice cream.

Pista Kulfi 2.95

Homemade pistachio ice cream.

All entrees served with basmati rice. Extra rice $2. No split checks for parties of 6 or more, please.

Namaskar!
We welcome you to the India Pavilion with this
traditional Indian greeting. The India Pavilion proudly serves
authentic North Indian cuisine featuring vegetarian and
non-vegetarian dishes prepared with the finest ingredients
and carefully selected blend of spices. You may select the
spiciness of each dish – mild, medium or hot – to suit your
individual preference.
Since 1997, the staff and management of the India
Pavilion have proudly served the finest North Indian
cuisine in State College. We take pride in being a part of the
community since 1997 and appreciate your patronage. We
welcome your comments and suggestions and hope you
enjoy your dining experience here at the India Pavilion.

www.indiapavilion.net

