
C A T E R E D  E V E N T S



W E L C O M E
T O  O U R  H O M E

Kurry Qulture's seasonal menu masterfully blends fresh Indian and local produce delivered in a 

casual, trendy ambiance.  Kurry Qulture brings the nostalgia of the tandoor oven, a traditional 

staple in household kitchens across India, to offer unparalleled flavor in breads and meats, 

refining the culinary experience of authentic Indian cuisine.





Sonny Solomon brings over 17 years of experience in critically acclaimed restaurants to Kurry Qulture, his latest Indian cuisine concept. His 

partnerships date back to 2003 and have yielded unprecedented success at two renowned restaurants in Manhattan: Devi (Union Square) and 

Tulsi (Midtown). Sonny helped Devi achieve the first Michelin star awarded to an Indian restaurant in the nation. Tulsi garnered Michelin stars four 

years in a row.  Sonny also worked at Terrance Brennan's Artisanal Fromagerie & Bistro, Jean George Vongerichten's Spice Market and Mercer 

Kitchen, Geoffrey Zakarian at Town, Paul Liebrandt at Papillon and David Burke at 1 CPS.

S O N N Y  S O L O M O N

M E E T  T H E  O W N E R

"When it comes to the best moments of  your life, trust us to cater to your 

every need, our catering choices are custom designed for your event.”

S O N N Y  S O L O M O N





M O D E R N  I N D I A N  
S E A S O N A L  C U I S I N E

Kurry Qulture has received these highly sought after accolades: 

OpenTable’s Diner’s Choice Award, “Best of the Boro” Award in the 

Queens County Indian Food category and featured in the 2017 and 2018 

editions of the Michelin Guide.



D E L I G H T
I N  E V E R Y  B I T E

Kurry Qulture’s cuisine  consists of inventive dishes with authentic flavors cooked with fresh 

Indian and local ingredients. Whether your event is a casual get together, co-worker cocktail 

party, business power lunch or a milestone event, our attentive service and trendy ambience will 

leave your guests impressed.



F R E S H  C H O I C E S  From Chef Binder— "From grinding our own spices to making our own 

yogurt and cheese, we prepare everything from fresh ingredients to 

delight your palette." From vegan to vegetarian to carnivore 

extraordinaire, our catering satisfies every taste and dietary preference.

F O R  A L L  T A S T E S



C A T E R I N G
F O R  E V E R Y  E V E N T

With two decades of experience in hosting and planning culinary events, we’ll help you plan and 

manage your next event. Over the years, Sonny has hosted weddings, business events and 

celebrations of every kind for a wide range of clients, including dignitaries from the United 

Nations, celebrities and Fortune 1,000 businesses. 





Originally seeing himself working as an actor and dancer in the 

moviemaking and entertainment industry, Binder Saini's early 

involvement in restaurants ignited a curiosity for food. Under the 

guidance of avant-garde Indian chefs at Boston's Saffron and New York 

City's Amma, Binder learned from true masters and their artist approach 

to the menu, the playful with flavors, the presentation style, each 

bursting with creativity.  

"A visit to Kurry Qulture is like a food tour of India; it's not just hot and 

spicy, you'll discover new flavor palettes from all parts of the 

motherland, from the coast to the northern regions. At Kurry Qulture, I've 

been given the freedom to create food I've only dreamt of, to bring 

unique combinations of fresh vegetables, spices and authentic 

ingredients to the plate of every guest."  

Binder was born in Punjab India, educated in Dubai and is now a resident 

of Elmhurst, Queens and loves the energy and vitality of New York City. 

"The nightlife, the music and sounds of the city, the restaurants, New 

York City is alive with food from every corner of the globe, a 'world on a 

plate' and the best place to be if you're a chef like me."

B I N D E R  S A I N I

E X E C U T I V E  C H E F



“When training to be a chef, 

I saw right before my eyes 

how authentic Indian cuisine 

could be reimagined to a 

gourmet level, into true 

works of  art.” 

B I N D E R  S A I N I





From concept to completion, the professional team at Kurry Qulture will help you design an imaginative menu which is sure to entertain, 

delight and surprise your guests. Our full service catering is offered both on and off premises and can be customized to meet your 

requirements and budget.

W E D D I N G S  &  C E L E B R A T I O N S





"From the beginning of creating our concept, we knew our business clients would be very important to us; they not only order regularly but 

demand a professional experience of superb cuisine, and that's what we want to be known for," stated Sonny Solomon. Whether ordering 

per individual or catering for a buffet table or hosting an upscale cocktail party with passed hors d'oeuvres, Kurry Qulture offers a wide 

selection of cuisine choices, perfect for your power meeting or client event designed to impress. 

B U S I N E S S  M E E T I N G S





The holiday season brings a special time to celebrate the joys and blessings with friends, family and colleagues. Kurry Qulture is poised to 

present your guests with an extraordinary holiday party experience, complete with a celebratory atmosphere and creatively presented 

modern Indian cuisine, all in the privacy of our dining room and back garden. 

H O L I D A Y  P A R T I E S





O N  &  O F F  P R E M I S E S  C A T E R I N G

E X T R A O R D I N A R Y  E V E N T S

Kurry Qulture is a full-service catering company to assist you with event 

management for your upcoming corporate or private gathering.
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