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PRESCRIBED MENU LIST
I- BREAKFAST (Packed Food/Buffet) Rate

1 Vegetable sandwich — 2 Slices

j %

Kachory/Cutlet/Samosa- 1piece 75 gm
Gulabjamun — 75gm Rs.105.00
Dhokla- 75gm

Tea/Coffee — 150 mi

Mineral water - 250ml(Bisleri)
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2- Lunch/Dinner (Packed Food/Buffet) Rate
1. | North Indian Vegetarian Meal /Packed Meal

2 Subzi, 1 Panner (75 gm), 1 Mixed Veg, (100 gm) s
I Dal (170 ml), Rice/Pulao (150 gm), Papad, Achar, Rs.120.00
Salad, Dahi/Raita(75 ml) Roti-3(30 gm each), Sweet

Gulabjamun 75gm .
North Indian Vegetarin Meal/Packed Meal (Dal,

Rice/Pulao, 1 Subzi, Mix Veg, 3 Roti, ,Salad, papad,

2

Rs.100.00

achar) (Quantity as mentioned above )
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Breakfast (Packed Food/Buffet) Rate
t. Poori, Allo Sabji with Pickal(In Packet at least 250 gm) Rs.50.00
2 Poha Jalebi (Poha 150gm, Jalebi 100gm) Rs.50.00
3. | 1dli, Sambhar, Chatni (1dli 200gm, Sambhar & Chatni Rs.50.00
50gm)

Sweets(Packed) & Namkeen Rate
Rasgulla-75 gm Rs.20.00
Gulab Jamun- 75 gm Rs.15.00
Ice — Cream 75ml ( vanilla ice cream /Chocolate Rs.20.00

rand )
Kheer- 100 ml Rs.20.00
Rasmalai — 100 ml Rs.30.00
Cheeps- 100 gm Rs.20.00
Dryfruit Mixture — 100 gm(Standard brand) Rs.30.00
Dhokla- 100 gm/Cutlet Rs.20.00
Laddu 100 gm 2 pieces (Ghee) Rs.60.00
Laddu 100 gm 2 pieces Rs.40.00
IKaju Kattli 01 piegg 30 gm Rs.30.00
BEVERAGES Rate
I. | Lassie (Sweet)- 200mi (Standard brand ) MRP
2. | Chhach- 200mi (Standard brand ) MRP
3. | Lemon water (Sweet/Salty)- 200ml MRP
4. | Soft Drinks- 250mi (Standard brand ) MRP
5. | Tea-150ml (Standard brand ) Rs.15.00
6. | Coffee -150m! (Standard brand ) Rs.20.00
7. | Hot Milk 200ml (Standard brand ) . Rs.20.00
8. | Mineral water — 250ml(Bisleri) Rs.7.00
Non Vegtarian(Buffet) Per Person Rate
1 Chicken Curry — Rs.90.00
2 Boneless Chicken — Rs.90.00
3 Butter Chicken — Rs.90.00
4 Chilly Chicken — Rs.90.00
5 Veg. Curry Fish (Swordfish, Katla, Roha) - Rs.90.00
6 Fried fish.(Swordfish, Katla, Roha)- Rs.90.00
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High Tea(Buffe)

Vegetable Sandwich

Vegetable Cutlet/Samosa with sosh
Dhokla

Gulabjamun.

Kaju Barfi

Assorted Cookies (Sweet & Salt)
Tea & Coffee

Water Bottle 250 ml

LR = g P e S

Rs.175.00

BREAKFAST

i
Z

0. Items

Rate (In Rs.)

o

Idly with Sambar and coconut Chatni

M

Masala Dosa, Samosa with coconut chatni

Lo

Mixed Veg. Uthappam/Onion Uthappam with
coconut Chatni

Poha and Jalebi

Poori Bhaji /Chole Bhature

Rs.100.00

Aloo Parantha with curd

Boiled egg

Bread Toast with Jam and butter

Wheat Flakes/ Corn Flakes with Hot / Cold

oy

Juices-

Fresh Seasonal Fruit Juice

fu—y

Seasonal Fruit — Apple/Banana/ Pineapple/
Blueberries/Lychee/ Strawberries/Pear etc.

12 Tea /Coffee.

Note- Up to 6 items are served in fixed intervals days and remaining 06 items are to be
Regularly served.

LUNCH /DINNER:

One Paneer
Dish

Shahi Panner/ Mutter Paneer/ Malai Kofta/ Kadhai
Paneer/Palak Paneer

Rice -

Steamed Rice, Zeera Rice/ Veg Pulao/ Fried Rice

Curd -

Plain Curd/Boondi Raita/Mix Raita/ Dahi with’
Masala/Pineapple Raita(Sweet)

Breads-

Tawa Roti, Naan/Pudina Parantha/Tandoori
Roti/Lachha

Soup -

Sweet Corn Soup/ Veg Soup/ Tamatar Dhania ka Sorba,

One Seasonal

Vegetable -~ Mix Veg/Bhindi/ Cabbage/Caulitlowe/Allo
Mutter /Allo Palak

One Dal -

Yellow Dal Tadka/ Dal Makhani/Rajma/

Desserts —
(any two)

Rasmalai/Gulab Jamun/Moong Dal halwa/Gajjar
halwa/ Malpua with Rabri/ Custard with Jelly /
Rasgolla/ Ice Cream (different flavours)

Salads -

Two types of Salads including Green Salad and Sprouts +
Papad+Chutney(Mint-Coriander)

Seasonal Fruit —

Apple/Banana/ Pineapple/ Blueberries/Lychee/
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Rs. 250.00
per head

Strawberries/Pear iwater%iloglgapaya ete.
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10 EVENING - TEA

1 Tea with two type of biscuits(Marie Gold,20-20- Butter, Monaco) at 9
11 AM Rs.20.00

per head

@ﬁwﬁeﬁvwﬁﬂ?@ﬁmaﬂﬁ%@ﬁmm (T wud) B
| T YO & 1Y A HR B BT TEeT & anel SuRNd 21|

<6

AT

P T

Yowo 249 /@& /2019 AR, &F 01 /8872019
ferferi— :
1. ey, s ez / farie afterd wea fmrdzgfaf,
YR Bl gare! sEfva |

facr s, drgfafa, W)
Geufd &\ / geafae & e wews g, RRIQR BT

e |
ALS
ﬁﬂgﬁv (fRrem) <t

D:Dev/OrderHindi 19 126



