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SNO | PARTICULAR RATE IN RS.
1 Coffee 50 mi 6.00
2 | Coffee 100 ml . : 12.00
3 Coffee 150 mi 18.00
4 Tea 50 mi 5.00
5 Tea 100 ml 9.00
6 | Tea 150 ml a 14.00
7___| Cold Cream Coffee 200 ml /| _ | 30.00
8 | Lassi200ml 23.00
9 Butter Milk 200ml 12.00

SNACKS(PER NOS)

SNO | PARTICULAR RATE IN RS.
1 Mathri 50 gm , 6.00
2 Biscut Sweet/Namkeen 50 gm 6.00
3 SAMOSA 75 gm ‘ 7.00
4 KACHORI 75 gm : 7.00
5 Alu Paties 75 gm 12.00
6 Bread Pakoda 75gm 7.00
7 Dhokla 100gm 15.00
8 Poha 100gm 12.00
9 Veg Sandwich 100gm 15.00
10 PANEER PATIES 90 gm 15.00
11 CHOLE TIKKI 250 gm 30.00
12 DHOKLA 100 gm 14.00
13 DAHI PURI( 6 PCS) 250 gm. 30.00
14 DAHI SAMOSA 150 gm 12.00
15 DAHI KACHORI 150 gm 12.00
16 CHOLA KACHORI 250 gm ' 21.00
17 CHOLA SAMOSA 250 gm 21.00




18 DAHI PAPDI 150 gm 30.00
19 DAHI VADA 200 gm 30.00
20 CHOLE KULCHE 450 gm 54.00
21 Idli 2 no 75 gm each and Sambhar 200 gm and chatni 20 gm 48.00
22 Vada 2 no 75 gm each and Sambhar 200 gm and chatni 20 gm 48.00
23 Masala Dosa Plain 1 Nos 250 gm + Sambhar 200gm and chatni

20gm 45.00
24 Chhole 200 gm + Bhatura 2 Nos 100 gm each + Achar 20 gm 36.00

Roti (per nos)

SNO | PARTICULAR RATE IN RS.
1 Tawa Roti 25 gm 9.00
2 Pudi 25 gm each 3.00
3 Tawa Roti with Butter 35gm 12.00
4 Paratha 40gm , 13.00
5 Masala Paratha/Alu Paratha 60 Agrmf 18.00
6 Tandoori Roti 30 gm e - 9.00
7 | Tandoori Roti (Butter) 40 ght  © / 12.00
8 | Nan70gm | 21.00
9 Butter Nan 75gm 27.00
10 | Garlic Naan 70 gm 27.00
11 Aloo Paratha 100gm 21.00
12 | Laccha Paratha 70gm .4 24.00
13 Stuffed Paratha 70 gm 27.00
14 Plain Kulcha 70 gm : 18.00
15 | Stuffed Kulcha 70gm e 27.00
16 | Bafla with Butter/Ghee 150gm R 60.00
17 Missi Roti 40 gm 21.00

DAL

SNO | PARTICULAR RATE IN RS.
1 Dal Fried (Full) 400gm 66.00
2 Dal Plain 400 gm 54.00
3 Dal tadka 400 gm 72.00
4 Dal Bukhara 400gm 96.00
5 Rajma Masaledar 400gm 102.00
6 Dal Mughalai 400gm 90.00
7 Cholle Pindi 350gm 84.00
8 Kadi Pakora 400gm 66.00
9 Dal Makhani 400gm 102.00
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RICE, PULAO & BIRYANI(Per Plate)

SNO | PARTICULAR RATE IN RS.
1 Rice (Full) 300 gm 42.00
2 Rice Jeera Fried (Full) 300 gm 54.00
3 Lemon Rice 300gm 48.00
4 Curd Rice 350 gm 54.00
5 Tomato Rice 300 gm 48.00
6 Veg. Pulao (Full) 300 gm 84.00
7 Veg. Biryani (Full) 300 gm 84.00
8 Green Peas Pulao 300 gm 84.00
9 Navratan Biryani 300gm 96.00
10 | Hyderabad Veg. Biryani 300gm 96.00
11 Hadka Fried Rice 350gm 105.00
12 Dal Khichadi 350 gm 75.00
13 Sabudana Khichdi 150 gm 66.00
14 Kashmiri Pulao 300gm 72.00

Vegitable( per plate)

SNO | PARTICULAR RATE IN RS.
1 Alu Mutter (Full) 250 gm 66.00
2 Alu Gobhi (Full) 250 gm 72.00
3 Alu Dum 250gm 66.00
4 Alu Dum Banarasi 250gm A7 72.00
5 | Alu Dum Kashmiri 300 gm S o 84.00
6 | Jeera Alu 200gm e 48.00
7 Palak Alu 250gm 54.00
8 Gobhi Masala 250gm 84.00
9 Gobhi Mutter (Full) 250 gm 24.00
10 Gobhi Chili 250gm 96.00
11 Green Peas Masala 250gm 84.00
12 Chana Masala 250gm 60.00
13 Palak Plain 250gm 54.00
14 Palak Mutter (full) 350gm 102.00
15 Corn Palak 250 gm 90.00
16 Bhindi Masala 250 gm 96.00
17 __ | Veg. Kadai 300gm _ 96.00
18 | Veg. Handi 350gm 96.00
19 | Navratan Korma 300gm_ 105.00
20 Veg. Korma 300gm 96.00
21 Veg. Sahi Korma 350gm 96.00
22 Malai Kofta 350gm 84.00




23 | Veg. Kofta 350gm 72.00
24 | Hariyali Kofta 350gm 90.00
25 Veg. Methi Malai 350gm 96.00
26 Mutter Methi Malai 450gm 102.00
27 Mixed Vegetable (full) 300gm 84.00
28 Stuff Tomato 350gm 66.00
29 Dum Aloo Banarasi 250gm 90.00
30 Aloo Hyderabadi 250gm 90.00
31 Dum Aloo Kashmiri 300gm 90.00
32 Stuffed Tomato Capsicum 350gm 96.00
33 Bhindi-do-Piyaza 350gm 96.00
34 | Bhindi Lehsuni 300gm 96.00
35 Bhindi Masala 200 gm 72.00
36 Bhindi Kurkure200 gm 90.00
37 Baigan Patiala 300gm 90.00
38 | Baigan Bhurma 300gm 84.00
39 Lucknowi Bhindi Aloo 300gm s 93.00
40 | Lauki Kofta 300gm i 7 84.00
41 | Cashew Nut Curry (kaju Cum:y)ASOgm e 120.00
42 | Tomato Sev Curry 450gm %’; i 66.00
43 | Vegetable Seekh Kabab 300¢ m““’ 90.00
44 | Tandoori Aloo 300gm e 84.00
45 Tandoori Gobhi 300gm  / /5 75.00
46 | Vegetable Jahalfrezi 300gm: 96.00
47 Vegetable Kolhapuri 300gm}: i 96.00
48 | Green Pea Masala 300gm % : o 90.00
49 Aloo (Gobh|/CapS|cum/Meth|/Muttler omato/Palak) f@gm 81.00
50 Vegetable Peshawari 250gm M‘“’%‘;ﬁ e 90.00
51 Navratan Korma 300gm e 96.00
52 Aloo Jeera 200gm 72.00
33 | Methi Mutter Malai 450gm 96.00
54 Methi Kofta Curry 450gm 96.00
55 Spinach Corn 300gm 96.00
96 | Baigan Bhurta 250gm 81.00
o7 Mixed Vegetable 250gm 84.00
98 | Gobhi Masala 250gm 84.00
59 | Hariyali Kofta 250gm 90.00
60 Vegetable Kofta 250gm 84.00
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Paneer and kaju

SNO | PARTICULAR RATE IN RS.
1 Mutter Paneer (Full) 450gm 105.00
2 Kadai Paneer (Full) 450gm 126.00
3 Sahi Paneer (full) 126.00
4 Palak Paneer (full) 450gm 120.00
5 Paneer Pasanda 450gm 132.00
6 Paneer Butter Masala (full) 450gm 132.00
7 Paneer Hariyali 450gm 132.00
8 Paneer Bhurji 450gm 102.00
9 Paneer Bhurji Curry 450gm 120.00
10 | Paneer 65 450gm 132.00
11 Paneer Handi 450gm 132.00
12 | Kaju Curry (full) 450gm 132.00
13 Kaju Methi Mutter Malai 350 gm 132.00
14 Paneer Mumtaz 450gm » 132.00
15 | Butter Paneer 450gm Jm——) 87.00
16 Kadai Paneer 450gm A kl‘im 105.00
17 Paneer Akbari 450gm W w3 102.00
18 | Paneer Pasanda 450gm | el 108.00
19 Palak Paneer 450gm i 84.00

20 Paneer Bistarband 450gm / 108.00
21 | Paneer Achari450gm || 90.00
22 | Shahi Paneer 450gm i 90.00
23 | Paneer Makhmali 450gm % 114.00
24| Paneer Lababdaar 450gm " 102.00
25 | Matar Paneer 450gm - e 87.00
26 | Paneer Bhurji 450gm <y 114.00
27 Paneer Mirch Masala 450gm 90.00
28 | Paneer Tikka Masala 450gm 132.00
29 Paneer Tikka 300gm 102.00
30 Paneer Malai Tikka 300gm 111.00
31 Paneer Achari Tikka 300gm 102.00
Raita,Salad and Papad

SNO | PARTICULAR RATE INRS.
1 Curd 350gm 30.00
2 Raita Cucumber 400gm 36.00
3 Bundi Raita 400gm 36.00
4 Mix Raita 400gm 36.00
5 Fruit Raita 400gm 45.00
6 Salad (full) 30.00
7 Papad Dry 2 pice 6.00
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8 Papad Fry 2 pice 7.00
9 Masala Papad 2pice 15.00
10 Russian Salad 200gm 42.00
CHOICE OF CHINESE
SNO | PARTICULAR RATE IN RS.
1 Manchurian with Noodles 200 gm 96.00
2 American Choupsey 200 gm 96.00
3 Schezwan Choupsey 200 gm 96.00
4 Chinese Choupsey 200 gm 96.00
5 Chowmein 200gm 90.00
6 Veg Hakka Noodles 200gm 78.00
7 Chilli Paneer (Gravy) 200gm 114.00
8 Manchurian (Hot Garlic Gravy) 200gm 108.00
9 Hakka Noodles 200gm 90.00
10 Chilli Garlic Noodles 200gm 90.00
11 Singapore Noodles 200gm . 90.00
12| American Choupsey 200gm ./ cooonn S5 102.00
13 Schezwan Choupsey 2009{11» ‘ : 102.00
14 Mexican Fried Rice 200gm '} 90.00
15 | Schezwan Fried Rice 2009@ 90.00
16 Chilli Garlic Fired Rice 200 r;@ o 90.00
\
SWEETS Per Nos W
SNO | PARTICULAR " RATE IN RS.
1 Gulab Jamun 50 gm 12.00
2 Rasgulla 50 gm 12.00
3 Mung Halwa 50gm 12.00
4 Kesar Pista Kulfi 50ml 30.00
S Rasmalai 50gm 12.00
6 Gajar Halwa 50gm 12.00
7 Shrikhand 50gm 12.00
8 Rawa Laddu 50gm 12.00
Break Fast Packed Per packet/Buffet (more than 50 nos)
SNO | PARTICULAR RATE IN RS.
[ Samosa/Kachori/Petis/ Alu bada/Bread Pakoda each 75 gm 36.00

Dhokla/Poha/Veg Sandwich/Mangode 100gm

Balushahi/Bundi Laddu 50 gm each

Packed Water 250 ml isi mark




Lunch Dinner Packed/ Buffet (more than 50 nos)

SNO | PARTICULAR RATE IN RS.
i Roti/Paratha/Pudi 5 nos 50 gm each 150.00
i Rice/Pulao
ii Salad 30 gm

iv Achar 15 gm

v Raita/Dahi vada 150 gm

vii Panir Sabji 150gm

viii | Vegetable 150 gm any one
iX Dal 200gm

X Sweet 50gm

Xi Packed Water 250ml isi mark

ADDITIONAL FOOD PACKED Per Packet/ Buffet (More than 50

nos)

SNO | parTiCULAR - RATE IN RS.
PUDI 5 NOS EACH 50GM + DRY AEU"SABIF250,GM+ ACHAR 15
GM + SALAD 30 GM AP &, 30.00
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