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1 Break Fast: 200
i Corn flex & boiled veg/Poha falabi/Black boiled Chana
with onion & tomato, Dalva/Paratha Dahi/Pudi Sabji/Tost
or Sandwich with butter & jam/Bread pakoda with green
chatmi, Along with any one Fruit and Tea/mili

' Lunch & Dinner 200
i Dal:  Arher/Makhani Udad Chana’Moong masoor/
Pachranga/Rajma/Chole Sabji-i}

Sabji: 1) Pancer item

ii) Malai Kofia/Dum aalu/Kadhi pakoda/Mix Veg/any
sessional veg,

Rice- Plain Rice/Matter Pullac/ Zeera Rice

Roti-Tawa Reti/ Kachori

Dathi: Bundi Rayta/Veg Rayta/Dahi Vada/Pineapple Rayta
Sweet- Gulab jamun/Rasmalai/Bangali Mithai/Petha
Kheer/Ice Cream

Salad- Onion, Kheera, etc

Achar- Mixed/Aam/Lemon/ Red Chilli/Fried Green Chilli

3 Special Lunch 200
Dal- Makhani
Sabji-

i} Paneer lababdar/Sahi Paneer ‘

ii) Malai Kofta
iii) Mix Veg
iv) Matter Masroom -
v) Bhindi masala/any sessional Veg with Kaju & Paneer
Rice: Matter Pullac Roti-Tawa Roti, Kachori, & Tandoor
Dahi: Bundi Rayta’Veg Rayta/Dahi Vada/Pineapple Rayta
Sweet: Gulab Jamun, [ce Cream/Kulfi, Moong Dal Halwa,
Fruit Cream (any 02)

Salad: Asian salad

Papad: Fried papad

| Achar: Mlxed/AanULemom'Red Chilli/Fried Green Chilli

| 4 Hi-Tea: 100
Cake, Khasta kachori, Bakri Biscuit, Chips, Burfi, Banana,
Fruity/ Real Juice
5 Regular Tea : Tea/Coffie with biscuits 200
6 Water : Bisleri/Kinley (250 ML) 500
L}' Cold Drinks : Sikanji/Matha/Juice 200
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1 Break Fast : 200

Corn flex & boiled veg/Poha Jalabi/Black boiled Chana
with onion & tomato, Dalya/Paratha Dahi/Pudi Sabji/Tost
or Sandwich with butter & jam/Bread pakoda with green
chatni, Along with any one Fruit and Tea/milk

2 Lunch & Dinner 200
Dal:  Arher/Makhani Udad Chana/Moong  masoor/
Pachranga/Rajma/Chole Sabji-i)

Sabji: i) Paneer item

ii) Malai Kofta/Dum aaluw/Kadhi pakoda/Mix Veg/any
sessional veg.

Rice- Plain Rice/Matter Pullao/ Zeera Rice

Roti-Tawa Roti/ Kachori

Dathi: Bundi Rayta/Veg Rayta/Dahi Vada/Pineapple Rayta
Sweet- Gulab jamun/Rasmalai/Bangali Mithai/Petha
Kheer/lce Cream

Salad- Onion, Kheera, etc

Achar- Mixed/Aam/Lemon/ Red Chilli/Fried Green Chilli

3 Special Lunch . 200

Dal- Makhani

Sabji-

i)} Parreer lababdar/Sahi Paneer
i) Malai Kofta

| iii) Mix Veg ‘
| iv) Matter Masroom i
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v} Bhindi masala‘any sessional Veg with Kaju & Paneer
Rice: Matter Puflao Roti-Tawa Roti, Kachori, & Tandoor
Dahi: Bundi Rayta‘Veg Ravta/Dahi Vada/Pinesapple Rayta
Sweet: Guias Jamun, Ice Cream/Kulfi, Moong Dal Halwa,
Fruit Cream (any 02)

Salad: Asian salad

| Papad: Fried papad

Achar: Mixed/Aam/Lemon/Red Chiili/Fried Green Chilii
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' 4 Hi-Tea: |

Cake, Khasta kachori, Bakri Biscuit. Chips, Burfi, Banana, l ‘

Fruity/ Real Juice I :
|5 | Regular Tea: Tea/Coffie with biscuits - 200 !
6 | Water : Bisleri/Kinley (250 ML) 500 |
F | Cold Drinks : Sikanji/Matha/Juice 200 l
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