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£3 MATKY MASALA Per Plate (Roogm.)

9 SEV BHAII Per Plate (Roogm.)
¢ | PANEER MASALA Per Plate (00gm.)
% | SHEVGA MASALA Per Plate (Roogm.)
o | KAJUMASALA Per Plate (R00gm.)
e ALOO MUTTER PLI‘ l’lulc (¥eopm.)

CHANA MASALA
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RICE

I’nr l ldlc (*(001,111 )

Per Plate (\‘Oﬂyn )
Per Plate ({?%n’l.)

Per Plate (Reogm.)

(UTFAT 39 ATYEA, AT, aid HIRIAA)

I’u l’ldlb (*00gm) -

SR.NO. ITEM OUANTITY
o} | TEA - Rooml,
o} | COFFEE vooml.
o3 | MILK Rooml, o
| °¥ | IDLI R piecce
o4 | DOSA Y piecce
o% | MEDU WADA picce )
o9 | MISAL PAV (R picce) Roopm.
o¢ | BREAD PAKODA Rpiecce
o SAMOSA R piece o
R0 WADA PAV R piece -
R KACHORI ? piece B
R | UPAMA R00 gm. )
L& POHA Roogm. N
¥ | SABUDANA WADA R piece )
% | SABUDANA KHICHADI | R00gm. ‘
%& | VEGG PUFF R00 gm. -
%9 | PURI BHAJI (4 piece) ogm. -
%¢ | FINGER CHIPS %00 gm.
R SANDWICH R piece
R0 | LUNCH (Thali) Roti-3, Rice, Dal,Vegetable (Seasonal Green vey )
Salad,Dahi,Sweet
R CHAPATI ? piece
R VEG BIRYANI Per Plate (R00ogm.)
EE] VEG PULAV Per Plate (R00gm.)
¥ DAL FRY Per Plate (Roogm.)
24 | BAINGAN MASALA Per Plate (Roogm.)
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