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GARLIC BREAD(8 PCS)
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FINGER CHIPS
BHARA PARATHA WITH

DAHI VEG MANCHURIAN
DRY
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TOAST WITH BUTTER &
JAM CHICKEN CHILLY DRY
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TEA & COFFEE TOMATO CUCUMBER
SANDWICH(4PCS)
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EGGS SERVED WITH
HASH BROWN EGG SANDWICH (4

BOWL OF MIXED FRUIT PCS)
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BOWL OF MIXED FRUIT CHICKEN CHEESE
SANDWICH (4 PCS)

SHAMI CHICKEN
5"“@@ KEBAB (6 PCS)

MIX VEG PAKODA (8

PCS) 504/(70 & CS@M

PANEER PAKODA (8
PCS)
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TOMATO SOUP T150
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MUSHROOM SOUP %200
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CHILLI PANEER (8

PCS) VEG HOT & SOUR 200
SOUP
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CHICKEN HOT &
SOUR SOUP

MIX VEGETABLES

A
4,

JEERA AALOO
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CHICKEN SOUP
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AALOO GOBHI

4
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KACHUMBER SALAD

COLD CHICKEN
SYA\WA\D)

GREEK SALAD
RUSSIAN SALAD

Wey/%m‘ng

PALAK PANEER (
SEASONAL)

MATAR PANEER
KADAI PANEER
DAL MAKHANI
DAL FRY
RAIJIMA

CHOLE

MASALA BHINDI

STUFFED SHIMLA
MIRCH(2 PCS)

VEGETABLE
MANCHURIAN CURRY

MATAR MUSHROOM

KADI PAKODA

MIX VEGATABLE
PULAO

SAUTEED
VEGETABLES

MIX VEGETABLE
CURRY WITH
COCONUT RICE

PASTA RED / WHITE
SAUCE

VEGETABLE CUTLETS
WITH COLSLAW &
FRENCH FRIES.

VEGETABLE FRIED
RICE / NOODLES
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BUTTER CHICKEN STEAMED RICE
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MASALA CHICKEN
CURRY

CHICKEN KEEMA
MATAR

MUTTON & AALOO
CURRY

PAHADI MUTTON
MUTTON BIRYAN!I

GOAN FISH CURRY
WITH COCONUT RICE

CHICKEN CUTLETS (2
PCS) WITH
COLESLAW & FRIES

CHILLI CHICKEN
CURRY

FRIED RICE /
NOODLES WITH
CHICKEN & EGGS

JEERA RICE

TAWA ROTI
PANEER PARATHA

BHARA PARATHA

CHOLE BHATURE (2
PCS) - MINIMUM
ORDER 4 PLATE

AALOO PURI (5 PCS)
- MINIMUM ORDER 4
PLATE
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CHICKEN TIKKA
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MATAR PANEER, DAL,

PANEER TIKKA
HARA BHARA KEBAB

MUSHROOM TIKKA

Extias

BOWL OF DAHI
RAITA BOONDI/ MIX
PAPAD (4 PCS)
BHATURA (1 PCS)

PURI (1 PCS)

MIX VEGETABLES,
BOWL OF RICE, ROTI
(4PCS)

Non Veg

CHICKEN CURRY, DAL,
MIX VEGETABLES,
BOWL RICE, ROTI ( 4
PCS)

Ti%/e/m?eﬁ

MASALA CHAI
POT OF TEA
CAPPUCCINO
POT OF COFFEE
COLD COFFEE

COLD COFFEE WITH
ICE CREAM

ICED TEA

JUG OF NIMBU PANI
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WANSY

AERATED DRINKS (
PER BOTTLE)

TONIC WATER CAN

SODA BOTTLE

All prices mentioned are INR. GST 18% Extra
applicable

Desserts

ICE CREAM 2 SCOOPS
CARAMEL CUSTARD
TIRAMISSU

GULAB JAMUN (2
PCS)

HALWA SU3JI /
MOONGDAL
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