
S. N Name of Item 

Beverages 

Existing Rates Proposed 

Rates 

1. Mineral Water MRP MRP 

2 Cold Coffee (330 ml) Rs. 25/- 30/- 

3 Cold Coffee with Ice Cream Rs. 35/- 40/- 

4 Lassi (Sweet/Salted/Masala) Rs. 18/- 20/- 

5 Fresh Lime Soda/Water Rs. 15/- 17/- 

6 Coffee (140 ml.) Rs. 10/- 15/- 

7 Tea (120 ml)/Doodh Patti Rs. 5/- 07/-/10/- 

 Munchy Snacks   

8 Pav Bhaji Rs. 30/- 35/- 

9 Chana Kulcha Rs. 25/- 30/- 

10 Chole Bhature Rs. 25/- 35/- 

11 Atta Noodles with Vegetable --------- 25/- 

12 Aloo Parantha/ Onion Parantha Rs. 10/- 13/- 

13 Curd/Dahi (200 gms) Rs. 10/- 13/- 

14 Bread Pakora (180 gms) Rs. 10/- 13/- 

15 Samosa Chutney/Chole Rs. 7/15/- 10/-/18/- 

 MOCKTAILS (Shakes 330 ml) Ice Cream Brands used in Cafeteria Mother Dairy, Vadilal, Madhur 

full cream.  

  

16 Vanila/ Straberry/ Butterscotch with Ice Cream/ Chocolate/ Fruit Punch shakes Rs. 25/-/30/- 35/- 

17 Banana/Mango Shake/ Fresh Mausmi Juice Rs. 20/- 25/- 

 SANDWICHES & BURGERS   

18 Veg. Sandwich/ Grilled Veg. Sandwich Rs. 20/-/22/- 25/- 

19 Grilled Cheese Sandwich Rs. 25/- 30/- 

20 Veg. Burger Rs. 30/- 35/- 

21 Cheese Burger Rs. 35/- 40/- 

 CHINESE SECTION   

22 Chilly Paneer Dry/Gravy Rs. 40/50/- 50/60/- 

23 Veg. Manchurian Dry/Gravy Rs. 40/50/- 50/60/- 

24 Veg. Fried Rice Rs. 35/- 40/- 

 SOUTH INDIAN   

25 Masala Dosa/Onion Masala Dosa Rs. 35/- 40/- 

26 Paneer Dosa Rs. 40/- 45/- 

27 Veg. Uttapam Rs. 30/- 35/- 

 FROM THE BAKERY   

28 Pineapple Pastry Rs. 15/- 18/- 

29 Strawbery Pastry Rs. 15/- 18/ 

30 Black Forest Pastry Rs. 15/- 18/ 

31 Butter Scotch Pastry Rs. 15/- 18/ 

32 Chocolate Pastry Rs. 15/- 18/ 

33 Truffle Pastry Rs. 15/- 18/ 

34 Cheese Patties Rs. 12/- 15/- 

35 Aloo Patties Rs. 10/- 12/- 

 SPECIAL THALI   

36 Two different Veg.+Raita+Green Salad+4 Roti 

(Dal Makhani, Matter Panear, Kadhi, Chole, Mixed Veg. + Kheer on Tuesday) 

Rs. 40/- 45/- 

37 Rice with Kadi/Chole/Rajmah NEW ADDITION 30/- 

 

 

 



Rate for food court menu Items 

 

Sr. Name of Items Rate 

 Indian Beverags  

1. Tea 10/- 

2. Special tea 12/- 

3. Jal jeera 25/- 

4. Mineral water 20/- 

6. Fresh lime water 25/- 

7. Hot coffee 30/- 

8. Cold coffee 50/- 

9. Cold coffee with ice cream 60/- 

10. Lassi (sweet/salt) 35/- 

11. Juice/Shake 50/- 

12. Mix juice 60/- 

 Soup  

1. Hot and Sour Soup  40/- 

2. Sweet Corn Soup 40/- 

3. Cream of tomato soup 40/- 

4. Vegetable soup 40/- 

5. Special Soup 50/- 

 Chinese Section  

1 Veg Fried rice 80/- 

2. Cheese chilly 160/- 

 Snacks (Time: 10:30AM-1:00PM, 3:30PM-7:00PM)  

1. Veg sandwich 40/- 

2. Cheese sandwich 50/- 

3. Tomato sandwich 40/- 

4. Vegetable cutlet 70/- 

5. Pav bhaji 70/- 

6. Veg Manchurian (Dry/Gravy) 100/120 

7. Crispy veg 120/- 

8. Chhole bhatura 70/- 

9. Cheese cultet 100/- 

10. Cheese finger 100/- 

11. Garlic bread 60/- 

12. Bread pakoda 20/- 

13. Garlic bread with cheese 80/- 

 

 

 



14. Paneer pakoda (8 pes) 100/- 

15. Continental sizzler 200/- 

16. Chinese sizzler 210/- 

17. Special sizzler 210/- 

18. Chana Kulcha 50/- 

 South Indian  

1. Plain dosa 60/- 

2. Masala dosa 80/- 

3. Idli saambher (2 piece) 50/- 

4. Onion dosa 80/- 

 Breakfast Thali (8:00AM-10:30 AM)  

1. 2 Parantha+Dahi/Tea+achar 65/- 

2. 2 Parantha stuffed + Dahi/Tea+achar 80/- 

3. 3 Roti+1 sabji+dahi+achar 80/- 

4. Poori+chholae+achar 70/- 

5. Dhai Bhale  50/- 

 Lunch (1:00PM-3:30PM)  

1. Working lunch: 3 Roti + 1sabzi + rice + raita + daal + achar 100/- 

2. Special thali: 4 Roti +2 sabzi  + rice + raita + daal + sweet + achar 

+ salad 

160/- 

 Dinner Thali (7:00PM-10:30PM)  

1. Regular Thali: 3 Roti + 1 Sabzi + daal + rice + achar + salad 100/- 

2. Special thali: 4 Roti + 2 sabzi + daal + rice + sweet + achar  + 

Salad 

160/- 

3. Rajasthani thali  160/- 

  

Parantha’s and Naan (Kanak Ka Kamal) 

 

1. Paneer chur chur naan 60/- 

2. Butter naan 60/- 

3. Cheese naan 70/- 

4. Veg stuffed naan 60/- 

5. Garlic naan 50/- 

 

 



6. Onion Kulcha 50/- 

7. Stuffed Parantha 40/- 

8. Pudina parantha 40/- 

9. Lachchae parantha 40/- 

10. Khasta roti 40/- 

11. Simple/Plain Naan 25/- 

12. Roti besan 25/- 

13. Onion roti (Plain/buttered) 15/20 

14. Roti (Plain/Buttered) 10/15 

15. Butter (100gm) 30/- 

16. Masala papad 50/- 

17. Papad 15/- 

 Vegetable Rasoi Corner Full/Half 

1. Matar paneer 150/- 

2. Kadhi rice/rajma rice/cholae rice 100/80/- 

3. Malai kofta 120/80/- 

4. Aaloo matter 120/80/- 

5. Aaloo gobhi 120/80/- 

6. Dal makhani 120/75/- 

7. Shahi paneer 150/80/- 

8. Matar paneer 150/80/- 

9. Mix veg 150/80/- 

10. Paneer butter masala 180/100/- 

11. Kadhai paneer 180/100/- 

12. Special dish  230/120/- 

13. Cheese chilly with gravy 160/80/- 

14. Plain Daal 100/75/- 

 Raita  

1. Mix raita/boondi raita/plain raita 60/- 

2. Pineapple raita 80/- 

3. Salad 40/- 

4. Special sprouts/chana chat 80/- 

 

 



 Sweet Dish  

1. Gulab jamun (Plate) 40/- 

2. Buttersoctch  40/- 

3. Black current 40/- 

4. Vanilla 30/- 

5. Strawberry 30/- 

6. Furit ice cream 40/- 

7. Ice-cream with Chocolate 40/- 

 Buffet  

 

 

 

285/- per Head  

 

 

1. Veg Cutlet 

2. Daal Makhani   

3. Shai Paneer 

4. Mix veg 

5. Matter Pallow 

6. Mix Raita /Geen Salad 

7.  Tandoori Roti /Mix Roti 

8 Ice creem/Gulab jamun 

1.. Dal fry  

 

 

220/- Per Head 

 

2. Shai paneer 

3. Mix veg 

4. Matter Pullow 

5.  Mix  Raita 

6. Green Salad 

7. Tandoori Roti 

8. Ice creem 

  

Hi Tea  

 

 

 

75/- Per Head 

   

 

 

50/- Per Head 

1. Tea/Coffee  1. Veg  Sandwich 

2. Stuff Bread cheese pakoda 2. Biscuits 

3. Sandwich 3. Gulab jamun 

4. Biscuits 4 Tea 

5. Burfi   

 


