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Menu for ICL.A-2019

BREAKFAST:-

01. Boiled Egg

02. Bread/ Toast with butter and jam

03. Milk Corn flakes

04. Juices (Seasonal fruit juice)

05.  Seasonal fruits

06. Tea/ Coffee

07.  Assorted cookies

08. Mineral Water

09. Idly with Sambhar and Chatni

10. Bada with Sambhar and Chatni

11.  Indori poha with sev and Jalebi

12.  Aloo chap and Jalebi with green chatni
13. Pakoda (Palak, Gobhi, Aloo, Paneer) + Upma with green chatni
14.  Pudi + Sabji (Aloo) + Halwa

15. Pav Bhaji with Salad and Achar

Note:- Above 08 items are served daily and any one in the remaining 07

(From s.no.9 to 15)




HIGH TEA-

01. Vegetable Sandwich

02. Vegetable Cutlet

03. Dhokla

04. Assorted Cookies

05. Kaju Katli/ Kajoor roll/Rasmalai
06. Teaand Coffee

07. Mineral Water (250 ML)

EVENING TEA-

01. Tea+ Biscuits (Sweet and Salt)

02. Snacks ( Bhajia, Pakoda, Sandwich)




LUNCH AND DINEER-

01. Main Veg. Course:- Paneer Kadahi, Mutter Paneer, Paneer Kolhapuri,
(any one) Palak Paneer, Shahi Paneer, Paneer Butter Masala,
Methi Mutter Malai, Malai Kofta, Veg. Kofta, Aloo Dum

02. Seasonal Veg. Course:- Mix Veg., Veg. Kadahi, Corn Palak, Veg. Navratan,
(any one) Chana Masala, Pindi Chhole, Gobhi Mutter, Aloo Gobhi
Bhindi Masala, Bhindi Do Pyaza, Aloo Palak, Chhole
Amritsari, Veg. Kolhapuri, Veg. Japraji

03. Main NonVeg. Course:-Chicken Curry, Butter Chicken, Boneless Chicken,

(any one) Fish Curry, Fried Fish, Egg Curry

04. Breads:- Tawa Roti, Poori, Palak Poori, Missi Roti, Tandoori Roti,
(any two) Nan Roti

05. Dal:- Dal fry, Dal Tadka, Palak Dal, Moong Dal, Khichadi,
(any one) Rajma Dal, Dal Muglai, Dal Makhani, Kali Dal, Panchmel

Dal, Chana Dal

06. Rice:- Steam Rice, Jeera Rice,Veg. Pulao, Kashmiri Pulao,
(any one) Mutter Pulao, Jeera Mutter Pulao

07. Soup:- Tomato Soup, Veg. Hot and Sour, Sweet Corn Soup
(any one)

08. Curd and Raita:- Plain Curd, Boondi Raita, Mix Raita, Fruit Raita, Potato
(any two) Raita, Plain Kadhi, Bhajia Kadhi

09. Desserts:- Rasmalai, Rasagulla, Gulab Jamum, Moong Dal and Gajar
(any two) Halwa, Jalebi, Ice-Cream, Kulfi, Rabri Malpua, Chhena

Murki, Chhena Pag, Sandesh, Gud Rasagulla, Kalakand

10.  Salads:- Two types of salads including green salads, Papad, green
chatni (Mint, Corrinder)

11.  Snacks:- Mirchi Bajia, Moongodi
(any one)

12.  Seasonal Fruit Salad:- Papaya, Apple, Banana, Pineapple, Watermelon etc.
13. Achar:-

14. Mineral Water:- Jar 20 litre + 250 M.L. Bottle (Both)




