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Date

Morning —
TEA/Coffee
07.00- 7.30 AM

Breakfest
08.00- 09.00

Lunch
01.30- 02.30 PM

High Tea —
04.30- 05.00 PM

Dinner
08.00- 09.00 PM

Day 1
(22/02/2019)

Tea, Coflee
(Nescafe/Brooklyn)
with two type of
biscuits (Marie
Gold.20-20- Butter,
Monaco)

Idly with Sambar and
Chatni — 4 nos.

One Paneer
Dish

Shahi Panner/ Matter Paneer/ Malai Kofta,
Kadhai

1. Vegetable Sandwich
— 2 slices

One Paneer
Dish

Shahi Panner/ Matter Pancer/ Malai Kofta,
Kadhai

Masala Dosa Rice - Steamed Rice. Zeera Rice/ Veg Pulao/ Fried |2. Vegetable Rice - Steamed Rice. Zeera Rice/ Veg Pulao/ Fried
Rice Cutlet/Samosa Rice
Juices- Fresh Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi 3. Dhokla . Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi
Seasonal Fruit Juice with Masala/Pineappl Raita(S Gulabjamun. with Masala/Pineappl Raita(S
Boiled egg Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori|4. Assorted Cookies Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori
) Roti/Lachha (Sweet & Salt) Roti/Lachha
Tea, n,o.:,.un Soup - Sweet Corn Soup/ Veg Soup/ Tamatar 5.Tea & Coffee Soup - Sweet Corn Soup/ Veg Soup/ Tamatar
(Nescafe/Brooklyn) Dhania ka Sorba Dhania ka Sorba
One Vegetable - Mix Veg / Kofta /Bhindi/ One Vegetable - Mix Veg / Kofta /Bhindi/
Scasonal Cabbage/Cauliflower - Seasonal Cabbage/Cauliflower

One Dal -

ow Dal Tadka/ Dal Makhani/Rajma/

Desserts -

Rasmalai. Gulab Jamun -

Salad

Two types of Salads including Green Salad
and Sprouts + Papad+Chutney(Mint-
Coriander)

Seasonal

Apple/Banana/ Pineapple/
Blueberries/l.ychee/ Strawberries/Pear
/watermelon/papaya etc.

AGES

Lassie (Sweet)- 200ml

Chhach-200ml

One Dal -

Yellow Dal Tadka/ Dal Makhani/Rajma/

Desserts - [Rasmalai/Gulab Jamun/Moong  Dal
halwa/Gajjar halwa/ Malpua with Rabri/
Custard with Jelly / Rasgolla/ lce Cream
(different flavours)
Salads - Two types of Salads including Green Salad
and Sprouts + Papad+Chutney(Mint-
Coriander)
Seasonal |Apple/Banana/ Pincapple/
Fruit—  [Blueberries/L.ychee/ Strawberries/Pear

/watermelon/papaya etc.
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Date Morning — Breakfest Lunch High Tea — Dinner
TEA/Coffee 08.00- 09.00 AM 01.30- 02.30 PM 04.30- 05.00 PM 08.00- 09.00 PM
07.00- 7.30 AM
Day 2 Tea, Coffee Butter Toast with Jam |One Paneer [Shahi Panner/ Matter Paneer/ Malai Kofta, |1. Vegetable Sandwich |One Paneer |Shahi Panner/ Matter Pancer/ Malai Kofta,
(23/02/2019) | (Nescafe/Brooklyn) |- 4 nose Dish Kadhai — 2 slices Dish Kadhai
with two type of
biscuits (Marie
g g . :
Go_a,ﬂ___ 20- Butter, Wheat Flakes/ Corn Rice - Steamed Rice, Zeera Rice/ Veg Pulao/ Fried 2. Vegetable Rice - Steamed Rice, Zeera Rice/ Veg Pulao/ Fried
S Flakes with Hot / Cold Rice Cutlet/Samosa Rice
Seasonal Fruit — Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi 3. Dhokla . Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi
Apple/Banana/ with Masala/Pineappl Raita(S Gulabjamun. with Masala/Pineappl Raita(S
Pineapple/ ¥
Blueberries/Lychee/
Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori|4. Assorted Cookies Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori
Tea. Coffee ; Roti/Lachha (Sweet & Salt) Roti/Lachha
(Nescafe/Brooklyn) ‘
Soup - Sweet Corn Soup/ Veg Soup/ Tamatar 5.Tea & Coffee Soup - Sweet Corn Soup/ Veg Soup/ Tamatar
Dhania ka Sorba Dhania ka Sorba
One Vegetable - Mix Veg / Kofta /Bhindi/ _ One Vegetable - Mix Veg / Kofta /Bhindi/
Seasonal Cabbage/Cauliflower Seasonal Cabbage/Cauliflower
One Dal - [Yellow Dal Tadka/ Dal Makhani/Rajma/ One Dal - |Yellow Dal Tadka/ [Dal Makhani/Rajma/
Desserts - |/Moong  Dal halwa. Gajjar halwa Desserts - |Rasmalai/Gulab mun/Moong  Dal
halwa/Gajjar  halwa/ Malpua with Rabri/
Custard with Jelly / Rasgolla/ lce Cream
(different flavours)
Salads - Two types of Salads including Green Salad Salads - Two types of Salads including Green Salad
and Sprouts + Papad+Chutney(Mint- and Sprouts + Papad+Chutney(Mint-
Coriander) Coriander)
Seasonal Apple/Banana/ Pincapple/ Seasonal Apple/Banana/ Pineapple/
Fruit — Blueberries/l.ychee/ Strawberries/Pear Fruit - Blueberries/Lychee/ Strawberries/Pear
/watermelon/papaya etc. /watermelon/papaya etc.
AGES 1] emon water (Sweet/Salty)- 200ml Non Chicken Curry
Veglarian

Cold Drinks/Mineral Water- 250ml

Matton Curry

LAY

ja¥i
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Date Morning — Breakfest Lunch High Tea - Dinner
I'EA/Coffee 08.00- 09.00 AM 01.30- 02.30 PM 04.30- 05.00 PM 08.00- 09.00 I
07.00- 7.30 AM
Day 3 Tea, Coffee Mixed Veg. One Pancer |Shahi Panner/ Matter Paneer/ Malai Kofta. |1. Vegetable Sandwich |One Paneer [Shahi Panner/ Matter Pancer/ Malai Kofta,
(24/02/2019) | (Nescafe/Brooklyn) |Uthappam/Onion Dish Kadhai — 2 slices [Dis Kadhai

with two type of’
biscuits (Marie
Gold,20-20- Butter,
Monaco)

Uthappam
Aloo Parantha with Rice - Steamed Rice, Zeera Rice/ Veg Pulao/ Fried |2. Vegetable Rice - Steamed Rice. Zeera Rice/ Veg Pulao/ Fried
curd (1 nos) Rice Cutlet/Samosa Rice
Juices- Fresh Seasonal [Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi 3. Dhokla . Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi
Fruit Juice with Masala/Pineappl Raita(S Gulabjamun. with Masala/Pineappl Raita(S
Boiled egg Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori|4. Assorted Cookies Breads- Tawa Roti, Naan/Pudina Parantha/Tandoort
’ Roti/Lachha (Sweet & Salt) Roti/Lachha
Tea. Coflee . ] q : = — = 7 A S : 5
i . Soup - Sweet Corn Soup/ Veg Soup/ Tamatar 5.Tea & Coflee Soup - Sweet Corn Soup/ Veg Soup/ Tamatar
(Nescafe/Brooklyn) . . .
) Dhania ka Sorba Dhania ka Sorba
One Vegetable - Mix Veg / Kofta /Bhindi/ _ One Vegetable - Mix Veg / Kofta /Bhindi/
Seasonal Cabbage/Cauliflower Seasonal Cabbage/Cauliflower
One Dal - | Yellow Dal Tadka/ Dal Makhani/Rajma/ One Dal - [Yellow Dal Tadka/ Dal Makhani/Rajma/
Desserts - [ Malpua with Rabri. Custard with Jelly Desserts - |Rasmalai/Gulab Jamun/Moong Dal
halwa/Gajjar halwa/ Malpua with Rabri/
Custard with Jelly / Rasgolla/ lce Cream
(different flavours)
Salads - Two types of Salads including Green Salad Salads - Two types of Salads including Green Salad
and Sprouts + Papad+Chutney(Mint- and Sprouts + Papad+Chutney(Mint-
Coriander) Coriander)
Seasonal Apple/Banana/ Pineapple/ Seasonal |Apple/Banana/ Pineapple/
Fruit— Blueberries/Lychee/ Strawberries/Pear Fruit—  |Blueberries/Lychee/ Strawberries/Pear

/watermelon/papaya etc.

Cold Drinks/Mineral Water- 250ml

Lemon water (Sweet/Salty)- 200ml

fwatermelon/papaya elc.
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Date Morning — Breakfest Lunch High Tea — Dinner
TEA/Coffee 08.00- 09.00 AM 01.30- 02.30 PM 04.30- 05.00 PM 08.00- 09.00 PM
07.00- 7.30 AM
Day 4 Tea, Coffee Poha and Jalebi One Paneer |Shahi Panner/ Matter Paneer/ Malai Kofta. [1. Vegetable Sandwich [One Paneer |Shahi Panner/ Matter Paneer/ Malai Kolla.
(25/02/2019) | (Nescafe/Brooklyn) Dish Kadhai — 2 slices Dish Kadhai

with two type of
biscuits (Marie
Gold,20-20- Butter,
Monaco)

Poori Bhaji (2 big Rice - Steamed Rice, Zeera Rice/ Veg Pulao/ Fried [2. Vegetable Rice - Steamed Rice. Zeera Rice/ Veg Pulao/ Fried
pooris)/Chole Rice Cutlet/Samoss Rice
Bhature(2nos)
Seasonal Fruit — Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi 3. Dhokla , Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi
Apple/Banana/ with Masala/Pineappl Raita(S Gulabjamun. with Masala/Pincappl Raita(S
Pincapple/
w:_ncc:_mm\:n:nn\ Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori|4. Assorted Cookics Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori
Strawberries/Pear Roti/Lachha (Sweet & Salt) Roti/Lachha
Soup - Sweet Corn' Soup/ Veg Soup/ Tamatar 5.Tea & Coffee Soup - Sweet Corn Soup/ Veg Soup/ Tamatar
S Dhania ka Sorba Dhania ka Sorba
Tea. Coffec
(Nescafe/Brooklyn)
One Vegetable - Mix Veg / Kofta /Bhindi/ B One Vegetable - Mix Veg / Kofta /Bhindi/
Seasonal Cabbage/Cauliflower Seasonal Cabbage/Cauliflower
One Dal - |Yellow Dal Tadka/ Dal Makhani/Rajma/ One Dal - [Yellow Dal Tadka/ Dal Makhani/Rajma/
Desserts - [Rasmalai, Rasgolla Desserts - |Rasmalai/Gulab  Jamun/Moong  Dal
, halwa/Gajjar halwa/ Malpua with Rabri/
Custard with Jelly / Rasgolla/ Ice Cream
(different flavours)
Salads - Two types of Salads including Green Salad Salads - Two types of Salads including Green Salad
and Sprouts + Papad+Chutney(Mint- and Sprouts + Papad+Chutney(Mint-
Coriander) Coriander)
Seasonal Apple/Banana/ Pineapple/ Seasonal Apple/Banana/ Pineapple/
Fruit— Blueberries/Lychee/ Strawberries/Pear Fruit — Blueberries/Lychee/ Strawberries/Pear
/watermelon/papaya etc. /watermelon/papava etc.
BEVERAGES T Hot Milk 200ml Chicken Curr
Lassie (Sweet)- 200ml Z::. Fried fish.(Swordfish. Katla, Roha)
Vegtarian

Veg. Curry Fish (Swordfish. Katla, Roha)
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Date Morning — Breakfest Lunch High Tea — Dinner
TEA/Coffee 08.00- 09.00 AM 01.30- 02.30 PM 04.30- 05.00 PM 08.00- 09.00 PM
07.00- 7.30 AM
Day 5 Tea, Coffece Idly with Sambar and  |One Pancer |Shahi Panner/ Matter Paneer/ Malai Kofta. |1. Vegetable Sandwich |One Paneer |Shahi Panner/ Matter Pancer/ Malai Kofta,
(26/02/2019) | (Nescafe/Brooklyn) |Chatni — 4 nos. Dish Kadhai — 2 slices Dish Kadhai
with two type of’
biscuits (Marie
Gold,20-20- Butter, | Masala Dosa Rice - Steamed Rice. Zeera Rice/ Veg Pulao/ Fried [2. Vegetable Rice - Steamed Rice. Zeera Rice/ Veg Pulao/ Fried
Monaco) Rice Cutlet/Samosa Rice
Juices-  Fresh Seasonal |Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi  [3. Dhokla . Curd - Plain Curd/Boondi Raita/Mix Raita/ Dahi
Fruit Juice with Masala/Pineappl Raita(S Gulabjamun. with Masala/Pineappl Raita(S
Boiled egg Breads- Tawa Roti, Naan/Pudina Parantha/Tandoori[4. Assorted Cookies Breads- Tawa Roti. Naan/Pudina Parantha/Tandoori
Roti/Lachha (Sweet & Salt) Roti/Lachha
Soup - Sweet Corn Soup/ Veg Soup/ Tamatar 5. Tea & Coffee Soup - Sweet Corn Soup/ Veg Soup/ Tamatar
Tea. Coffee Dhania ka Sorba Dhania ka Sorba
(Nescafe/Brooklyn) - [One Vegetable - Mix Veg / Kofta /Bhindi/ . One Vegetable - Mix Veg / Kofta /Bhindi/
Seasonal Cabbage/Cauliflower Seasonal Cabbage/Cauliflower
One Dal - | Yellow Dal Tadka/ Dal Makhani/Rajma/ One Dal - |Yellow Dal Tadka/ Dal Makhani/Rajma/
Desserts - [/Gulab Jamun, Moong Dal halwa Desserts - |Rasmalai/Gulab Jamun/Moong Dal
halwa/Gajjar halwa/ Malpua with Rabri/
Custard with Jelly / Rasgolla/ Ice Cream
(different flavours)
Salads - Two types ol Salads including Green Salad Salads - Two types of Salads including Green Salad
and Sprouts + Papad+Chutney(Mint- and Sprouts + Papad+Chutney(Mint-
Coriander) Coriander)
Seasonal Apple/Banana/ Pineapple/ Seasonal |Apple/Banana/ Pineapple/
. Fruit — Blueberries/Lychee/ Strawberries/Pear Fruit—  [Blueberries/Lychee/ Strawberries/Pear
/watermelon/papaya etc. /watermelon/papaya elc.
BEVERAGES 1(Cold Drinks/Mineral Water- 250ml
Chhach- 200ml
Day 6 Tea, Coffee Idly with Sambar and
Last Day  |(Nescafe/Brooklyn) |Chatni — 4 nos.
(27/02/2019) [with two type of

biscuits (Marie
Gold.20-20- Butter,
Monaco

Poori Bhaji (2 big
pooris)/Chole Bhature
(2nos)

Tea, Coffee
(Nescale/Brooklyn)

You Have to Arrange Drinking Water In Pt. RSU Auditorium, DDU Auditorium, Central Stage & Place of their Stay, Mineral Water for Mentors elc.




