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Welcome Drinks (any rour)
( CcOLD DRINKS, MOCKTAILS, SHAKES, JUICE & BLOSOM )
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¢ Cold Coffee < Cold Drinks (Variety) %* Mixed Fruits Juice ** Khush Soda +* Rose Soda +* Lemon Soda Masala
+» Kala Khatta «* Virgin Mojito < Strawberry Lily <+ Orange Valley <* Long Iceland % Pineapple Blossom
«% French 75 < Vanilla Punch <+ Mango Tango % Cherry Lime Punch % Blue Shoe %* Pina Colada
+% Kiwi Sandrela < Strawberry Mojito %* Pineapple Mojito ** Roohafza Mojito

Hot Brevreges (Any Three)

Y

*IOw="

+» Espresso Coffee «* Tea % Hot & Sour Soup ** Tomato Soup with Cream +* Tomato Dhaniya Shorba
+% Veg. Coriander Soup ** Veg.Sweet Corn Soup ** Man chow Soup

Snacks Corner

Roaming Services (Any Four)
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«» Paneer Gold Coin % Paneer Til Wala +* Paneer Saslick %* Cryspy Paneer %* Cheese Balls #* Dahi Kabab

+% Thai Spring Roll #* Veg. Cheese Finger +* Veg.Spring Roll #* Veg.stick Roll +* Dry Veg. Manchurian
«» Veg. Gold Coin #¢ French Fry < Chilly Potato ¢ Honey Potato #* Potato Corn & Cheese Stuffed
+* Veg. Momos Fry % Mutter Kalash #* Cheese Corn Nuggets #* Corn Kabab #* Hariyali Bites
¢ Crispy Baby Corn < Mutter Sami Kabab #* Chinese Wanton +* Bread Pizza

Mini Sweets

Roaming Services (Any Two)
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+%» Rasbhari * Malai Roll < Kaju Burfi < Anzir Burfi < Mini Milk Cake

% Mini Gulab Jamun <* Angoor Petha




FRUITS COUNTER (Varity Of 8-10 Fruits )
Chat Corner (anyrour)

M (F

)W

% Stuffed Tikki < Mutter Chola Tikki <* Golgappa / Pani Puri<* Banarasi Tamater % Papari Chat **Palak Chat
+«» Basket Chat % Aaloo Mutter Chat ** Aaloo Kabuli Chat <*Raj Kachauri ** Bhelpuri<* Chura Mutter
«» Moong Chilla Roll «*Paw Bhaji %+ Sew Puri +* Potato Palak Rostry
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Chinese Corner (any three)
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+%* Veg. Noodals % Veg. Hakka Noodals <* Veg. Mashroom Noodals % Veg. Fried Rice <* Chilly Paneer
+%» Mashroom Baby Corn Rice #* Veg. Manchurian With Gravy «* Chilly Baby Corn #* Chopsy
¢ Gobhi Manchurian With Gravy +* Baby Corn Mashroom In Green Curry
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Continental (2ny rwo)
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«» Paneer Toronto #* Paneer Pizza %* Italian Pizza ¥+ Maxican Veg. Pizza «* Corn Green Spinach #* Veg. Baby Corn Grating
+ Pasta (live Varity) % Corn & Peas In Creamy Sauce #* Thai With Potato Mashroom <* Maxican Rice With Beans & Chilly
+%* Veg. Florentain Sweet Corn & Baby Corn 4 Thai Baby Corn Mashroom With White Gravy
+¢ Maxican Pan Cake With Cheese & Red Sauces
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Punjubi Dhaba (Any One)
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1. < Amritsari Kulcha < Punjabi chole % Onion Ring % Garlick Chatany

2. % Makke Ki Roti «*» Sarso Ka saag With White Butter & Gur

3. < Sattu Paratha +* Baigan Bharata +* Raita (d) Pickles




RﬂjﬂSthani Rasoi (Any Four)
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+» Mewa Bati/Sattu Bati/Plain Bati** Aaloo BaiganTamatar chokha % Plain Rice
¢ Churma with Dry Fruits % Dal Yellow/Dal Mix. /Dal Chana +* Tawa Falka
+* Missi Roti % Aaloo Jeera/Aaloo Mutter/Bhindi Masala
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Main Course Corner

Every Group (Any One)
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Every Group

% Paneer Butter Masala +¢* Paneer Lababdar +* Sahi Paneer #* Adrakhi Paneer #* Paneer Pasanda %+ Kadhai Paneer
¢ Paneer do Pyaza %+ Handi Paneer +* Paneer Launglata «* Paneer Stuffed Roll #* Mutter Paneer Makhana
«» Mutter Paneer ¢ Palak Panner % Mutter Paneer Kaju %* Mushroom Mutter Paneer

Every Group

+» Palak Kofta «* Nargish Kofta Veg. %* Kofta In White Gravy #* Malai Kofta % Cheese Kofta «* Chandani Kofta
«» Corn Kofta * Methi Mutter Malai < Palak corn Malai <* Methi Corn Malai < Moti Curry
% Moti Palak «* Stuffed Tomato % Stuffed Capsicam < Mutter Mushroom

Every Group

% Aaloo Dum Simla Mirch <* Aaloo Mewa stuffed < Stuffed Aaloo dum ¢ Kashmiri Aaloo Dum < Spicy Aaloo
+* Aaloo Dum Banarasi <* Kadhai Potato <* Aaloo Udaipuri %* Aaloo Jeera %* Aaloo Dum Orange Gravy

Every Group
+» Gobhi Mutter Masala +* Gobhi Nazakat <* Aaloo Gobhi #* Aaloo Capsicum (Dry) < Mix.Kadhai <* Aaloo Parwal
% Gobhi Mutter Kima #* Gobhi Mutter Gajar ** Mix. Vegetable +* Navratan Korma +* Aaloo Mutter Masala

¢ Jhal frezy < Stuffed Parwal Mewa < Corn Capsicum Masala #* Veg. Makhanawala
«» Rajsthani Panchmail Ki Sabji %* Tawa Veg.(Kalauji) % Chinese Tawa Veg.

DAL & KADHI (any one)
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«%» Dal Yello (Arhar) Counter Fry +¢ Dal Makhani <+ Kali Dal with Rajma ** Mix.Dal
++ Dal Chana % Gujrati Kadhi «*Kadhi Pakauri * Kadhi sangari




Rice Corner (anyone)
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«¢ Navratan Pullao ** Mutter Pullao % Veg. Biryani ** Veg. Pullao With Dry fruits «* Dhaniya Peas Pullao
+* Paneer Pullao +* Jeera Rice With Dry Fruits #* Steam Rice #* Peas Pullao with Dry Fruits
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ASSORTED BREADS (Any Five)
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¢ Stuffed Naan < Plain Naan with Butter %* Pudina Lacha Paratha % Lacha Paratha #* Paneer Paratha
+ Sattu Paratha +* Gobhi Paratha <* Aaloo Paratha #* Veg. Paratha %* Mutter Paratha % Palak Puri
g
% Muglai Paratha ** Methi Paratha +* Missi Roti ** Rumali roti *¢* Tandoori Roti #* Tawa Phulka
«* Mutter Kachauri <* Belwa Kachauri % Plain Puri #* Corn Stuffed Naan
+%* Onion Kulcha % Cheese Kulcha
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Curd Corner (Any One)
302

» Dahi Gujhiya % Dahi Fruit <+ Dahi Vada <* Dahi Raj Bhog %+ Dahi Bundiya <* Dahi Pudina Raita
«* Pineapple Raita ** Rajsthani Dahi Vada <* Dahi Pakoda % Dahi Bundiya with Anggoor
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Salad Bar

Variety Green Russian, Ankurit etc.
Multiple Choices of salads from all Chinese with their dressing
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+» Fresh Garden Green Salad «* Pasta Salad <* Spicy Sprouts ** Som Tom Thai
+» Lachha Onion % Vinegar Onion %* Kimchi Salad % Broccoli baby corn Salad
+» Tomato and Mozzarella Salad
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Chatani (20r31ype) Papad (pry/Fry) Achar (variety)




Sweets (any three)
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<« Imarti & Rabree ** Keshariya Jalebi < Gulab Jamun % Moong Dal Ka Halawa +* Gajar Ka Halawa +* Rasmadhuri
+» Banana Halawa <* Rasmalai «* Manchali ¢ Mini Gulab Jamun Rabree <* Sweet Paradaise “* Malpuwa
+«» Chena Pice %* Hira Mani % Rainbow Cup ** Mango Delight #* Fruit Coktail ¢ Malai Chamcham
«» Treepti Bhog ** Pineapple Pudding <* Chocolate Pudding <* Trifle Pudding
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Yoghurts & Accompniments

Just to give completion to your meal, we serve
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< Mix veg. Raita v Pineapple Raita < Typical variety of Pickles with different taste
< Green & Sweet Chutney <+ All time favourite variety of papads
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Doodh Corner
N

Keshar Badam Pista hot Milk
(To be serve in clay cup)
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ICE-Cream & Kulfi (any wo)
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% Roller Fruits «* Stick Kulfi < Kulfi Faluda #* Ice Cream Vanila ¢ Strawberry
+«* Butter Scotch <+ Keshar Pista #* Fresh Pineapple
+* Chocolate %*Black Current
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MINERAL WATER
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«» Mini Bottle 200 ml. (Moving) < Jar 20 Liter (Counter)
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