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100% Vegitarian
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100% Hygienic
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1. Tomato Soup 2zt Y

2. Cheese Corn Tomato Soup dls s 21N N
3. Corn Tomato Soup szl Y

4. Cream Of Tomato Soup ElM 1s ZIMEL 3
5. Orange Tomato Soup il 2zl Y
6. Pumpkin Tomato Soup Al ZiE N
7. Minestrone Soup WlAlazl 3

8. Sweet Corn Tomato w2 a4 2421

9. Chilly Beans Tomato Soup Al ofl-at 218zl o
10. Coconut Tomato Shorba Hsiz Zidzl o
11. Tomato Pasta Soup ZAMZL Wil 3N
12. Tomato Coriander Soup Mzl SdlAn42
13. Tomato Basil Soup 2MEL oLl N
14. Tomato Dhaniya Shorba N EE DTEn T
15. Coconut Shorba Soup ssinz 2l Y
16. Pumpkin Corn Soup Wl sl u

17. Parwar Soup NadT Y

18. Cauliflower Soup Al senan yu
19. Cabbage Beans Soup Eutar okl

20. Malbari Soup wiadl

21. Palak Corn Soup NS S Y

22. Asian Green Soup whliuq 4 3y
23. Green Cocktail Soup Al stee yu
24. Almond Soup WS YU

25. Broccoli Almond Soup s slell 2aes Y
26. Cream Of Vegetable Soup £lM ls IP020 Y
27. Vegetable Clear Soup d72ma sdlud Yy
28. Sweet Corn Soup w2 s Yy

29. Green Piece Soup Al

30. Palak Soup Wik gy

31. Potato Minestrone Soup 2zl izl yu
32. Dudhi Ka Soup lay

33. Hot N Sour Soup B2 ey’ W2 Yo
34. Chinese Soup el Yy

35. Corn Veg. Soup QY. Y

36. Flower Badam Ka Soup SHIA2 MEML H
37. Mung Dal Palak Soup WIELE ets Y4
38. Veg. Sprouted Soup 4. 2B2s Y
39. Tomato Rasam HUEEE]

40. Italian Soup eidlu yu

41. Carrot Soup Uz YN

42. Golden Soup Ales Yo

43. Clear Soup seluz 3

44. Mix Dry Fruit Soup Ml giu g2 Yo
45. Mango Soup Wtk M

46. White Veg. Soup asz AWML YU
47. Pumpkin Carrot Ka Soup SR SEETE
448. Corn Noodles Veg. Soup HA 4560 2208 YU
49. Onion Potato Soup wtlAlurt W22 g
50. Saleri Soup wdl gu

51. Brown Stock Wi 2214

52. Beet Cream Soup ollz Hluayy

53. Cheese Noodles Soup Al a6 34

54. Lemon Strawberry Soup Mt Al YN
55. Pizza Saleri Soup Wl il gu

56. Bread Spinach Soup s <"n"'1 M

57. Butter Carrot Soup W22 52Uz Y

58. Potato Cream Soup niZzl flu g
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59. Vegetable Manchaw Soup
60. Chinese Tomato Soup

61, Vegetable & Noodles Soup

62. 0ld Is Gold Soup

6:3. Mushroom Soup

64. Green Cocktail Soup
65. Lemon Coriander Soup
66. Palak Green Soup (2 )
67. Dal Phudina Shorba

68. Thai Clear Soup

69. Cream Of Broccoli Soup
70. Cream Of Almond Soup

71. Cream Of Mushroom Soup

72. Cream Of Spinach Soup
73. Cream Of Corn Soup

4. ltalian Vegetable Soup
5. ltalian Tatila Soup
6.
7.

~J ~3 ~J

Ghasso Passo Soup

77. Sago Soup

78. Won Ton Soup

79. Vegetable Herbe Soup
#0. Mexican Sprouted Soup
B1. Vegetable Sprouted Soup
82. Hot Garlic Ginger Soup
H3. Lantine Soup

84. Cucumber Soup

85. Italian Soup

86. Mexican Tortilla Soup
87. Minestrone Soup

84, Chilli Bean Soup

89. Tomato Coconut Shorba
90. Saleri Almond Soup

91. Tomato Orange Carrot Soup

92. Zed Soup

93. Aspargarus Soup

94. Corn Chowder Soup
95. Brown Onion Soup
96. Broccli Almond Soup
97. Lettuce Almond Soup

98. Spinach Cheese Corn Soup

94. Green Peas Soup

100. Sweet Corn Saleri Soup
101. Thai Soup

102. Winter Vegetable Soup

103. Spinach & Baby Corn Soup
104. Sweet Corn Vegetable Soup

105. Hot & Sour Soup

106. Lemon Coriander Soup
107. Coconut Coriander Soup
108. Vegetable Chowder Soup
109. Golden Soup

110. Pumpkin Corn Almond Soup

111. Herb Mungdal Soup

112. Golden Glow Soup

113. Green Coconut Soup

114, Veg. Munchw Soup

115. Gazpacho Soup

116. Tomato Hill Soup
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. Sing Ni Bhakhar Wadi

. Cheese Paneer Samosa

. Cheese Paneer Potali

. Kela Ni Bhakhar Wadi

. Chinese Wonton

. Madhupuri

. Barbeque Mix Tikka

. Mini Pizza

9. Bread Stick Masala Butter
10. Mini Tacos

11. Bread Rolls

12. Spaghetti Barger

13. Veg. Barger

14. Veg. Mini Frankie

15. Spanish Paneer Rolls

16. Papad Samosa

17. Cheese Paneer Samosa
18. Punjabi Samosa

19. Mutter Samosa

20. Corn Samosa

21. Cocktail Samosa

22. Cheese Pineapple Stick
23. Corn Taastada

24. Nachos Sauce With Corn
25. Chips

26. Open Sandwich

27. Tarelu Rataloo

28. Kothmeer Bhakhar Wadi
29. Kosa Bread

30. Jeera Bread

31. Masala Bread

32. Garlic Bread

33. Cheese Puri

34. Sing Bhujiya

35. Mexican Tacos

36. Sisham Finger

37. Veg. Lollipop

38. Cheese Broccoli Lollipop
39. Cheese Grill Sandwich
40. Veg. Grill Sandwich

41. Paneer Pakoda

42. Papad Puff

43. Cheese Torn Over

44, Cheese Broccoli Tarte
45. Corn Candy

46. Green Tikki

47. Vegetable Fiturs

48, Corn Capsicum Tikki
49, Corn Almond Flax

50. Cheese Paneer Balls

51. Barbecue Kabab

52. Pok ni Tikki

53. Sing Palak Coriander Bhakharwadi
54. Cheese Green Onion Bhakharwadi
55. Corn Pizza

56. Mini Tacos

57. Corn Toastada

58. Cheese Broccoli Tart
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59. Chinese Stro

60. Cheese Paneer Garlic
61. Vegetable Sesame Rolls
62. Cheese Corn Rissito
63. Mexican Kasadia

64. Frankie

65. Potato Trey

66. Nachos with Salsa

67. Cheese Sauce

68. Mexican Tacos

6Y9. Mini Masala Bun

70. Jeera Stick

71. Cheese Fondue

72. Mini Cocktail Bun

73. Butter Masala

74. Cheese Capsicum Crosa
75. Stuffed Dinner Roll

76. Grilled Sandwich

77. Panini

78. Bruseto

79. Paneer Pakoda

80. Dal Wadi

81. Ponk Wada

82. Ponk Ka Kabab

83. Vatana Ka Kabab

B4. Hara Bhara Kabab

85. Hara Chana Ka Tiki

86. Veg. Gold Coin

87. Paper Pizza

#8. Hariyali Kabab

89. Mutter Kabab

90. Paneer Pudina Kabab
91. Dahi Ka Kabab

92. Desi Chana Kabab

93. Shikampuri Kabab

94. Palak Kabab

95. Adarki Roll

96. Marble Roll

97. Potato Chaat

98. Corn Rolls

99. Chinese Capiscum

100. Chinese Singer

101. Paneer Tikka

102. Shisham Finger

103. Paneer Tikki

104. Mexican Tikki

105. Chinese Paneer Chilly
106. Chinese Baby Corn Chilly
107. Chinese Mushroom Chilly
108. Chinese Potato Chilly
109. Veg. Wontons

110. Cheese Paneer Wontons
111, Corn Wontons

112. Baby Corn Fitter

113. Thai Corn Fitter

114. Thai Spiced Paneer
115. Paneer Hong Kong
116. Cheese Stuffed Mushroom
117. Cheese Spring Onion
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Starter

118. Vegetable Dry Muthiya ( Chinese )
119. Mug Ni Dal Kuli Ni Wada

120. Mendu Wada

121. Subji Wada

122. Buff Wada

Basket Starter

. Corn Basket

. Lila Bhel Ni Basket
. Pizza Basket

. Kalakal Basket

. Chat Basket

y. Mexican Basket

L T S

o

Deep Starter

1. Monaco Biscuits Deep
2. Beans Deep

3. Tomato Deep

4. Green Deep

5. Curd Deep

6. Puff Corn Biscuits
7. Volvo Pastry

8. Ava Kela Deep

9. Chana Ki Dal

10. Fulwadi

11. Khasta Kachori

1. Orange Juice

2. Draksh Juice

. Pineapple Juice

. Watermelon Juice

. Coconut Malai Juice

. Coconut Punch Juice

. Falsa Fresh Juice

8. Plum Pineapple Juice

. Pineapple Orange Juice
10. Orange Mosambi Juice
11. Cocktail Juice

12. Butter Scotch Juice

13. Dadam Juice

14. Ganga Jamuna Juice

15. Pineapple Black Grapes Juice
16. Black Graps Dadam Juice
17. Pineapple Tulsi Juice

18. Pineapple Plum Juice

19. Orange Strawberry Juice
20. Baaflo [ Mango

21. Litchi Coconut Juice
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22.
23.
24.
25.
26.
27.

1

A
3
14
15
16
17
18
19
20
21
22
23
24
25
2
27

Foy)

)

28.
29.
30.
31.
32.
33.
34.
35.
306.
37.
38.
39.

Juice

Peach Puricul Juice
Pineapple Apple Juice
Ginger Lemon Mint Juice
Jamfal Fresh Juice
Falsa Watermelon Juice
Kivi Fresh Juice

Black Grape Juice
Green Grape Juice
Pomegranate Juice

Mix Cocktail Juice

Plum Juice

Red Jamfal Juice

Falsa Tadbuch Juice
Tulsi Sudha Juice
Green Mango Squies
Mosambi Juice

Pineapple with Apple Chhin

Kiwi Maragarita |uice

1. Shalimar Cooler

2. Kali Draksh Cooler
3. Orange Cooler

4. Peach Cooler

5. Plam Cooler

6. Ginger Mint Cooler
7. Apple Cooler

8. Lemon Cooler

9. Strawberry Cooler
10.

i Cooler
itchi Limca Cooler
. Pina Calada
. Green Apple Cooler
. Fruit Punch Cooler Juice
. Kali Draksh Cooler Juice
. Fruit Cocktail Juice
. Fruit Punch Cooler
. Litchi Black Grapes Cooler
. Kiwi Cooler
. Coconut Litchi Cooler
. Blue Lagoon Cooler
. Fruit Cup
. Ginger Mint Cooler
. Orange Tarana Cooler
. Peez Cooler
. Pineapple Khus Cooler
. Green Grape Cooler
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Cocktail ARA

1. Pineapple Tulsi i Aus 44l
2. Pineapple Limeca i Auy dlast
3. Pina Orange LISTRMERY
4, Pineapple Mosambi i A szl
5. Kali Draksh Pineapple sivll gem ws A
6. Ganga Jamuna Juice AU YL YA
7. Watermelon Falsa AUZIMEAU S14W
8. Kesar Elchi Bafla su3 Sewudll szl
9. Kathmir Lemon Kuttino Mix slalla duq 204l Mls
10. Jaljeera AAGU
11. Hjmahajam Ll ]
12, Tulsi Cocktail gadl slsie
Milk Shake Ales 13

1. Chiku Shake lg s
2. Banana Shake il 3%
3. Mango Shake ol 2ls
4, Thandai sad
5. Kaju Anjeer Shake S Vi3 A%
6. Kaju Rose Shake sgdnds
7. Kaju Anjeer Rose Shake 40 2303 U A
8. Butter Scotch Shake AR U
9. Apple Shake wua il
10. Chocolate Shake Ws4z A5

&> 11. Kaju Strawberry Shake S 2amal as
Basundi & Rabdi el Tl
1. Kesar Pista Basundi s lantt 13gEL
2. Sitafal Ki Basundi Hlagadl suzgél
3. Orange Basundi i3 szl
4. Narangi Ki Basundi A2 =L zgEL
5. Indrani Basundi sl euzel
6. Angri Rabdi w3l 2mfl
7. Chhena Pie G ETRNES
8. Paneer Pineapple Basundi wella e Au suzdl
9. Apple Basundi wlul w1l
10. Anguri Basundi vyl mfel
11. Sukha Mewa Ki Basundi 3t dadl sugl
12. Ghevar Basundi PLERHET|
13. Anjeer Basundi ¥33 szl
14. Suttar Fenni Basundi etz Sll vuzie)
15. Urad Bundi Basundi G55 ojel vugid
16. Ghevor Rabadi w20 dl
17. Lachha Rabdi 49t 2l
18. Orange Rabdi il 2l
19. Strawberry Rabdi il amdl
20. Berang Basundi 331 el
21. |alebi Basundi ANl 3L
22. Mawa Kachori Rabadi wel saldl 2l
23. Mawa Malpua Rabadi qal wiayal 2ol
24. Green Bundi Basundi Al gl suzel
25. Chand Tara With Custard Jelly is Az dla se2f wdl
26. Rasgulla Basundi 2ueal el
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Basundi & Rabdi wiEl v

27. Straw Berry Basundi 231004 g
28. Mango Chhena Pie Wall B+ s

29. Orange Chhena Pie 234 Bt s
30. Sitafal Chhena Pie Az B0 W
31. Pineapple Chhena Pie i e 94 wd
32. Straw Berry Chhena Pie 2214l B0
33. Dry Fruit Rabdi 414 g2 2l

34. Boondi Rabdi wel 2dl

35. Litchi Rabdi A1l 2 )

36. Mango Ka Kheer wailAl ilz

37. Punjabi Dry Fruit Kheer wanll g g2 vl
38. Kurma Roll FRIEIE

39. Makhan Samosa Wi WMl

40. Chandni sl

10

41. Makhan Santra WaA HAU

42. Makhan Watermelon WA AT

43. Chhena Rasika 131 23851

44, Malai Chop waud 4y

45. Cream Kery £l 54

46. Mango Ras ail 3

47. Mango Delight il fleaudz

48. Apple Pie 2lus Wb

49, Straw Berry Malai wlod] weud

50. Almond Prisam wuea s Mlaun

51. Green Anjir Basundi Al 24902 wuzel
52. Apple Channapai 2l AAuG

53. Sutarfenni Basundi #zd el szl
54. Mix Dryfruit Basundi (m grugz suziél
55. Akhrot Anjir Basundi w12 21203 w3l
56. Cadbury Basundi §oml sl

57. Dryfruit Cream g2 fu

58. Shahi Kheer sdl vilz

5Y. Dudh Paza AR

60. Mango Cream Wil £y

61. Malpua with Rabdi Wy dlu 2ol
62. |alebi with Rabdi ardedl dlu 2ol
6:3. Mava Kachori with Rabdi W g4l dla am il
64. Mini Ghebar with Rabdi (Al dhotz dla 2 )
65. Kaju Bundi with Rabdi sty A él dla il
66. Imarti with Rabdi il dla il
67. Kashmir bowl sdld] sufig

68. Vasant Bahar A W12

69. Rainbow 3ol

70. Petha Mango Roll sl Ad

71. Malai Apple Roll In Milk Cream wed viue e - lles fn
72. Malai Puri With Cream wend yil dlu £l
73. Malai Roll waid A4

74. Triveni Sangam Al Hau



Ras Malai ™ AQY

1. Pina Orange Ras Malai AL 21340 21
2. Straw Berry Ras Malai wiodl 29 wad
3. Fruit Ras Malai 32 2 wad
4. Mango Ras Malai Wk 21 uend
5. Cream Ras Malai Az wend
6. Suka Mewa Ka Cream Salad st Maul £ln et
7. Pineapple Cream Salad W Ava fa 2
8. Pista Ras Malai st 23 weud
9. Cream Dry Fruit With Mix Fruit fn ylu g2 dlallse g2
10. Cream Fruit With Ras Malai fu 52 dlu 2uad
11. Hirakani dlasell
12. Kesar Pista Rasmalai £33 [lant 2200818
13. Paina Orange Rasmalai Ll A3 2Meas
14. Chandnibahar aitdl A1z
15. Mango Rasmalai W= zam )

| Mattho w3l
1. Mango Mattho ol usl
2. Strawberry Mattho 22131 ual
3. Pineapple Cherry Mattho s Aua 43l wsl
4. Lili Draksh Mattho dldl ze wal
5. Pista Shrikhand Wlaett Allvis
6. Kesar Shrikhand ez vy
7. Akhrat Anjeer Mattho HHUZ W2 WSl
8. Kesar Pista No Mattho su \_ll'm\l-u sl
9. Raj Bhog No Mattho 2L HEL
10. Chhatris Bhog Mattho g9l 3L ML

Dudhpak &aul3

1. Sev Dudhpak A GRS
2. Carrot Dudpak 522 S
3. Dudhi Dudpak A RALTE
4, Gazar Ki Kheer Ay AL Wl
5. Pahadi Kheer il Wl
6. Badam Dudh Pak MEIM EHMLE
7. Punjabi Dry Fruit Kheer sl gia 42 vz
8. Almond Paisum TELLER T
9. Dudhi no Dudhpaak A SR
10. Kerelian Kheer s2dlud vz
Bengali Sweet wondl iz
1. Raj Bhog A3
2. Mango Rajbhog ETEITE e
3. Chamcham AMAHY
4. Stramberry Chamcham 210
5. Malai Chamcham W) Ay
6. Orange Chamcham MWl AN
7. Rasgulla 23 yeal
8. Pineapple Sandesh wd4uy dea
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Bengali Sweet

9.

Paneer Bundi Na Sandesh

10. Stramberry Plaza

11

. Mango Plaza

12. Sitafal Plaza

13. Stramberry Plaza
14. Kamla Bhog

15. Santra Bhog

16. Gobind Bhog

17. Malai Sarovar

18. Litchi Surajmukhi

Pista Sweet

SIO U WOBD e

o =

2

10. Pista Dhari With Sitafal Pulp

11
12
13

. Pista Pan

. Pista Pen Cake
. Pista Kamal

. Pista Ghughra
. Pista Samosa

. Pista Burfhi

. Pista Launch

. Pista Dhari

Pista Katli

. Pista Balu Shahi
. Green Pista Burffi
. Pista Lange

14. Strawberry Sandesh

15

17.
18.
19.
20.
21.

22

. Mango Sandwich

. Kaju Pista Sandwich
Trirangi Sandwich
Chocolate Tart
Rajwadi Thall
Badam Kesar Puri
Kaju Pista Pur:

. Kaju Walnut Balls with Chocolate Sauce
23.

Kaju Pineapple Tawa Puri

24. Orange Almond Balls

25

26.
27.
28.
29.

30
31

. Mix Tart

Kaju Gunja
Assorted Chocolate
Almond Pizza
Dryfruit Sitafal

. Mix Fruit Sandesh

. Burfi

Kaju Sweet

1
2
3
4
5

6

. Kaju Katli

. Kaju Pista Kamal

. Kaju Anjeer Na Roll

. Kaju Pineapple Sandwich
. Kaju Pista Na Roll

. Kaju Mysore

7. Kaju Petha Ki Sandwich
8. Kaju Samosa

9. Kaju Kesar Samosa

10. Kaju Coconut Roll

12

wondl wdiz

wdl2 ofél - aita
2 1md Wi
VETRETRN

S BTELRET R
214
SUAL B3

At wily
ofl-% g
WA w2
il gyl

Wl wdlz

Wadt w4

Wladt A 8

Wt sM&

Wzt gu

Wardt 2t

War w251

Wt &1

Wt )

Wart 424l

Wartt ) dlu s qey
Warts wugandl

W Mot %241
[z 4y

L H T

=l Al

319 (et d-sdl
Az A Al
Wlsa2 212

Wil wn
HELMEHD Y2

319 (g3l

519 A2 oy dla sz i
817 wieud aa gl
WY DAL WL
fin 212

s

WHIZ S AlsH2
i [

gz [dism

WN 42 Wea

Ay U
<H

52|

Ay wdie

ay il

sy Wlat suy

HY AW 2
A% oA drdla
sy el 0 3id
Y uyR

sy Yl desdla
SY AW

A WS Al

Ay slsl4z 2la



v\\)"

=i

Kaju Sweet

11. Kaju Pineapple Kunj
12. Khopra Paneer Roll
13. Kaju Anjeer Tawa Puri
14. Badam Kesar Pan
15. Badam Ghughra

16. Badam Kath

17. Badam Burffi

18. Badam Pista Kamal
19. Badam Pendra

20. Badam Mysore

21. Chocolate Mawa Roll
22. Malai Sandwich

23. Badam Pizza

Halva & Gulab Jamun

1. Mung Dal Ka Halva

2. Mung Badam Ka Halva
3. Gajar Ka Halva

. Sooji Ka Halva

. Kaju Kopra Halva

. Kaju Akhrat Ka Halva

. Butter Scotch Halva

8. Kaju Anjeer Halva

9. Dudhi Ka Halva

10. Dudh Ka Halva

11. Dry Fruit Halva

12. Leela Nariyal Ka Halva
13. Pista Pina Halva

14. Butter Scotch Halva
15. Chocolate Akhrat Halva
16. Tawa Sizzler Halva

17. Shahi Mewa Halva

18. Mewa Sop

19. Mewa Batli

20. Assorted Mewa Halva
21. Hara Chana Ka Halva
22. Veg. Tawa Sizzler Halva
23. Coconut Halva

24, Garam Magaj

25. Gundar Paak

26. Gulabi Paak

27. Madhur Milan

28. Stuff Gulab Jamun

[ #g N <N

~ o

29, Assorted Stuff Gulab Jamun

30. Stuff Kala Jamun

31. Stuff Capsule Gulab Jamun
32. Assorted Stuff Capsule Gulab Jamun

33. Sweet Marble

34. Vedhmi Marble

35. Khajur Anjeer Vedhmi
36. Panch Mewa Corn

37. Panch Mewa Chakki
38. Mahanthal

39. Chadni Bar

40. Mawa Khaja

41. Fada Lapsi
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Jalebi & Imrati

1. Kesar jalebi

2. Punjabi Kesar Jalebi

3. Paneer Ki |alebi

4. Pineapple Apple Jalebi
5. Makhan Jalebi

6. Assorted Jalebi

7. lalebi with Rabdi

8. Kesar Irmati

9. Imrati with Rabdi

10. Makhan Irmati

1. Hara Chana Salad
2. Aloo Chana Salad
3. Chana Math Salad
4. Indonesian Gado Gado
5. Japanese Salad
6. Kachumber Salad
7. Khatta Meetha Salad
8. Tempered Lentil Salad
9. Peanut Coconut Salad
10. Potato Sweet Chilly Sweet
11. Potato Salad
12. Thai Raw Papaya Salad
13. Spicy Potato Chana Salad
14. Sprouted Beans Salad
15. Amercian Corn Salad
16. Baby Corn Yelow Salad
17. Celery & Radish Salad
18. Cherry Tomato With Mint Salad
19. Coleslaw Hawaiian Salad
20. Corn & Apple Salad
21. Fresh Green Salad
22. Creamy Russian Salad
23. Cucumber & Dill Salad
24. Diced Cucumber Salad
25. Egyption Lettuce Salad
26, Exotic Veg. Salad
27. Fresh Watermelon Noisette Salad
28. Garden Fresh Green Salad
29. German Potato Salad
30. Grated Carrot & Raisin Salad
31. Jelly Sunshine Salad
32. Kidney Beans Salad
33. Lentil & Sweet Paper Salad
34. Mexcian Three - Bean Salad
35. Orange Walnut Salad
36. Walnut Salad
37. ltalian Pasta Salad
38. Mexican Pasta Salad
39. Pasta Asparagus &
Potato Salad
40. Pasta Pepperoni Salad
41. Potato & Spring Onion Salad
42. Salad Nicoise
43. Tomato Asparagus Salad
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44,
45.
46.
47.
48,
49,
50.
51,
52.
53.
54,
55.
56.
58.
59.
60,
61.
62.
63,
64,
65.
66,
67,
68,
69,

lossed Julienne Salad
Waldorf Salad

Young Carrot Salad
Moroccan Salad
Paine Apricot Salad
Hariyali Salad

Mutter Beans Salad
Hara Chana Makai Ka Salad
Kathor Salad
Sprouted Mung Salad
Fresh Dressing Salad
Fruit Bolar Salad
Beans Sprouts Salad

7. Thai Salad

Cheese Apricot Salad
Green Tray with Salad
Mexican Salad

Corn Bunt Salad
Smoky Aloo Salad
Ponk Capiscum Salad
Palitana Salad

Papaya Pomegranate Salad
Lenten Burger Salad
Carrot Date Salad
Florida Salad

Spanish Salad

0. Pina Apricot Salad

. Orange Apricot Salad

. Srilankan Salad

. Green Grape Kivimold Salad
. Russian Salad

. Waldorf Salad

. Fresh Orange Dressing Salad

Accompaniments

L S

-

u

Green Chatni
. Methi Chatni
Fruit Chatni
Mango Pickle
Lemon Pickle

6. Mixed Punjabi Pickle

. Bengali Pickle

#. Punjabi Pickle
9. Punjabi Mixed Pickle

10.
11.
12
13.
14.
15.
16.
17
18.
19.
20.
21

27

P

Murabba Counter
Green Chilly Pickle
Spring Onion
Vinegar Onion
Onion Ring

Raw Onion
Sambharia Chilly
Angoor Sambharia
Lasan Chatni
Peanut & Tomato Chatni
Sweet Mango Chatni
Tomato Chatni
Coconut Chatni
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SRS

3. Khajoor Chatni wogz 424l
)4 Onion Chatni il lu =2dll
25. Mooli Chatni yell azefl
26. Salsa Sauce W aia
27. Hot Sauce diz wla
28. Szechwan Sauce Asmai A
29. Manchurian Sauce vy dlus lia
30. Mint Chatni -z =edll
31. Coriander Chatni sl wl-s2 =zell
32. Meysoor Chatni Haye azdl
Dressings 3ulon
1. Italian d21dluq
2. Salsa Ranchero A 213l
3. Lemon Au
4. Thousand Island Dressing wifaes 2 -4 Jalla
5. Tahini Creamy Aldl-l £l
6. Sour Cream A2 £lu
7. Vinaigrette diqasl
8. French i
9. Mustard Moys Wazs Ml
10. Lemon Mayonnaise Salad A il s
11. Mustard Mayonnaise Salad W2z § Wl Mals
12. Cheese Mayonnaise Salad (s il weans
13. Thousand Island Salad Alfiaes BUBHHAS A
14. Gado Gado Salad SRR
15. Garlic Mayonnaise Salad dls waAd s uans
16. Salsa Sauce WEA Wl
17. Avocade Salad wel ks AL
18. Peanuts Dressing [tz 41
19, Italian Dressing Geilau JM
20. Honey Dressing al= 3G
21. Dill Salad (24 weus
 Garihes § i
1. Herb Croutons wof g1z
2. Gherkins Al
3. Pickled Onion sy 2l
4. Coriander sidlal-sz
5. Roasted Garlic 224 ulds
6. Brown Onion w15 vittlu-
7. Lemon Segments AuA W2 u
e €9 Chat A2
1. Bhel Puri ‘4’1‘15‘
2. Sev Puri )(q\iﬂl
3. Dahi Papdi edl e dl 2z
4. Kurmuri Palak Patta Chat g0l WA w1z
5. Banarasi Chat oqtia sl L
6. Kalmi Chat sandl a2
7. Laccha Katori Has9y 52191
8. Raj Kachori 2 saidl
9. Dhokla Chat AL&ow 302
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SHhO

Chat 12

10. Tiranga Wada Chat (A0 s we
11. Rasgulla Spicy Chat auzeal auddl e
12. Dahi Gunjiya Chat el 3l ez
13. Corn Chat s 2
14. Dahi Ka Raj Bhog el Al 20l
15. Kanjiwada ( Different Flavors ) stga st ((35+ sda)
16. Hapood Chat Wiy sz
7. Aloo Mutter Chat by H23 w2
18. Agre Ka Bhalla DU 5 e
19. Tawa Mathura Chat Adl WY w2
20. Century Chat Wyl iz
21. Yellow Mutter Ragda wetl M22 23
22. Dry Fruit Chana Chat 414 §5 g w2
23. Ragda Samosa Chat LA 5L WML 2
24. Rajasthani Sprouted Chat sl 2ub2s w2
25. Kela Ki Tikki sl Alsdl
26. Millennium Tikkiya ldiAlum A5l
27. Aloo Tikkiya vy Zl5la
28. Chhole Tikkiya Bié Al
29, Lucknowi Stuffed Tikkiya quidl 2284 L5l
30. Two In One Tikkiya 3 Gt an Aldla
31. Vegetable Seekh Kabab Aoy alls s
32. Hariyali Seekh Kabab wiludl dls sum
33. Paneer Satay wllz Adu
34. Paneer Mutter Adrak Mirchi Ka Chilla iz w22 sgas slall &1 leen
35. Mutter Chilla w2z ey
36. Paneer Chilla wlla allsen
37. Paneer Tikka wla dlss
38. Mung Dal Ka Pizza Wl s dlou
39. Hyderabadi Chilla deaieugl Alea
40. Kashmiri Chilla sadld) Al
41. Mini Masala Dhosa il s alau
42. Mini Mysore Dhosa Wl d32 dlan
43. Spring Dhosa alx alu
44. Mysore Spring Dhosa Wy akl dla
45. Jodhpuri Rawa Dhosa iyl 2a il
46. Rawa Masala Dhosa 2 A 3l
47. Mysore Rawa Dhosa Uy 2 dlau
48. Mini Uttapam ( All Type) WAl G (e 216)
49, Idly Taka Tak Bl 20 25
50. Platinum ldly W@ilw Gedl
51. Tiki Taka Tak A 2w 2s
52. Mini Pizza ( All Type ) -l o (2ale 20d)
53. Italian Pasta ( All Type ) Saidlu el (vila 28w)
54. Mini Burger Wil w2
55. Pau Bhaji RIECTE
56. Tuver Kulcha 442 §65u
57. Chhole Kulcha Bla g5
58. Mushroom Kulcha Rt L
59. Chhole Bhature Bl mgd
60. Paneer Stuffed Sizzlers wlls 2255 dloal
61. Makai Masti uss uidl
62. Makai Bhel wasd
63. Grilled Steamed Bhutta Ales 210
64. Fruit Kulliye §2 gedld
65. Paniyaram / Panki Wl u-4l
66. Papdi Chat il iz
67. Chole Samosa ald Al
68. Ragdaa Patties CETRY(EEY
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6Y. Imarti Chat

70. Ghebar Chat
71. Paneer Chilla
72. Bombay Bhajipav
73. Veg. Adai

74. Variety Pizza
75. Jodhupuri Pizza
76. Bread Nest
77.Suki Bhel

78. Makai Masti

79. Veg. Barbecue

1. Hakka Noodles

2. Manchurian With Noodles
3. American Copse

4. Chowmein

5. Long Life Flat Noodles

6. Garlic Ginger Noodles

7. Burnt Garlic Noodles

8. Lemon Chilly Flat Noodles
9. Fried Rice

10. Ginger Fried Rice

11, Sezwan Fried Rice

12. Burnt Garlic & Chilly Rice
13, Paneer Paper Chilly

14. Paneer Babycorn With Spinach & Almond

15. Paper Sezwan
16. Paneer Babycorn In Sezwan Sauce
17. Honeyed Szechwan Paneer With Sesame
18. Cripsy Babycorn & Paneer In Hot Sauce
19. Vegetable Manchurian
20. Cabbage & Coriander Manchurian
21. Vegetable Hong Kong
22. Vegetable Sweet & Sour Cripsy
Chilly Potato
23. Chilly Babycorn
24. Mandarin Ginger Paneer
25, Vegatable Finger Szechwan
26. Vegetable In Hunan Sauce

27, Mixed Yegetable Crisp With Sweet & Sour

28. Fried Brinjal In Hot Garlic Sauce

29. Chinese Sizzler

30. Vegetable Crispy

31. Chinese Bhel

32. Paneer Chilly Dry

33. Paneer Chilly Dry With Manchunian

34. Noodles Masti

35. Noodles Masti With Manchurian

36. Oriental Stir - Fry

37. Stir - Fried Baby Corn

38. Chilly Potato Dry

39, Chilly Wild Paper Potato

40. Jade Vegetable

41. Cantonese Stir - Fried Vegetable

42. Broceoli & Bamboo Shoots In Light Soy
& Honey

43. Stewed Noodles With Exotic Vegetable

18
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44, Five Jewels In Butter

45, Eight Jewels Shantang Vegetable
46. Cripsy Corn Salt & Paper

47. Vegetable Spring Roll

48. Chinese Singer With Hot Sauce
49. Crisp Roll

50. Chinese Bhel

51. Paneer Chilli Fry

52. Fried Rice Manchurian

53. Stir Fry

54. American Chopsey

55. Spring Roll

56. I1tli Chilli Fry

57. Potato Chilli Fry

Farsan (Hot)

1. Punjabi Samosa

2. Paneer Samosa

3. Paneer & Cheese Samosa
4. Mutter Paneer Samosa
5. Makai Samosa

6. Chinese Samosa

7. Dal Samosa

8. Mixed Samosa

9. Dhol Samosa

10. Pyaaz Ki Kachori

11. Khasta Kachori

12. Mung Dal Kachori

13. Lilva Kachori

14, Lilva Cone

15. Lilva Ghughra

16. Sev Roll

17. Jodhupuri Mirchiwada
18. Mint Raita

19. Mixed Raita

20. Mughlati Raita

21. Plain Curd

22. Dahi Gunjiya

23. Dahi Pakoda

24. Dahi Wada

25. Rajasthani Dahi Wada
26. Supreme Dahi Bhalla
27. Jodhpuri Kofta

Farsan (Steamed)

. Surti Patra

. Ras Patra

. Surtt Khaman

. Sandwich Dhokla

. Tirangi Dhokla

dra

. Chola Methi Ka Barfi Dhokla
. Stuffed Khandvi

. Plain Khandvi
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10.
11.
12.
13.
14,
15.
16.
17.
18.
149.
20.
21.
22.
23.
24,
25.
26.
27.
24.
29.
30.
31.
32.
33.
34,
35
36.
37.
38.
39.
4(0.
41
42,
43.
44,
45.
46.
47
44.
44,

50.

&l
.

Farsan

Dudhi Na Muthiya
Vegetable Muthiya

Trirangi Patties

Lilvana Ghughra

Ratalu Maska Patties

Lila Chana ni Tikki

Aloo Mutter Mint Envelope
Corn Paneer Ghughra
Chinese Wonton

Bhel Sanjori

Dosa Balls

Chinese Cigar

Ratalu Vatana Patties

Corn Mesbag

Lilva Corn

Idli Bonda

Khasta Kachori

Green Sanjori

Ravioli Pasta with Tart Sauce
Mexican Ralonise

Veg. Florientine Roll with herb Sauce
Chimchanga

Sorwoll Dosa

Corn Cutlet with Corn Sauce
Fry Canneloni

. Hungarian Potato

Corn Paneer Puff with Salsa Sauce
Chinese Dumpling with Sauce
Khandvi

Sev Khamani

Patra

. Chana Dal - Methi ni Bhaji na Dholka

Damuni Dhokla

Corn Veg. Handvo
Ratalu Mutter Handvo
Dahivada

Dzhi Gunja

. Bengali Dahi Vadi

Cake Dhokla
Idli Sangai
Mari vala Dhokla

1. Paneer Lababdar

2. Paneer Butter Masala

3. Kadhai Paneer

4. Paneer Ka Salan

5. Paneer Amritsari

6. Paneer Pasanda

7. Paneer Palak Kaju

8. Paneer Bhurji

Y. Paneer bhurji with Gravy
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10. Paneer Lacknowe

11. Paneer Mehti Malai

12. Paneer Shaan E Nawabi
13. Dum Ka Paneer

14. Kaleji Paneer

15. Paneer Capiscum In Saffron Gravy
16. Paneer Dum Anari

17. Paneer Kali Mirch

18. Paneer Khada Masala
19. Paneer Lajawab

20. Paneer Lehri Masala

21. Paneer Udan Masala

22. Chilly Paneer Baby Corn
23. Mutter Paneer

24. Palak Paneer

25. Malai Kofta

26. Nargisi Kofta

27. Kofta Shaam Savera

28. Chenna Chum Kofta

29. Cheese Angoori

30. Jamuni Kofta

31. Kesarwale Paneer Ke Kofta
32. Rani Kofta

33. Hara Makai Korma

34. Shahi Korma

35. Khoya Kaju Daanedar
36. Navrattan Korma

37. Vegetable Nawabi

38. Kadhai Vegetable In White Gravy
39. Khoya Mutter Korma
40). Vegetable Begum Bahar
41. Diwani Handi

42. Gabhi Musallum

43. Palak Baby Corn

44, Mutter Mushroom

45. Methi Mutter Malai

46. Makai Mutter Mushroom
47. Makai Paneer Makhni
48. Corn Tomato Bharta
49_Corn Tomato Paneer Bharta
50. Mutter Maharani

51. Mutter Angoor

52. Mutter Baby Corn

53. Mutter Chum Chum

54. Mutter Patra

55. Chonk Mutter Adraki
56. Milani Tarkari

57. Methi Malai Corn

58. Methi Chaman

59. Subji Kolhapuri

60. Palak Corn Capsicum
61. Shabnam Curry

62. Baby Corn Kali Mirch
63. Bagara Baingan

64. Butta & Dhingari Masala
65. Chilli Milli Tarkari

66. Dhingari Badam

67. Dhingari Dum Sunhari
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68. Kacchi Mirchi Ka Salan
64. Khumb Hara Dhaniya Masala
70. Mushroom Hara Pyaz
71. Sarso Ka Saag

72. Gajar Methi Ki Sukhi Subiji
73. Mutter Gobhi

74 Vegetable |halfarezie
75. Mutter Gobhi

76. Aloo Gobhi

77. Gobhi Khusk Purdah
78. Gobhi Achari

79. Aloo Siatkoti

80. Aloo Do Pyaaza

81. Aloo Chatpatta

#2. Kala Khatta Dum Aloo
83. Kashmiri Dum Aloo

#4. Rajasthani Bataki

45. Lasania Bataki

86. Benarasi Dum Aloo

87. Dum Aloo Bhojpuri

88. Dum Aloo Chutneywala
89. Pahadi Aloo

90. Stufted Capsicum / Parwal / Carrots / Tomato

91.Simla Rang Birangi

92. Stuff Potato Ravaiya

93. Tawa Mehfil

94. Litchi Badam Ki Subji {Paneer Gravy )
95. Vegetable Singapori

96. Vegetable Makhanwala
97.Shahi Vegetable

94. Green Gujarati

94. Mutter Babycorn Potato

100. Mutter Makai Cupsicum Fansi ( Pun. Guj. }
101 Mutter Mugar Malai Dry
102. Bhindi Bahurani

103. Parwal Potato (Pun.)

104. Paneer Capsicum

105. Paneer Patiyala

106. Paneer Lajavab

107. Paneer Achan

108. Balti Paneer

104, Moglai Paneer

110. Methi Malai Mutter Paneer
111. Baby Corn Paneer Capsicum
112 Kaju Khoya

113. Corn Tomato Bhartha

114. Veg. Makhanvala

115. Molded Potato

116. Cheese Pai

117. Punjabi Chole

118. Dum Aloo

119. Tava Subji

120. Vegetable Assorted

121. Palak Paneer

122. Corn Capsicum Bataki

123. Baby Com Paneer Capsicum
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Gujarati

. Stuffed Bhindi Masala

. Bhindi Masala

. Bhindi Kit Kit

. Mutter Bhindi Dry

. Mutter Bhindi Capsicum Dry

. Papadi Lilwa

7. Papadi Lilwa Khandvi

8. Bhinda Capsicum Tomato /
Bataka Capsicum

9. Fansi Makai

10. Mutter Makai Capsicum Fansi

11. Kaju Karela

12. Kaju Kela Karela

13. Mutter Patra

O LD -

o

14. Dana Muthiya Papdi

15
16
17
18
19
20
Z21
22
23
24
96
26

.

G S |

28

29.

30

3l

32

33.
34
35.
36.

37
38
39

40.
41.
42.
43.
44,
45.
46.
47.
48.
49,
50.
5L
52.

53.

54
55
56
57

58

. Papadi Muthiya

. Pattarveliya Nu Shak

. Turiva Patra Vatana

. Ugadela Kathor Nu Shak

. Undhiya

. Surti Undhiya

. Mini Undhiya

. Green Chatni Bataka

. Lila Chana Vatana Nu Shak With Ponk
. Parval Kakdi Capsicum Muthiya
. Vatana Ma Vatana Na Kofta
. Patra Ane Muthiya Dahi Ma
. Livla Ni Dhokli

. Sambhariva (Bhindi/ Tinorda/Karela )
Parwal Bharela ( Green )

. Valor Muthiya Dana

Surti Dana Muthiya

. Gawa Dhokli

Fansi Makai Khandvi

Methi Dana Nu Shak

Malai Parwal (White)

Mix Dana ( Muthiya, Khandvi & Patra )
. Mix Vatana Kofta

. Lilva Ratalu

. Mix Dana Bataki

Bharela Parvar

Green Chana Vegetable
Panchratna Karela

Turiva Patra Vatana

Fansi Makai Vatana

Mix Tava Subji

Tava Undhiyu

Lilva Ringan

Gavar Dholkai

Potato Vegetable

Yellow Dry Vegetable

Curd Potato

Rajwadi Potato

Goanese Potato

. Hyderabadi Potato

. Sobaaji Potato

. Potato Chips

. Stuffed Potato

. Jodhpuri Potato
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1. Fangela (Mug / Moth ) galan (W31 Wis)

2. Ranguni Val inell et

3. Chana Ni Dal actll e (slZaadl)

4. Navratana Kathor 142 5401

5. Bataka Dahiwala wizist £ldasn

6. Lasania Bataka Gashlul 215t

7. Rimjhim Aloo Al 2y
Rajasthani e e Nk

1. Dal AL

2. Bati ( Masala, Mewa, Plain ol (wanett, W, 454)

3. Churma (Kesar, Badam & Rose ) Yl (Batz, meam, )

4. Aloo Jodhpuri wy iyl

5. Mewari Aloo Hardl 2y

6. Lipatwa Aloo dluzal suy

7. Punch Kuti Ki Subji Wit g2l A ey

8. Hare Chane Ki Sukhi Subji 43 £l YWl 30

9. Ker Sangari 52 d=dl

10. Govinda Gatta e ETATT

11. Gatte Ki Subzi a3 4l woeso

12. Kadhi sdl ,

13. Jodhpuri Kadhi Pakodi iyl sdl ustdl

14, Fali Fry el 1

15. Keria Fry EIUTET

16. Bajre Ki Khichadi ouyrs A Wladl

17. Churmo Al

18. Dal Batti 14 suél

19. Gatta nu Shaak Al s

20. Ram Khichadi 2 vl

21. Kesar Batti g3z 12l

22. Panchkuti Shaak Wagll s

23. Mix Veg. Shaak (e oy, 2us

24, Mirchi Vada (il an

25. Dahi Vada sdl ast

26. Pyaz Kachori iy sl

27. Care Sangri nu Shaak 53 Widdld s

28. Dahi Bhindi nu Shaak adl allflq s

29. Bharel Tinshi may Al

30. Lila Haldar nu Shaak dlaamiz s

31. Methi Vadi nu Shaak Ul 2l s

32. Papad methi nu Shaak Wiy el s

33. Rajasthani Aloo 209zl v

34. Kanda - Tameta Kadhi S151- 2821 5&%

35. Bhindhi Kadhi adl ] 541

1. Baked Macaroni Pineapple olg4 wel-Al wil4ua

2. Baked Spaghetti Napolitan ol%s 243ks Auidlz

3. Baked Floretine oles sl

4. Baked Corn Chilly olgs i Al

5. Vegetable Cannelloni dagama uA sl

6. Cheese Cannelloni Al anealdl

7. Mexican Tria Ul 21l

8. Burmese Spaghetti opallat 2432l

9. Anbergine Moussaka sl Ml

24 |
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Baked Dish

10. Brocoli & Baby Corn With Mornay Sauce

11. Spinach & Baked Corn

12. Broccoli & Pasta Baked In Yellow Sauce

13. Tomato Clamart

14. Spinach Roulade
15. Pineapple Macroni
16. Spaghetti Pineapple
17. Canneloni

18. Mexican

19. Italian

20, Lajaniva

21. Macroni Hot - Pot
22. Back Trayo

23. Aloo Muskan

24. Enchiladas

25. Veg. Florentine

206. Corn Palak Ravioli Bake

1. Vegatable Biryani
2. Handi Biryani
3. Hyderabadi Biryani
4. Purdah Biryani
5. Anokhi Biryani
6. Goli Biryani
7. Zarda Biryani
8. Kashmiri Biryani

Rice

Jeera Rice

Kesar Rice

Bamboo Rice

Bajre Ki Khichadi
Makai Ki Khichadi

5. Dal Khichadi

7. Kashmir Ki Kali

8. Steamed Rice

9. Taj Laving Rice

10. Rajasthani Pulao
11. Thai Rice

12. Mexican Rice

13. Coconut Rice

14, Maharashtrian Rice
15. Cheese Pepper Rice
16. Indonesian Rice

17. Veg. Rice

ik W -

g

1. Missi / Makai Ki / Tandoori /
Roomali / Pudina / Fulka /

Khasta / Shermal
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1. Dal Tadka

2. Dal Hyderabadi

3. Dal Makhani

4. Dal Panchmal

5. Gujarati Dal

6. Chutti Moong Ki Dal
7. Udad Chana Ki Dal
8. Tomato Kadi

9. Orange Kadi

10. Punjabi Kadi

11. Patan Ki Kadi

12. Mango Kadi

13. Dapka Kadi

14, Panchkuti Dal

15. Dal Fry

16. Dal Tadka

17. Moglai Dal

18. Osaman

19. Rajasthani Dal
20. Dhan Shak Dal

Papad Ki Tashkari

1. Sabudana Papad

2. Masala Papad

3. Roasted Papad

4. Roasted Masala Papad

5. Amirtsari Papad

6. Aloo Ki Papad

7. Disco Papad

8. Khichiya Papad

9. Khichiya Masala Papad (Counter )
10. Sareveda Masala Papad
11. Mithiya Papad

12. Bikaneri Papad

13. Fried Papad

14. Roasted Papad

15. Papad Gulla

16. Sabudana Papad

17. Rangeen Papad

18. Gavar Sing

1. Mutter Pulao
2. Vegetable Pulao
> 3.Corn Peas Pulao
4
5

. Kashmiri Pulao

. Navaratan Pulao
6. Dum Ka Pulao
7. Badshahi Pulao
8. Jeera Pulao
M 9. Moti Pulao
¥ 10. Peas Pulao
11. Hyderabadi Pulao
12. Trirangi Pulao
* , 13. Masala _Pglao
T s 26
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1. Plain Paratha

2.. Aloo Mutter Paratha

3. Aloo Gobi Paratha

4, Palak Paratha

5. Reddish Paratha

6. Paneer Paratha

7. Mutter Paneer Paratha

8. Cheese Paneer Paratha

9. Nariyal Paratha

10. Lacchedar Pudina Paratha
11. Mirchi Paratha

12. Pudina Paratha

13. Reshmi Shahi Luchha Paratha
14. Pudina Reshmi Luchha Paratha
15. Palak Luchha Paratha

16. Luchha Paratha

17. Stuffed Paratha

19. Methi Paratha

20. Mexican Paratha

21. Vatana Paratha

22. Fulavar Paratha

23. Cabbage Paratha

Garam Puri

1. Vedhmi Puri
2. Plain Puri
3. Palak Puri
4, Tomato Puri
5. Kolkatti Puri

1. Plain Naan

2. Baby Mutter Naan

3. Cheese Naan

4, Paneer Naan

5. Pudina Naan

6. Aloo Naan

7. Khandari Naan

8. Gilafi Naan

9. Hariyali Naan

10. Badami Naan

11. Garlic Naan

12. Stuffed Masala Naan
13. Fudina Naan

14. Tanduri Naan

15. Tanduri Roti

16. Stuffed Naan

17. Amritsari Kulcha

18. Cheese Paneer Kulcha
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1. Plain Kulcha

2. Stuffed Kulcha

3. Masala Kulcha

4. Paneer Kulcha

5. Amritsari Kulcha

6. Pudina Kulcha

7. Methi Na Thepla

8. Bhakri

9. Bajre Ki Roti

10. Lazeez Cheese Kulcha

Sweet Starter

(Added Mamn Starter)

1. Alphonso Mango Rasgulla
2. Assorted Sandesh

3. Strawberry Sandesh

4. Orange Sandesh

5. Mango Sandesh

6. Assorted Tarts-Sweet

7. Pista Tarts

8. Chocolate Tarts

9. Strawberry Tarts

10. Badam Dada

11. Badam Kalash

12. Badam Pista Burger

13. Badam Pista Millennium

14. Badam Pista Rawa Chum Chum

15. Badam Saffron Rawa Roll

16. Disco Baked Badam Burger

17. Disco Fresh Kopra Burfi
18. Disco Pista Burfi

19. Kaju Pista Kalash

20. Malai Gillori

21. Malai Tart Roll

22. Mango Sandesh

23. Orange Almond Ball

24, Petha Ka Angoor

25, Pineapple Sandesh

26. Pista Ball

27. Pista Lounge

28. Chocolate Lounge

29. Badam Pista Lounge
30. Santra Malai Kumda Roll
31. Bon Bon

32. Strawberry Sandesh (Seasonal )

33. Chocolate Strawberry
34. Kashmiri Ball

35. Stuffed Lychee

36. Kashmiri Ball

37. Pan Roll

38. Petha Pan

39. Malai Pan

40. Mewa Pan

28
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Sweet (Special)

oy

1. Badam Ka Halva

2. Badam Pista Ka Halva
3
4
5

Shahi Halva

. Kaju Halva
5. Pista Pineapple Halva
6.

Tawa Sizzler Halva ( Dryfruit )

7. Kaju Katli
8.
9"

Badam Katli
lranga Katli

10. Baked Badam Katli

11. Pista Badam Roll

12. Pista Badam Sandwich
13. Pista Ghughra

14, Pista Rasgulla

15. Pista Katli

16. Badam Bati

17. Badam Pizza

18. Badam Pista Basket
19. Baked Kaju Boondi
20. Baked Badam Rasgulla
21. Kaju Kesar Samosa

. Baked Badam Boondi

4. Mango Lara

)

3. Baked Badam Malai Roti
4

5. Strawberry Lara

26, Orange Lara

27. Khajoor Ke Gur Ki Rasgulla

28. Pista Stuffed Pancake With Cream
29. Badam Halav In Badam Katori

With Rabdi

Speciality Counter

1.
. Hariyali Seekh Kabab

~-

O U s LK

~3

oo

9

Bar Be Que

Vegetable Seekh Kabab

Bharva Aloo

. Kalimiri Aloo
. Paneer Tikki Kesari
. Khandan Paneer

Paneer Tikka

. Phaldari Seekh Kabab
j. Stuffed Mushroom

10. Exotic Vegetable In Mixed Herbs
11. Achari Gobhi

12. Herbed Paneer In Ginger - Orange Sauce

13. Paneer Pepper Steak

e

(50 B T oS

o~

Meeruth Aloo Paratha
Meeruth Mutter Paratha
Meeruth Mixed Paratha

Yellow Cholla
Aloo Ki Subiji
Tomato Chatni
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7. Mooli Chatni
H. Onion Chatmi

9. Lemon Wedges / Cut Chillies /

Onion Rings
10. Chaar Daal Ka Daalcha

Jodhpuri Dhaba

1. Papad Bhaji

2. jodhpuri Gatte Ka Subji
3. Dhaka Paratha

4. Stuffed Paratha

5. Jodhpuri Kadhi

6. Jodhpuri Gatte Ka Pulay
7. Lasan Ki Chatni

8. Gur, Ghee, White, Makhan, Spring Onion.

Kerala Kutir

. Kadla Karry

. Vegetable Mandi
. Vegetable Handi
CAppam

. Malabar Paratha
. Tomato Rice

. Lemon Rice

. Curd Rice

. Coconut Chatni
(). Lasan Ki Chatni

South Indian

1. Idli

2. Chana dal ni [dhi
3. Mexican Idli

4. Chinese Idli

5. Sambhar

6. Vatan Sambhar

7. Madrasi Chutney
8. Jodhpuri Dosa

9. Three Layer Dosa
10. Mendu Vada

11. Veg. Uttapam
12. Rasam

13. Panivanam Idli
14. Kanjipuram Paniyanam Idli
15. Amli Rice

16. Malgapodi

17. Apam

18. Onion [stu
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Hariyali Dhaba

1. Stuffed Aloo Paratha WES UG UUH

2. Stuffed Gobhi Paratha 2245 alsll vast

3. Stuffed Mutter Paratha WHS M2 WUSL

4. Stuffed Mooli Paratha 2255 well waust

5. Tawa Sprouted Mung Bhaji At 324 wadl nuse

6. Tawa Palak Bhaji Al WIES W10

7. Tawa Mutter Capsicum Bhaji Al Mz sallsuon

8. Tawa Green Onion & Green Lasan Ki Bhaji a3l {aull 34-3 4l quadl suz
9. Mogri Ka Achar Ll g

10. Gur, Ghee, White Makhan, $pring Onion. 3, ), audz v, 2= aidu-

Rajasthani Dhaba Aol e

1. Dal Emn

2. Bati o dl

3. Dry Fruit Churma 1 $2 yui

4. Lacha Puri @l Y3

5. Bescan Ka Paratha 6l 51 MRS
6. Malai Magar wead Wiz

7. Ker Sangri Kumatiya 2 AHl gudla
8. Jodhpuri Kadhi Pakodi sy 44l wsla
9. Dry Fruit Pulav #a g2 Yua
10. Vegetable Pilav AIW2AH YA
11. Ram Khichdi Ll

12. Bikaneri Mirchi Kutta ollsdl il g2
13. Lasan Ki Chatni auail uzell

umsl e
(@R 3)

Punjabi Dhaba
(Bhangada Dance)

1. Paneer Patiyala uls wdlwe

2. Paneer Amritsari wls syaudl

3. Paneer Dopyasa ufla elvaou

4. Mixed Punjabi Subji lezs sl o
5. Mutter Maharani U2z Mzl

6. Mutter Mushroom M2T MAUFN

7. Vegetable Chup 4502004 AN

8. Dal Makhni AU

9. Dal Tadka AUR |

10. Jeera Rice W AT

11. Peas Pulav lat Yaua

12. Vegetable Pulav AWEUY Y
13. Stuffed Kulcha 2§48 $8U

14. Paneer Garlic Paratha wella sulds wast
15. Onion Garlic Paratha edl ulds waust
16. Masala Puri wad il

17. Masala Dahi wale sl

18. Raita udal

19. Lassi 4l

20. Assorted Papad waulZ s wvs
Kathiywadi Dhaba Az ;s
1. Sukhdi Auil

2. Bengan Bhartha CETREY

3. Sev Tomato Ka Shak da 221 s
4. Bharela Karela CERIER

3



Kathiywadi Dhaba

Admardl aien

5. Aloo Methi Ki Sukhi Subji opzis el g5 s

6. Kale Bengan & Methi Ki Subiji siont <lam viA Wl s
7. Bajre Ki Roti o3l 2izdl

8. Bhakhri ol

9. Methi Ka Theple el - el

10. Gujarati Kadhi Hraudl sl

11. Khicdi wilafl

12. Kathiywadi Chhas silZaiad) s

13. Lasan Chatni Augrdl uzell

14. Gur, Ghee, White Makhan, Spring Onion.

Bambay Mai

32, 4, a1z wume, wdl= ol

Wy HAE

1. One Up N

2. 0ne More aA Wiz

3. Golden Ring es 43
4. China Badam A HEM
5. Bread Flower o5 Sl

6. Papad Puff LU ERTE
7. Dragon Roll 1o 3l

orienal T

1. Mongolian Stir Fry-Create Your =t elhut 2212 8 - €tz dia e
Own Vegetable Assortment Of Vegetable, am2we Waa?s 38 dw2uy, 3
Red & Yellow Papers, Chinese Cabbage, -5 uai e, it 3y, 7
Broccoli, Mushroom, Baby Corn Pokchoy,  wissidl, wagu, Wl visily,

N G

Rice, Noodles
2. Thai Pandan Paneer
3. Stuffed Wonton In Hoisin Sauce
4. Thai Stuffed Pancake With Spicy Dip
5. Wok Fried Japanese Greens
( With Rice & Noodles )
6. Vegetable Nasi Goreng
7.Thai Curries (Red / Yellow /
Green With Steamed Rice )
8. Thai Crispy Spring Roll
9. Lohan Vegetable
10. Stewed Tofu Balls With Coriander
11. Spicy Thai Noodles
12. Bangkok Stir - Fried Rice
13. Crispy Cottage Cheese Stick With
Cracking Spinach

Indonesian /

Burmese - Kauskwe

1. (Curry With Fried Noodles, Spring
Onion, Peanuts, Chopped Chillies,
Fried Rice & Rice, Noodles With
Assorted Toppings )

- Satay - Skewered Assortment &

Vegetable With Tangy Peanut Sauce.
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1. Pasta With Sauce

2. Pastas: Herb Fettuccini / Fusilli /
Farfalle Tri Colour Sauce : Arrabbiato /
Cheese & Cream / Olio Peperoncino /
Basil & Walnut Pesto

1. Romano (Pizza With Tomato &
Jajapeno Papers )

2. Margherita (Pizza Topped With
Olive & Basil )

3. T - Flavours { Pizza With Cottage
Cheese & Papers

4. Bruschettas

5. Garlic Bread ( Farmers Bread Baked
With Garlic & Butter & Parsley )

6. Crastini Assortite ( Mix Of Different
Garnished Crastini )

7. Risotto Alla Milano

8. Assorted Mushroom Risotto

Y. Exotic Fruit Risotto

10. Assorted Stuffed Vegetable ( Onion /

Capsicum / Tomato / Brinjal / Zucchini ) W&/ gsdll)

11. On Gribble

12. Three Cheese Lasagna

13. Potato & Spinach Gnocchi

14. Crespello ltalian ( Italian Stuffed
Crepes With Filling & Sauce )

15. Baked Jacket Potato { Garlic Butter,
Maitre D, Hotel Butter Noisette Butter )

16. Vegetable Moussaka

17. Baby Potatoes Coasted With Pesto
& Parmesan

“esican

1. Enchiladas ( Corn / Refried Beans /
Paneer )

2. Toastas

3. Burritos

4. Quesadillas

5. Nachos With Cheese & Salsa

6. Fajitas [ Paneer / Vegetable / Corn )
7. Jalapeno Potatoes

8. |alapeno Fitters

9. Chilly Releno

10. Cilantro Rice

11. Green Rice

12. Tit Bit On Tawa

13. Mexican Pancake

14. Spiedini El Mexicana

15. Mexican Tacos

16. Tacos With Assorted Filling
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1. Cheese Fondue Al £ty (aed dlu $a Wagdu)
( Served With Fresh Baguettes ) '

2. Accompanied With Dips Of Garlic / sl -5 dla fhat 4 2ulds )
Herbs & Olive 0il @0l -5 idla 20 a)

3. Potato Roseti With 2 Types Of Dips W22t Az dlu 2 216 a8 fhay

Middles Eastern - A 0‘183{ -

Lebanese dwdlz
1. Shawarma - Cottage Cheese & Al - Sdy o vl
Vegetable On Vertical Rotisserie %0204 214 adlsy 312l
2. Paneer & Vegetable Layered On uAdlz 24 d0ime dud
Rotisserie il Al
3. Tahini adll
4. Harissa Sauce wdlaan Hia
5. Pita Falafal ldt s@154
Mocktails AR
1. Titanic 252415
2. Blue Lagon uc; “3
3. Pineapple Sunrise Wi e A2
4. Pina Colado s slense
5. Mint Colado Wl-2 steus
6. Angel Rose wlrd AU
7. Litchi Limca dlall dlasl
8. Fruit Punch $2 WA
9. Banana Bluesman LALAL g HA
10. Strawberry Margarita wiodl wanddlz
11. Mid - Night Beauty Wl - udz sydl
12. Green River Al a2
13. Litchi Cordial dlall £ {lma
14. ltalian Smoothie Saidla-t aydl
15. Singapore Sling [ty 2l
16. Angel Kiss vl (54
17. Tricolor AH 563
18. Orange Tang Wl 29
19. Shirley Temple audl 2w
20. Grass Hopper W v
21. Green Island Al 2544
22. Pink Panther s Y
23. Himalayan Queen [aau- (524
Chocolate Fountain ANAdz BG=A
The Exotic Fountain Of Smooth g slemZls $eli-24 als 2yu gz
Chocolate With An Array Of dhit i w25 §4 v
Fruit And Marshallows To Dip el 2 (v
A
Masala Tea, Coffee, Masala Milk, waian 21, 6191, wanen (s,
Kesariya Kadhai Milk. tadlut s (ios
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Terms & Conditions

1. Party Plot / Hall Should to us 24 Hours before the function to setup Food Counters
and Preparation to food.
. Rent of Untenils, And any other chargers due to Monopoly of wadi / Party Plot will
have to be paid by the Party.
. Any Incovenience / Difficulty to us due to Monopoly Conditions will have to be
Managed by the Party.
. Electric Points wherever required will have to be provided by party ( Three Phase
Point in Kitchen )
. Changes If any, In the menu will be accepted a week before the function, No
Changes on phone will be Accepted.
6. Once Ordered Booked, Cancellation will not be accepted.
7. For Outstation Caterers charge will be Extra.
. Executive P.R.0O"s and vip boys, If required will be charged Extra, ( Service For
Dinner will be available till 12 PM only.)
. 75% of the Payment Should be Deposited Prior to the Function any further Amount
Due will be Settled with in 3 Days After the Function.
10. Taxes Extra as Applicable ( Bill Compulsory with in 3 Days the Function )
11. Oral Conversation of the confirm Date will not be Expected Until, The Advance
Payment Received.
12. Exotic Item will be Charge Extra.
13. For Lunch Party Food will be served till 3 PM and Dinner Party Food Will be
Served Till Midnight 12 PM.

14. Extra Items, Which are not Included in package Menu, Will be Charged Extra.

Shankar WMukesh

Caterers




" WE ARE ALWAYS WITH You
TO MAKE YOURS EVENTS MEMORABLE "

Director
S. G. Kumawat

i 4

Shankar Mukesh

Caterers

5/51, Paras Nagar, Vibhag -1, Near A.E.C. Naranpura, Ahmedabad -380 013, Gujarat, India.
Phone : (R) + 91-79 - 65427692 (M) 098240 61536.
Website : www. shankermukeshcaterers.com, Emai : info@shankermukeshcaterers.com










