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CORPORATE MENU

= EVENT MENU

Professional flavours, thoughtfully crafted
for corporate events and business gatherings.
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BREAKFAST

Vegetable Poha

Aloo Paratha

Mooli / Gobhi Paratha
Poori - Aloo Bhaji &,

Vegetable Upma
Dalia (Vegetable)
Bread Butter / Jam
Grilled Veg Sandwich
Chole Bhature
Stuffed Sandwich
Idli - Sambhar - Chutney
Plain Dosa

Masala Dosa

Uttapam (Veg / Onion)
Medu Vada - Sambhar
Pongal

Lemon Rice / Curd Rice
Tea / Coffee

Boiled Egg

Sprouts

Seasonal Fruit =+
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Plain Roti / Butter Roti /

Missi Roti / Poori
Mix Veg

Aloo Gobhi

Aloo Matar
Bhindi Masala
Lauki Chana Dal
Paneer Butter Masala
Paneer Bhurji
Chole Masala
Rajma Masala
Malai Kofta
Kadai Veg

Dal Tadka

Dal Fry
DEIEVGENY
Yellow Dal
Chana Dal

Plain Rice

Jeera Rice
Vegetable Pulao
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Curd Rice

Green Salad
Kachumber Salad
Boondi Raita

Gulab Jamun
Rasgulla
Rice Kheer
Suji Halwa
Carrot Halwa
Fruit Custard
Besan Ladoo

Jalebi




(DY

Lo
50

2 4
Rhana (Banao

>

0L
0GR
OFARG

MASTER MENU LIST

_CORPORATE
& CATERING #

(9

=

Samosa

Veg Cutlet
Bread Pakora
Onion Pakora
Aloo Pakora
Paneer Pakora
Spring Roll
Veg Momos
Pav Bhaji
Chole Kulche
Veg Puff
Bhel Puri
Light Poha
Tea

Coffee
Lemon Water




