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S.N. Particular Food Item Unit
1 | Milk 1 Glass (200 ml)
2 | Milk Tea 1 Cup (150 ml)
3 | Milk Coffee 1 Cup (150 ml)
4 | Black coffee 1 Cup (150 ml)
5 | Black Tea 1 Cup (150 ml)
6 | Lemon Tea 1 Cup (150 ml)
7 | Hot Lemon 1 Glass (200 ml)
8 | Hot Lemon With Honey 2 Glass (200 ml)
9 | Curd 1 Cup (150 ml)
10 | Plain Daal 1 Glass (200 ml)
11 | Gedagudiko Soup 1 Bowl (300 ml)
12 | Vegetable Soup (fresh) 1 Bowl (300 ml)
13 | Daalko Soup 1 Glass
14 | Mushroom Soup 1 Bowl (300 ml)
15 | Chicken Soup 1 Bowl (300 ml)
16 | Mutton Soup 1 Bowl (300 ml)
17 | Jaulo 1 Bowl (300 ml)
18 | PataloJaulo 1 Bowl (300 ml)
19 | Boiled Egg 1 Piece
20 | Spicy Omelette 1 Piece
21 | Plain Omelette 1 Piece
22 | DahikoLassi 1 Glass (200 ml)
23 | Selroti 1 Piece
24 | Samosa 1 Piece (80gm)
25 | Jerry 1 Piece
26 | Vegetable Pakauda (Half) 1/2plate (5 Pieces)
27 | Vegetable Pakauda (Full) 1 Plate 10 Pieces
28 | Bread Pakauda (Make from slice bread) 1 Piece (50gm)
29 | Namkin 1 Packet (80gm)
30 | Aluchap Half 5 Pieces (150 gm)
31 | Aluchap Full 10 Pieces (200 gm)
32 | Chicken Momo (Half) 1 Plate 5 Pieces (150 gm)
33 | Chicken Momo (Full) 1 Plate 10 Pieces (250
gm)
34 | Mutton Momo (Full) 1 Plate 10 Pieces (250
gm)
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S.N. Particular Food Item Unit

35 | PanirMomo (Half) 1 Plate 5 Pieces (150 gm)

36 | PanirMomo (Full) 1 Plate 10 Pieces (250
gm)

37 | Vegetable Momo (Half) 1 Plate 5 Pieces (150 gm)

38 | Vegetable Momo (Full) 1 Plate 10 Pieces (250
gm)

39 | Vegetable Chowmein (Half) 1/2 Plate (150 gm)

40 | Vegetable Chowmein (Full) 1 Plate (250 gm)

41 | Chicken Chowmein (Half) 1/2 Plate (150 gm)

42 | Chicken Chowmein (Full) 1 Plate (250 gm)

43 | Egg Chowmein (Half) one Egg 1/2 Plate (150 gm)

44 | Egg Chowmein (Full) one Egg 1 Plate (250 gm)

45 | Samosa + Tarkari (2 samosa+1Bowl tarkari) | 1 Plate 250 gm

46 | Mix Chat Half Plate (One Samosa) 1/2 Plate

47 | Mix Chat Full Plate (Two Samosa) 1 Plate 250 gm

48 | Vegetable Thukpa 1 Bowl 250 gm

49 | ChikenThukpa 1 Bowl 250 gm

50 | French Fry 1 Plate (150 gm

51 | Vegetable Burger (made of 60 gm bun) 1 Piece

52 | Chicken Burger (made of 60 gm bun) 2 Piece

53 | Vegetable Sandwich (made of hify slice) 1 Plate

54 | Chicken Sandwich made of hify slice) 1 Plate

55 | Omelet Toast (2 Eggs+2 Breads) 1 Plate

56 | Dried Papad/ Fried Papad 1 Piece

57 | Pickle (Aachar) Mix 1 Plate

58 | Sada Roti (Chapattis) 1 Piece

59 | GedagudiTarkari 1 Bowl (100gm)

60 | Fried Chana 1 Plate (100gm)

61 | Plain Paratha (paratha, tarkari, achar) 2 Piece Set

62 | PanirParatha (paratha, tarkari, achar) 1 Piece Set

63 | AluParatha (alu, paratha, tarkari, achar) 1 Piece Set

64 | Mutton Curry Half 1/2 Plate

65 | Mutton Curry Full 1 Plate

66 | Chicken Curry Half 1/2 Plate

67 | Chicken Curry Full 1 Plate

68 | Fish Curry Half 1/2 Plate
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S.N. Particular Food Item Unit
69 | Fish Curry Full 1 Plate
70 | Mushroom Curry 1 Plate
71 | PanneerGreavy 1 Plate
72 | Green Salad 1 Plate
73 | DahiChiura ( 1 Cup Dali + 1 Cup Chura) 1 Plate
74 | Wai-Wai Noodles (Cooked with veg.) 1 Piece
75 | Wai-Wai Noodles (Plain cooked) 1 Piece
76 | Wai-Wai Noodles (One Egg cooked) 1 Piece
77 | Plain rice (jiramasino/basmati) 1 Plate 250 gm
78 | Vegetable Fried rice (jiramasino/basmati) 1 Plate 250 gm
79 | Mutton Fried rice (jiramasino/basmati) 1 Plate 250 gm
80 | Chicken Fried rice (jiramasino/basmati) 1 Plate 250 gm
81 | Special Dal Fried 1 Bowl 200ml
82 | Special Mix Vegetable Curry (Fresh) 1 Plate 200gm
83 | Khir Set (Khir +achar + tarkari) 1 Plate 250 gm
84 | ChiuraTarkari 1 Plate 200gm
85 | MasuChiura Set (Chicken) 1 Plate 200gm
86 | Furandana /Chiura Set 1 Plate 200gm
87 | Egg Curry (of One Egg) 1 Plate

88 | Banana Milk Shake (banana-1, curd, milk - | 1 Glass
lcup +sugar)
89 | Plain rice (jiramasino/basmati) Full Set (rice | Full Set/ as per demand
(jiramasino/basmati)+daal+tarkari+ saag+
achar+salad)

90 | Plain rice (jiramasino/basmati) Half Set (rice | Half Set /250gm rice
(jiramasino/basmati)+daal+tarkari+Saag +
achar+salad+papad)

91 | Special rice (jiramasino/basmati) Full Set Full Set
(rice
(jiramasino/basmati)+daalfried+panir(50gm)+
tarkari+saag+achar+salad+papad)

92 | Special rice (jiramasino/basmati) Half Set Half Set
(rice (jiramasino/basmati)+daal fried+
panir-+tarkari+saag+achar+salad+papad)
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S.N. Particular Food Item Unit
93 | Plain Roti Full Set ( roti+dal+tarkari+sag
*achar+salad) Full Set (5 Pcs)
94 | Plain Roti Half Set (roti+dal+tarkari+sag
+achar+salad) Half Set (3 Pcs)
95 | Special Roti Full Set (roti+dalfried+panir Full Set Plain Roti (5
+tarkari+sag+achar+salad+papad) Pcs)

96 | Special Roti Half Set (roti+dalfried+panir Half SetPlain Roti 3 Pcs)
+tarkari+sag+achar+salad+papad)

97 | Mutton rice (jiramasino/basmati) Full Set Full Set
(rice (jiramasino/basmati)+daal+tarkari+
saag+ achar+salad)

98 | Chicken rice (jiramasino/basmati) Full Set
(jiramasino/basmati) Full Set (rice
(jiramasino/basmati)
(jiramasino/basmati)+daal+tarkari+ saag+
achar+salad)

99 | Fish rice (jiramasino/basmati) Full Set (rice Full Set
(jiramasino/basmati)+daal-+tarkari+ saag+

achar-+tsalad)
100 | PuriTarkari (4 Pcs Puri + 1 Plate Tarkari) Full Plate
101 | Puri 1 Piece
102 | AluParatha 1 Piece
103 | Plane Paratha 1 Piece
104 | Donut 1 Piece
105 | PanirParatha 1 Piece
106 | Bhatura 1 Piece
107 | Chicken Chilli (bone less) 1 Plate (100gm Chicken)
108 | Potato Chilli 1 Plate
109 | PanirChilli 1 Plate
110 | PanirPakauda 1 Plate
111 | Chicken Fried 1 Plate
112 | Chicken Sadheko 1 Plate
113 | Fish Fried 1 Plate
114 | Pulau Set 1 Plate
115 | BadamSadheko 1 Plate (50gm)
116 | AluSadheko 1 Plate (150Gm)
117 | Pangra Fried 1 Plate 150 gm
118 | AluBodiTaama 1 Bowl (150ml)
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