
PRESS CLUB JAMMU 
NOTICE INVITING TENDER FOR CATERING  

NIT NO: 01/PCJ/CTR/2022 

DATED : 27/06/2022 

Sealed offers are invited for “ CATERING IN PRESS CLUB 

JAMMU” from the interested parties having sufficient 

experience in the field on “higher bidder basis” for the period 

August, 2022 to August 2024.  

Applications can be extended in a sealed envelope in the name 

of Secretary General, Press Club of Jammu, Exhibition 

Ground Jammu – 180001 and should reach there on or before 

July 15, 2022 8.00 p.m by registered post / speed post or can 

be delivered by hand under the proper receipt. 

Terms & Conditions: 

Offers should be submitted in “Doubled Sealed” cover 

containing two sealed envelopes clearly marked ENVELOPE 

( 1 ) & ENVELOPE (2) on the top front of the Envelope. 

These Envelopes should be put in a larger covering Envelope, 

which will be addressed to Secretary General and sent at the 

above given address by registered post / speed post or can be 

delivered by hand. The words “ bid for catering ” should be 

superscribed on the top front of the covering Envelop. 

Envelop ( 1 ) & Envelop ( 2 ) should contain the following 

documents:- 

ENVELOP ( 1 ) 

 FDR / CDR for Rs.1,00,000/- ( One Lac only ) from any 

Nationalized Bank pledged to Press Club Jammu. 



 Details of the Experience of the tenderer as Caterer ( with 

documentary proof ). 

 Proof to the effect that the tenderer has a minimum turn 

over of Rs. 20 Lakhs ( Twenty lakhs ) in the Catering 

trade, in any of the last 5 preceding years. Relevant copy 

of the Income Tax / Sales Tax returns should be attached 

as a proof. 

 This envelop should not in any way give any indication 

of the rates offered by the tenderer. 

ENVELOP ( 2 ).  

 The Envelop will contain the price offer only. 

 

Envelope No. ( 2 ) will be opened only in respect of those 

tenderes, who will be short listed by the committee on the 

basis of the scrutiny of the documents contained in Envelope 

No. ( 1 ). 

The Club Management reserves the right to reject any or all 

tenders, without assigning any reason thereof. 

In case of successful tenderer, FDR of rupees one lakh shall 

be retained by the Club as security and shall be adjusted 

against the security amount for the successful completion of 

the contract. The tenderer will have to furnish an additional 

FDR for rupees four lacs as security for the entire contract 

period, so that the total amount becomes rupees Five lacs. 

This total amount of Rs. Five Lacs will be retained till the 

entire currency period of the contract. The total security 

deposit of Five lacs will be released three months after the 

successful completion of the contract. During this period the 

caterer should settle his full & final accounts with club. 



The Caterer shall have to supply the eatables to members of 

the Club and their Guests at the rates / weights / qualities as 

per Annexure- “A” enclosed. 

The caterer shall also provide the eatables to the members of 

the club on takeaway basis and for that he shall use the 

packing material which is 100% food grade as per IS 

standards. 

In case of any default on the part of the allottee / caterer, the 

Club Management shall forfeit the FDR. 

The caterer will quote his bid payable to Club.The caterer has 

option to give bid on monthly monthly basis.   

The Caterer shall be responsible for maintaining cleanliness 

and hygienic conditions in Kitchen in its vicinity. He/She shall 

also be responsible for disposing off the kitchen garbage and 

other refuse to a suitable place outside the Club premises. 

Failure to do so he will be liable to be fined upto Rs. 500/- per 

day and termination of his license, in case of repeated 

violations. 

The caterer is required at all times to hand over the keys of 

kitchen, restaurant etc. to the club representative at the end of 

each day after the closure of its activities. 

The caterer shall not be allowed to entertain his personal 

clients in the premises of the Club. He shall ensure that no un-

wanted person (s) are allowed in the premises of the club in 

connection with any of his activities. 

 

The items like Refrigerator, D- refrigerator, and other kitchen 

equipment including crockery in the restaurant and party in 



banquet hall shall be provided by the caterer at his own cost, 

to maintain high standards. 

All the Payments for the services rendered by the Caterer in 

the Club restaurant, shall be received by him by presenting a 

computer-generated bill and account of daily sales shall be 

maintained using computers which shall be provided by the 

Club. The Club Management will have free access to these 

accounts. 

The caterer shall be responsible for payment of Sales Tax, 

Income Tax, GST, ESI, Provident Fund and any other tax 

levied by the Government from time to time and shall 

maintain the accounts as per requirements of the concerned 

department. The License fee shall be payable on monthly 

basis. 

The Caterer shall have to give 25% discount as and when 

there is any function or meeting in the club, where the charges 

are to be borne by the Club. 

He shall also have to provide eatable things like tea, meals and 

snacks etc. to the Club staff on concessional rates as may be 

prescribed from time to time. 

It shall be the responsibility of the caterer to ensure proper 

discipline and observe courtesy to club members and its staff 

etc. 

The Club Management shall be at liberty to terminate the 

contract at any stage if the caterer despite reasonable 

opportunities fails to provide service in the club to the 

satisfaction of the club management. 



The Club Management through its office bearers and 

management committee may impose penalty on the caterer in 

case of any violation of the framed rules. 

The employees of the caterer shall have to vacate the premises 

of Club on the closing time of the Club. 

The quotations of the tender should be on the basis of rates / 

Menu attached with tender. 

During the tenancy of the contract, the caterer shall have 

absolutely no authority to increase the rates. However, for the 

increase on account of any compelling situation / reasons, he 

can make the request to club management to this effect, whose 

decision shall be final and binding. Similarly for the new 

items introduced in the Club Menu from time to time the rates 

fixed by the Club Management shall be final. 

The Caterer shall have to maintain sufficient stock of all 

required items to the satisfaction of the Club Management. 

The caterer shall provide and maintain linen for use in the 

Club restaurant and at all such places in the Club whenever 

the club management directs him to make catering 

arrangements. 

The caterer shall not be allowed to book any party of his own 

which shall only be booked by the Club management itself. 

In case of any dispute between the parties, the matter shall be 

referred to the sole arbitration of Management Committee of 

the Jammu Club, whose decision shall be final and binding on 

both the parties. However, the caterer shall not stop service of 

his own and he shall have to provide services, though the 

matter may be under arbitration. 



The caterer shall get registration under prevention of FOOD 

ADULTARATION ACT / FOOD SAFETY ACT at his cost. 

 

 

 

PRE-QUALIFICATION ELIGIBILITY CRITERIA FOR 

TECHNICAL BID 

 The annual minimum turnover of the Caterer, atleast for 

one year, should be Rs. 20 Lakh ( Rupees Twenty Lakh 

only ) during the five preceding years. 

INSTRUCTIONS TO CATERERS 

 Caterers are requested to study the terms & conditions of 

the tender carefully and then submit tenders accordingly. 

They may, if necessary, visit the Club to study the 

layouts. 

 The Club reserves the right to reject any or all of the 

tenders received without assigning any reasons thereof. 

 The essence of the contract is timely supply of sufficient 

quantity and quality food and maintenance of hygiene 

and healthy sanitary conditions. 

 The Tender Documents must be signed by the authorized 

signatory or by a person holding a Power of Attorney 

authorizing him / her to do so and such Power of 

Attorney must be submitted along with the Part I of the 

Tender. 

 Omission, neglect or failure on the part of the Caterer to 

obtain requisite reliable and full information on any 

matter affecting his tender, shall not absolve the Caterer, 

from any liability in respect of the contract. 



 The Club is under no obligation to accept the highest or 

any tender received in response to this tender notice and 

is entitled to reject any tender without assigning any 

reason whatsoever. 

 The Caterers shall submit documentary evidence in 

support of the above pre-qualification criteria. Bids with 

all information and supporting documents by way of 

copies of work orders and audited Balance Sheets, 

including Profit & Loss Statement, Annual Turnover 

Statement, Latest Income Tax Certificate, etc to establish 

their credentials and track record for fulfilling the 

experience, financial and ranking system requirements, 

alone will be considered. 

 The Caterer should not have been black-listed by any 

organization on any grounds. 

 The firm / organization should have registration with all 

Central and State Statutory authorities such as ESI, PF, 

Labour, Welfare Department, Food and Health 

Department, etc. The copies of the certificates of 

registration should be enclosed with Part I. 

 The Caterer shall provide free access to all members of 

the Managing Committee and those of Catering Sub-

Committee to kitchen or other areas for inspection etc. 

 The Caterer shall get registration under Food 

Adulteration Prevention act at his cost. 

 The successful Caterer shall also be responsible for 

violation of any law in force for the time being, including 

the provision of the prevention of Food Adulteration Act, 

the Municipal Act and such other Acts, Rules and 

Regulations as are in force for the time being and the 

club shall not be liable for any act for which the Caterer 



may be held responsible under such Law, Rules and 

regulations. 

 Please note that falsification / suppression of information 

shall lead to the disqualification of the tenderer. 

 Tenders should be complete in all respects and 

incomplete tenders and tenders not complying with the 

terms and conditions of the tender document will be 

rejected without any notice. 

 The Club Management shall exercise control, both 

administrative as well as operational (but not disciplinary 

) on the employees of the Caterer. 

 

 

TERMS AND CONDITIONS :- 

Conditions related to Catering:- 

 The Caterer shall arrange for his own staff for cooking, 

service and cleaning work. The caterer must employ 

skilled chefs for cooking all kinds of items - vegetarian, 

non vegetarian, Tandoor items, etc. 

 A high standard of catering shall be maintained for all 

items with due regard to quality and purity of food stuff, 

quality and quantity of dishes, cleanliness in preparation 

and handling of food items and utmost courtesy of 

services. All the materials used in preparation for food 

items should be of standard brands. All food items should 

be ISI certified and branded. 

 Caterer will have to supply the cleaning material and 

cooking materials, get the gas refilled at his own cost and 

maintain the gas supply bank. 



 The Caterer would have to provide additional manpower 

for special events as required and the Caterer would also 

have to provide substitutes, if their regular staff proceeds 

on leave, etc. The Caterer is required to arrange 

additional crockery / cutlery material, etc. at his own cost 

as required for the special events of the club. However, 

the cost involved to arrange the additional crockery / 

cutlery etc. will be reimbursed to him. 

 The Caterer should arrange for cleaning of the Dining 

Hall, the kitchen area, toilets and washing area and any 

other area under his control regularly and also 

immediately after any service is rendered. 

 The Caterer should provide identity cards and uniforms 

to all his staff at his own cost and ensure that all the 

catering staff wear clean uniforms, as prescribed. The 

head gear for cooking and service staff in the catering 

area are also to be provided by the Caterer. Strict 

personal hygiene has to be observed. 

 Cleaning of the plates and utensils should be done with 

hot water, soap water and all items should be cleaned and 

dried. 

 The Caterer shall be solely responsible for any 

consequences due to food poisoning. Besides refusal of 

the entire payment for the sessions, during which such 

food poisoning has occurred, the club may initiate further 

stringent action, as it may deem fit. 

 If it is found that there is laxity on the part of the 

contractor on maintenance of proper hygiene in 

operations at the kitchen / dining halls in various service 

points / personnel handling the food items / surroundings, 

leaving or storing the crockery / cutleries in places other 



than the proper locations, stains found due to improper 

cleaning of plates, utensils, water jugs, water glasses, 

serving platforms etc, penalty may be levied for each of 

such violations. The decision of the Club Management is 

final and binding on the caterer. 

 Any staff of the Caterer, whose service is not 

satisfactory, would be replaced by the Caterer, in 

consultation with the club. 

 He shall also furnish to the Club, a copy of Quarterly 

Returns filed by him and also produce the assessment 

orders for record of the Club during the currency of 

contract. 

 All the catering items shall be separately shown in the 

bills in the category of taxable club party also. 

 Any changes in the statutory provisions of taxes, as may 

be notified by the competent authority during the 

currency of the contract, will also be applicable. 

 All the cash payments for the services rendered by the 

Caterer in the club restaurants shall be received by him 

by presenting a bill. However, records of credit sales / 

party bills shall be maintained by the Club and payment 

for these credit sales / party bills shall be received by the 

Club from the members and paid to the Caterer at the end 

of every month. 

 

 The Caterer shall have nothing to do whatsoever with the 

bookings of the parties. The Caterer shall have no 

authority or right to either add or to vary the number of 

guests or participants in any party nor shall he be allowed 

to bring any person either as a guest or as participant in 

any party. 



 Notwithstanding the aforesaid clauses, if at any time, 

Caterer commits any default, violates, directly or 

indirectly any condition of this NIT or indulges in such 

act of omission or commission, which, in the opinion of 

the Club, is prejudicial to the interest of the Club or is not 

keeping with the smooth work of catering contract, the 

Club shall be at absolute liberty to forthwith and 

immediately, without any notice whatsoever, terminate 

the agreement and revoke the license and, on this 

happening, the Caterer shall cease to be the catering 

contractor of the party of the club and all operations and 

work being performed by him shall immediately and 

forthwith come to an end. 

 That on expiry of period of License or its termination, the 

Caterer shall remove all its articles and men within 24 

hours, failing which it shall be lawful for the Club 

Management to remove the articles and equipments of 

the Caterer and ask its men and employees to leave the 

premises of the Club. 

 Notwithstanding the expiry or termination of License, 

club may by written order direct the Caterer to continue 

to provide catering services in the club till alternative 

arrangements are made. It is obligatory to accept by the 

Caterer to continue to provide catering services in the 

Club on receipt of written order from the club even after 

the expiry / termination of License. If the Caterer fails to 

comply the order of the club as mentioned herein above, 

he shall be liable to pay such compensation / damages 

that may be assessed by the club for making immediate 

and emergent arrangements for the Club Catering. 

 That the arrangement between the parties here to will be 

that of Licenser and Licensee. Caterer will be permitted 



to use the Club premises to render Catering services 

purely on lease basis. It does not create any right in the 

Club more than permission to serve as a caterer. 

 Legal and actual possession of the entire Club premises 

shall always remain with the club. 

 

 

Conditions related to Statutory Compliance:- 

 The firm/organization should have a valid registration 

with all statutory authorities such as ESI, PF, Labour 

Welfare Department, etc. The copies of the certificates of 

registration should be enclosed with Part I. 

 All the payments to the staff of the Caterer have to be as 

per the prevailing minimum wages act stipulated from 

time to time and must cover benefits such as ESI, PF, etc. 

All the rules related to the labour laws and applicable 

acts should be strictly followed and in case of any dispute 

the club will not be a party. The Caterer has to satisfy the 

club by providing adequate recorded proof that the 

minimum wages, ESI, contribution to provident fund as 

applicable under the Statutory Act are being paid to the 

staff before the 1st week of the month taking care about 

the paid leaves, etc, as required under the Contract 

Labour Regulation Act and Minimum Wages Act as 

notified by the Government from time to time. 

 The contractor shall obtain adequate insurance policy in 

respect of his staff to be engaged for the work, towards 

meeting the liability of compensation arising out of 

death/injury/disablement at work etc 



 The caterer shall pay the statutory payments such as PF, 

ESI, for the staff employed to provide the services to the 

club, through a separate challan and it should be 

submitted along with the monthly bill. 

 The club shall make payment on a monthly basis. While 

the bill of the first month shall be paid after submission 

of bills for the month, the payment from second month 

onwards shall be made subject to production of 

documentary evidence of having made all statutory 

payments such as PF, ESI, Bonus, etc., for the previous 

month. 

 

General Conditions:- 

 The Caterer, whose tender is accepted, has to execute an 

agreement with the club within 15 days but his/her 

liability under the contract shall commence from the date 

of the written order of the club. An amount of 

Rs.5,00,000/- (Rupees Five Lakh only) is to be deposited 

by the successful Caterer as Security Deposit for the due 

performance of the contract. This amount can also be 

furnished in the form of a FDR / Bank Guarantee from 

any Public Sector Bank and the same should be valid till 

the term of the contract. This deposit/guarantee would be 

refunded after three months from the date of expiry of 

contract subject to the condition that no losses are 

incurred to the club due to damage of materials like 

articles, crockery, cutlery, cooking utensils, etc. supplied 

by the club and that all the dues to the club are settled by 

the Caterer. 



 The contract either in full or in part shall not be sublet or 

assigned by the Caterer to others under any 

circumstances. 

 At least one supervisor should be appointed by the 

Caterer to head the catering team at club in consultation 

with the Management. 

 In the event of increase in the scope of work, additional 

manpower will be provided by the Caterer. 

 The Caterer is required to nominate an official, to interact 

with the Club Management regularly for ensuring the 

satisfactory and smooth functioning of the services. 

 The Catering Supervisor(s) provided by the Caterer 

should be available throughout the production and 

service period at the Institute and ensure that the staff / 

guests are served by well-trained servers/waiters. 

 The staff deployed by the caterer should be of good 

conduct and behaviour. They should be free from 

contagious disease. The medical check-up of all the 

catering staff should be carried by a registered medical 

practitioner every year and the relative medical reports be 

submitted to the club. Staff failing the medical check-up 

should be removed immediately and the same is to be 

reported to the club. 

 In case, any of the caterer’s staff suffer any injury or 

damage or meet with an accident while discharging their 

duty, the entire cost of compensation should be borne by 

the caterer. For this purpose, the caterer shall cover his 

staff with adequate insurance policy. 

 The Caterer or his employees shall not use the premises 

allotted to him / her for any purpose other than the 

purposes defined and shall not act in any manner as to 



cause any nuisance or annoyance to the club or the 

members of the club. 

 The Caterer shall be deemed for all legal and contractual 

purposes, as the employer of the staff employed by 

him/her for carrying out the contract, and such persons 

will not have any claim for employment in the club now 

or at a future date. 

 In the event of theft, pilferage or damage to the club’s 

property, and if proved that the contractor /his staff are 

responsible; the Caterer should make good all the losses 

and remove the concerned person identified as 

responsible from the services. 

 Income-tax and other taxes will be deducted at source 

from every bill by the club at the rate notified by the 

Government from time to time. 

 The Caterer shall at all times during the continuance of 

the agreement and shall follow all directions and 

instructions given by the club and all its authorized 

officials concerning every aspect of service and 

maintenance. The decision of the club would be final in 

all matters. 

 

 The rates  quoted shall be valid and binding for 2 years. 

However, a review of the Contract including the rates 

will be undertaken every year based on the performance 

of the Caterer, inflation rate, hike in the applicable 

statutory payments such as PF /ESI / Minimum Wages, 

rate of taxes, etc. 

 The contract may be terminated at one month’s notice by 

the Club if any one of the stipulated conditions agreed 

upon by the Caterer are not met to the satisfaction of the 



club or even without assigning any reason thereof by the 

club. The arrangement can also be terminated by giving a 

minimum of six months notice to the Club Management 

by the Caterer. 

 

The area under use by the caterer will be 

 Family Restaurant with cabin with a capacity of 50 

guests. 

 Law of the Club with a capacity of 40 guests 

 Banquet Hall with a capacity of 150 guests. 

 Apart from this, Press Conference Hall with a capacity of 

40 guests and Card Room, and Committee Room will 

have the service from the caterer. 

For all disputes arising out of non-adherence of any terms 

stipulated above, the Management will be the appellant 

authority and his decision would be final. However, the legal 

jurisdiction for all matters would be Jammu. 

NOTE: 

THE WORD CLUB MEANS THE PRESS CLUB JAMMUU 

MANAGEMENT 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

Annexure A 
 

SOUP VEG. RATE 
VEG. SWEET CORN 50 
VEG. LEMON CORIANDER 50 
VEG. TALUMIEN 50 
VEG. MANCHOW 50 
VEG. HOT N SOUR 50 
VEG. CLEAR 50 
VEG. CREAM MUSHROOM 50 

SOUP NON-VEG. RATE 

CHICKEN SWEET CORN 65 



CHICKEN MANCHOW 65 
CHICKEN HOT N SOUR 65 
CHICKEN LEMON CORIANDER 65 
CHICKEN TALUMEIN 65 
CHICKEN CLEAR 65 

CHINESE STARTER RATE 

CHEESE CORN ROLL 100 
VEG. SPRING ROLL 90 
VEG. CRISPY 100 
CHILLY CHEESE 122 
GARLIC CHEESE 122 
VEG. MANCHURIAN 105 
CHILLY MUSHROOM 110 
GARLIC MUSHROOM 110 
CRISPY CHICKEN FULL 380 
CRISPY CHICKEN HALF 195 
CHILLY CHICKEN FULL 380 
CHILLY CHICKEN HALF 195 
GARLIC CHICKEN FULL 380 
GARLIC CHICKEN HALF 195 
CHICKEN MANCHURIAN FULL 380 



CHICKEN MANCHURIAN HALF 195 
LEMON CHICKEN FULL 380 
LEMON CHICKEN HALF 195 
CHICKEN LOLLYPOP 120 
FISH FINGER 210 
FISH FRY 210 
CHILLY FISH 210 
FISH MANCHURIAN 210 
VEG. CHOWMEIN 85 
CHICKEN CHOWMEIN 115 
AMERICAN CHOUPSEY 115 
VEG. FRIED RICE 82 
CHICKEN FRIED RICE 100 
CHICKEN SPRING ROLL 110 
VEG. CHOUPSEY 88 

TANDOORI SNACKS RATE 

TANDOORI CHICKEN FULL 350 
TANDOORI CHICKEN HALF 185 
AFGHANI CHICKEN FULL 350 
AFGHANI CHICKEN HALF 185 
CHICKEN TIKKA 200 
CHICKEN MALAI TIKKA 210 
FISH TIKKA 210 
TANGRI KABAB 145 
BHANU KABAB 195 
MUTTON SEEKH KABAB 120 
CHEESE TIKKA 90 
MUSHROOM TIKKA 95 
VEG. SEEKH KABAB 62 

INDIAN SECTION RATE 
MURG MAKHNI FULL 400 



MURG MAKHNI HALF 205 
KADAI CHICKEN FULL 400 
KADAI CHICKEN HALF 205 
RADA CHICKEN FULL 400 
RADA CHICKEN HALF 205 
CHICKEN DO PIAZA FULL 400 
CHICKEN DO PIAZA HALF 205 
CHICKEN MASALA FULL 400 
CHICKEN MASALA HALF 205 
CHICKEN CURRY FULL 400 
CHICKEN CURRY HALF 205 
MUTTON CURRY 220 
MUTTON ROGANJOSH 220 
MUTTON KATHA MEAT 220 
MUTTON SAAG 220 
FISH CURRY 210 
FISH TOMATO 210 
CHICKEN KANTI TIKKA 210 

 
INDIAN CONTINENTAL 

 
RATE 

SOUTHERN CHICKEN FULL 400 
SOUTHERN CHICKEN HALF 205 
ZEERA CHICKEN FULL 390 
ZEERA CHICKEN HALF 205 
ZEERA FISH 210 
AMRITSARI FISH 210 
ZEERA CHEESE 95 
VEG.THAI BALL 92 
KABAB KANTI 130 
MUTTON YAKHNI 220 
MIRCHI KORMA 220 
MUTTON KOFTA 220 



MAIN COURSE VEG. RATE 
DAL MAKHNI 85 
RAJMA 90 
CHANNA MASALA 80 
PANEER BUTTER MASALA 110 
KADAI PANEER 110 
CHEESE TOMATO 110 
MALAI KOFTA 110 
SHAHI PANEER 110 
PANEER PASANDA 110 
MATTAR PANEER 110 
PALAK PANEER 110 
VEG KOFTA 100 
DUM ALOO 80 
GOBI MATTAR MASALA 80 
MIX VEG. 80 
ZEERA ALOO 74 
NADROO YAKHNI 95 
MUSHROOM MATTAR 110 
MUSHROOM MASALA 110 
MUSHROOM DO PIAZA 110 
PANEER BHURJI 95 
PANEER DHANIYA ADRAK 125 
DAL FRY 85 
MUSHROOM YAKHNI 125 
PALAK CORN 110 
PALAK MATTAR 94 
VEG. BOLIED 75 

 

INDIAN & CONTINENTAL SNACK RATE 

HONEY CHILLY PATATO 65 
CHEESE BALL 68 
CHEESE PAKORA 68 



FRENCH FRIES 42 
CHEESE STICK 70 
VEG CUTLET 48 
CHICKEN CUTLET 125 
CHEESE CUTLET 70 
CHEESE FRY 56 
EGG PAKORA 56 
GINGER ALOO TIKKI 56 

RICE PULAO RATE 

VEG. PULAO 105 
MUTTON BIRYANI 160 
CHICKEN BIRYANI 155 
PLAIN RICE 48 
MUTTON PULAO 165 
ZEERA RICE 48 

ACCOMPANIMENTS RATE 

GREEN SALAD 42 
SMOKE SALAD 48 
RUSSIAN SALAD 85 
PLAIN CURD 37 
MIX RAITA 42 
PINEAPPLE RAITA 72 
BOONDI RAITA 42 
PAPAD 2 PIECE 24 
PEANUT MASALA 32 
PEANUT PLAIN 20 
ALOO CHAT 35 
CHANNA CHAT 42 
PLAIN DAL 17 
DAL CHAT 25 
WAFFER 17 



INDIAN BREADS RATE 

TANDOORI ROTI  13 
MISSI ROTI 30 
LACHA PRANTHA 26 
PLAIN NAN 26 
BUTTER NAN 37 
ONION KULCHA 32 
STUFF KULCHA 37 
PANEER KULCHA 37 
KEEMA KULCHA 52 

SANDWICH RATE 
VEG. SANDWICH 37 
CHEESE SANDWICH 47 
CHICKEN SANDWICH 95 

BEVERAGES RATE 
TEA PER CUP 11 
SEPRATE TEA PER CUP 20 
COLD COFFEE 30 
HOT COFFEE 24 
COLD COFFEE WITH ICE CREAM 55 
LEAMON TEA 17 

DESSERTS RATE 
VANILA ICE CREAM 36 
STRAWBERRY ICE CREAM 36 
BUTTER SCOTCH 45 
GULAB JAMUN 38 

5% GST WILL BE CHARGED EXTRA 

 
 



 

Party Rate List and Menu (Excluding Hall 

Charge) 

 

Veg Plate: Rs 420     Non Veg: Rs 702 

 

STATERS  

 

 

For Veg Plate  

 

 Soup or Coldrink       

 2 Veg Snacks 

 

 

For Non-Veg   

 Soup or Coldrink       

 2 Veg Snacks 

 2 Non- Veg Snacks 

  

 

 

  

MAINCOURS FOR VEGETARIAN PLATE  

 3 Veg +Naan Chapati+Rice+Green Salad +Raita 



  

MAINCOURS FOR NON VEG PLATE  

 3 Veg +Naan Chapati+Rice+Green Salad +Raita 

 2 Non- Veg Items  

  

 

 

SWEET DISH 

 

 Gulab Jamun/ Ice Cream 

 

For additional item:­ Veg-Item:- Rs 42  

Non- veg ltem:-Rs 55 

  

 

VEG SNACKS: 

 Paneer Tikka  

 Veg Spring Roll 

 Dry Manchoreen  

 Garlic Mushroom  

 Cheese corn roll  

 Cheese Ball 

 Mushroom Tikka 

 Zeera Paneer 

 

Non-Veg Snacks   



 

 Zeera Chicken 

 Muttan Shekh Kabab  

 Chicken Pakora  

 Chilly Chicken  

 Shammi Kabab 

 

Vegetables   

 Dal Makhni/Rajmasth 

 Paneer Butt Masala/Kadai Paneer  

 Mix Veg  

 Manchoreen  

 Dum Allo 

 Nandroo Yakhni  

 Mushroom Mutter  

 Mushroom Masala 

 

Stalls  

 Veg Champ 

 Allo Tickii  

 Fried Rice+Manchoreen  

 Dehi Balla 

 Pau Bhaji 

 Veg Noddles  

 

 

Dessert  

 Gajjar Halwa  

 Gulab Jamun  



 Ice Cream 

 Dal Halwa. 

EOM 

 

 

 

 

 


