
FULL MEALS (VEGETARIAN)
MINIMUM ORDER QUANTITY 10

PAVBHAJI MEAL TRAY

230/-

280/-

320/-

350/-

BIRYANI MEAL TRAY

230/-

270/-

330/-

400/-

NORTH INDIAN MEAL TRAY

270/-

300/-

370/-

420/-

CHINESE MEAL TRAY

190/-

250/-

270/-

320/-

370/-

Pavbhaji + 3 Pav + Pulao + Raita•

Pavbhaji + 3 Pav + Pulao + Raita + Jalebi•

Pavbhaji + 3 Pav + Veg cutlet + Pulao + Gajar halwa•

Pavbhaji + Corn cheese ball + Veg Manchurian + 3 Pav + Veg Biryani + Raita + Gulabjamun•

Veg Biryani + Raita + Gulabjamun + Papad•

Veg Manchurian Dry + Veg dum biryani + Raita + Gulabjamun•

Paneer tikka kabab + Veg Manchurian dry + Veg dum Biryani + Raita + Gulabjamun•

Corn cheese balls + Paneer chilli + Special Veg Biryani + Raita + Papad + Ketchup + Shahi

Tukda

•

Chole masala + 5 Puri + Pulao + Gulabjamun + Raita•

Aloo Gobi + Paneer makhani + Green peas Pulao + Dal Fry + 2 Tawa Paratha + Jalebi•

Dahi wada + Harabhara kabab + Paneer Handi + Veg Tawa Fry + Dal Tadka + Jeera Rice +

Gulabjamun + Raita + 2 Tawa Paratha

•

Jeera aloo + Paneer Butter masala + Veg cutlet + Malai Paneer tikka + Dal Makhani + Plain

Rice + Rasmalai + Salad + 2 Tawa Paratha

•

Veg Manchurian Gravy + Noodles/Rice•

Corn cheese balls + Veg Manchurian Gravy + Veg Hakka Noodles + Fried rice + Chutney•

Manchurian Gravy + Paneer Chilli dry + Hakka Noodles + Schezwan Rice + Cupcake•

Corn cheese balls + Paneer chilli + Manchurian Gravy + Fried rice + Noodles + Gulabjamun•

Manchurian dry + Kung Pao Paneer + Veggies in sweet garlic sauce + Chilli garlic Noodles +

Fried Rice + Belgium Chocolate Pastry Slice + Chutney + Ketchup

•

Mobile User



MAHARASHTRIAN MEAL TRAY

200/-

250/-

290/-

350/-

360/-

CUSTOMISABLE FULL MEALS

260/-

280/-

340/-

320/-

360/-

370/-

390/-

STARTERS

CURRIES

Masale bhaat + Mini batata wada + Raita + Papad + Ukdiche Modak•

Matki rassa + Bhendi fry + Sadha Bhaat + Phodnicha Varan + 2 Chapati + Jalebi•

Kothimbir wadi + Bharli wangi + Vatana batata sukki bhaji + Varan + Saadha Bhaat + 2 Chapati

+ Amrakhand

•

Kothimbir wadi + Pivla batata + Matar Paneer + Masale Bhaat + Koshimbir + 2 Chapati +

Papad + Ukdiche Modak

•

1 PuranPoli + 1 Chapati + Katachi Amti + Pivla Batata + Masale Bhaat + Kanda Bhaji + Kurdai

Papad + Koshimbir + Jalebi

•

1 Curry + 2 Chapati + Dal + Plain Rice + Salad + Sweet•

2 Curries + 2 Chapatis + Dal + Jeera Rice + Salad + Sweet•

2 Curries + 2 Chapatis + Veg Biryani + Raita + Sweet•

1 Starter + 2 Curries + Dal + 2 Chapati + Jeera Rice + Salad + Sweet•

2 Starter + 2 Curries + Dal + 2 Chapati + Jeera Rice + Salad + Sweet•

1 Starter + 2 Curries + 2 Chapati + Veg Biryani + Raita + Sweet•

2 Starter + 2 Curries + 2 Chapati + Veg Biryani + Raita + Sweet•

Honey chilli potatoes•

Paneer tikka kabab•

Paneer chilli dry•

Corn cheese balls•

Harabhara kabab•

Veg fingers•

Veg cutlet•

Veg Manchurian dry•

Honey chilli paneer•

Paneer 65•

Mini batata wada•

Kothimbir wadi•

Cajun spice potatoes•

French fries•

Peri peri fries•

Veg spring roll•

Paneer kadhai•

Paneer butter masala•

Palak paneer•

Paneer Handi•

Matar paneer•

Paneer Ratnagiri•

Paneer tikka masala•

Veg Kurma Bhaji•

Veg Kofta Curry•

Mix veg curry•

Rajma masala•

Bharli wangi gravy•

Veg Makhanwala•

Veg Kolhapuri•

Veg Maratha•

Kadhi Pakora•



DRY CURRIES

DESSERTS

Aloo Gobhi•

Aloo matar•

Jeera Aloo fry•

Mix veg dry•

Bhindi fry•

Bhindi Masala•

Paneer bhurji•

Black Chana masala•

Yellow aloo sabji•

Chole masala•

Mushroom masala•

Soya masala•

Shev tamatar•

Veg tawa sabji•

Mushroom Ghee roast•

Paneer ghee roast•

Veg Diwani Hand•

Gulabjamun•

Jalebi•

Suji Halwa•

Pineapple Halwa•

Sevaiya kheer•

Gajar Halwa•

Rasmalai•

Cham cham barfi•

Shahi tukda•

Fruit custard•

Brownie•

Kalakand (milkcake)•

Motichoor ladoo•

Basundi/Rabdi•

Balushahi•

Dry fruit barfi•

Amras (Seasonal)•

Sitaphal Rabdi (Seasonal)•

DESSERTS (FREE) DESSERTS (30Rs ADD ON)

Gulabjamun
Jalebi
Suji Halwa
Pineapple Halwa
Sevaiya kheer
Brownie
Cham cham barfi
Motichoor ladoo

Gajar Halwa
Rasmalai
Shahi tukda
Fruit custard
Kalakand (milkcake)
Basundi/Rabdi
Dry fruit barfi
Amras (Seasonal)
Sitaphal Rabdi (Seasonal)



