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Date / Da 9-September- 24 10-September- 24 11-September- 24 12-September- 24 13-September- 24 14-September- 24 15-September- 24
Y Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Milk/Ragi porridge Milk/ porridge Milk/Porridge Milk/Chocos Milk/porridge Milk/Porridge Coffee
Bread/butter/jam Bread/butter/jam Multi grains bread/butter/jam Bread/butter/jam Brown bread/butter/jam Bread/butter/jam Masala dosa
B/fast Upma Uttapam Pongal- Sambhar Methi Paratha Idly Puri Sambhar
Fried Egg Sambhar Vada Korma Sambhar Aloo Bhaiji Chutney
Bread Bhaji Chutney Omelets Chutney
M/M Choco Cookies & Tea Cup Cake & Tea Chocolate Swiss Rolls & Tea Plum Cake & Coffee Veg Sandwich & Tea Carrot Cake & tea
Rice/Chapati Veg Thupka Soup Ghee Rice/chapati Masala Rice Kuska/Chapti Pulao
Shamber White Pasta Rajma Mix Dal Dal Fry Curd Rice
Lunch Beetroot Proyal French Fry Mix Veg Matar Mushroom Paneer Veg Korma Veg Korma
Curd Cheese Chilli Toast Curd Raita Chicken Curry Chutney
Vada Ice Cream Rasam Tomato Chutney Raita Fruit
Salad Salad Green Salad Salad
Fruits Fruits Fruit Fruit
E/Snacks Veg Roll & Tea |Aloo Tikki Chaat & Tea Chana Sundal & Coffee Samosa & Tea Puff & Coffee SES Caé?);?;é FERITAES Jam Sandwich / coffee
Rice/ Chapati Rice/Chapati Veg Fried Rice Rice/ Butter Naan Rice/ Chapati Chicken Biryani Rice
Mutton Lababdar | Palak Corn Mushroom Maggi Butter Chicken Cholle Veg Biryani Veg Kothu Parotta
Kadhai Paneer Matter Paneer Schezwan Chicken Paneer Butter masala Aloo Gobhi Raitha Chicken Kothu parotta
Dinner Dal Fry Rasam Schezwan Paneer Saute Broccoli Rasam Chilli Salana Mix Dhal
Rasam Payasam Gobhi 65 Rasam Onion Salad Matar Mushroom Rasam
Coconut Burfi Cheese Cake Balushai Chicken Curry Fruit Custard
Home made Chocolate Milk Chocolava
++x NMenu subject to change according to the availability of seasonal vegetable & raw material* * *
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