Approved Rate list for Pantry Car

w.e.r.01/04/2022

SN Name of the items Specifications Tariff Rate
A |BEVERAGES
1 |Tea With Tea bag ;izsig“s'asb‘?; i served in 150 mi 10
2 |Special Masala Tea :iizs%(r)glzbcl);f:ﬂ% served in 150 ml 10
5 cote 125 i st cofoo powder sened g
4 |Flavored Milk Kaju Badam flavour Milk -200 ml 35
5 [Tomato Soup 150 ml with / without salt/pepper 35
6 | Butter Milk 150 ml 10
7 |Pot (Matka) Curd 100 ml 25
8 |Pot (Matka) Curd 150 ml 35
9 |Kokam Sarbat 150 ml 10
10 |Packaged Drinking water |1 litre (Non chilled/chilled) 15
11 |Packaged Drinking water 500 ml bottle (Non chilled/chilled) 10
12 Aerated and other Bottled Cold Dr_inks of reputed and standard MRP
companies
B |BREAKFAST/SNACKS
1 |Bread, Butter and Omelet $21r$1§t(30;32uig%?2?1l)5u§r?1rse)d bread slice 50
2 read s Cutet Ereac-2 sces butored and cutt 2105 g0
> - R T
4 |Shira - Upma 125 gms of Shira and 125 gms of Upma 50
5 |Cheese Bread Omelet czhgggz :l?gleete, 2 bread slice, sauce, 80
6 |Plain Uttapam 30 gms with chutney 35
7 |Masala Dosa 70gms with chutney 30




8 |Plain (Sada) Dosa 70 gms with chutney 25
9 |Sago (Sabudana) Wada |2 nos. 40 gms each with chutney 35
10 |Potato Wada 2 nos Wada, 50 gms each with sauce 30
11 |Dal Wada 2 nos, 40 gms each with chutney 30
12 |Veg Samosa 2 nos, 50 gms each with sauce 35
13 |Kanda (onion) Pakoda 80 gms with sauce 30
14 |Methi Kabab 6 pieces - 20 gms each with sauce 35
15 |Aloo Paratha 1 nos of paratha + pickle 30
16 |Bhel Dry 30 gms 30
17 |Dabeli 1 no. 15
18 |Cheese Sandwich 2 slices of bread + cheese slice 35
19 |Cheese Chilly Toast cheese & chilly toast of 2 bread slice 50
C |MEALS - STANDARD
1 lJanta Meals Eoories - 7 nos - Potato Veg dry and 20

Pickle

Good quality long grain rice - 200 gms,

Chapatti - 4 nos. Dal/Sambhar -150 gms,
2 |Standard Vegetarian Meal | Mix dry Seasonal veg -100 gms. 85

Packaged drinking water - 200-300 ml.

Pickle - 10-15 gms.

Good quality long grain branded rice -

200 gms. OR Chapatti 4 nos, 2-egg
3 [Standard Non-Vegetarian |curry, Mix dry veg -100 gms. Packaged 115

drinking water in sealed glasses -200-300

ml. Pickle —10-15 gms.
D |MEALS - A-la-CARTE

. . 250 gms of Basmati Rice+ 100 gms veg +

1 |Veg. Biryani/Pulav 100 raita 95
2 |Veq. Fried Rice 350 gms of Basmati Rice + sauce 80
3 |Veg. Noodles 500 gms of veg noodles + sauce 80
4 |Veg.Pasta 350 gms of pasta + sauce 85
5 |Baked Beans Baked Beans -80 gms + Bread slice -4 75

nos




6 [Veg Manchurian 350 gms-9 pieces + sauce 105
7 |Eqgs fried Rice 350 gms - fried Rice incl . egg ( 1 nos) + 95
sauce
. . . 250 gms of Basmati Rice + 100 gms
8 |Chicken Biryani chicken + 100 gms raita 150
9 [Chicken Masala Thali |00 9ms of chicken+ 125 gms of gravy + 115
250 gms of rice
10 |Chicken Fried Rice ZSQ gms of Basmati Rice+ 100 gms of 115
chicken + sauce
11 |Chicken Noodles 350 gms of chicken noodles + sauce 115
12 |Non-Veg Pasta 350 gms of non- veg pasta + sauce 120
13 |Egg Paratha 2 eggs + 2 paratha 40 gms 50
Chicken Chilly/chicken , .
14 Manchurian 350 gms 9 pieces of bone less chicken 135
. 4 pieces of chicken lollypop + shredded
15 Chicken Lollypop salad 50 gms + shezwan sauce 120
16 |Chicken Spring Roll 6 pieces of rolls, 50 gms each 120
17 |Boiled Eggs 2 nos 40
. . 350 gms- Basmati Rice + 2 boiled eggs +
18 |Egg Biryani 100 raitha 105
19 [Mix veg dry curry 150 gms of dry veg curry 35
20 |Paneer Butter Masala 70 gms Panerr + 130 grams gravy 70
21 |Chicken Curry 100 gms chicken +100 gms gravy 85
22 |Egg Curry 2 nos of Eggs+100 gms gravy 50
23 |Parantha 2 pices of 100 gms 10
24 |Jeerarice 200 gms 35
25 |Dal fry 200 gms 25
26 |Mutter Paneer 200 gms 55
27 |Stuffed Paranta 2 paratha with curd & pickle 50
28 |Poha with namkeen 30
29 |scrambled EGG 2 Eggs + 2 slice bread 45
30 |Omlette 100 gms 40
31 |Veg.Burger with namkeen 50




125 gms of 02 slices bread with Veg +

32 |Veg.Sandwich Sauce/Chuteny 35
33 |Pav Bhaji 02 pav + 100 gms Gravy 55
34 |Bread Butter 2 slice of bread + 10 gms butter 25
35 |Bread Pakoda 80 gms with chuteny or sauce 35
36 |Paneer Kadai 200gms of Gravy + 150gms Paneer 170
37 |Paneer Makhanwala 200gms Gravy + 150gms Paneer 185
38 |Paneer Palak 200gms Gravy + 150gms Paneer 170
39 |Paneer Butter Masala 200gms Gravy + 150gms Paneer 185
40 |Paneer Kolhapuri 200gms Gravy + 150gms Paneer 170
41 |Chicken Kadai 200gms Gravy+ 150gms Chicken 185
42 |Chicken Makhanwala 200gms Gravy + 150gms Chicken 185
43 |Chicken Sagwala 200 gms Gravy + 150 gms Chicken 185
44 |Chicken Butter Masala 200 gms Gravy + 150 gms Chicken 185
45 |Chicken Kolhapuri 200 Gms Gravy + 150 gms Chicken 185
E |DESERT AND SWEETS
1 |Fruit (Seasonal) Salad 300 ml 50
2 g‘ég‘é\";t;;meb” 450 m 30
3 |Gulab Jamun/Rasgulla 2 pieces 45
F |CONFECTIONARY & SWEETMEAT
Any other item of confectionary and sweetmeat, snacks, non
y alcoholic bgverages etc. in hygienically pac}<ed condi_tion of reputed MRP
brands having date of manufacture and expiry and printed maximum
retail price.
G |DIET MENU
1 |Cornflakes/oats with Milk [100 flakes in 100 ml milk 50
2 Egngr:/gi:gaodmlete with 2 eggs + 2 slices bread with diet butter 50
3 |Veg Dalia/ Wheat Upma |100 gms 45
4 |Veg Dal Khichdi 350 gms of rice + 50 gms of curd 65
Boiled Veg 200 gms 45
6 |Green Tea 150 ml 15
7 |Diet Soup Cabbage, Spinach, Beet - 150 ml 45




	pantry car

