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B e 15- April-24 16- April-24 17- April-24 18- April-24 19- April-24 20- April-24 21- April-24
d Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Milk/Ragi porridge Milk/ porridge Milk/Porridge Milk/Chocos Milk/porridge Milk/Porridge Banana Milkshake
Bread/butter/jam Bread/butter/jam DALIH ) Ellres Bread/butter/jam Brown bread/butter/jam Bread/butter/jam Masala dosa
bread/butter/jam
B/fast Upma Uttapam Pongal- Sambhar Pan Cake dly Paratha Sambhar
Fried Egg Sambhar Vada Chocolate Sauce Sambhar Veg Korma Chutney
Cheese Cutlet Chutney Omelets Upma- Chutney Chutney
M/M Choco Cookies & Tea Banana Cake & Tea Pineapple Pastries & Tea Sandwich & Tea Plum Cake & Coffee Swiss Rolls & tea
Rice/Chapati Veg Thupka Soup Jeera Rice/Chapati Rice/Chapti Rice/chapti Rice/Chapati Tomato Rice
Sambhar Tomato Basil Pasta Rajma Curry Pakoda Dal Fry Sambhar Curd rice
Lunch Beetroot Poriyal French Fry Bhindi Do Pyaza Veg Korma Egg Curry Yam Masala Chutney
Dhai Vada Garlic Bread Curd Rasam Soya Chaap Masala Curd Salad
Curd Kulfi Rasam Papad Curd Pappad Pappad
Salad Salad Sprouted salad Salad Salad Fruit
Fruit Fruits Fruit Fruit Fruit
E/Snacks Doughnut & Tea Aloo Bonda & Tea Pizza & Tea Egg/ Veg Puff & Coffee Mixture & Tea Samosa & Tea Tea Cake & Coffee
Rice/ Chapati Rice/ Roti vy Chlzlgir; Lung fung Rice/ Butter Naan Rice / Chapati Chicken Biryani Veg Fried Rice
Chicken Rezala Aloo Palak Schezwan Fried Rice Chicken Butter Masala Cholle Veg Biryani Veg Hakka Noodles
Kadhai Paneer Matar Mashroom Paneer Maggi Paneer Tikka Masala Aloo Methi Raitha Veg In Hot Garlic Sauce
Dinner Gatta Curry Rasam Spring Rolls Dal Makhani Onion Salad Brinjal Salana Chicken in Hot Garlic Sauce
Rasam Gulab Jamun Chicken Manchurian Rasam Rasam Matar Mushroom Fruit Custard
Barfi Hot chocolate Milk Veg Manchurian Gajar Halwa Payasam Brownie
Home made chocolate

+*x Menu subject to change according to the availability of seasonal vegetable & raw material* * *
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