
April & May- 2024

Weekly Menu



• Cucumber & Tomato  
Salad

• Paneer Makhani with 
Pesto Drizzle 

• Jeera Pulao 

• Dal Maharani 

• Tawa Butter Roti 

• Lassi With Fruits

• Egg Lababdar

• Rainbow Salad

• Aloo Peas Masala

• Rangoli Pulao

• Dal fry

• Palak Poori

• Anardana Raita

• Traditional Gujiya 

• Gulabi Lassi 

MONDAY

LUNCH-Holi Special

TUESDAY

LUNCH

THURSDAY

LUNCH

FUN FRIDAY

LUNCH

Boarding House 1

WEDNESDAY 

LUNCH

• Leafy Green with 

Vegetable

• Veg Kofta

• Kashmiri Pulao

• Honey Chili Baby Corn

• Whole Wheat Paratha

• Butter Milk

• Mix Fruit Salad 

• Raw Mango Veg 

Salad

• Beetroot Poriyal

• Steamed Rice

• Mango Udupi 

Sambar 

• White Pumpkin Mor 

kuzhambu

• Paneer Paratha 

• Orange Mint Cooler

• Kimchi Salad 

• Asian Greens Soup 

• Steamed Veg Momos 

• Hot Basil Cauliflower 

• Butter Garlic Fried Rice 

• Veg Hakka Noodles 

• Ice Cream

01-04-2024 02-04-2024

03-04-2024 04-04-2024 05-04-2024

Oriental Cuisine 



• Hawaiian  Cabbage 
Salad

• Palak Paneer

• Jeera Matar Pulao

• Dal Makhani 

• Laccha Tawa Paratha

• Butter Milk

• Watermelon

• Nilgiri Egg Korma

• Sundal 

• Kondapur Aloo Ghee Roast

• Puliyogare

• Medu Vada

• Dosa 

• Sambar

• Coconut Chutney

• Curd Rice

• Ugadi Obbattu

• Panagam 

Boarding House 1

• Ugadi Holiday 

• Mix Veg Corn Salad

• Wok tossed 

Manchurian 

• Takatak Veg Bahar

• Steamed Rice

• Lauki Methi Dal

• Multigrain Roti

• Curd

• Mango Juice

• Bhel Puri

• Chowpati  Panner 

Pulao

• Maharastrian Butter 

Pav

• Batata Chi Bhaaji 

• Aam Panna

• Anardana Raita

• Besan Ladoo 

08-04-2024

Ugadi Festival

09-04-2024

10-04-2024 11-04-2024 12-04-2024

MONDAY

LUNCH

TUESDAY

LUNCH

THURSDAY

LUNCH

FUN FRIDAY

LUNCH

WEDNESDAY 

LUNCH

Maharastrian Cuisine



• Beetroot & Carrot Salad

• Paneer Ki Khurchan  

• Steamed Rice

• Whole Wheat Paratha

• Dal Panchratna

• Papaya

• Cold Coffee

• Dhaba Egg Curry 

• Leafy  Greens With Pickled 

Veg Salad

• Gobi 65 

• Steamed Rice

• Rajma Masala

• Aloo Methi Paratha

• Cucumber Raita

• Mango Lassi 

Boarding House 1

• Russian Salad 

• Vegetable Makhanwala

• Coriander Pulao

• Mango Dal  

• Butter Chapatti

• Millets Veg Khichdi

• Jalebi

15-04-2024
16-04-2024

17-04-2024
18-04-2024

• Thai Raw Papaya Salad

• Spring Roll ( Sweet & Garlic 

Sauce)

• Veg Thai Green Curry 

• Veg Basil Noodles

• Lemon Grass Coconut Rice

• Rice Pudding with Mango

MONDAY

LUNCH

TUESDAY

LUNCH

THURSDAY

LUNCH

FUN FRIDAY

LUNCH

WEDNESDAY 

LUNCH

• Kosambari (Cucumber 

Mango & Carrot 

Tempered With South 

Indian Spices)

• Kerala Veg Avial  

• Steamed Rice

• Udupi Sambar

• Peas & Gobhi Paratha

• Mango Pachadi 

• Mix Fruit Salad

19-04-2024

Thai Cuisine 



• Tossed Salad

• Palak ke Kofte 

• Steamed Rice

• Dal Jaipuri

• Butter Roti 

• Curd

• Rajbhog

• Aloo Chat

• Hara Bara Kabab

• Amritsari Chana Masala

• Bhature

• Chatpata Punjabi Pulao

• Dhaba Dal 

• Watermelon 

• Mango Lassi

• Mix Sprout Chaat

• Broccoli & Cauliflower 

Pepper Fry

• Mango Rice

• Dal Fry

• Carrot and Peas Oregano 

Paratha

• Curd Rice

• Cut Mango

Boarding House 1

• Cucumber Carrot 

Salad

• Paneer Dum Biryani

• Mix Veg Paratha

• Bhuna Jeera Ka Raita

• Mix Fruit Salad

• Brinjal Salan

• Blue Lagoon

• Egg Dum Biryani 

• Green Moong Salad 

• Millets Pongal

• Ghee Podi Idli

• Veg Sambar 

• Mix Veg Poriyal

• Medu Vada

• Steamed Rice

• Tomato Chutney

• Butter Milk

• Ice Cream 

22-04-2024

23-04-2024

24-04-2024 25-04-2024
26-04-2024

MONDAY

LUNCH

TUESDAY

LUNCH

THURSDAY

LUNCH

FUN FRIDAY

LUNCH

WEDNESDAY 

LUNCH

Dakshinam Cuisine 



• Green Salad 

• Dahi Vada

• Bisibella Bath

• Millets Dosa

• Mango Rice

• Pumpkin Sambar 

• Khara Boondi

• Curd 

• Coconut Chutney

• Mysore Pak

• Holiday 

• Beetroot & Carrot Salad

• Honey Glazed Corn 

• Aloo Gobi Masala

• Methi Roti

• Masoor Dal Tadka

• Pudina Rice

• Cucumber Raita

• Mango & Banana Custard

Boarding House 1

• Zucchini, Red 

Cabbage salad 

• Paneer Masala

• Ghee Rice

• Lobiya Curry   

• Chapati

• Curd

• Kiwi cooler

• Bengali Veg Cutlet

• Begun Bhaja (Brinjal 

Tawa Fry)

• Dum Aloo 

• Kolkata Veg Biryani

• Luchi

• Mix Veg Raita

• Rasmalai

29-04-2024

30-04-2024

01-05-2024 02-05-2024
03-05-2024

MONDAY

LUNCH

TUESDAY

LUNCH

THURSDAY

LUNCH

FUN FRIDAY

LUNCH

WEDNESDAY 

LUNCH

Bengali Cuisine



• Kosambari Salad(Lentil, 

Cucumber & Carrot 

Tempered With South 

Indian Spices)

• Masala Vada 

• Mix Veg Poriyal 

• Steamed Rice

• Bajra Dosa

• Udupi Sambar

• Curd Rice

• Moti Chur Ladoo 

• Cucumber & Sundal Salad

• Ghee Roast Paneer

• Dum Ka Pulao 

• Yellow Dal Tadka 

• Tawa Paratha

• Tomato Carrot Raita

• Sweet Lassi

• Egg Ghee Roast 

• Garden Green Salad

• Potato Cheese Ball

• Chole Masala

• Kashmiri Pulao

• Butter Kulcha

• Boondi Raita

• Mango Juice

Boarding House 1

• Pineapple, Cabbage  & 

Raisin Salad

• Cheese Croquettes

• Mango Rice

• Channa Masala 

• Mint Butter Kulcha

• Curd 

• Brownie 

• Phaldhari Chaat 

• Chowpatti Pani-Puri  

• Tawa Paneer Pulao 

• Boondi Raita

• Mix Veg Bhaaji

• Cheese Dabeli  

• Ice Cream

• Strawberry Milkshake 

06-05-2024

07-05-2024

08-05-2024 09-05-2024
10-05-2024

MONDAY

LUNCH

TUESDAY

LUNCH

THURSDAY

LUNCH

FUN FRIDAY

LUNCH

WEDNESDAY 

LUNCH

Street Food 


