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DINNER 1

1.Gulab Jamun
2.  Gobi 65
3.Veg Biryani
4.  Onion Raita
5.Phulka Chana masala
6.Bisi bele bath
7.Bagalabath
8.  Potato Chips
9.  Mango Pickle



DINNER 2
1.Angoori Rasamalai
2.  Baby Corn 65
3.  Poori
4.  Channa masala
5.  Idiyappam
6.  White Kuruma
7.  Heart Idli
8.  Kara Chutney
9.  Tiffin Sambar

10.  JackFruit Biryani
11.  Cucumber ​Onion Raita
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DINNER 3

1.Makkan Peda
2.  Veg Cutlet
3.  Idli
4.  Tiffin Sambar
5.  JackFruit Biryani
6.  Onion raita
7.  Bisi bele bath
8.  Bagalabath
9.  Poriyal

10.  Veg Varuval
11.  Appalam
12.  Mango Pickle
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DINNER 4

1.  Kaju katli
2.  Veg Roll
3.  Mushroom Biryani
4.  Onion Raita
5.  White Rice
6.  Sambar
7.  Vatha kuzhambu
8.  Rasam
9.  Poriyal

10.  Veg Varuval
11.  Appalam
12.  Mango Pickle
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DINNER 5
1.Dry Fruit Burfi
2.  Lichi Rabd
3.  Veg Roll
4.  Veg Vanjaram Fry
5.  Naan
6.  Malai Kofta
7.  Veg Dum Biryani
8.  Onion raita
9.  Bisi bele bath

10.  White Rice
11.  Poondu kulambu
12.  Pepper Rasam
13.  Curd Rice
14.  Poriyal
15.  Veg Varuval
16.  Appalam
17.  Mango Pickle
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DINNER 6
1.  Rasgulla
2.  Aval Payasam
3.  Hara bara Kabab
4.  Veg Chicken Tikka
5.  Coin Parotta
6.  Veg Salna
7.  Idiyappam
8.  Special Kuruma
9.  Veg Noodles

10.  Tomato Sauce
11.  Mushroom Biryani
12.  Onion raita
13.  Bisi bele bath
14.  Bagalabath
15.  Poriyal
16.  Appalam
17.  Mango Pickle
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DINNER 7
1.  Rose Paneer Jamun
2.  Agra Pan
3.  Veg Prawn 65
4.  Veg Vanjaram Fry
5.  Veg Hydrabad Biryani
6.  Onion Raita
7.  Masal Dosai
8.  Mushroom Kothu Curry
9.  White rice

10.  Kadamba Sambar
11.  Vatha kuzhambu
12.  Tomato Rasam
13.  Mor Kuzhambu
14.  Poriyal
15.  Malabar Avial
16.  Potato Chips
17.  Mango Pickle
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DINNER 8
1.  Angoori Rasamalai
2.  Siruparuppu payasam
3.  Veg Chicken Tikka
4.  Veg Lollipop
5.  Veg Mutton biryani
6.  Cucumber Onion Raita
7.  Rumali Roti
8.  Special kuruma
9.  Noodles

10.  Tomato Sauce
11.  Bisi bele bath
12.  Curd Rice
13.  Rasam bath
14.  Poriyal
15.  Veg Varuval
16.  Potato Chips
17.Mango Pickle
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DINNER 9
1.  Shahi Tukda
2.  Malpua
3.  Ada Prathaman
4.  Veg vanjaram Fry
5.  Paneer Tikka
6.  Veg Seraga Samma

biryani
7.  Onion raita
8.  Onion Podi Uthappam
9.  Chettinad Mushroom

gravy
10.  Idiyappam
11.  Veg kuruma
12.  White Rice
13.  Kadhamba Sambar
14.  Veg Fish Kuzhambu
15.  Tomato Rasam
16.  Butter milk
17.  Potato fry
18.  Cabbage kootu
19.  Appalam
20.  Mango Pickle
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DINNER 10
1.  Sweet Agra pan
2.  Mini Jangiri
3.  Paruppu Payasam
4.  Mundhiri Pokoda
5.  Veg Many bag
6.  Veg Pulao
7.  Onion Raita
8.  Mini Dosai
9.  Tomato chutney

10.  Coconut Chutney
11.  Chapati
12.  Kadai Paneer
13.  Curd rice
14.  Bisi bele bath
15.  White rice
16.  Pepper Rasam
17.  Mor Kuzhambu
18.  National Poriyal
19.  Potato Chips
20.  Mango Pickle
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DINNER 11
1.  Malpua Rabdi
2.  Makkan Peda
3.  Vetrilai Payasam
4.  Veg Vanjaram Fry
5.  Sweet Potato Fry
6.  Stuffed Parotta
7.  Special Kuruma
8.  Jackfruit biryani
9.  Onion raita

10.  Podi Dosai
11.  Mushroom Kothu Curry
12.  Bisi bele bath
13.  Curd Rice
14.  Vatha Kuzhambu Rice
15.  BagalaBath
16.  Malabar Aviyal
17.  Poriyal
18.  Veg Varuval
19.  Appalam
20.  Mango Pickle

M
EN
U



DINNER 12

1.  Rasmalai
2.  Kaju Katli
3.  Elaneer Payasam
4.  Sweet Corn Pepper Fry
5.  Veg Chicken Tikka
6.  Veg Mutton Biryani
7.  Onion Raita
8.  Chapati
9.  Paneer Butter Masala

10.  Coin Parotta
11.  Veg paya
12.  Veg noodles
13.  Tomato sauce
14.  Bisi bele bath
15.  Curd rice
16.  Veg Pulao
17.  White rice
18.  Tomato Rasam
19.  National Poriyal
20.  Potato Chips
21.  Mango Pickle
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DINNER 13
1.  Rasagulla
2.  Baklava
3.  Elaneer payasam
4.  Gobi 65
5.  Hara Bara Kabab
6.  Veg Kola Urundai
7.  Seeraga Samba biryani
8.  Onion raita
9.  Rumali roti

10.  Paneer butter masala
11.  Idiyappam
12.  Veg paya
13.  White rice
14.  Sambar
15.  Veg Prawn Thokku
16.  Tomato Rasam
17.  Butter milk
18.  Potato peas varuval
19.  National Poriyal
20.  Appalam
21.  Potato Chips
22.  Mango Pickle
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DINNER 14
1.  Makkan Peda
2.  Elaneer payasam
3.  Malai sandwich
4.  Veg Chicken Tikka
5.  Veg Vanjaram Fry
6.  Veg Kola Urundai
7.  Veg Mutton biryani
8.  Onion raita
9.  Idiyappam

10.  Kuruma
11.  Rumali roti
12.  Channa masala
13.  Bisi bele bath
14.  White rice
15.  Vatha kuzhambu
16.  Tomato Rasam
17.  Butter milk
18.  Veg Corn Poriyal
19.  Potato peas Varuval
20.  Malabar Avial
21.  Appalam
22.  Mango Pickle
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DINNER 15
1.  Kaju katli
2.  Elaneer payasam
3.  Rasmalai
4.  Gobi Manjurian
5.  Veg Vanjaram fry
6.  Vazaipoo Vadai
7.  Mushroom biryani
8.  Onion raita
9.  Rumali roti

10.  Paneer butter masala
11.  Idiyappam
12.  Special Veg kuruma
13.  Veg Noodles
14.  Tomato sauce
15.  White rice
16.  Sambar
17.  Veg Fish kuzhambu
18.  Rasam
19.  Butter milk
20.  Poriyal
21.  Veg Varuval
22.  Kootu
23.  Appalam
24.  Mango Pickle
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DINNER 16
1.  Agra Pan
2.  Rasmalai
3.  Makkan Peda
4.  Cashew Pakoda
5.  Veg Prawn 65
6.  Veg Chicken Tikka
7.  Phulka
8.  Paneer Butter masala
9.  Veg Noodles

10.  Tomato Sauce
11.  Veg Mutton biryani
12.  Onion raita
13.  Bisi bele bath
14.  Curd Rice
15.  White Rice
16.  Vatha kuzhambu
17.  Paruppu Rasam
18.  Buttermilk
19.  Malabar Aviyal
20.  Potato Curry
21.  Potato Chips
22.  Appalam
23.  Mango Pickle
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DINNER 17
1.Malai Sandwich
2.  Elaneer payasam
3.  Malpua
4.  Paneer tikka
5.  Gobi Manjurian
6.  Veg vanjaram Fry
7.  Square chapatis
8.  Veg Kuruma
9.  Veg Mutton biryani

10.  Onion Raita
11.  Parotta
12.  Cashew Pepper Gravy
13.  Idiyappam
14.  Veg Fish Kuzhambu
15.  Veg Noodles
16.  Tomato sauce
17.  Bisi bele bath
18.  Bagalabath
19.  Rasam bath
20.  Potato Chips
21.  Appalam
22.  Mango Pickle
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DINNER 18

1.  Sweet lichi rabdi
2.  Agra Pan
3.  Elaneer payasam
4.  Veg vanjaram fry
5.  Veg prawn fry
6.  Gobi Manjurian dry
7.  Idiyappam
8.  Channa masala
9.  Phulka

10.Paneer butter masala
11.  Onion uttapam
12.  Tomato chutney
13.  Sambar
14.  Mushroom biryani
15.  Onion Raita
16.  Bisi bele Bath
17.  Rasam Bath
18.  Curd rice
19.  National poriyal
20.  Appalam
21.  Mango Pickle
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DINNER 19
1.  Dry Fruit Burfi
2.  Hot Badam milk
3.  Bundhi Ladoo
4.  Veg Roll
5.  Veg Cutlet
6.  Kara Paniyaram
7.  Bun parotta
8.  Veg Mutton biryani
9.  Onion raita

10.  Phulka
11.  Kadai Paneer
12.  Idiyappam
13.  Veg paya
14.  Veg Noodles
15.  Tomato sauce
16.  Bisi bele Bath
17.  White rice
18.  Vatha kuzhambu
19.  Rasam
20.  Curd rice
21.  National Poriyal
22.  Potato beas Varuval
23.  Potato Chips
24.  Appalam
25.  Mango Pickle
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DINNER 20
1.  Makkan peda
2.  Elaneer payasam
3.  Agrapan
4.  Veg Chicken Tikka
5.  Veg Prawn 65
6.  Veg Corn Nuggets
7.  Rumali roti
8.  Paneer butter masala
9.  Veg mutton biryani

10.  Onion raita
11.  Veg Noodles
12.  Tomato sauce
13.  Onion Uthappam
14.  Coconut chutney
15.  Kara chutney
16.  Bisi bele Bath
17.  Curd rice (With Fruits)
18.  White rice
19.  Vatha kuzhambu
20.  Rasam
21.  Potato beas Varuval
22.  Malabar Avial
23.  Appalam
24.  Mango Pickle
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DINNER 21
1.  Rasmalai
2.  Elaneer payasam
3.  Sweet Badham roll
4.  Veg Vanjaram fry
5.  Gobi Manjurian
6.  Paneer Fingers
7.  Mushroom biryani
8.  Onion raita
9.  Rumali Roti

10.  Paneer butter masala
11.  Thattu idli
12.  Onion Uthappam
13.  Tiffin Sambar
14.  Kara chutney
15.  Coconut chutney
16.  Bisi bele Bath
17.  Curd rice
18.  White rice
19.  Rasam
20.  Potato beas Varuval
21.  Potato Chips
22.  Malabar Avial
23.  Appalam
24.  Mango Pickle
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DINNER 22
1.  Rasmalai
2.  Hot Jalebi
3.  Elaneer Payasam
4.  Paneer Tikka
5.  Manjurian Semi Gravy
6.  Rumali Roti
7.  Paneer butter masala
8.  Idiyappam
9.  Special Veg kuruma

10.  Masala Dosai
11.  Mushroom kothu curry
12.  Mushroom Biryani
13.  Onion Raita
14.  Veg Noodles
15.  Tomato sauce
16.  Bisibelebath
17.  Curd Rice
18.  White rice
19.  Rasam
20.  Vatha kuzhambu
21.  Malabar Avial
22.  Varuval
23.  Appalam
24.Mango Pickle
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DINNER 23
1.  Rasamalai
2.  Hot Jalebi
3.  Elaneer Payasam
4.  Paneer Tikka
5.  Manjurian Semi Gravy
6.  Rumali Roti
7.  Paneer butter masala
8.  Idiyappam
9.  Special Veg kuruma

10.  Masala Dosai
11.  Mushroom kothu curry
12.  Mushroom Biryani
13.  Onion Raita
14.  Veg Noodles
15.  Tomato sauce
16.  Bisibelebath
17.  Curd Rice
18.  White rice
19.  Rasam
20.  Vatha kuzhambu
21.  Malabar Avial
22.  Varuval
23.  Appalam
24.  Mango Pickle
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DINNER 24
1.  Shahi tukda
2.  Kaju katli
3.  Paan Payasam
4.  Gobi 65
5.  Veg Cutlet
6.  Veg vanjaram fry
7.  Bun parotta
8.  Mushroom gravy
9.  Veg mutton biryani

10.  Onion raita
11.  Rumali roti
12.  Paneer butter masala
13.  Podi thattu idli
14.  Kara chutney
15.  Bisi bele bath
16.  White rice
17.  Vatha kuzhambu
18.  Rasam
19.  Butter milk
20.  Avial
21.  Kootu
22.  Urulai varuval
23.  Potato chips
24.  Appalam (Big size)
25.  Mango Pickle
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DINNER 25
1.  Rasmalai
2.  Agra pan
3.  Elaneer payasam
4.  Veg Chicken Tikka
5.Veg Lolli pop
6.  Bun parotta
7.  Paneer butter masala
8.  Veg mutton biryani
9.  Onion raita

10.  Thattu idli
11.  Veg Fish kuzhambu
12.  Veg Fried rice
13.  Tomato sauce
14.  Rumali roti
15.  Channa masala
16.  Bisi bele bath
17.  White rice
18.  Vatha kuzhambu
19.  Rasam
20.  Butter milk
21.  Veg Prawn thokku
22.  National poriyal
23.  karunai chops
24.  Appalam
25.  Mango Pickle
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DINNER 26

1.  Gulab jamun
2.  Aval Payasam
3.  Rasmalai
4.  Thayir vadai
5.  Baby Corn 65
6.  Tamarind Rice
7.  Mango Rice
8.  Sambar Sadam
9.  Rasam Sadam

10.  Curd sadam
11.  Veg Biryani
12.  Curry Leaves Rice
13.  Lemon Rice
14.  Pudina Thogayal
15.  Potato Beas varuval
16.  National Poriyal
17.  Appalam

M
EN
U


	MENU
	DINNER 2

	MENU
	DINNER 3

	MENU
	DINNER 4

	MENU
	DINNER 5

	MENU
	DINNER 6

	MENU
	DINNER 7

	MENU
	DINNER 8

	MENU
	DINNER 9

	MENU
	DINNER 10

	MENU
	DINNER 11

	MENU
	DINNER 12

	MENU
	DINNER 14

	MENU
	DINNER 15

	MENU
	DINNER 17

	MENU
	DINNER 21

	MENU
	DINNER 22

	MENU
	DINNER 23

	MENU
	DINNER 25

	MENU
	DINNER 26


