
DINNER MENU FINALISED  (7000) 

Welcome Beverages:  
 Pomegranate Milk Shake 
 Watermelon With Apple Jewels 

Mock tails Counter:  
 4 Varieties 

Delhi Chat Counter 
 Pani poori 3 varieties 
 Kangan chat 
 Thai Pav Bhaji 
 Punjabi Chat 
 Dahi balla 
 

South indian Tiffin Counter: Live  
 Banana Leaf Idly  
 Mini mysore bajji 
 Minapa punugulu 
 Palakollu dibbarotti with cheruku panakam 
 

Karnataka tiffins: Live  
 Kulfi idly 
 Guntha pongadalu 
 Steam dosa 
 Alu masala 

 
Dosa Counter: Live  

 Masala dosa 
 Onion dosa 
 Upma pesarattu 
 Pizza dosa 
 Nellore Karam Dosa 
 Mini utappam 

Chutneys Counter:  
 Coconut chutney  
 Green Allam chutney  
 Tomata Kothimira Chutney  
 Palli chutney  
 Karam podi 
 Ghee  
 Sambar  

Salads 
 Green Salad 

Sweets 
 Horlicks Burfi 
 Honey bellam jalebi 
 White chocolate peni roll 
 Apricot Delight 

 



Hots 
 Italian cheese Pockets 
 Cheese Balls 

Rotis 
 Rumali roti 
 Tawa Masala kulcha  

              Served with  
 Dall Makhani 
 Kadai paneer 

Special Rice 
 All Mixed veg Biryani 
 Veg mutton Biryani 
 Raitha 

Kurma 
 Mirchi gasalan 
 

Chinese VVIP Counter Only for 200 members 
 Veg Manchuria Dry 
 Veg Noodles 

 
White rice with ghee 

 Mango dal 
Veg Gravey 

 Mushroom cashew curry 
 Pesara punugulu minapavadiyala curry 

Veg Fry 
 Alu 65 
 Meal Maker Keema Fry 

Pickles 
 Madras onion 
 Green mango 
 Cauliflower pickle 

Grind chutneys 
 Kobbari chintakaya 
 Pachi jama kaya 

Standards 
 Sambar 
 Vamu rasam 
 Ulava Charu With Cream 

Fryums 
 Appadam 
 Curd Chillies 

Curd 
  

Fruit salad with vanilla Ice Cream 
 
Ice-Cream  Creamy Day 

 American Dry Fruits ( dry fruits and jellies ) 
 Dry Fruit Creamy day special ( with karjur ) 

Sweet Pan counter 


