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Nalanda Medical College,Patna

TR (Approved 1
| SI.NO | Name of 1tems and Unit (wej °ms With Rate For Canteen.)
1 Standard Tea <ight)
 |150m Fote with Tax |
2 - 10.00
- Dip Tea 150 m
o Coffee 150 m| 1000 |
P R : —
~—— Vackedged Drinking Water 500 ml 10.00
Veg Breakfast (Cutlet) 10.00
eg.C
€ m),Tomat A
T 0 Ketchup (12Gm),Napkin, Disposable Spoon
6 Veg Breakfast (Idli & Vada)
I(;I,I (thos_ 1OQGm), Vada (2Nos 60Gm), 40.00
utney in Disposable cup (50Gm), Napkin, Disposable Spoon)
7 Veg Breakfast (Upma & Vada) 40.00
Upmi:l (1OPGm), Vada (2 Nos, 60Gm),Chutney in Disposable cup (50Gm),
Napkin, Disposable Spoon
9 Non- Veg Breakfast(Egg Omelette) 50.00
On'1e!ette/Boi|ed Egg( 2 Nos 90Gm), Bread Slice (2Nos 50 Gm),Butter
Chiplete (8 Gm), Tomato Ketchup
(12Gm), Napkin, Disposable
Spoon, Salt & Pepper Pouch
10 Veg Meal 80.00
Plain rice(150 Gm), 2 Paratha/4 chapati in Wrappers (100 Gm),
Dal/Sambar (150Gm), Mix Veg(100Gm), Curd (80Gm), pickle in
Sachet (12Gm), Napkin, Disposable Spoon
11 Egg Meal 90.00
Plain Rice (150Gm), 2 Paratha/4 chapati (100Gm), Dal/Sambar (150 Gm),
Egg Curry (2 Nos of Egg. 150 Gm), Curd (60Gmel), Pickle in Sachet (12Gm),
Napkin, Disposable Spoon
12 Chicken Meal 130.00
Plain Rice (150Gm), 2 Paratha/4 chapati in Wrappers(100 Gm), Dal/Sambar
(150Gm), Chicken Curry (60Gml), Boneless & 90 Gm Gravy), Curd (80Gmel),
Pickle in Sachet (12Gm), Napkin, Disposable Spoon.
13 Janta Meal ) aann
7 nos Puri 175 Gms, Dry Aloo curry 150 Gms, Pickle 15 Gms
10.00
14 Samosa
1 nos of 50 gms Samosa branded Tomato Sause Sachet
AW |
Yo
S ot % vy
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SI.No Name of Items and Unit (Weight) T B mﬂﬁw—ma"—_
3] Bread Pakora e W—P—
100 gms of Pakora with with branded Tomato Sause Sachet
16 Paneer Pakora 50.00
- 2 Paneer Pakora 60 gms each
17 Veg Burger - 50.00
35gms Bun +75 gms cooked Patly+ onien
Tomato Suice Branded Tomato Sause
Sachet
18 Veg. Noodles 50.00
300 gms of Noodles + branded
Tomato Sause Sachet
19 Idly with Chutney/Sambar 20.00
2 nos of 30 gms each + 40 gms Chutney/Sambar
20 Paneer Chilli/Manchuriyan 100.00
100 gms of Paneer + 125 gms gravy
21 Poha 30.00
150 gms of Poha with Namkeen Garnish
22 Egg Curry 50.00
2 Nos Egg +100 gms gravy
23 Chicken Curry _ 100.00
100 gms Chicken+125 gms Gravy
24 Gulab Jamun 20.00
30 gms of Gulab Jamun ]
25 Veg Patties 30.00
stuffed Veg Patties 100 gms + Ketchu Sachet
26 Pyaj Kachori 30.00
01 nos of 50 gms + Ketchu Sachet
27 Litti Chokha 50.00
04 pcs of Stuffed Litti 50 gms each + Chokha 100 gms
28 Vada Pav 30.00 .
02 nos of Bada Pao 30 gms each+2nos Pav 15-20 gms each + Kethu
sachet + Green Chilly.
29 Allo Chop 40.00
L

2 pcs Of 50 gms each + 100 gms Ghugani - %
%é\
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