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                  At/Po- Jatni, Dist. Khurda, Pin- 752050, Odisha  

No. NISER/Hostel Canteen/2021/ Dated: 21.04.2021 

 

 Expression of Interest 

 

The Expression of Interest (EoI) is hereby invited from the interested caterers’ possessing valid 

FSSAI licence for providing “Catering Service (mode of operation- canteen) in the following 

hostels of NISER Bhubaneswar at Jatni Campus.  

Sl.No. Name of the Hostel Tentative Date for start of the 

canteen 

1. Krishna (DOH-1) 10/06/2021 

2. Bhagirathi (DOH-2)        10/06/2021 

 

Interested caterers’ can download this document and submit their offers in the given format 

duly filled and signed with required enclosures and documents. The EoI is to be submitted in a 

sealed envelope super scribed “EoI for providing Catering Service in NISER Bhubaneswar at 

Jatni Campus” addressed to the Director, NISER, At/Po- Jatni, Pin-752050, Odisha, India.  
 

LAST DATE FOR SUBMISSION OF EOI:  17/05/2021 up to 05:00 PM. 

PLACE OF SUBMISSION: Please drop the EOI in the designated BOX kept with the 

Security post in the Admin Building of NISER. EOI submitted elsewhere will not be 

considered.   
 

 
INSTRUCTION TO CATERERS / TERMS & CONDITIONS: 

Interested caterer should note the following:   

1. Concerned firms are required to fill all the particulars with proofs as per Annexure-

I. Failure to do so or any incomplete information would disqualify the firm for 

further processing.   

2. Earnest money deposit (EMD): Rs. 10,000/- (Rupees Ten thousand only) by 

crossed Demand Draft issued from any scheduled bank in favour of Director, NISER 

and payable at Bhubaneswar.  EMD amount deposited will be refunded (without any 

interest) to the unsuccessful caterer after the award of the contract to the successful 

firm.  

3. Security Deposit (SD):  The successful firm will be required to deposit 

Rs.2,00,000/- (Rupees Two Lakh only) as interest free security deposit in the form 

of a crossed demand draft or TDR drawn in favour of Director, NISER and payable  

at  Bhubaneswar, within  07 working  days  from  the award  of  the  services  contract.  
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The SD will remain at the disposal of NISER, Bhubaneswar. The authority reserves 

the right to recover the losses/damages/penalty, if any caused to the instruments/ 

articles/ building/ fittings etc. by the contractors or their employees and realization 

of damages arising out of any deficient services over and above any other punitive 

step/ civil action as the authority deems fit.   

4. Period of contract: The contract will be assigned initially for a period of 1 (one) 

year, preferably from the date of awarding with a provision for normal extension for 

2 (two) more years on yearly basis subject to satisfactory performance and approval 

of the competent authority of the Institute. Recommended by the HEC through the 

Warden Council to the competent authority before 15 days of expiration. 

 

5. Termination of contract: The contract can be terminated by the contractor by giving 

02 (two) months clear notice.  However, the authority reserves the right to terminate 

the contract without assigning any reason, if it appears to the authority at any point 

of time that the services, quality of food, maintenance of hygiene/cleanliness of any  

of  the  canteen  services  are deteriorated to such an extent that it is detrimental to 

the interests of the Institute. 

 

6. Agreement: The successful agency has to sign an agreement on Rs. 100/- non 

judicial stamp paper (to be borne by the successful agency). 

 

7. Existing contractors or their close relatives those who are already rendering the 

canteen/mess in NISER Campus are not allowed to participate in the EOI. 

 

8. Successful caterers have to pay water charges and monthly rental of the kitchen area 

as intimated on the basis of extent rules every month to NISER, apart from this the 

caterer has also to pay electricity charges of the kitchen area every month on the basis 

of actual unit consumed. 

 

9. Arbitration: All disputes or differences whatsoever between the mess service 

provider and the Institute related to the contract will be settled by arbitration as per the 

provisions of the Indian Arbitration and Conciliation Act, 1996 and shall be binding 

for all purposes.   

10. Legal dispute: Any dispute, which may necessitate legal redressal will be restricted 

to the jurisdiction of the civil courts at Bhubaneswar only.   

 

11. Inspection authority: Authorized representatives of the Institute will carry- out 

periodic inspection and surprise checks to ensure quality of food, services, hygiene, 

and cleanliness.    

12. Canvassing: Any attempt to canvass for the candidature of any agency directly or 

indirectly will lead to disqualification of such caterer/firm from the whole process.   

13. Rejection clause: The firm who does not fulfil any of the above conditions or submit 

incomplete documents in any respect is liable to be rejected summarily.   

 

14. Modifications:  NISER reserves the right to modify/add any clause to the agreement, 

during the period of the contract, for any essential item, services etc.   
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15. Medical fitness: The mess staff including cooks, serving member, and cleaners have 

to be medically reviewed. The fitness certificate should be obtained from a registered 

medical practitioner once in a month to the satisfaction of the hostel authorities, 

failing which suitable action may be initiated.   

 

16. The Caterer/ Firm should sign on each and every page of the EOI documents.   

17. Brief specification of the services   

a. Procuring good quality raw materials, both dry and wet rations, from the 

open market (As detailed in Annexure -IV). Agency has to procure the 

ration preferably monthly/fortnightly, strictly as per the Annexure-IV 

(Brands) and before the storage the same has to be certified/verified by 

the respective HEC (Hostel Executive Committee). 

b. Ensuring that the procured raw materials are fit for cooking with proper 

washing and cleaning in a hygienic environment.  

c. Cooking the raw stuff as per menu and meal specification using ISI 

branded cooking materials, wherever applicable. Standard brand or 

quality of ingredients should be used for preparing food items as per the 

menu recommended by the authorized   body   of   the   hostel   in   

consultation   with   the   service   providers (contractor).   

d. Serving the prepared food in hot condition using service utensils on pre-

cleaned dishes, tumblers, cups (small bowls), as the case may be. Food 

is to be served during fixed time periods as per meal schedule in a well 

maintained and clean environment in the dining halls of the hostel.   

e. Thorough washing and cleaning of all the items and space used for the 

purpose should be done after each meal.  

f. Interested parties also provide coffee/soup/tea vending machines along 

with stalls for light snacks on payment basis.  

g. Interested parties have also to extend services to other employees and 

staff of the Institute as and when required. 

h. The agency may get chance to cater the requirements of various 

seminars, conferences and events inside the campus. 

18. Subletting of contract   

Under any circumstances, the contractor cannot sublet or transfer the 

contract to any third party. Any deviation from this clause may invite spot 

termination of the contract.  

 

19. Hostel building   

The entire activity of the canteen service provider/contractor shall be 

limited within a marked area of the hostel meant for dining, cooking, 

storing, cleaning, and preparation areas.   

 

20. Uniforms   

In order to bring uniformity amongst the service boys in the dining hall the 

mess service provider shall arrange to provide them with a pair of Shirt/T-

shirt, which should be common for his/her entire team. In order to 

coordinate the activity for smooth discharge, manager(s) shall be appointed 

by the mess service provider for hostels who will keep a check on the food 
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prepared inside the kitchen, servicing in the dining hall, and all aspects of 

hygiene, etc. staff posted on duty should always bear a clean appearance, 

complete in uniform and should carry a photo identity card.   

 

21. Transportation of raw materials   

Transportation of all the consumables, including filling and refilling of the 

gas cylinders, to the hostel will be the sole responsibility of the mess 

service provider at his own risk and cost.  

 

22. Penalty   

Failure of adequate service may entail imposition of penalty decided as 

detailed below or by the competent authority as deemed fit. These include, 

but not limited to, examples such as non-availability or short supply of any 

declared item of the menu of any meal, unacceptable/unhygienic/unsafe 

food items served, delay in making of food, not following the food menu 

and the preferred brand chart, unacceptable behaviour from the staff, 

deficient up-keeping and non-maintenance of hygiene in the 

cooking/cleaning/dining area etc. 

 

NB :-  

● HEC is authorised to do random checks of food items, stock, 

cooking area etc. 

● Any defect, pointed out will be recorded by the respective HEC 

members or any authorised person, in the complaint register and 

the same has to be countersigned by authorised representative of 

the contractor as an acceptance of the shortcomings. 

● HEC through respective Wardens/Council of Wardens have the 

rights to communicate infringements to competent authority for 

action. 

 

Following broad framework of punitive measures will be followed: - 

 

Instance Amount (Rs) 

1st 5,000/- 

2nd 10,000/- 

3rd 20,000/- 

4th 30,000/- 

5th Termination of the contract without notice 

 

 

Director, NISER reserves the rights to reduce or go beyond the 

recommended punitive measures and communicate the infringement to the 

Office of the Commissioner, Food and Safety, if deemed fit.  

 

23. Safety measures   

The mess service provider shall ensure that all safety precautions are 

properly taken during the process of cooking by his employees. Special 

emphasis will be laid on fire safety norms and proper operation of electrical 

gadgets/instruments, and fire-fighting equipment etc. placed at the disposal 



Page 5 of 18 
 

of the hostel mess.  Any loss to the goods/human life incurred due to 

mishandling of safety measures shall be made good by the firm/contractor.  

 

24. Good behaviour and prompt service   

The successful firm shall ensure that the quality of service is courteous 

and prompt and is in accordance with the laid down specification.   

 

25. Recovery of dues 

In case of any rightful dues (such as claim, penalty etc.) the service provider is 

supposed to deposit the amount in due time, failing which stern action may be 

initiated leading to termination and recovery from the Security deposit.   

 

26. No child labour shall be employed by the caterer in any case. Full details of                       

the employed person will be maintained by the caterer and will be provided to 

competent authority as and when demanded. 

 

27. The sale, storage or stock, deposit of Narcotics, tobacco, alcohol and other 

contraband & dangerous goods/materials in any form is strictly prohibited in the 

canteen. Further, Smoking and consumption of Alcohol/intoxicants in the hostel 

premises are strictly prohibited. 

 

28. Selected Caterer has to dispose of the food waste in the designated place. 

 

29. The daily activity of the canteen will be supervised by the Hostel Executive Committee 

and the respective warden of the hostel in consultation with the Chief Warden. 

 

 

 

 

 

 

I/We accept all the general terms and conditions stated above.   
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ANNEXURE - I   

EOI FORM   

 

1. Name of the agency (As registered):- 

………………………………………………….. 

 

2. Address of the agency:-

…………………………………………………………………. 

             

…………………………………………………………………. 

3. Proprietor’s Phone Number:-

……………………………….………………………… 

 

4. Details of the firm :-  

(a). Date from which the firm is operating: 

……………………………………… 

(b). Turnover of the firm during: (Please attach Annexure-III)   

 FY 2017-18 (Rs.) 

…..………………………………………….………….…….   

 FY 2018-19 (Rs.) 

………………………………….……………....……………   

                FY 2019-20 (Rs.) 

………………………….………………..…………………. 

  (c) PAN No. (enclosed photocopy) 

…….………………………..……………………   

  (d) GST No (enclosed 

photocopy)…………………………………..………………… 

  (e) PF Reg. No. (enclosed photocopy) 

………………………………………………... 

  (f) ESI No.: (enclosed photocopy) 

………..………………………………………….. 

  (g) FSSAI Licence No. (enclosed photocopy) 

……………………………………….. 

 5. Latest Client List (ongoing) with complete address and contact number: -  

       

 

 

 

 

 

 



Page 7 of 18 
 

6.  Experience (enclosed photocopy of the documents in support of experience): -  

 

Sl. No. Client Name, address and 

phone number 

Period of engagement 

 

      From                               up to 

    

    

    

    

  

 

         Note: For any other information, attach an extra sheet.   
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Annexure-II 

 

 

 

 

PRE- REQUISITE QUALIFICATION FOR CATERERS 

The Caterer shall necessarily be a valid legal entity, having following registrations:  

 

 

i. The Agency must be registered under Labour Laws.   

ii. The Agency must possess a valid License under Food Safety and Standard Act 

2006. [ No person shall commence any food business unless he possesses a valid 

license. For reference please visit the website: http://www.fssai.gov.in/  ] 

iii. The Agency must possess Employee Provident 

Fund Registration.  

iv. The Agency must possess Employee State Insurance Corporation registration  

v. Copy of Registration with GST, PAN and Sales Tax/VAT etc.   

vi. Copies of work order of the last 03 years. (i.e. similar work). 

vii. The caterer should not have been blacklisted by any organization at any point of 

time.   

viii. The caterer must possess at least 03 years of experience serving as a mess contractor 

in reputed national institutes or any other university/institute/corporate sector etc.  

ix. The caterers having experience only in the Cafeteria (snacks & beverage services) 

will not be considered.  

x. Annual financial turnover of Rs. 20 lakhs (in each year) during the last three 

financial years. 

 

 

 

Final selection of the agency will be made on the basis of various parameters (as fixed by the 

Committee/Competent Authorities)   like visiting of various existing sites of caterers, food  

Quality, cleanliness, feedback from the current users etc. 

 If required, agencies may be called for the presentation (not more than 15 minutes) before the 

Committee regarding their plan/credentials etc. 

The successful agency will be allowed to operate the canteen , as per the  date mentioned in 

table mentioned  at page no. 01 of the EOI. 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.fssai.gov.in/
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ANNEXURE -III 

 

CERTIFICATE OF TURN-OVER  

 
I / We, M/s _______________________________________________________________, the 

agency for providing Catering Service to NISER , hereby confirm that the minimum Annual turnover 

of the firm / company during the three financial years (each) i.e. 2017-18, 2018-19, 2019-20 is Rs. 20 

lakhs or more.  

 

The financial year wise break up is given below:- 

 

Sl.No. FINANCIAL YEAR AMOUNT  

1. 2017-18  

2. 2018-19  

3. 2019-20  

   

 

SIGNATURE & SEAL OF THE TENDERER 

CERTIFICATE BY CHARTERED ACCOUNTANT 

 
I/We, ________________________________________________________________________, 

Chartered Accountants, certify that the figures regarding Annual Turnover for the Financial Years 

mentioned above in respect of M/s ______________________________________________are true 

and found correct as per their Books of Accounts and other related records. 

 

 

 

 

 

SIGNATURE & SEAL OF THE CHARTERED ACCOUNTANTS 
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ANNEXURE IV 

 

 Rates and various items of different meals  

(Expected/Indicative Rate) 

 

A) Breakfast (the possible combinations of items to be served to an adult)  

Item No  Item  Expected/Indicate 

Rate  

1  Indian Dish  Rs 20.00  

 

Indian dishes may include: Masala Dosa (1 Big piece) or Idly (4 big pieces) or 

Uttapam (3 pieces) or Poori (4 big pieces) with Sambar and Chutney or Variety of 

stuffed (Aaloo, Paneer, Dal etc.) Paratha (01 piece) with pickle or sauce and curd 

(100gm), and butter (10 gm) or Suji upma or Poha or Dhokla, etc. 

 

➔ Along with this, Bread toast with Jam and Butter, Bananas, milk with corn flakes 

or chocos, omelette, fruit salad, sprouts and Boiled egg  to be served everyday, on 

additional payment.  

 

B)Lunch     

Item No  Item  Expected Rate  

1  Rice; Roti; Dal; Sambar or Rasam Rs 45 ( Primary 

and Secondary 

Veg Curry) 

 

Rs. 35 (Only 

Secondary Veg 

Curry) 

 

2.  Primary and Secondary veg curry 

3.  Salad; Curd or Raita or Custard etc. 

4.  Papad or Chips; Pickles  

➔ For Every lunch, Salad will include Onions, Lemon and Seasonal Vegetables (like 

carrot, cabbage, radish etc)  

➔ Primary veg curry may include Veg Kurma, Veg Jalfrezi, Soybean Curry, etc.  

➔ Secondary veg curry may include Beetroot dry, Gobi Aloo dry, Saag curry, etc. 

 

 

 

 

 

 

C)Evening Snacks   

Item 

No  

Item  Expected 

Rate  

1..  Snacks  

(Samosa or Cutlet or Noodles or Pakoda or Kachori 

or other items)  

 

 

Rs 20.00  
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D)Dinner  

Item No  Item  Expected Rate  

1  Rice; Roti; Dal; Sambar or Rasam Rs 45 ( Primary 

and Secondary 

Veg Curry) 

 

Rs. 35 (Only 

Secondary Veg 

Curry) 

2.  Primary and Secondary veg curry 

3.  Salad; Curd or Raita or Custard etc. 

4.  Papad or Chips; Pickles  

 

➔ Along with this, some special dinner items like Parata, Chole Bature, Special Veg and 

Non- Veg curry, Sweets, etc should be served ( frequency is as in the food chart), on 

additional payment.  

➔ Milk should be served for dinner every day, on additional payment. 

 

★ Other special items are included in the food chart 

★ Packaging will be cost extra Rs. 3 

★ The food chart and prices of other dishes not mentioned herein will be decided by the 

food committee with the consent of the caterer. 

★ The food chart has to be followed strictly  

★ Tea/Coffee must be served all day long based on requirement. 

 

 

The selected caterer has to serve the food against item wise coupons. Menu and rate of 

respective items (A la carte Menu) or bunch of food items will be decided by the Hostel 

Executive Committee/Warden/ Authorised official of NISER in consultation with the 

caterer. The expected rate/s mentioned above in EOI are indicative in nature only.  
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Sample Food Chart 

 

Menu 

Breakfast Lunch Snacks Dinner 

 

no. 

 

     

      

E 

Milk, Egg, Ginger 

Tea, Omelette, Corn 

Flakes/Oats,   

Rice, Dal, Roti, 

Salad,  Rice, Dal, Dal  

V  

Paneer/ 

Mushroom 

Curry, Egg  fry/ Dal Tadka,  

E  

Curry/ Fish 

Curry/  Roti, Salad,  

R Fruits(Banana, Apple Chicken Curry Ginger Tea, Coffee, 

Paneer/Mushro

om Curry,  

Y Compulsory)  Fruits/Sprouts Egg Curry/ Fish  

D {4pc Toast Bread + 2   Curry/ Chicken  

A 

pack Jam} 

={Available   Curry Optional:  

Y till 11am}   Khichdi)  

      

 

 

Puri, Idli, Dhokla, 

Aloo Rajma, Aloo-

Karela 

Sandwich, 

Dosa(Plain, Veg Kurma, 

 

1 Dum, Sambar, 

 

Chips/Mix Veg 

Masala), Sambar, 

Chutney Gabi Matar 

 

 

Pudina-Chutney 

 

     

      

 

Dosa(Plain, Masala, 

Potala Rasa, 

Saag    

 

Curry, Mutton 

Chowmein(Veg,Egg,

Chicken) Veg Jalfrezi, 

 

 

Onion, Karam), 

 

2 Curry/Prawn 

, Pav Bhaji, American 

Corn Gobi Aloo, 

 

Masala Upma, 

 

 

Curry(instead of Fry Kheer 

 

 

Sambar, Chutney 

 

 

Chicken Curry) 

   

     

      

 

Plain Paratha, Poha, 

Veg 

Hyderabadi, 

Aloo Masala Pani Puri, 

Samosa, 

Soyabean  

3 

Baingan 

Chokha, 

Curry, Bhindi 

Do 

 

Jalebi, Ghuguni Chat(Samosa, Papdi) 

 

 

 

 Biriyani Pyaza, Jalebi  
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 Stuffed Kachori, 

Cabbage Curry , 

Saag , Roll(Veg,Egg,Chicke

n)/Dosa, Chana Masala, 

 

 

Bada, Matar Aloo  

 

4 

Pakoda(Pyaz/ 

Bread,Chicken, Jeera Aloo Dry, 

 

Dum, Chutney  

 

 

Ghuguni, Chutney Rasgulla 

 

 

(Pudina/Dhaniya)  

 

    

      

 Uttapam(Plain,  Sandwich, Masala 

Maggi, 

  

 

Masala, Onion), Aloo 

Veg Kofta, 

Lauki Rajma, Plantain 

 

5 Chicken Lollipop 

 

Paratha, Sambar, Chana, Biriyani Dry, Balusahi 

 

   

 Chutney     

      

  

Chilly Gobi/ 

Gobi    

 Puri, Upma, Dosa, 

Masala, Dahi 

Baingan, 

Pav Bhaji, Chicken 

Pakora, Potala Rasa,  

6 Ghuguni, Sambar,  

Jhal Muri(Bhel Puri), 

Spicy  Palak-Matar  

 Chutney  chutney 

Aloo, Suji 

Halwa  

      

      

 Masala Idli, Poha,  Cutlet(Veg, Chicken), 

Dahi Veg 

 

 

Chakuli, Matar 

Baingan Masala, 

Kadhi 

 

7 

Vada, Aloo Dum, 

French Manchurian, 

 

Ghuguni, Coconut 

Pakoda , 

Biriyani 

 

 

Fries Bhindi Masala 

 

 

Chutney, 

  

     

      

 

 

 

Frequency and quantity of Items 

 

1. Frequency of Items for Breakfast and Quantity: 

 

Milk(1 cup) - Daily 

Egg(1 boiled) - Daily 

Ginger Tea(1 small cup) - Daily 

Omelette(1 egg) - Daily 

Corn flakes/Oats(1 small bowl) - Daily 

Fruit salad with apple, banana, orange(1 cup) - Daily 
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Toast bread(4 pieces) + Jam(2 packets) - Daily 

 

Daily- Two/Three of the following items as per menu: Puri(5 pieces)+Curry, 

Idli(Plain/Masala)(4 pieces)+Sambar+Chutney, Dhokla(4 pieces), Dosa(Plain, Masala, 

Onion, Karam)(1)+Sambar+Chutney, Upma+Curry, Plain paratha(2 pieces)+Ghuguni, 

Poha+Ghuguni, Stuffed Kachori(3 pieces)+Curry+Chutney, Bada+Curry, 

Uttapam(Plain,Masala,Onion)+Sambar+Chutney, Aloo Paratha(2 pieces)+Curry+Curd, 

Chakuli+Curry 

 

2. Frequency of Items for Lunch and Quantity: 

 

Rice(Unlimited) - Daily 

Dal(Unlimited) - Daily 

Roti(Unlimited) - Daily 

Salad(Unlimited) - Daily 

Veg Curry(2 items) - Daily 

Paneer Curry(4 big pieces) - Alternate days 

Mushroom curry - Alternate Days 

Egg Curry(2 eggs) - Twice a week 

Fish Curry(100g fish) - Twice a week 

Chicken Curry(3 pieces of chicken) - Twice a week 

 

Items included in Veg Curry: Rajma, Mixed Veg, Mustard-Drumstick Curry, Saag, Veg 

Hyderabadi, Aloo Baingan Chokha, Aloo Karela Chips, Cabbage Curry, Veg Kofta, Lauki 

Chana, Chilly Gobi, Gobi Masala, Dahi Baingan, Baingan Masala, Kadhi Pakoda 

 

Paneer Curry shall be replaced by Mushroom Curry weekly twice(non-consecutively) 

Chicken Curry shall be replaced by Mutton/Prawn Curry weekly once 

 

 

 

 

3. Frequency of Items for Snacks and Quantity: 

 

Ginger Tea(1 small cup) - Daily 

Coffee(1 small cup) - Daily 

Sprouts or Fruit salad with apple, banana, orange(1 cup) - Daily 

 

Daily- Two/Three of the following items without repetition: Sandwich(4 half-pieces)+Ketchup, 

Dosa(Plain, Masala, Onion, Karam)(1), Chowmein(Veg, Egg, Chicken), Pav Bhaji(2 

bread), American Corn Fry, Masala Pani Puri(10 pieces), Samosa Chaat(2 Samosas), Papdi 

Chaat, Roll(Veg, Egg, Chicken), Pakoda(Onion, Bread, Chicken), Masala Maggi, Chicken 

Lollipop, Jhal Muri(Bhel Puri), Cutlet(Veg, Chicken)(3 pieces), Dahi Vada-Aloo Dum, 

French Fries 

 

4. Frequency of Items for Dinner and Quantity: 

 

Rice(Unlimited) - Daily 

Dal(Unlimited) - Daily 

Roti(Unlimited) - Daily 
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Salad(Unlimited) - Daily 

Veg Curry(2 items) - Daily 

Paneer Curry(4 big pieces) - Alternate days 

Mushroom curry - Alternate Days 

Egg Curry(2 eggs) - Twice a week 

Fish Curry(100g fish) - Twice a week 

Chicken Curry(3 pieces of chicken) - Twice a week 

Sweet Item(1 item) - Weekly 5 days 

Optional - Khichdi 

 

Items included in Veg Curry: Rajma, Veg Kurma, Beetroot Dr, Veg Jalfrezi, Gobi Aloo, 

Soybean Curry, Bhindi Do Pyaza, Chana Masala, Jeera Aloo Dry, Plantain Dry, Mustard-

Drumstick Curry, Palak-Matar Aloo, Veg Manchurian, Bhindi Masala 

 

Special items shall be made weekly once. 

 

Special Items include: Butter Roti, Rumali Roti, Tandoori Roti, Lacha Paratha, Plain Naan, 

Butter Naan, Plain Kulcha, Masala Kulcha, Dal Fry, Dal Tadka, Egg Tadka, Jeera Rice, 

Veg Fried Rice, Egg Fried Rice, Chicken Fried Rice, Kadai Paneer (4 big pc paneer), Paneer 

Hyderabadi (4 big pc paneer), Paneer Butter Masala (4 big pc paneer), Chicken Tangdi 

Masala (1 big leg pc), Chicken 65, Chicken Kasa, Chicken Hyderabadi, Tawa Fish (1 

medium sized fish), Mutton Kasa, Mutton Masala, Prawn 65, Cholle Bature 

 

 

Quantity and price of daily curries and Biryani 

 

Item name Quantity Indicative Price 

Egg curry 2piece egg + 50gram gravy  Rs. 20  

 

Egg Thali Rice + Dal + secondary veg 

curry + Egg curry (2piece 

egg) + Salad/chips  

Rs. 55 

Chicken curry 100gram chicken (4pieces) + 

50gram gravy 

Rs. 30 

Chicken Thali Rice + Dal + secondary veg 

curry + Chicken curry 

(100gram chicken + 

50gram curry) + 

Salad/chips 

Rs. 65 

Fish curry 1piece (approx. 50gram) fish 

+ 50gram curry 

Rs. 20 

 

Fish Thali Rice + Dal + secondary veg 

curry + Fish curry (1piece 

50gram fish + 50gram 

curry) + Salad/chips 

Rs. 55 

Paneer curry 100gram paneer (6-8 pieces) 

+ 50gram gravy 

Rs. 30 

Paneer Thali Rice + Dal + secondary veg 

curry + Paneer curry 

Rs. 65 



Page 16 of 18 
 

(100gram paneer 

+50gram gravy) + 

Salad/chips 

Veg Biriyani Approx.350-400 gram 

(With Soya chunks) 

Rs. 55 

Chicken Biriyani  Approx. 350-400 gram [120-

150gram chicken (4piece 

chicken)] 

Rs. 75 



 

 

 

  Approved Brand of consumables permissible in Dining Hall premises 

Sl. Name of the items Approved Brands 

   

1 Salt Tata, Annapurna, Nature fresh 

   

2 Spices M.D.H , Everest, Catch, Home fills, Ruchi 

   

3 Chicken Venky’s Chicken, Godrej Real good or Fresh Chicken 

   

4 Ketchup Maggi, Kissan, Heinz, Prime 

   

5 Oil Sundrop, Saffola, Fortune, Patanjali 

   

6 Atta Aashirvad, Rajgharona (Sarbatti), Patanjali (Sarbatti) 

   

7 Rice Good quality popular local brand 

   

8 Pickle Mother’s, Priya, Nilon’s 

   

9 Butter Amul, Mother dairy , Omfed 

   

10 Bread Modern, Kwality, Kissan, Top n Town, Haldiram 

   

11 Cornflakes Kelloggs, Patanjali 

   

12 Jam Kissan, Tops, Cremica 

   

13 Ghee Amul, Mother Dairy, Everyday, Patanjali, Gowardhan, Omfed. 

   

14 Milk Omfed, Amul, Nestle, Mother Dairy, Omfed, Pragati gold 

   

15 Paneer Omfed, Amul, Mother dairy, Fresh Paneer 

   

16 Tea Tata, Lipton, Brook bond, Taj 

   

17 Coffee Nestle (Nescafe), Brooke Bond (Bru). 

   

18 Soya Chunks Nutrela, Patanjali 

   

19 Mustard Oil Engine, Patanjali, Fortune. 



 

Date:               Signature of the caterer  

Place:           with seal, if any 
 

 


