
EXTRA MEss Menu
Lunch Dinner

Mon
EXTRA : Fish Curry, Paneer Maharaja 

Moong Dal halwa
Chicken BIRYANI , Aloo-Chat, Kesar Badam 

Milk

Tue
EXTRA:Matar Mushroom, Malai Kofta, 

Malai S/W Jalebi Rabri/ Cold Rabri

Wed
Egg Curry/Biryani (alternate), Paneer 

Butter masala , Imarti Mutton Biryani, Gajar Halwa
Thu Chilly Chicken / Paneer, Shahi Toast Dosa, Chicken Jholdar

Fri
Fish Tikka , Afghani Paneer

Chicken Roasted / Kali Mirch (alternate)
Sat Veg Biryani
Sun Nil Chicken Biryani, Litti Chokha, Nariyal Laddoo



Day Date Breakfast Lunch Dinner BDMR No.Of Students

Mon 3

Matar Kachori, Aloo Kachori,
Poori with Aloo Tamatar 

Sabji & chutney Kadhi Tadka , Madrasi Aloo  Mix Veg, Moong Masoor Daal

Tue 4 Pav Bhaji
Aloo Soyabean, Palak Arahr 

Daal 
Matar-Paneer/Egg Curry (Optional) Lal 
Masoor dal, Plain Paratha Fingerchips

Wed 5

Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney Sem Aloo,Dal Makhni   Gajar Matar Aloo, Daal Panchratna

Thu 6
Paratha : Aloo, Gobhi, Mooli 

& Mix Veg

Palak Aloo Dry , Chana Daal, Mix 
Veg raita in option with 

curd/Fruit Chole Bhatura, Fruit Custard

Fri 7 Upma + Nariyal Chutney Baingan Aloo, Rajma
Aloo-Matar Tamatar Gravy, Kali Masoor 
Daal Plain and Palak Poori, Pulihora, Kheer

Sat 8
Masala Dosa , Sambhar & 

nariyal Chutney
Gobi Aloo Gravy, Chilka Moong 

Tadka Daal
Hydrabadi Paneer , Panchratna Daal 

Tadka, Imarti

Sun 9 Poha, Jalebi with curd

Aloo-Tamatar Gravy, Chana Dal,
Parantha: Aloo, Mix Veg, Paneer,

Methi, Green Chutney Tehri, Moong Dal Tadka, Bathua Raita
Mon 10 uttpam & Nariyal Chutney Kadhi Tadka , Masala Aloo Mix-Veg, Moong Masoor Daal

Tue 11 Halwa Chana Puri
Aloo Soyabean, Palak Arahr 

Daal
Matar-Paneer/Aloo-Posta (Optional) Lal 

Masoor dal, Plain Paratha Fingerchips

Wed 12

Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney Soya Methi Aloo, Arhar Daal Gajar Matar Aloo, Daal Panchratna

Thu 13
Paratha : Aloo, Gobhi, Mooli 

& Mix Veg

Dry Gobi Matar Aloo, Urad-
Chana Daal Mix Veg raita in 

option with curd/Fruit Chole Kulcha, Sewai

Fri 14 Samosa Chutney Patta Gobi Matar Aloo, Rajma

Aloo-Matar Tamatar Gravy, Kali Masoor 
Daal Plain and Palak Poori, Veg Fried Rice, 

Kheer

Sat 15
Masala Dosa , Sambhar & 

nariyal Chutney  Gobi Aloo Gravy, Dal Makhni
Kadhai Paneer, Panchratna Dal Tadka, 

Gulaab Jamun

Sun 16 Poha, Jalebi with curd

Aloo-Tamatar Gravy, Chana Dal,
Parantha: Aloo, Mix Veg, Paneer,

Methi Baingan Bharta , Arhar Daal, Bundi Raita

Mon 17

Matar Kachori, Aloo Kachori,
Poori with Aloo Tamatar 

Sabji & chutney Kadhi Tadka, Madrasi Aloo Mix Veg Arhar Daal

Tue 18 Pav Bhaji
Aloo Soyabean Moong Masoor 

Daal
Palak Paneer (Egg Curry Optional) Lal 
Masoor dal, Plain Paratha Fingerchips

Wed 19

Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney Sem Aloo, Arhar Dal Gajar Matar Aloo, Daal Panchratna

Thu 20
Paratha : Aloo, Gobhi, Mooli 

& Mix Veg

Palak Aloo Dry , Chana Dal Mix 
Veg raita in option with 

curd/Fruit Chole Bhatura, Custard

Fri 21 Bombay S/W + Chutney Baingan Aloo, Rajma
Aloo-Matar Tamatar Gravy, Kali Masoor 
Daal Plain and Palak Poori, Pulihora, Kheer

Sat 22
Masala Dosa , Sambhar & 

nariyal Chutney Gobi Aloo Gravy, Dal Makhni
Hyedrabadi Paneer , Panchratna Daal 

Tadka, Balu Shahi

Sun 23 Poha, Jalebi with curd

Aloo-Tamatar Gravy, Chana Dal,
Parantha: Aloo, Mix Veg, Paneer,

Methi Tehri, Moong Dal Tadka, Bundi Raita
Mon 24 uttpam & Nariyal Chutney Kadhi Tadka, Masala Aloo Bhujia Mix Veg Arhar Daal

Tue 25 Besan Chilla & Chutney
Aloo Soyabean Moong Masoor 

Daal
Matar-Paneer Aloo-Posta (Optional) Lal 

Masoor dal, Plain Paratha Fingerchips

Wed 26

Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney Soya Methi Aloo, Arhar Daal Gajar Matar Aloo, Daal Panchratna

Thu 27
Paratha : Aloo, Gobhi, Mooli 

& Mix Veg

Dry Gobi Matar Aloo, Urad Daal 
Mix Veg raita in option with 

curd/Fruit Chole Kulcha, Sewai

Fri 28 Vada Paav Patta Gobi Matar Aloo, Rajma

Aloo-Matar Tamatar Gravy, Kali Masoor 
Daal Plain and Palak Poori Veg fried Rice, 

Kheer

Sat 29
Masala Dosa , Sambhar & 

nariyal Chutney Gobi Aloo Gravy, Dal Makhni
Kadhai Paneer, Panchratna Daal Tadka, 

Gulab Jamun













Day Date Breakfast Lunch Dinner BDMR No.Of Students

Sun 1 Poha, Jalebi with curd
Aloo-Tamatar Gravy, Chana Dal,
Parantha: Aloo, Mix Veg, Paneer,

Methi, Green Chutney
Tehri, Moong Dal Tadka, Boondi Raita

Mon 2
Matar Kachori, Aloo Kachori,

Poori with Aloo Tamatar 
Sabji & chutney

Kadhi Tadka , Madrasi Aloo  Mix Veg, Moong Masoor Daal

Tue 3 Pav Bhaji Aloo Soyabean, Palak Arahr 
Daal 

Matar-Paneer/Egg Curry (Optional) Lal 
Masoor dal, Plain Paratha Fingerchips

Wed 4
Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney
lauki masala ,Dal Makhni   Gajar Matar Aloo, Daal Panchratna

Thu 5 Paratha : Aloo, Gobhi, Mooli 
& Mix Veg

Palak Aloo Dry , Chana Daal, Mix 
Veg raita in option with 

curd/Fruit
Chole Bhatura, Fruit Custard

Fri 6 Upma + Nariyal Chutney Baingan Aloo, Rajma Aloo-Matar Tamatar Gravy, Kali Masoor 
Daal Plain and Palak Poori, Pulihora, Kheer

Sat 7 Masala Dosa , Sambhar & 
nariyal Chutney

Gobi Aloo Gravy, Chilka Moong 
Tadka Daal

Hydrabadi Paneer , Panchratna Daal 
Tadka, Imarti

Sun 8 Poha, Jalebi with curd
Aloo-Tamatar Gravy, Chana Dal,

Parantha: Aloo, Mix Veg, Paneer, 
Green Chutney

Tehri, Moong Dal Tadka, Bathua Raita

Mon 9 uttpam & Nariyal Chutney Kadhi Tadka , Masala Aloo Mix-Veg, Moong Masoor Daal

Tue 10 Halwa Chana Puri Aloo Soyabean, Palak Arahr 
Daal

Matar-Paneer/Aloo-Posta (Optional) Lal 
Masoor dal, Plain Paratha Fingerchips

Wed 11
Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney
Soya Methi Aloo, Arhar Daal matar nemona , Daal Panchratna

Thu 12 Paratha : Aloo, Gobhi, Mooli 
& Mix Veg

Dry Gobi Matar Aloo, Urad-
Chana Daal Mix Veg raita in 

option with curd/Fruit
Chole Kulcha, Sewai

Fri 13 Samosa Chutney Patta Gobi Matar Aloo, Rajma
Aloo-Matar Tamatar Gravy, Kali Masoor 

Daal Plain and Palak Poori, Veg Fried Rice, 
Kheer

Sat 14 Masala Dosa , Sambhar & 
nariyal Chutney  Gobi Aloo Gravy, Dal Makhni Kadhai Paneer, Panchratna Dal Tadka, 

Gulaab Jamun

Sun 15 Poha, Jalebi with curd Aloo-Tamatar Gravy, Chana Dal,
Parantha: Aloo, Mix Veg, Paneer Baingan Bharta , Arhar Daal, Bundi Raita

Mon 16
Matar Kachori, Aloo Kachori,

Poori with Aloo Tamatar 
Sabji & chutney

Kadhi Tadka, Madrasi Aloo Mix Veg Arhar Daal

Tue 17 Pav Bhaji Aloo Soyabean Moong Masoor 
Daal

Palak Paneer (Egg Curry Optional) Lal 
Masoor dal, Plain Paratha Fingerchips

Wed 18
Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney
Sem Aloo, Arhar Dal Gajar Matar Aloo, Daal Panchratna

Thu 19 Paratha : Aloo, Gobhi, Mooli 
& Mix Veg

Palak Aloo Dry , Chana Dal Mix 
Veg raita in option with 

curd/Fruit
Chole Bhatura, Custard

Fri 20 Bombay S/W + Chutney Baingan Aloo, Rajma Aloo-Matar Tamatar Gravy, Kali Masoor 
Daal Plain and Palak Poori, Pulihora, Kheer

Sat 21 Masala Dosa , Sambhar & 
nariyal Chutney Gobi Aloo Gravy, Dal Makhni Hyedrabadi Paneer , Panchratna Daal 

Tadka, Balu Shahi

Sun 22 Poha, Jalebi with curd Aloo-Tamatar Gravy, Chana Dal,
Parantha: Aloo, Mix Veg, Paneer Tehri, Moong Dal Tadka, Bundi Raita

Mon 23 uttpam & Nariyal Chutney Kadhi Tadka, Masala Aloo Bhujia Mix Veg Arhar Daal

Tue 24 Besan Chilla & Chutney Aloo Soyabean Moong Masoor 
Daal

Matar-Paneer Aloo-Posta (Optional) Lal 
Masoor dal, Plain Paratha Fingerchips

Wed 25
Idli/Fried Idli + Vada 3 nos 
with sambhar and nariyal 

Chutney
Soya Methi Aloo, Arhar Daal matar nemona , Daal Panchratna

Thu 26 Paratha : Aloo, Gobhi, Mooli 
& Mix Veg

Dry Gobi Matar Aloo, Urad Daal 
Mix Veg raita in option with 

curd/Fruit
Chole Kulcha, Sewai

Fri 27 Vada Paav Patta Gobi Matar Aloo, Rajma
Aloo-Matar Tamatar Gravy, Kali Masoor 
Daal Plain and Palak Poori Veg fried Rice, 

Kheer

Sat 28 Masala Dosa , Sambhar & 
nariyal Chutney Gobi Aloo Gravy, Dal Makhni Kadhai Paneer, Panchratna Daal Tadka, 

Gulab Jamun
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