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PACKAGE |

Welcome Drink
Soup

Starter

Paneer Main Course
Veg. Main Course
Indian Bread

Dal

Rice

Green Salad

Papad

Achanr

Dessenrt (Regulanr)
Mineral Water (200ml)

Mukhwas

@385/
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PACKAGE 2

Welcome Drink
Soup

Starter (Regulan)
Baked Dish /Farsan
Paneer Main Course
Veg. Main Course
Indian Bread

Dal

Rice

Salad

Papad

Achar

Regular Sweet
Dessert (Regulanr)
Mineral Water (200ml)
Mukhwas

GST EXTRA
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PACKAGE3 @525/

Welcome Drink
Soup

Starter (Regulanr)
Farsan

Baked Dish

Paneer Main Course
Veg. Main Course
Indian Bread

Dal

Rice

Raita or Butter Milk
Salad

Papad /Achar
Premium Sweet
Dessert (Premium)
Mineral Water (200ml)
Mukhwas
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PACKAGE 4

Welcome Drink
Soup

Starter (Regulanr)
Starter (Premium)
Baked Dish or Pasta
Farsan

Paneer Main Course
Veg. Main Course
Indian Bread

Dal

Rice

Raita or Butter Milk
Salad

Papad /Achar
Premium Sweet
Dessert (Premium)
Watenr Bottle (200ml)
Mukhwas

GST EXTRA
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PACKAGE D

Welcome Drink
Soup

Starter (Premium)
Chaat

Farsan

Baked Dish or Pasta
Paneer Main Course
Veg. Main Course
Indian Bread

Dal

Rice

Raita / Butter Milk
Salad

Papad/ Achar
Regular Sweet
Premium Sweet
Dessert (Premium)
Water Bottle (200ml)
Mukhwas
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GUWJ. PACKAGE

Soup

Farsan

Punjabi Main Course
Gujarati Main Course
Indian Bread

Dal / Kadhi

Rice

Green Salad

Butter Milk

Papad

Achanr

Regular Sweet
Dessert (Regulanr)
Mineral Water (200ml)
Mukhwas

GST EXTRA
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EXTRA ITEMS

Mocktails

Soup

Starter Regular
Starter Premium
Chaat

Farsan

Baked Dish

Main Course
Butter Milk
Regular Sweet
Premium Sweet
Premium Dessenrt

Tea / Coffee

30/-
35/-
45/-
55/-
70/-
40/-
40/-
55/-
05/-
45/-
60/-
50/-

30/-

CONFERENCE AIDS

Projector With Screen
Laptop

Collar Mike

Pad & Pencil [Per Unit]

SESSION TIMINGS:

Morning Session : 10:30 Am To 02:30 Pm
Evening Session: 06:30 Pm To 10:30 Pm

GST EXTRA

Fruit Punch
Strawberry Punch
Pina Colada
Blue Lagoon
Kiwi Cooler

Cream of Tomato
Corn Cheese Tomato
Veg. Manchow

Veg. Hot & Sour
Minestrone

Hara Bhara Kabab
Corn TikKi
Chatpata Kabab
Chinese Cigar
Veg. Spring Roll

Panner Chilly
Schezwan Panner
Sesame Pannenr
Panner 65
Cheese Balls

Lilvani Kachori
Sandwich Dhokla
Khandvi

CHOICE MENU

Blueberry Mojito
Kiwi Mojito

Lime Mojito

Black Current Mojito

Broccoli Bell Pepper
Malaysian Green
Veg. Sweet Corn
Lemon Coriander
Tomato Basil

Veg. Crispy

Veg. Manchurian Dry
Veg. Sesame Fingenr
Veg. Wonton
Manchurian Noodles

Cheese Corn Balls
Veg. Lollipop

Cheese Jalapeno Roll
Chinese Bhel
Schezwan Cheese Ball

Chinese Samosa
Punjabi Samosa
Sev Roll

Mix Bhajiya

Jain Sev Roll

Guava Punch

Kiwi Fantasy
Thunderbolt

Hawaiian Beach Cooler

Veg. Clear

Mexican Chilly Beans
Broccoli Alimond
Tom Yum

Mexican Tortilla

Veg. Hakka Noodles
Schezwan Noodles

Veg. 65

Honey Chilly Potato
Gobi Manchurian

Mexican Tikki
Jalapeno Potato Roll
Mexican Corn Roll
Baby Corn Chilly Dry

Makai Roll
Jain Bhajiya
Jain Cutlet
Khaman
Methi Gota




Papdi Chaat
Pani Punri
Dahi Vada
Aloo Tikki

Veg. Au Gratin
Veg. Lasagna

Mix Sauce Pasta
Penne Alfredo Sauce

Corn Pizza
Italian Pizza

Kachumber
Sprouted Beans Salad
Julienne Salad
Russian Salad

Paneer Tikka Masala
Paneer Akbari
Paneer Amritsanri
Paneer Angara
Paneer Kadai
Paneer Handi

Palak Patta Chaat
Delhi Chaat

Chole Tikki

Indori Chaat

Veg. Florentine
Chilly Corn

Penne Arrabiata Sauce

Cheese Corn Capsicum
Pizza

Coleslaw Salad
Roasted Peanut Salad
Waldorf Salad

Three Bean Salad

Paneer Tikka Lababdanr
Paneer Butter Masala
Paneer Balti

Paneer Pasanda
Paneer Tawa Masala

Samosa Chaat
Sev Puri
Basket Chaat

Macanroni Pineapple
Baked Spaghetti P/A

Fusilli Alfredo Sauce

Mexican Pizza

Roasted Peanut
Coconut Salad

Aloo Chana Salad
Creamy Conrn Salad

Paneer Khada Masala
Mutter Paneenr
Paneenr Toofani

Palak Paneenr

Paneer Hara Masala

*;

Veg. Toofani

Veg. Khada Masala
Veg. Nawabi

Mix Veg. Curry
Aloo Mutter | Gobi

Veg. Kofta Curry
Veg. Kofta with Palak

Bharwa Bhindi Dry
Bhindi Capsicum Tomato
Fulavar Vatana

Fulavar Bataka
Jodhpuri Bataka

Methi Baigan Bataka

Dal Fry
Dal Tadka
Dal Makhani

Steam Rice
Jeera Rice
Green Peas Rice
Mint Lemon Rice

Veg. Makanwala
Veg. Kolhapunri
Tomato Corn Bhanrta

Baby Corn Butter Masala

Ampritsari Chole
Chana Masala
Veg. Hyderabadi

Paneer Kofta
Malai Kofta

Turiya Patra (Seasonal)
Kaju Karela

Aloo Methi

Mix Vegetable

Undhiyu (Seasonal)
Suki Bhaji

Dal Palak
Dal Bukhara
Dal Lasooni

Corn Mutter Rice

Veg. Pulav

Veg. Biryani

Veg. Hyderabadi Biryani

Veg. Shahi Korma
Veg. Diwani Handi
Palak Corn Masala
Palak Corn Capsicum
Methi Mutter Malai
Navratan Korma

Nargisi Kofta
Cheese Kofta

Raviya BataKa
Lasaniya Bataka
Desi Chana Shaak
Vaal Nu Shaak

Punjabi Kadhi Pakoda
Gujarati Dal

Taj Laving Rice
Veg. Fried Rice
Jeenra Fried Rice

*;

N\




Plain Buttermilk

Veg. Raita
Boondi Raita
Pineapple Raita

Roasted Papad | Friems

Butter Roti
Butter Naan

Gulab Jamun
Kala Jamun (Hot/Cold)

Cream Fruit Salad
Sitafal Basundi
Angoori Basundi
Kesanr Pista Basundi
Choco Anjeer Basundi
Laccha Rabdi

Kesanr Laccha Rabdi

Masala Buttermilk

Pudina Raita
Tomato Onion Raita

Fry Papad

Butter Paratha
Butter Kulcha

Moong Dal Ka Halwa
Gajar Ka Halwa

Golden Cruise
American Cruise
Pina Cruise
Pistachio

Red Velvet
Volcano Cruise

Jeera Buttermilk

Cucumber Raita
Mint Onion Raita

Khichiya Papad

Mango Ras (Seasonal)

Rajbhog Matho

Anjeer Akhrot Halwa
Badam Halwa
Panchratna Halwa
Mango Plazenr (Seasonal)
Mango Delight (Seasonal)

*;
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Vanilla Chocolate Vanilla with Hot Chocolate
Strawbenrnry Butter Scotch

Cherry Berry Kaju Draksh

Chocolate Chips Kesanr Pista Black Currant
Almond Carnival American Nuts Swiss Cake
Cookies ‘N’ Cream Pista Malai

TERMS & CONDITIONS*

Minimum 50 Persons required for Party Menu

PARTY LIMITS WILL BE 4 HOURS ONLY. 4000/~ WILL BE CHARGED FOR EXTRA HOUR

40% Advance at the time of reservation (Non refundable in case cancelled)

60% of the amount to be paid before 10" days of function date

ALL PAYMENT TO BE CLEARED BEFORE THE FUNCTION

Guaranteed Number of Persons given at the time of Booking will not be reduced

Crackers are not allowed inside or outside in our premises

Drums, Dhol & High Voltage music not allowed in hotel premises

Decoration, Stage Setup other equipments like projector can be arrange with extra Charge

If any problem of Electricity Cut during the function the premises is not responsible

Guests are responsible for their belongings

Any loss or damage for Dinner Bell 2 premises or equipments will be hole responsibility of person holding the function
Outside food & beverages of any kind will not be permitted in the premises for consumption during the function.
Menu to be finalised at least 7 day's in Advance

Management strictly prohibits the use of Nails, Adhesive Tape or Pins for any decoration purpose
Pets are not allowed in Premises

SHARING OF PLATES WILL BE CHARGED EXTRA

NO SITTING SERVICE (PANCHOLA TABLE)

CLOSING TIME: 11 P.M. SHARP

THERE IS NO FACILITY OF FOOD PARCEL IN ANY TYPE OF PARTY, IF GUARANTEED PERSON ARE HERE OR NOT
Price as per menu are exclusive of GST will be charged

Terms & Conditions Apply




