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fufonknkrk e; eksgj 



fufonk dh 'krsZa 

 

1 fufonknkrk dks /kjksgj jkf”k ds :i esa #i;s 10000@&tek djkus gksaxsA fcuk /kjksgj 

jkf”k ds fufonk ij fopkj ugha fd;k tk;sxkA 

2 lQy fufonknkrk dks dqy 25]000@& #i;s tek djkus gksaxs] ftlesa /kjksgj jkf'k ds 

#i;s dks lek;ksftr fd;k tk ldrk gSA  

3 High tea dk programme  U;zzwure 500 O;fDr;ksa dk gksxkA 

4 Hijgh Tea esa crockery Bone China dh gksxhA 

5 fufonknkrk dkas fufonk can fyQkQs esa çLrqr djuk gksxk ftl ij Li"V :i ls 

fufonknkrk dk uke] bR;kfn fooj.k vafdr gksuk pkfg;sA 

6 fufonknkrk ds ikl lEcfU/kr  laLFkk dk Food Licencse  gksuk  vko';d gSA 

7 fufonknkrk lEcfU/kr lHkh izdkj dh lkexzh mPp xq.koRrk ,oa cukussss ls  iwoZ 

lEcfaaa aaaau/r vf/kdkjh lsssss ssss pSd djokuk gksxkA 

8 fufonknkrk dka okf’kZd VuZ&vksoj 1 djksM+ ls vf/kd gksuk vok”;d gSaA 

9 rssy lksuk flDdk@pkaanh flDdk],o /kh ljl@vewy  dk mi;ksx fy;k  tk;sxkA  

10 dk;Zdze lekfIr ds i'pkr leLr {ks= dh lkQ lQkbZ djuh gksxhA 

11 leLr O;oLFkk Buffet System gksxkA (tSlk Design esa  crk;k x;k gS) 

S. 
No. 

Name of Item Rate per 
item  

Total Amount 

1. Khamban    

2. Samosa    

3. Gulb- jamun   

4. Chhola tikki & Pav Bhaji   

5. Tea,Coffee & water bottle   

6. matka kulfi     



 VVIP area vyx ls Buffet System gksxk ftlesa vko';drkuqlkj 

Waiters la[;k yxkuh gksxhA 

 fufonknkrk dks vko”;drk vuqlkj Round Tables] yxkuh gksxhA 

 fufonknkrk dks Students vkSj Guests/others ds fy, vyx& vyx ls 

Buffet System yxkuk gksxkA  

11 leLr Waiters lkQ lqFkjh ,oa ,d TkSlh iks”kkd esa gkasxsA  

12 5 o"kZ ls vf/kd vuqHko j[kus okys fufonknkrk dks izkFkfedrk nh tk;sxhA 

13 fdlh Hkh fufonk dks fujLr djus dk vf/kdkj funs”kd] Hkkjrh; f'kYi laLFkku dk 

gksxkA 

14 fdlh Hkh izdkj ds fookn gksus ij vfre fu.kZ; funs'kd] Hkkjrh; f'kYi laLFkku dk 

gksxkA 

15 lHkh izdkj ds okn&fookn dk U;k; {ks= t;iqj gksxkA 
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