Name of Client

Contact : Email

Date of Booking Date of Function Time No. of Guest

Meal Type : D Breakfast D Lunch D Dinner Menu Preference :DRegular Djain Other

INTIMATE GRANDEUR ROYAL CELEBRATION
Rs. 900+GST Rs. 1050+GST Rs. 1250+GST Rs. 1500+GST
Welcome Drinks 01 02 02 02
Soups 01 01 02 02
Starters 02 03 03 04
Indian Chaat NA 01 01 02
Chinese NA 01 01 02
Italian NA NA 01 01
Mexican NA NA 01 02
Indian Mains 02 03 04 04
Dal 01 01 01 01
Rice / Pulao 01 01 01 01
Breads Assorted Assorted Assorted Assorted
Salad 02 02 03 04
Papad & Achaar Assorted Assorted Assorted Assorted
Curd / Raita 01 01 01 01
Mithai (Indian sweets) 01 02 03 04
Desserts 01 01 01 02
Ice Cream 01 01 01 01
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Z’ WELCOME DRINKS

Soda Shikanji

Virgin Mojito

Pina Colada

Blue Lagoon

Kokem Sorbet

Cold Coffee

Oreo Shake

Strawberry Shake

SOUPS

Cream of Tomato
Veg Sweet Corn
Ministome
Monchow

Hot & Sour

Lemon & Corriander

STARTERS

Paneer Tikka

Hariyali Paneer Tikka
Malai Paneer Tikka

Hari Bhari Galawat

PP Samosa

Chinese Samosa

Mini Mirch Vada

Mini Pyaz Kachori

Spring Rolls

Cheese Cigars

Cheese Balls

Nachos with Cheese Sauce
Baked Beans Tachos
Cheese Potato Shots
Cheese Potato Wedges
Chilli Paneer

Chilli Mushroom

Stuffed Cheese Mushrooms
French Fries

Puchka Shots

O Mini Pizza
Garlic Bread
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INDIAN CHAAT \S
Live Golgappe )
Live Bhalla Papdi

Palak Patta Chaat

Raj Kachori

Dahi Patashi

Aloo Tikki

MEXICAN
Live Nachos with Salad & Sauce
Baked Tachos
Quesedillias

ITALIAN

Live Pasta (2 Types)
Sauce (2 Types)
Thin Crust Pizza

PANEER PREPARATIONS

Paneer Pasanda
Shahi Paneer

Paneer Butter Masala
Kadhai Paneer
Paneer Tikka Masala
Paneer Lababdar
Matar Paneer

Palak Paneer

Paneer Bhurji

KOFTA

Saanjh Sawera Kofta
Nargisi Kofta

Malai Kofta

Palak Kofta

Stuffed Tomato

DAL

Dal Tadka Dhaba
Dal Makhani
Kadi Pakoda

Rajma o
Choley 2
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ASSORTED BREADS BASKET
CHINESE

Fried Rice

Chilli Paneer
Hakka Noodles
Veg Manchurian

ALOO PREPARATION

Jaipuri Aloo Pyaz
Kashmiri Dum Aloo
Bikaneri Pudina Aloo
Jeera Aloo

OTHERS

Bombay Veg Jalfrezi
Matar Mushroom
Mushroom Do Pyaza
Pindi Chana Masala
Navratan Curry

Govind Gatta
Methi Malai Matar
RICE

Steamed Rice

Jeera Rice

Hyderabadi Pulao

Matar Pulao

Kaju Paneer Kashmiri Pulao
SALAD

Green Salad

Russian Salad

Pasta Salad

Coleslaw Salad
Aloo Mint Salad
Sprouted Salad
Aloo Papdi Chaat

DAHI

Veg Raita
Boondi Raita
Cucumber Raita
Dahi Vada
Pineapple Raita
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Fruit Raita
Aloo Mint Raita
Plain Dahi

Dahi Fry

Papad Pickles
DESSERTS

Cheese Cake

(Blueberry/Nutella)

Choice of Pastry

Choice of Pudding Cups

Mini Tarts

Hot Chocolate Brownie with Chocolate
Sauce
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SWEETS

Gulab Jamun
(Stuffed/Plain/Kaala/Long)
Rasgulla

Rasmalai

Raj Bhog

Lachcha Rabdi

Fruit Cream

Gazar Halwa

Moong Dal Halwa
Mishri Mawa

Indrani

Malai Chaap

Chaina Toast

Malai Rajbhog

Mini Rasgulla

Mini Gulab Jamun
Malai Ghevar

Mango Lachcha Rabdi
Sitaphal Rasmalai Cup
Sitaphal Rabdi Cup
Indrani Cup

Akhrot Halwa

Ice Cream
Any flavour of guest choice

Kulfi

Any flavour of guest choice

Voo



TERMS & CONDITION

10.

11.

» Firecrackers, open flames, or hazardous materials are
strictly prohibited inside the premises.

Photography & Videography

* Clients may engage their own photographers/
videographers.

* Drone use must comply with local laws and requires
prior approval.

Children & Elderly Guests
* Management is not responsible for unattended
children or elderly guests.

. Parking Disclaimer

= Valet parking will be provided.
* The management shall not be held responsible for any
loss, theft, or damage to vehicles.

13. Decorations & Props

* Use of nails, staples, adhesives, or any method that
damages property is prohibited.

* All floral and decorative waste must be removed
immediately after the event by the decorator.

14. Billing & Taxes

15.

16.

» All prices are exclusive of GST and government levies,
unless specified otherwise,

Damages & Conduct

s Clients will be ligble for any damage to property,
furniture, or fixtures.

¢ Misconduct, unruly behaviour, or violation of rules may
lead to cancellation without refund.

Cancellation Policy

« Advance booking amount is non-refundable,

e Rescheduling is subject to availability and
management approval.

17. Force Majeure

18.

* In case of unforeseen circumstances (natural
calamities, government restrictions, pandemic
guidelines, etc.), management reserves the right to
reschedule or cancel the booking.

Services & Arrangements

s ValetParking: [] Yes [ No

* Decoration by Samarch: | Yes [ No

« DJ/Sound: ] Yes [ ] No (Extra Charges Applicable)
* Additional Notes:

1. Minimum Guarantee & Charges

* Minimum guarantee for banquet packagesis 50 pax.

* For bookings below 50 pax, hall charges of 6,000 will
apply for 3 hours.

* Beyond 3 hours, 1,500 per additional hour will be
applicable.

2. PaymentTerms

* 100% advance payment is required at the time of
booking.

* Bookings are considered confirmed only after receipt
of advance payment.

3. Food & Beverages

* Outside food and beverages are strictly prohibited.

= Any extra item beyond the agreed menu/grid will be
charged at applicable rates.

* Food tasting and menu finalisation must be done by
the authorised person only,

» |eftover food cannot be taken outside due to hygiene
and safety regulations.

4. Sound & Entertainment

* DJand sound arrangements are charged extra.

= Sound/music is permissible only till 10:00 PM as per
government regulations.

5. Venue & Facilities

* Valet parking services will be provided for guest
convenience.,

* Decoration Is subject to prior approval; external
decorators are not allowed unless authorised by
management.

* The management will not be responsible for
loss/damage of personal belongings.

6. Timing & Extensions

* \enue is available strictly for the booked slot.

= Early setup or late clearance beyond the agreed time
will attract extra charges.

7. Alcohol Policy (if applicable)

* Serving or consumption of alcohol is permitted only
with valid permits/licenses as per law.

* Any violation will lead to immediate cancellation
without refund.

8. Electricity & Backup

= Generator/DG backup is provided for essential lighting
and basic needs.

= Additional load (e.g., heavy sound systems, LED walls)
will be charged extra.

9. Security & Safety

* General security staff is provided by the management,

* Any special security requirement (VIPs, crowd
management) must be arranged by the client at their
own cost.

Client Signature

Manager Signature

Kitchen Head



