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ANNEXURE-“A”

Sr. No. | Particulars of items Rates for a class
quality & quantity

1. Tea per cup (Ordinary).

2. Tea per cup (Green Tea). .

3. Coffee per cup.

4. Milk with sugar (250 ML.L).

5. Burfi per kilogram, Jalabi.

6. Gulab Jamun per pieces (35 gms).

7. Pakora per kilogram.

8. Samosha per piece (40 gms).

9. Lunch (With full plate either vegetable or
Dal. -

10 Vegetable per plate (200 gms).

11. Rajmah Dal,Kala channa, Pili Dal per
plate (250 gms).

12. Cooked rice per plate (300 gms).

13. Mutter Paneer per plate (250 gms).

14, Beasan Burfi per kilogram.

15. Bread Pakora per piece (40 gms).

16. Mathi per piece (30 gms).

17. Butter Slice per piece.

18. Simple Bread Slice (2 piece).

19. Jam Slice (2 piece).

20. Pinni Per Piece (30 gms). <|

21. Mutter Per kg.

22. Allu Channa per Plate (250 gms).

23. Allu Tikki Per Piece (30 kg).

24, Dal Semian per kg. )

25. Prantha/Paneer, Onion, Ghobi, Allu.

26. | Chana Bhutura.

27. Chowmin, Momos, Maggi, Burger.

ES. Cream/Coconut Biscuit as per printed
rate.
L29. / Cold Drink per bottle (250 ml) as per

printed rate.

| 30. , Namkin, Chips, Kurkure, Lvays. ]




