




RATE LIST OF FOOD ITEMS FOR CANTEEN, PRITHVI HALL OF RESIDENCE & GUEST HOUSE 

Sl. 
No. 

Item Description Quantity Units BASIC RATE 
In Figures  

Rs.     

1 2 4 5 6 

A RATE LIST OF FOOD ITEMS FOR CANTEEN AND PRITHVI 
HALL OF RESIDENCE 

      

1 Beverages Type I       

 Tea 100ml (with and without sugar option) 1 No   

 Lemon Tea/black tea (with or without lemon) 1 No   

 Green tea 1 No   

 Butter milk (200 ml) 1 No   

2 Beverages Type II     

 Special tea 1 No   

 Coffee-100ml (with and without sugar option) 1 No   

 Plain Milk 1 No   

3 Beverages Type III     

 
Milk with Bournvita/Horlicks (200 ml + 1 spoon bournivita)  

1 No   

 Fruit Juice – 200 ml 1 No   

4 
Breakfast Type I 

    

 Boiled egg (02 No.) 1 No   

 Plain Dosa (100gms.)with Sambhar(100ML.) 1 No   

 Poha/Upma/Sheera (200gms)  1 No   

 Bread Butter / Jam Toast (3 piece of medium size bread) 1 No   

 Single Omlette / two bread slice 1 No   

5 Breakfast Type II     

 Puri – 4 Nos (120 gms) with Aloo Kurma (150gms)  1 No   

 
Masala Dosa & Chutney (100gms.)with Sambhar(100ML.) 

1 No   

 
Urid Vada (2 Nos. (150gms)) with Sambar(100 ml), Chutney-30 gms  

1 No   

 Uttappa with Chutney (200gms+50gms)  1 No   

 
Misal with 2 breads (Pav) 200 gms with onion and lemon  

1 No   

 Idli – 2 Nos. (150 gms.) with Sambar(100ml)and 
Chutney(30gms)  

1 No   

 Sabudana Khichadi (with curd)/wada 2No. 200 gms  1 No   

 Veg Sandwich with sauce – 4 pieces  1 No   

 Aloo Paratha 2 No. – 150 gms with pickle & curd  1 No   

 Methi Paratha 2 No. – 100 gms with pickle & curd 1 No   

 Gobhi Paratha 2 No. – 150 gms with pickle & curd 1 No   

 Pav Bhaji with butter, 2 piece pav, bhaji 200 gm , onion and lemon 
(50 gms) 

1 No   

 Double Omlette / two bread slice 1 No   

6 Breakfast Type III     

 Veg. Grilled Sandwich 4 pieces   1 No   

 Veg. Noodles (200 gms) with sauce (50 gms)  1 No   

 Veg. Momos 5 No. (150 gms) with chutney (50 gms) 1 No   

 
Chicken Momos 5 No. (150 gms) with chutney (50 gms)  

1 No   



7 
Lunch / Dinner (Thali) 

    

 Rice(150 gm), Dal (100ml) , Mixed veg with curry(100 gms), 
dry veg(100 gms), Chapati (3 Nos/Phulka 4 nos.standared size 
about 30 gm each), Papad, ,Salad, Pickle, Sweet(75gms), 
Raita/Chutney, curds (100 gms) .  

1 No   

8 Mini Lunch/ Dinner (Veg):     

 01 Veg + 3 chapati / fulka or 01 veg + 5 puri or Dal (150 ml) 
Rice (200 gm) 

1 No   

9 Mini Lunch/ Dinner (Non-Veg)     

 Chicken curry (200 gms) + 03 chapati / fulka + rice (150 gms) 1 No   

10 Mini Lunch/ Dinner (Non-Veg):     

 Fish curry (200 gms) + 03 chapati / fulka + rice (150 gms) 1 No   

11 Mini Lunch/ Dinner (Non-Veg):      

 Eggs curry with two eggs (200 gms) + 03 chapati / fulka + rice 
(150 gms) 

1 No   

12 Feast Lunch (Once in a week):     

 Puri (4 Nos) /Chapati / fulka 3 Nos (120 gms each) ,Vegetable 
mix dry(120gm), vegetable gravy(paneer, 120gms), Jeeral 
rice/Masala Rice/Veg Pulav (200gm),Salad,Papad, 
Pickle,sweet dish /fruit, curd (75gm), Sweet dish consisting of 2 
pieces of gulab jam(100 gm) / moong halwa(150 gms)/ Gajar 
Halwa (100 gms )/ burfi  / Jalebi. (Any one of the above sweet 
dish item to be served as decided by IITM) 

1 No   

13 Snacks Type I     

 Wada Pav: Single wada (75gms) and pav 1 No   

 Kachori: Single with chutney /sauce(75 grms.) 1 No   

 Plain Maggi: 1 Plate 1 No   

 Bhel: One plate 150gms  (dry) 1 No   

 Bhel: One plate 150gms  (wet) 1 No   

 Cutlet: 1 Plate 2 pieces with sauce/chutney 150 gms 1 No   

14 Snack Type II     

 Samosa: One Plate -2 pieces (150 gms) 1 No   

 Veg Maggi: 1 Plate 1 No   

 Pakoda: 1 Plate (150 gms) 1 No   

 Alu wada: 1 plate (2 wada) + 2 Pav with 
chutney/sauce(150gms ) 

1 No   

 Finger Chips: One plate 150gms with sauce 1 No   

 Pani puri: One plate Consisting of 7 Puries  1 No   

 Dal Wada : One Plate -2 pieces (150 gms) 1 No   

 Toast Butter: 3 medium size bread pieces 1 No   

 Dahi wada : One Plate -2 pieces (150 gms) 1 No   

 Total Amount (A)  

 RATE LIST OF FOOD ITEMS FOR SPECIAL LUNCH/DINNER /HIGH TEA  

15 Special Lunch/Dinner (Vegetarian) per plate   (As per 
Annexure) 

1 No   

16 Special Lunch/Dinner (Non-Vegetarian) per plate   (As per 
Annexure) 

1 No   

17 Super Special Lunch/Dinner (Non-Vegetarian)                         
(As per Annexure) 

1 No   

18 Special High Tea (As per Annexure) 1 No   

19 Super Special High Tea (As per Annexure) 1 No   

 Total Amount (B)  

 Grand Total (A+B)  

 



List of menu (Sr.No. 15 & 16) under the category of Special Lunch/Dinner 
 

Special Lunch/Dinner (Vegetarian) 

 

Special Lunch/Dinner (Non-Vegetarian) 

 

Soup: Any one (Tomato/Veg 

Munchow/Lemon Coriander/Sweet Corn 

Soup/Veg. Clear Soup/Veg Hot & Sour)                                                                       

Starter: Any one (Veg Crispy/Veg 

Manchurian/Gobi Manchurian/Corn 

Kabbab/Veg 65/Mushroom Chilli)                                                 

Main Course:                                                              
Any one Wet Bhaji/Sabji (Paneer 

Mutter/Shahi Paneer/Kadai Paneer/Palak 

Paneer/Malai Kofta/Veg Kofta/Veg. 

Kolhapuri/Baby Corn Masala Gravy/Chhole 

Masala/Black Chana Masala/Chawlai) 

Any one Dry Bhaji/Sabji (Mix Veg./Aloo 

Gobi/Tawa Veg./Veg Kadai/Bhendi Chur 

Churi/Masala Bhendi/Bhendi Do Pyaja/Veg. 

Hyderabadi /Masala Baigan/Aloo 

Methi/Cabbage Dry/Aloo Baigan) 

Dal Preparation any one (Dal Fry/Dal 

Tadka/Dal Makhni/Dal Lassuni/Dal 

Adraki/Masoor Dal/Dal Methi) 

Roti Preparation any two (Phulka/Puri/Tawa 

Paratha/Chapati) 

Rice Preparation any one (Jeera Rice/Tomoto 

Pulav/Veg. Pulav/Peas Pulav/Steam 

Rice/Masala Rice/Lemon Rice) 

Curd Preparation any one (Mix Raita/Boondi 

Raita/Potato Raita/Curd/Cucumber Raita) 

Desert/Sweet any one (Gulab Jamun/Kala 

Jamun/Dudhi Halwa/Moong Dal 

Halwa/Gajar Halwa/Ice Cream/Pineapple 

Sheera/Sevai Kheer/Sabudana Kheer) 

Common Items (Papad/Pickle and Salad) 

 

Soup: Any one (Tomato/Veg 

Munchow/Lemon Coriander/Sweet Corn 

Soup/Veg. Clear Soup/Veg Hot & Sour) 

Veg. Starter: Any one (Veg Crispy/Veg 

Manchurian/Gobi Manchurian/Corn 

Kabbab/Veg 65/Mushroom Chilli) 

Non-Veg. Starter: Any one (Chicken 

Crispy/Chicken 65/Chicken Chilliu/Chicken 

Kabbab/Chicken Manchurian/Fish 

Finger/Golden Fried Chicken) 

Main Course: 

Non-Veg. any one (Chicken Hundi/Chicken 

Angara/Chicken Kolhapuri/Chicken 

Hyderabadi/Fish Curi [River Fish 

only]/Chicken Tikka Masala/Chicken 

Malwani) 

Any one Wet Bhaji/Sabji (Paneer 

Mutter/Shahi Paneer/Kadai Paneer/Palak 

Paneer/Malai Kofta/Veg Kofta/Veg. 

Kolhapuri/Baby Corn Masala Gravy/Chhole 

Masala/Black Chana Masala/Chawlai) 

Any one Dry Bhaji/Sabji )Mix Veg./Aloo 

Gobi/Tawa Veg./Veg Kadai/Bhendi Chur 

Churi/Masala Bhendi/Bhendi Do Pyaja/Veg. 

Hyderabadi/Masala Baigan/ Aloo 

Methi/Cabbage Dry/Aloo Baigani) 

Dal Preparation any one (Dal Fry/Dal 

Tadka/Dal Makhni/Dal Lassuni/Dal 

Adraki/Masoor Dal/Dal Methi) 

Roti Preparation any two (Phulka/Puri/Tawa 

Paratha/Chapati) 

Rice Preparation any one (Jeera Rice/Tomoto 

Pulav/Veg. Pulav/Peas Pulav/Steam 

Rice/Masala Rice/Lemon Rice) 

Curd Preparation any one (Mix Raita/Boondi 

Raita/Potato Raita/Curd/Cucumber Raita) 

Dessert/Sweet any one (Gulab Jamun/Kala 

Jamun/Dudhi Halwa/Moong Dal 

Halwa/Gajar Halwa/Ice Cream/Pineapple 

Sheera/Sevai Kheer/Sabudana Kheer) 

Common Item (Papad/Pickle and Salad) 
 

 

 

 

 

 

 

 

 

 

 



 

List of menu (Sr.No. 17) under the category of Super Special Lunch/Dinner 

 

Super Special Lunch/Dinner (Non-Vegetarian) 

 

Soup: Any one (Cream of Broccoli/Cream of Almond/Palak Soup/Dal Soup/Chicken 

Manchaw Soup/Veg Machaw Soup/Chicken Hot and Sour) 

Veg. Starter: Any one (Paneer chili/Paneer Manchurian/Paneer Tikka/Hara Bhara Kabbab) 

Non-Veg Starter: Any one (Fish Finger/Prawn Koliwada/Chicken Lollipop/Chicken Malai 

Kabab/Chicken Banjara Kabab) 

Main Course: 

Non-Veg. any one (Fish Curi [River Fish only]/Mutton Masala/Prawn Masala/Chicken Rara 

Masala/Chicken Kadai) 

Any one Wet Bhaji/Sabji (Paneer Tikka Masala/Paneer Mushroom 

Masala/PaneerKasturi/Paneer Pasanda) 

Any one Dry Bhaji/Sabji (Mix Veg./Aloo Gobi/Tawa Veg./Veg Kadai/Bhendi Chur 

Churi/Masala Bhedi/Bhendi Do Pyaja/Veg. Hyderabadi/Masala Baigan/ Aloo Methi/Cabbage 

Dry/Aloo Baigani) 

Dal Preparation any one (Dal Fry/Dal Tadka/Dal Makhni/Dal Lassuni/Dal Adraki/Masoor 

Dal/Dal Methi/Dal Pancharatana) 

Roti Preparation any two (Phulka/Puri/Tawa Paratha/Butter Roti/Chapati) 

Rice Preparation any one (Jeera Rice/Tomoto Pulav/Veg. Pulav/Peas Pulav/Steam 

Rice/Masala Rice/Lemon Rice/Kashmiri Pulav/Veg Biryani) 

Curd Preparation any one (Mix Raita/Boondi Raita/Potato Raita/Curd/Cucumber Raita) 

Dessert/Sweet any one (Gulab Jamun/Kala Jamun/Dudhi Halwa/Moong Dal Halwa/Gajar 

Halwa/Ice Cream/Pineapple Sheera/Sevai Kheer/Sabudana Kheer/Angoori Ras Malai) + Cut 

Fruits. 

Common Item (Papad/Pickle and Salad) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

List of menu (Sr.No. 18 & 19) under the category of High Tea 

 

Special High Tea 

 

Super Special High Tea 

 

Light Snacks: Two pieces of any one item 

(Wada/Cutlet/Corn Samosa/Patties/Spring 

Roll) 

Sweet Item: Any one (Mango Barfi/Pista 

Barfi/Malai Barfi/Balu Shai/Bengali Sweet) 

Loose Salted Items: Any one 

(Chiwada/Chips branded) 

Tea/Coffee 

Light Snacks: Two pieces of any one item 

(Wada/Cutlet/Corn Samosa/Patties/Spring 

Roll) 

Sweet Item: Any one (Mango Barfi/Pista 

Barfi/Malai Barfi/Balu Shai/Bengali Sweet) 

Loose Salted Items: Any one 

(Chiwada/Chips branded) 

Salted Dry Fruits: Any one (Five pieces of 

Kaju/Badam/Four pieces Pista) 

Tea/Coffee/Lemon Tea/Green Tea 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ANNEXURE-L 

 

(To be submitted only online through e-procurement web portal) 
(Scan copy of Price Bid dully filled in and signed has to be uploaded on the above e-procurement 
site)  

 

PRICE BID FORM - A 

 

  IITM Guest House Management, Prithvi Hall of Residence Catering or Management 

and Canteen Catering Services Price per month are to be quoted. Institute shall bear the 

liability of Goods and Services Tax and other statutory charges as applicable from time to 

time on the bills payable by the Institute. TDS will be recovered as per the prevailing rate on 

gross billed amount. 

 
IITM Guest House Management, Prithvi Hall of Residence Catering or Management and 

Canteen Catering Services Charges is to be quoted taking into consideration of Cost of disposal of wet 
and dry garbage as per PMC norms, cost for repair and maintenance of kitchen appliances, cost of 
cleaning /Housekeeping materials, cost of Paste control and providing food items as per the rate list. 

 

 

Sr. 

No. 
Particulars 

Total amount inclusive of GST 

(INR) 

 

I) 
@ Services charges on monthly basis to be quoted 

by the contractor   
 

II) Total cost of Menu list (A+B)  

 

Note: 1) The Services charges and Menu list will remain fixed and will not be changed 

throughout the contract period. 

 

 

 

 

 

Date:    

Signature of Guest House Management, 

Prithvi Hall of Residence Catering or 

Management and Canteen Catering 

Services Contractor 

With Name, Address with rubber stamp 

 
 

 


