Lunch Menu For February 2025

23th 24th 25th 26th 27th 28th
Sunday Monday Tuesday Wednesday Thursday Friday
Cagllflowerj Peas Paneer lekaA Chhole, Bhatoore, 1dli, Sambhar,
Main Dish Sabji, Chapati, Jeera| Masala, Chapati, Veg Birvani, Boondi Meduwada,
Rice, Saboot Moong| Steamed Rice, Mix g \F/{ait;a Chutney, Lemon
Dal Dal Rice
Salad Tomato-Cucumber | Tomato-Cucumber | Maha shivratri Tamarind Onion
Salad Salad HOLIDAY Chutney
Drink Buttermilk Hot N Sour Soup Veg Clear Soup Mint Lemonade
Dessert/ Fruit Fruit Custard Jalebi Balushahi
Jain Menu
Cagllflower? Peas Paneer leka_ Chhole, Bhatoore, Idli, Sambhar,
Main Dish Sabji, Chapati, Jeera| Masala, Chapati, Veg Birvani, Boondi Meduwada,
Rice, Saboot Moong| Steamed Rice, Mix g \F/{ait; Chutney, Lemon
Dal Dal Rice
salad Tomato-Cucumber | Tomato-Cucumber Maha shivratri Tamarind Onion
Salad Salad HOLIDAY Chutney
Drink Buttermilk Hot N Sour Soup Veg Clear Soup Mint Lemonade
Dessert/ Fruit Fruit Custard Jalebi Balushahi

Lunch Menu For March 2025

1st

Saturday

Dum Aaloo, Chapati,

Main Dish Steamed Rice, Dal
Makhani
T -
Salad omato-Cucumber
Salad
Drink Buttermilk

Dessert/ Fruit

Jain Menu

Sev Tamatar,

Main Dish Chapati, Steamed
Rice, Dal Makhani
Salad Tomato-Cucumber
Salad
Drink Buttermilk

Dessert/ Fruit




2nd 3rd 4th 5th 6th 7th 8th
P Butt Veg Frankie, Mac & [ Desi Ch ith " RS-
Mix. Vegetable, aneer Bu er( €g rrankle, Mac esthana wi . Aloo Sukhi Bhaji, Veg. Haryali Sabji,
L . Masala, Chapati, Cheese Pasta, Gravy, Chapati, i . R
Main Dish Chapati, Steamed ) ) ) o Puri, Jeera Rice, Chapati, Steamed
N ) X Steamed Rice, Dal Dhokla with Jeera Rice, Bhindi I
Rice, Gujarati Dal Saboot Masoor Dal Rice, Dal Fry
Tadka chutney, Wafers do Pyaza
salad Tomato-Cucumber | Tomato-Cucumber Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber
Salad Salad Salad Salad Salad
L iand
Drink Mint Lemonade Orange Tang Buttermilk emonsgzsan er Buttermilk
Chocolat t
Dessert/ Fruit Sewian Kheer ocolate coconu Boondi
laddoo
Jain Menu
Paneer Butter Veg Frankie, Mac & Desi Chana with Raw Banana Sukhi . B
Mix. Vegetable, . g N . X Veg Haryali Sabji,
N . Masala, Chapati, Cheese Pasta, Gravy, Chapati, Bhaji, Puri, Jeera .
Main Dish Chapati, Steamed N ) ) o N Chapati, Steamed
Rice. Guiarati Dal Steamed Rice, Dal Dhokla with Jeera Rice, Bhindi Rice, Saboot Rice, Dal Fr
» ol Tadka chutney, Wafers Fry Masoor Dal ’ v
salad Tomato-Cucumber | Tomato-Cucumber Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber
Salad Salad Salad Salad Salad
L iand
Drink Mint Lemonade Orange Tang Buttermilk emonsso’r)lan er Buttermilk
u
Dessert/ Fruit Sewian Kheer Chocolate coconut Boondi
laddoo
9th 10th 11th 12th 13th 14th 15th
Cabb - D Manchurian D C t -Capsi -
a aﬁ'e peas‘ v Paneer Kadai, :?\nc urian 9y, Idli, Sambhar, Dosa arrot -tapsicum
Main Dish Sabji, Chapati, Chapati, Steamed Chinese Noodles, Balls. Chutne French Beans Dry
Steamed Rice, Kadhi p T Wafers, Veg Fried ! A v Sabji, Chapati, Jeera
Rice, Mix Dal : Lemon Rice )
Pakoda Rice Rice, Dal Palak
HOLI
salad Tomato-Cucumber | Tomato-Cucumber Tomato-Cucumber Tomato-Cucumber
Salad Salad Salad Salad
Drink Orange Tang Manchow Soup Mint Lemonade Buttermilk
hocol
Dessert/ Fruit Fruit Custard Jalebi Chocolate Coconut
Laddoo
Jain Menu
- D Manchurian D i - F h
Cabbage peas( ry Paneer Kadai, énc urian Dry, Idli, Sambhar, Dosa Capsicum renf
I Sabji, Chapati, X Chinese Noodles, Beans Dry Sabji,
Main Dish R .| Chapati, Steamed X Balls, Chutney, X .
Steamed Rice, Kadhi N . Wafers, Veg Fried R Chapati, Jeera Rice,
Rice, Mix Dal . Lemon Rice
Pakoda Rice Dal Palak
HOLI
salad Tomato-Cucumber | Tomato-Cucumber Tomato-Cucumber Tomato-Cucumber
Salad Salad Salad Salad
Drink Orange Tang Manchow Soup Mint Lemonade Buttermilk

Dessert/ Fruit

Fruit Custard

Jalebi

Chocolate Coconut
Laddoo




16th

17th

18th

19th

20th

21st

22nd

Doodhi Tomato
Sabji, Chapati,

Paneer Bhurji,

Ragda Pattice, Veg.

Methi Thepla,
Chhunda, Masala

Cauliflower - peas -
Tomato Dry Sabji,

Bharva Karela Sabji,

Main Dish Chapati, St d D Bi i Chapati, J Ri

Steamed Rice, Dal ?pa , oteame um |rya4n|, Khichdi, Punjabi | Chapati, Jeera Rice, apat, Jeera Rice,

Rice, Dal Tadka Masala Raita A Saboot Masoor Dal
Fry Kadhi Dal Palak
salad Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber Tomato-Cucumber | Tomato-Cucumber
Salad Salad Salad Salad Salad
Drink Mint Lemonade Buttermilk Veg Clear Soup Mint Lemonade Masala Buttermilk Buttermilk
Dessert/ Fruit Doodhi Halwa Chocolate Coconut Corn on Cob Gulab Jamun
Laddoo
Jain Menu
Doodhi Tomato Methi Thepla, Cauliflower - peas -

Sabji, Chapati,

Paneer Bhurji,

Ragda Pattice, Veg.

Chhunda, Masala

Tomato Dry Sabji,

Bharva Karela Sabji,

Main Dish Chapati, St d D Bi i Chapati, J Ri
Steamed Rice, Dal ?pa !, Steame um |ryar1|, Khichdi, Punjabi | Chapati, Jeera Rice, apat], Jeera Rice,
Rice, Dal Tadka Masala Raita . Saboot Masoor Dal
Fry Kadhi Dal Palak
salad Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber Tomato-Cucumber | Tomato-Cucumber
Salad Salad Salad Salad Salad
Drink Mint Lemonade Buttermilk Veg Clear Soup Mint Lemonade Masala Buttermilk Buttermilk
Chocolate C t
Dessert/ Fruit Doodhi Halwa ocolate Loconu Corn on Cob Gulab Jamun
Laddoo
23rd 24th 25th 26th 27th 28th 29th
Lehsuni Palak Pink S. Pasta, . . -
Veg Hariyali, ehsuni Pala ink >auce Pasta Chhole, Kulche , Butter Bhaji-Pav, | Tuver methi Sabji,

Paneer, Chapati,

Veg Frankie, Dhokla

Main Dish Chapati, Jeera rice, Vegetable Pulao, | Veg.Biryani, Masala | Chapati, Jeera Rice,
patl ' Steamed Rice, Dal with Chutney, g u' 8.5iry ,I pati !
Dal Fry Cucumber Raita Raita Saboot Moong Dal
Tadka Waffers
salad Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber | Tamarind Onion Chopped Onion- | Tomato-Cucumber
Salad Salad Salad Chutney Coriander- Lemon Salad
Drink Veg Clear Soup Orange Tang lemonade Mint Lemonade Buttermilk
Dessert/ Fruit Fruit Custard Jalebi Boondi
Jain Menu
Pink Sauce Pasta, - n -
Veg Hariyali, Palak Paneer, Vel Franl:(ie bhokla Chhole, Kulche , Butter Bhaji-Pav, | Tuver methi Sabji,
Main Dish Chapati, Jeera rice, | Chapati, Steamed %vith Chu’tne Vegetable Pulao, | Veg.Biryani, Masala | Chapati, Jeera Rice,
Dal Fry Rice, Dal Tadka ¥ Cucumber Raita Raita Saboot Moong Dal
Waffers
salad Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber | Tamarind Onion Chopped Onion- | Tomato-Cucumber
Salad Salad Salad Chutney Coriander- Lemon Salad
Drink Veg Clear Soup Orange Tang lemonade Mint Lemonade Buttermilk
Dessert/ Fruit Fruit Custard Jalebi Boondi




30th

31st

Main Dish

Veg. Korma,
Chapati, Jeera Rice,
Rajma Curry

Salad

Tomato-Cucumber
Salad

Drink

Mint Lemonade

Dessert/ Fruit

Jain Menu

Veg. Korma,
Main Dish Chapati, Jeera Rice,
Rajma Curry
salad Tomato-Cucumber
Salad
Drink Mint Lemonade

Dessert/ Fruit

Lunch Menu April 2025

Laddoo

1st 2nd 3rd 4th 5th
Paneer Butter Manchurian Dry, Dabeli with Imli 1dli, Sambar, Dum Aaloo. Chapati
_— Masala , Chapati, Chinese Noodles, Chutney, Meduvada, . patl,
Main Dish . ) ) ) Steamed Rice,Dal
Steamed Rice , Wafers, Veg Fried | Hyderabadi Biryani,| Chutney, Lemon Makhani
Panchratna Dal Rice Boondi Raita Rice
salad Tomato-Cucumber Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber
Salad Salad Salad Salad
Drink SweetCorn Soup Manchow Soup Orange Tang Lemonade Buttermilk
Chocolate C t
Dessert/ Fruit Sevian Kheer ocolate Loconu Balushahi
Laddoo
Jain Menu
Paneer Bhurji, Manchurian Dry, Dabeli with Imli 1dli, Sambar,
. . Sev Tamatar,
Main Dish Chapati, Steamed | Chinese Noodles, Chutney, Meduvada, Chapati. Steamed
Rice, Panchratna Wafers, Veg Fried | Hyderabadi Biryani,| Chutney, Lemon . patl, R
. o . Rice,Dal Makhani
Dal Rice Boondi Raita Rice
salad Tomato-Cucumber Tomato-Cucumber | Tomato-Cucumber | Tomato-Cucumber
Salad Salad Salad Salad
Drink Sweet Corn Soup Manchow Soup Orange Tang Lemonade Buttermilk
Chocolate C t
Dessert/ Fruit Sevian Kheer ocolate Loconu Balushahi

Dr.Padmaja Joshi

Infirmary In-Charge

Ms Kanchan Joshi

Principal



