
Serving Size

280g

300g

200g

180g

240g

250g

265g

230g

230g

350g

220g

180g

200g

500

500

500

500

500

600

600

600

600

600

600

550

750

An average active adult requires 2000 kcal energy per day, however calories need may vary.

338 kcal

499 kcal

478 kcal

129 kcal

519 kcal

539 kcal

586 kcal

801 kcal

671 kcal

533 kcal

365 kcal

532 kcal

217 kcal

Gluten

Calorific Value/Serving Rate



750

750

650

650

300

300

300

300

 (     Chicken or      Vegetable)

Serving Size

220g

180g

210g

250g

Calorific Value/Serving

562 kcal

157 kcal

324 kcal

324 kcal

ROASTED PLUM TOMATO AND 
PEPPER SOUP, MELBA TOAST 

GREEN PEAS, MINTED GREMOLATA, 
HERB DUST SOUR BREAD 

ITALIAN MUSHROOM CAPPUCCINO 

PORTUGUESE CALDO VERDE, 
SHREDDED SPINACH      

ZESTY SEAFOOD BROTH         

CREAM SOUP, GARLIC TOAST         

215g

220g

220g

220g

218g

220g

349 kcal

445 kcal

171 kcal

221 kcal

490 kcal

464 kcal
454 kcal

350

350

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



Serving Size

220g

200g

230g

230g

Calorific Value/Serving

173 kcal

268 kcal

182 kcal

334 kcal

CHILLED WATER MELON, FETA, 
PUMPKIN SEED, ROCKET LEAF  

MIXED GREEN, CHERRY TOMATO,
WALNUT, ARTICHOKE, 
POMEGRANATE, PISTA 

GREEK SALAD          

ALOO PINEAPPLE & PAPDI CHAAT  

CHICKEN CAESAR SALAD         

SMOKED CHICKEN, SUNDRIED 
TOMATO, PARMESAN, HONEY 
MUSTARD  

220g

225g

321 kcal

409 kcal

400

400

450

450

400

400

600

600

600

600

400g

410g

380g

400g

854 kcal

967 kcal

208 kcal

562 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



500

550

650

650

650

650

700

750

700

700

700

Serving Size

380g

Calorific Value/Serving

557 kcal

390g 812 kcal

275g 921 kcal

480g 729 kcal

470g 533 kcal

440g 967 kcal

440g 876 kcal

400g 726 kcal

400g 1042 kcal

400g 1853 kcal

400g 1090 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



750/700

600

450

350

HYDERABADI DUM BIRYANI 
(Mutton or Chicken)

200
225
250
250
210

250

200

250

(03 pcs)

Rich flavoured rice with seasonal vegetable, 
Indian spices, cooked in dum served with raita

Serving Size

530g

Calorific Value/Serving

1167 kcal
1092 kcal

500g 1076 kcal

460g 868 kcal
991 kcal
899 kcal

200210g 129 kcal
114 kcal
161 kcal

75g

75g

100g

100g

85g

222 kcal

216 kcal

293 kcal

289 kcal

289 kcal

130g 306 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



600

600

750
800

750

800

750

650

650

650

650

Serving Size

380g

Calorific Value/Serving

1228 kcal

300g 1034 kcal

350g 1160 kcal

380g 1313 kcal

300g 555 kcal

350g 602 kcal

350g 1032 kcal

370g 828 kcal

410g 1420 kcal

390g 820 kcal
380g 904 kcal

375g 1684 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



600

600

650

650

800

850

800

550

Serving Size

250g

Calorific Value/Serving

1714 kcal

380g 667 kcal

350g 448 kcal

380g 639 kcal

400g 649 kcal

300g 546 kcal

400g 832 kcal

500g 620 kcal

500g 616 kcal
500g 872 kcal

500g 882 kcal

500g 924 kcal
500g 605 kcal

500g 1013 kcal

500g 823 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



550

550

550

550

550

600

525

525

550

Serving Size

250g

Calorific Value/Serving

521 kcal

200g 328 kcal

250g 706 kcal

250g 807 kcal

250g 491 kcal

250g 510 kcal

250g 601 kcal

250g 670 kcal

200g 411 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



750

750

650

650

650

650

650

550

550

300/350

300/350

350

Serving Size

240g

Calorific Value/Serving

665 kcal

260g 533 kcal

280g 339 kcal

280g 442 kcal

250g 635 kcal

280g 577 kcal

250g 773 kcal

220g 418 kcal

220g 280 kcal

215g 110 kcal

225g 112 kcal

SWEET CORN SOUP
(      VEGETABLE /      CHICKEN)

HOT & SOUR  SOUP
(      VEGETABLE /      CHICKEN)

200g 223 kcal
200g 236 kcal

350

200g 204 kcal
200g 273 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



650

650

650

600

600

650/700/800

650/700/800

500/550

380

450/500

Serving Size

280g

Calorific Value/Serving

396 kcal

290g 803 kcal

280g 709 kcal

260g 184 kcal

260g 521 kcal

350g 338 kcal
360g 795 kcal
350g 562 kcal

350g 398 kcal
360g 537 kcal
350g 431 kcal

360g 645 kcal

360g 853 kcal

360g 651 kcal

350g 236 kcal

350g 477 kcal(      VEGETABLE /      CHICKEN     )

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



600

550

500

350

550

550

525

525

450

750/700

700

600

750
800

550

650

600

Serving Size

500g

Calorific Value/Serving

691 kcal

400g 562 kcal

380g 1205 kcal

460g

500g 620 kcal

500g 882 kcal

250g 670 kcal

250g 601 kcal

100g 152 kcal

530g 1298 kcal
530g 1954 kcal

250g 510 kcal

380g 1160 kcal

350g 1313 kcal

250g 706 kcal

400g 916 kcal

440g 967 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



350

480

350

350

300

300

300

350

250

220

220

180

220

Plain or Masala

Serving Size

50g

Calorific Value/Serving

401 kcal

150g 520 kcal

105g 366 kcal

CHEESE CAKE, STRAWBERRY 
OR BLUEBERRY 

COCONUT BRULE, BISCOTTI

APPLE TART, CINNAMON POWDER, 
ICE CREAM

BITTER CHOCOLATE, ICING SUGAR 

GULAB JAMUN, PISTA, ALMOND 

RASMALAI, SAFFRON MILK, 
PISTA FLAKES 

CHOICES OF ICE CREAM 

FRESH FRUIT PLATTER

150g 532 kcal

150g 419 kcal

50g 68 kcal

100g 176 kcal

250ml

856kcal 843kcal 856kcal 853kcal

200ml 76 kcal

200ml 60 kcal
200ml 170 kcal

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate



MASALA CUTTING TEA

300
200
150
200
160
180
180
180

An average active adult requires 2000 kcal energy per day, however calories need may vary.

Gluten

Rate
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