KENDRIYA VIDYALAYA, NO.2, CRPF CAMPUS, BHUBANESWAR

g QUOTATION PROFORMA FOR SUPPLY OF FOOD AS pER FOLLOWING MENU
siNo.| ITEMS ITEM/MATERIALS & QUANTITY | Rate per plate
| I - L
1l Break fast ﬂ 1.Milk 200ml or more,
2.1dle- Bada with Samber & Chatani / Dalia / Poha
\ OR
- Aloo parantha&Curd

| 3.2 pes Bananana/lpc apple/02 boiled
Eggs./Sprouts/Dry Fruits
Bread with butter & Jam. OR
Biscuit & Tea/Soft drink S
T 7lir(fﬂérpgati (Tawa/Tandoor Roti), 2.Plane Rice / Jeera

' rice/ rice pulab.

' 3.Daal(Arhar )/Razma/chhole

' 4. Mixed Vegetables (Seasonal) / Kofta/ Beson curry.,

5.Paneer for vegetarian & Chicken/ Fish / Mutton curry
‘ for non-vegetarian.
For Lunch & Dinner it is mandatory
w “ 6. Salad & Pickle,
1 | 7. Papda (Braned)
' 8. Curd/Raita

9. Sweet dish/ Fruits Custard / Kheer / Fruits.
1 Juice-150mI- 200ml (Packed) / Tea
2 Snacks - Sandwitch/ Samosa / Aaloo Bonda /Patties =
L ) ' 02 or more (100 — 150gm.

5 Night (Before | Milk with flavor & Sugar - 200-250 MI. minimum or

' sleep) " more/ (before sleep) Ice-Cream - 50-60 M. (as per

| feasibilities/weather

Forenoon Tea

Lunch &
Dinner

4 "EVENING l
SNACKS

—

For Working (unch at sLNo.2,3,4 i.e. (Forenoon Tea, Lunch & Evening Snacks ) to be
consider)



KENDRIYA VIDYALAYA, NO.II, BHUBANESWAR

QUOTATION PROFORMA FOR SUPPLY OF WORKING LUNCH AS
PER_FOLLOWING MENU

Name of Food items Rate per plate

MORNING TEA & SNACKS
Hot tea - 1 cup (125ML.)
(4 PCs Bread with butter & Jam /
Idle- Bada with Samber & Chatani /
Aluparotha & Curd ),2 pcs Bananana/
1pc apple / 02 boiled Eggs.
Forenoon Tea - Biscuit & Tea

.

LUNCH
Chappati, rice, Dal Arhar/Moong/Rajma
/ Chana, Seasonal Mixed Vegetables,
Paneer for vegetarian & Chicken/ Fish
for non-vegetarian, Salad, Papad,
Curd/Raita, Pickle, Sweet.
EVENING TEA & SNACKS
Hot tea - 1 cup (125ML.)
Bada/Samosa/Alloo chaup/Onion bara
- 02 Pcs or more

L TOTAL

(Name of the firm with seal)
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