Awarding for catering services for the FY 2022-2023
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SN Items Unit | TY Hotel | S2Yley Namgay
Restaurant
1|Red/white Rice Per Plate 40 30
2|Khuley Per peé 5 8
3|Putta Per plate 12 10
4|Jangbali Per plate 43 20
5|Naan Per pec 10 5
6|Local Cheese fry Per Plate 57 35
Slhkkarrf Paa-L.3"" xThick-1/2"" (3piece Per Plate 63 20
with mixed veg)
Pf)rk Frgsh Pe;xa—L 3°" x Thick-1/2"" (3 Per Plate 70 7
Piece with mixed vegetable)
. T 1 = “1/9** ///’/-
9 B.{,ef Fr(.esh Pga L 3’x Thick-1/2"" (3 Ner Plate 7 64
piece with mixed vegetable) /
10|Sikkam Datse Per Bowl 47 45
1 Bec‘f shak.am pfia-L 37’x Thick-1/2"" with Per Plate 65 67
3 piece with mixed vegtable
12|Beef Shakam Datse Per Bowl 33 45
13|Dried fish with Red Chilli (5 pec) Per Plate 47 15
14{Chicken Curry Per Plate 35 53
15]Chicken Chilli Per Plate 69 35
16|Beef Chilli Per Plate 68 53
17|Fried Wet Fish Per Plate 35 27
18| Wet Fist Curry Per Bowl 57 32
19|Friec Liver Per Plate 15 15
20]Fried Lungs Per Plate 7 14
21|Fried Gaep Per Plate 20 20
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22|Egg Omlet Per Pec 25 15
23|Boiled egg Per pec 10 9
24|Boiled Fried Egg curry Per Plate 37 20
25|Fried Paneer Muttar Per Cup 65 50
26|Mushroom Datse Per Cup 56 47
27|Ema Datse ( Bhutanse Dry Red Chilli) ~ |Per Plate 37 30
28|Ema Datse ( Bhutanse green chilli) Per Plate 39 28
29| Asparagus Datse Per Plate 28 20
30|Sag Datse Per Plate 12 15
31|Kewa Datse Per plate 38 30
32|Beans Datse Per Plate 45 30
33|Fern Datse Per Plate 29 23
34|Mixed Veg Per Head 45 20
35|Dal/Pacha/sag Jaju Per Cup 17 10
36|Salad/papad/Desert PerCup 10 5
37|Ezay Per Bowl 0 5
38|Maggi/Koka Per plate |20/40 40
39|Non-veg Chowmein Per plate 30 13
40{Veg Chowmein Per plate 27 10
41|Puri _ Per plate 45 30
42|Sukha roti Per plate 27 20
43| Alu dam Per Plate 13 11
44|Beef Bathup Per Plate 25 32
45|Paneer Rice Thukpa _ Pef Plate 20 15
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TEA AND SNACKS

1{Suja Per Mug 18 5
2|Dresi Per cup 29 10}
3|Shamdrel Per cup 30 10
4|Milk tea(Standard Double Mug) Per Mug 20 20
5|Milk Coffee (Standard Double Mug Per Mug 17 20
6|Black Tea (Standard Double Mug) Per Mug 0 10
7|Lemon Tea (Standard Double Mug) Per Mug 0 13
8|Cake Per pcs 63 20|
9|Beef Momo Per plate 53 SOF
10]Cheese Momo Per plate 50 45
11]Sandwich per pcs 7 7
12|Tin Biscuits Per Tin  |420/320 150
13|Fried Groundnut Per plate 23 10
14{Fried Cashewnut Per plate 25 .1 0
15 Nimki Per plate 15 10
16|Samausa Per plate 30 15
17|Aloo chop Per plate 23 15
18|Pay zey Per plate 33 15
Per pax 115 65

19|High Tea(momo, cake and Dresi)

COLD DRINKS
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1|Mango Juice 1 Itr 65 55
2|Apple juice 1 Itr 70 70
3|Guava Juice 1 ltr 05 65
4{Frooti 300 ml 30 20
5|Mirinda L1e/300 1o55 55/20
ml
6|Mixed fruit Juice 1 Itr 70 30
1
7|Coke/fanta ltr/300ml 50/30 55/20
) 1
8|Mineral water Nite/s00mi 15/10 15
9(Lipton 65 55
Total 3061/- 2224/-
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