INDIANINSTITUTEOFGEOMAGNETISM
(AnAutonomousResearchlnstitute
Under the Department of Science & Technology, (Govt. of India) Plot
No.5, Sector-18, Kalamboli Highway, New Panvel, NaviMumbai-410218

FINANCIAL BID
(for Institute Canteen)

Name of Contractor :

Address:

Regd.LicenseNo.:

A) Regular Breakfast/Snacks Items

. Rate Per
Sr.No. Items Quantity items
(in Rs.)

1 |Tea 100 ml

2 |Special Tea 100 ml

3 |Green Tea/Lemon Tea 100 ml

4 |Coffee(Nescafe/Filter) 100 ml

5 |Biscuits As per MRP
Masala Dosa(With Sambar &

6 [Chutney) 250gms
Utappam (plain/Onion)

7  [(With Sambar & Chutney) 200gms
MeduVada (2-pieces)

8 [(With Sambar & Chutney) 150gms

9 |Veg Cutlet 150gms
Steam Idli (2-pieces)

10 [(With Sambar & Chutney) 150gms

11 [Upma/Sheera(Mix) 150gms

12 [Poha with Potato/ Onion 150gms

13 |Bread Butter/Bread Jam 2Slices

14 [Bread Omelette 2Slices&1Egg

15 |[Tomato Omelette 200gms

16 [Veg/Cheese sandwich 2slices

17 [Missal with pav (2Pieces) 150gms

18 [Samosa(2Pieces) 150gms

19 |Vada Pav 150gms

20 [Maggi Noodles 200gms

21 |Oats 200 gms

22 |Besan Chila 150 gms

23 [Cereals 1 Bowl

24 |Milk 150 ml




B) Occasional Breakfast/Snacks

Items
. Rate Per
Sr.No. Items Quantity items
(inRs.)
1 |Lassi 200 ml
2 |Butter Milk 200 ml
3 |Lemon Juice 200 ml
Fruite Juice
4  |(Mango,Watermelon,Apple,Orange) 200 ml
5 |Milk Shake (Banana,Strawberry,Chicoo) 200 ml
Soup (Tomato,
6 [Hot &Sour, Manchow, Corn) 200 ml
7 |Onion/Patato Bhaji (Pakoda) 150gms
8 |Dal Vada 150gms
9 |Paneer Roll 150gms
10 |Sabudana Wada(2pieces)or Khichdi 150gms
11 [Pav Bhaji 150gms
12 [Chinese Veg or Egg friede rice 200gms
13 [Veg Manchurian 200gms
C) Special Breakfast
Sr.No. |Items Quantity Rate (in Rs.)
1. Jeera Aloo /Aloo Methi/Alo Palak etc 1.150gms
2. Puri(7Pieces)/Paratha/AlooParatha(1Piec [2.7/1 nos.
es) 3. 50gms
1 3. Curd 4. 1teaspoon / OneNo.
4. Pickle/ Papad
1. Cholle 1.150gms
2. Puri(7 Pieces) or Parathe (1Pieces) 2. 6/1 nos.
3. Curd 3. 50gms
2 |4. Pickle/ Papad 4. 1teaspoon / OneNo.
D) Regular Lunch
Sr.No. Items Quantity Rate (in Rs.)




1. Rice(good quality) 1.150gms
2. Dal (Plain) 2. 150 ml
3. Seasonal Vegetable 3. 125gms
1 4. Ordinary Vegetable 4.125gms
5. Chapati/Puri(Standard size) 5.2/5 nos.
6. Curd 6. 50gms
7. Pickle/ Papad 7. lteaspoon /OneNo.
8. Additional non veg item (300 gms)
a) Egg curry
b) Chicken curry
c) Chicken sukka
9. Additional chapatti per unit
E) Mini Thali-(Mini Lunch)
Sr.No. Items Quantity Rate (in
Rs.)
1. Veg.Biryani/Fried Rice(good quality)/ 1.200gms
Chapati (2 Piece) 2.125 gms
1 |2. Vegetable
h 3. 50gms
3. Raita 41t / OneN
4. Pickle/ Papad - +{easpoon 7 NeNo.
F) Mini Thali - (Mini Lunch)
Sr.No. Items Quantity Rate (in
Rs.)
1. Dal Khichdi 1. 250gms
1 (2. Curd 2. Vati
3. Pickle/ Papad 3. OneNo.
G)Mini Thali-(Mini Lunch)
Sr.No. Items Quantity Rate (in
Rs.)
1. Curd Rice 1. 250gms
1 |2. Salad 2. Standard
3. Pickle/ Papad 3. lteaspoon / OneNo.
H) Dinner
Sr.No. Items Quantity Rate (in Rs.)




1. Plain Rice/Jeera Rice(good quality) 1. 150gms
2. Dal Tadka/Dal Fry 2. 150 ml
3. Seasonal Vegetable 3. 150gms

1 4.0rdinaryVegetable 4. 150 gms
5.Chapati/Puri (Standard size) 5. 2/5nos.
6.Curd 6. .50gms
7.Pickle/ Papad 7.1 teaspoon /OneNo.

) Special Dinner
Sr.No. ltems Quantity Rate (in Rs.)

1. Plain Rice/Jeera Rice(good quality) 1.150gms
2. Dal Tadka/Dal Fry 2. 150 ml
3. Seasonal Vegetable 3. 150 gms
4. Plain Paratha/Tawa Roti with 4.2/12/7nos.

1 Butter/Puri(Standard size) 5. 150gms
5. Milk Kheer/Any Sweet/Ice-cream 6. 50gms
6. Curd 7. 1lteaspoon /OneNo.
7. Pickle/ Papad

J) Meeting/Conference Lunch
Sr.No. Items Quantity Rate (in Rs.)

1. Plain Rice/Jeera Rice/Veg Pulao(good 1.150gms
quality)
2. Dal Tadka/Dal Fry 2.150 ml
3. MixVegetable 3.150 gms
4. Plain Paratha/Tawa Roti with 4.2/2/7nos.
Butter/Puri(Standard size) 5. 150gms

1 5. Paneer Makhanwala /Veg Kurma Gravy (6. 3Nos.
6. Aloo Vadi/Kothimber vadi 7. Standard
7. Ice-cream/Malai Sandwich/Fruit
Custard 8. 50gms
8. Curd 9. 1teaspoon /OneNo.
9. Pickle/ Papad

*Biscuits pack/Wafers/Cold Drinks/Water Bottle/ Ice Cream/Sweet or frozen items at MRP cost.
Authorized Signatory Date

Seal of Contractor



