INDIAN
MENU 

(updated as on June 30, 2007)
As far as possible, only organic food items are used.
BREAKFAST (8am to 9am):

A. Fixed Items– Every Day





1. Toast (Jam), 2.Cut Fruits, 3. Vegetable Platter, 4.Hash Brown Potato, 5. Cereals, 6.Roasted (Grilled) Tomato, 7.Choice of Juices, 8. Sambar
, 9. Chutney, 10. Tea, 11. Coffee, 12. Soy Milk.

B. And any two of the following

1.Idli,   2.Vada,  3.Sheera,  4.Upma,  5. Tomato Omlette, 6. Beans Sprot, 7.Set Dosa,  8 Semiya Upma,  9.Veg. Cutlet,  10.Aloo Paratha, 11.Puri Bhaji, 12.Channa Bhatura,  13.Uttappam (Onion/Tomato/Chilly), 14.Dosa, 15.Luby Lochaya.

REFRESHMENT (10.30 AM AND 3.30 PM)
Coffee, Tea and any one of the following snacks:

1.  Veg Pakoda, 2. Veg Cutlet, 3. Cocktail Samosa, 4. Mirchi Pakoda, 5. Bread Pakoda, 6. Aloo Tikki,  7. Sandwich (Double/Triple).
LUNCH AND DINNER -8 course (1.00 pm and 8.00.pm)
1 starter, 2 salads, 1 soup, 3 main course Indian/continental, 2 cereals (1 plain 1 flavoured), breads, 1 dal and 1 dessert (puls pickes, papads, etc.)
Starters :

1.Hara Bhara Kabab, 2. Veg. Ball Manchuruan, 3. Gobi 65, 4. Gobi Manchurian, 5. Tandoori Gobi, 6. Tandoori Aloo, 7. Crispy Veg.,8. Veg Spring Roll, 9. Aloo Tikki,10. Golden Fried Baby Corn, 11. Crispy Potato, 12. Cashew Nut Pakoda, 13. Bhindi Sooneri, 14. Bird Nest
 Salads:

1. Russian Salad, 2. Salad Beetroota, 3. Salad De Carotteset Et Celeri, 4. Garden Green Salad, 5. Waldorf Salad, 6. Pasta Salad, 7. Salade De Pommes, 8. Cucumber Salad,   9. Toss Salad, 10. Fruit & Vegetable Salad, 11. German Salad, 12. Beans Salad, 13. Peas and Carrot Salad, 14. Fruit Salad, 15. Aloo Chat Anardhana, 16. Kosambri Chat,17. Split Moong Salad, 18. Kachumber Salad, 19. Coleslaw Salad, 20. Sphagetti & Kidney Beans Salad, 21. Beans Fruit Salad.
 Soups:
1. Tomato Soup, 2. Sweet Corn Veg Soup, 3. Veg Manchau Soup, 4. Minestrone, 5. Hot & Sour Veg Soup, 6. Coriander Soup, 7. Tomato Shorba, 8. Palak Pudina Shorba, 9. Tomato Pudina Shorba, 10. Green Herbs Shorba, 11. Veg Clear Soup, 12. Tomato Basil Soup, 13. Fresnch Onion Soup, 14. Veg Broth Soup.
Main Course

Indian:
1. Dingri Mutter, 2. Subzi Kalimirchi, 3. Dum Aloo Tomato Rasa, 4. Kadai Subzi, 5. Poriyal (Brans/Cabbage), 6. Bhendi Pyaaza, 7.Subzi Adraki, 8. Gobi Nazami, 9. Veg. Jaipuri, 10. Shabanam Curry, 11. Bhendi Masala, 12. Dum Aloo, 13. Veg Kofta Curry, 14. Aloo Zeera, 15. Gobi Hara Dhania, 16. Stuffed Tomato with Gravy, 17. Plain Palak, 18. Veg Meloni, 19. Bhindi Tawa Masala, 20. Mix Veg Korma, 21. Subzi Pancharatni, 22. Veg Calden.

Continental:

1. Roasted Potato, 2. Pommes Parsley, 3. Rata Tullep, 4. Petit Pois A La Flamaiure, 5. Pommes Layonaise, 6. Pomme De Terre Parisienne, 7. Brinjal in Hot Garlic Sauce, 8. Herbs Vegetable, 9. Veg Sweet and Sour Sauce, 10. Bens Szechwan, 11. Beetroot Pie, 12. Glace Carrots Au Gingembre.
Cereals:
1. Veg Dum Biriyani, 2. Peas Pulao, 3. Zeera Pulao, 4. Zarda Pulao, 5. Zeera Rice, 6. Plain Rice, 7. Herb Rice, 8. Resiotte, 9. Hakka Noodle, 10. Veg Fried Rice, 11. Szechwan Fried Rice, 12. Zeera Fried Rice, 13. Singapuri Fried Rice, 14. Tomato Bath, 15. Lemon Rice.
Breads:

1. Roti, 2. Paratha, 3. Naan, 4. Slice Bread, 5. Buns, 6. Kulcha, 7. Puri.
Dal:

1. Yellow Dal, 2. Dal Rajma, 3. Dal Tadka, 4. Dal Lasooni, 5. Pasabery Dal, 6. Garball Dal, 7. Dal Panchmal, 8. Dal Palak, 9. Black Dal Tadka, 10. Chole Masala, 11. Poondu Rasam, 12. Lime Rasam, 13. Sambar, 14. Moong with Coconut, 15. Punjabi Dal, 16. Masala Dal, 17. Gujarathi Dal.
Dessert:

1. Moong Dal Halwa, 2. Fruit Salad, 3. Samaya Ko Muzafar, 4. Mal Poa, 5. Balum Shahe, 6. Sweet Boondi, 7. Jilebi, 8. Flamba Pineaple, 9. Banana Fritters, 10. Topical Fruits.
All suggestions for improvements or new additions/replacements are welcome.  Please write to indianvegansociety@rediffmail.com
