»¢Sl. no Category Menu Items Specifications Unit Rate (Nu.) Total in Figure [In Nu.]
1|Rice Red Rice Local red rice Per plate 50 50
2 |Rice White Rice Imported Per plate 50 50
3|Rice Kharang Rice |With rice to Kharang ratio of 2:1 Per plate 40 40
4|Rice Quiona Organic Per plate 40 40
5|Rice Chicken fried rit With boneless chicken pieces Per plate 100 100
6 | Rice Veg Fried rice |Seasonal vegetables Per plate 100 100
7 |Rice Pork Fried rice | Boneless pork Per plate 100 100
8 |Rice Egg Fried rice |Local/ Imported egg Per plate 100 100
9/ Soup Veg Soup Vegetable per plate 20 20

10|Soup Non-Veg Soup | Non veg( Beef/chicken/pork) per plate 20 20
11|Bread Chapati (4pcs) Sukha rothi) Atta/Maida Per plate 40 40
12 |Bread Puri (4pcs) Atta/Maida Per Plate 40 40
13|Bread Shel Roti 4 Pcs Per plate 40 40
14 |Bread Khulay Sweet Buckwheat Flour Minimum2 pcs of 10- Per plate 20 20
15|Bread Paratha 3 pcs Per plate 40 40
16 |Pork items Phagsha Sikan| (Standard size (la gang) 2 pcs) Per plate 130 130
17 |Pork items Phagsha baezu (Standard size of 2 pcs) Per plate 130 130
18| Pork items Phangu Curry |NA Per phob 100 100
19|Pork items Phagsha maru | NA Per phob 130 130
20|Pork items *Pork curry Local pork Per phob 130 130
21|Pork items *pork Chilli Local pork Per phob 130 130
22 |Pork items *sikam dhatsi |3 pc of 7-8cm length Per phob 130 130
23 |Beef items Beef maru with| With rice noodles Per phob 130 130
24 | Beef items Shakam datsi |Dry Beef Per phob 130 130
25 |Beef items *Beef curry (indian style) Per phob 130 130
26 |Beef items *Beef chilli (boneless beef Per phob 130 130
27 |Beef items Beef pa (Standard size of 3 pcs) Per phob 130 130
28 |Beef items Beef shakam pi (standard size of 3 pcs) Per phob 130 130
29| Chicken Items |Chicken curry |Without skin Per phob 130 130
30| Chicken Items |Chicken chilli |Indian style Per phob 130 130
31| Chicken Items |Chicken paa |(4 pcs with standard size of 6-7cm in length w Per phob 130 130
32| Chicken Items |Bjasha Ngadza Minched chicken curry Per phob 100 100




33| Chicken Items |Chicken with pd Chunk size Per phob 100 100
34 | Chevon items |Chevon curry |Mutton curry Per plate 130 130
35| Chevon items |Chevon fry Mutton fry Per plate 130 130
36 Fish items Dry fish fried pe (3 Pcs) with the skin peeled Per phob 130 130
37 Fish items Fish curry Wet fish/rue fish and not pankaj Per phob 130 130
38  Egg items Boiled egg (whole Egg) Per phob 20 20
39 Egg items Boiled and friec (whole) Per phob 20 20
40|Egg items Gongdo maru |Bhutanese style Per phob 100 100
41| Egg items Egg poach/ scri 2 pcs Per phob 50 50
42 |Cheese item ci Ema datshi Processed cheese/ local cheese Per phob 90 90
43 |Cheese item cy Shamu datshi | Processed cheese/ local cheese Per phob 90 90
44 |Cheese item cu Kewa datshi | Processed cheese/ local cheese Per phob 90 90
45| Cheese item cy Sag datshi Processed cheese/ local cheese Per phob 90 90
46 |Cheese item cu Dry ema datshi| Processed cheese/ local cheese Per phob 90 90
47 | Cheese item c| Green ema dat| Processed cheese/ local cheese Per phob 90 90
48 |Cheese item ci Surkam datshi | White dried chilli Per phob 90 90
49|Cheese item c Bean datshi bean per phob 90 90
50| Cheese item ci Datshi margno | Local cheese Per phob 100 100
51|Cheese item cy Cheese fried |- Per Phob 100 100
52 Veg items Mixed veg. Cur| Seasonal vegetables Per Phob 90 90
53| Veg items Steamed aspar| 6 pcs minimum Per plate 50 50
54 \Veg items Loam Kamgay | Dry turnip head Per cup 60 60
55 Fast food items| Pork momo 5 pcs Per plate 80 80
56 Fast food items| Beef momo 5 pcs Per plate 80 80
57 |Fast food items/ Veg momo 5 pcs Per plate 50 50
58 | Fast food items| ting momo 5 pcs per plate 50 50
59 | Fast food items| Cheese momo |5 pcs Per plate 50 50
60 | Fast food items Hoentay 5 pcs Per plate 20 20
61| Tea items Milk tea 150 ml sized cup Per cup 30 30
62| Tea items coffee 150 ml sized cup Per cup 20 20
63| Tea items Black tea 150ml sized cup Per cup 20 20
64 Tea items Suja 150 ml sized cup Per cup 30 30




65| Tea items lemon tea 150 ml sized cup Per cup 20 20
66 | Snacks item |Zaw margay |Puffed rice with butter mix Per bangchung 150 150
67 | Snacks item |Beef shabalay |2 pcs Per plate 20 20
68 Snacks item |Pork shabalay |2 pcs Per plate 20 20
69 Snacks item |Veg balay 4 pcs Per plate 20 20
70| Snacks item  |Puta (egg) Sweet buckwheat Per plate 20 20
71|Snacks item |Puta( veg) Sweet buckwheat Per plate 20 20
72| Snacks item |Beef shamdray Boneless beef Per plate 30 30
73|Snacks item | Veg shamdray | With carrot, green chilli and saga Per phob 30 30
74| Snacks item |Egg shamdray | Boiled and not scrambled Per phob 30 30
75|Snacks item  |Veg bjangbali |Maida Per plate 50 50
76| Snacks item | Non- veg bjang Maida and meat Per plate 50 50
77 | Snacks item |Beef juma (intestine) 4 pcs Per plate 50 50
78| Snacks item  |Pork Bjuma (intestine) 4 pcs Per plate 50 50
79 Snacks item |Chinpa fried |Beef chinpa Per plate 50 50
80 |Snacks item |Goep fry/paa |Bite size pcs Per plate 50 50
81 |Snacks item |Loew fried Beef lungs Per plate 50 50
82| Snacks item |Kow fry Changpa size Per plate 50 50
83 Snacks item |Papad Oil fried and not dry fried Per pcs 10 10
84 | Snacks item |Patsha jaju/ sa¢ Seasonal order Per phob 30 30
85| Biscuit Cream cracker| NA Per packet 150 150
86 | Biscuit Good day biscy NA Per packet 50 50
87 Biscuit Local Khabzay | Local made Per packet 50 50
88 Biscuit Alu dam Southern style Per plate 50 50
89 Biscuit Mixed salad |Seasonal vegetables Per plate 20 20
90 Biscuit Dhal NA Per phob 30 30
91 | Porridge items |Paneer thub | Paneer with red rice Per Phob 50 50
92 | Porridge items |Non veg thub |Red rice with meat Per phob 50 50
93 |Beverage itemg Mineral water |500ML Per crate 240 240
94 |Beverage items Mineral water | 1000ml Per crate 130 130
95 | Beverage itemg Apple/ mango ¢ 250 ML made in bhutan Per case 1000 1000
96 | Beverage items Apple/ mango g 500ml made in bhutan Per case 1200 1200
97 |Beverage itemg Ice tea/ lipton | Of 24 pcs Per case 1550 1550




98 |Beverage items Coke 300 ml Per case 450 450

99 Beverage items Jumpy juice | Tetra pack Per case 450 450
100 |Beverage items Yogurt Bhutan made Per case 35 35
101 | Dessert items |Fresh fruits Fresh fruits Per Head 50 50
102 |Dessert items |Cream camal |- Per Head 50 50
103 |Dessert items | Single piece ca - Per Head 50 50
104 | Dessert items |Veg salad tomato, onion, green veggies with mayonnais| Per Head 20 20
105 |Dessert items | Veg salad vegetables mixed in olive oil and mayonnaise per Head 20 20
106 | Dessert items |Non-veg salad | vegetables mixed in olive oil and mayonnaise|per Head 30 30




