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LBS ENGINEERING COLLEGE, KASARAGOD
CANTEEN PRICE LIST

NS(I) Particulars Qty Amount
1. | Rice : Meals with at least

a) Sambar or Pulissery

b) Aviyal or Koottu curry

c) Thoran

d) Rasam or Butter milk

e) Pickles

f) Fish Curry
2. Vegitable Biriyani 300 gm
3. Porotta (1 No) 75 gm
4. | Chappathi (1 No) 50 gm
5, g::qabaDr(;salldll (with Chutney and 75 gm
6. | Puttu 60 gm
7. | Poori (1 No) 50 gm
8. | Appam (1 No) 50 gm
9. | Uppumavu 150 gm
T e iy a4 | 175gm
11. | Tea 150 ml
12. | Coffee 150 mi
13. | Milk 200 ml
14. | Bru/ness-Coffee 150 ml
15. | Vegitable Curry (Mix) 150 gm
16. | Kadala Curry 150 gm
17. | Green Piece Curry 150 gm
18. | Masala Curry 150 gm
19. | Baji Curry 150 gm
20. | Thair (Curd) 1 cup
21. | Egg Curry (Single egg with 100 gm

gravy)

22. | Omlet Single
23. | Omlet Double
24. | Parippu Vada 50 gm
25. | pazhampori 50 gm
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26. | Ullivada | 50 gm
27. | Uzhunnuvada 50 gm
28. Elayada a0 gm
29. Sugain 50 gm
30. | Masala Bonda 50 gm
31. | Egg Biriyani 300 gm rice and single
; €gg
32. | Chicken Biriyani 400 gm
a) Rice 200 gm
b) Chicken 150 gm
c) Pickles -
d) Salad -
e) Chutney -
33. | Chicken Dry Fry 150 gm
34. | Chilli Chicken 100 gm
35. | Fish Fry -
36. | Fish Curry
37. | Lime Ordinary 200 ml
38. | Ice Cream
39. | Milk Shaiks
a) Sharjah
b) Mango
c) Chikku
d) Butter
e) Pappai
f) Saudhi
g) Saydhi
h) Shamam
Note :
1. lddaly/ Dosa with Chutney and Sambar should be supplied on all days.
2. Lunch - 1 vegetable curry and 1 non veg. curry compulsory along with

minimum one number of side dish and pickle
Steamed snacks should be there during evening tea time
Daily use fresh oil for cooking. Re use of oil will be lead to cancellation of

contract. ‘r7
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