






 

Extension Education Institute, Rajendranagar, Hyderabad. 

In continuation to the Extension Education Institute circular dated:23.10.2025 

it is further informed that the following catering services have to submit item wise 

price quotations to the attached menu for finalization of the caterer for the year 2025-

26 at Extension Education Institute, Hyderabad. 

QUOTATION 

S.No. Description of item  Cost 
1. Bed Tea with A2 Milk + Green Tea + Coffee (Qty.100ml served in 

Porcelain cups @ 6.00 A.M 

 

2. Break Fast @ 8.00 A.M  
 

a. Bread + Butter + Jam + Boiled Egg/Omelet  
 

b. Corn flakes with milk  
 

c. Ragi Java All days 
 

d. Fresh fruit juice (Mango/Guava/Watermelon 
/Grapes/Banana/ Musk Melon) (Daily any one) 

 
 

e. Sprouts (50gms / per participant) (Daily any one)  
 

f. Idly + Wada (3 Idly + 2 Wada Minimum + Chutney 
 + Sambar) 

 
 

g. Puri with Aloo curry (4 Minimum)  
 

h. Upma + Pesarattu (2 Minimum + Allam chutney +  
Coconut chutney) (Daily any one) 

Daily one 

item 
 

i. Semia upma + Aloo Parata + Pickle (Daily any one)  
 

j. Dosa (3 Minimum + Chutney + Sambar)  
 

k. Tea + Coffee + Green Tea  
 

 Total cost for Breakfast Rs: 

 
 

3. Forenoon Tea / Coffee + Green Tea + Snacks at 11.00 A.M  
 

a Boiled Peanut / Black chana / Sweet corn / Kabuli Chana / Green 
gram each one day with onion, green chilly & Tadka 

 

4. Lunch @ 12.30 P.M  
 

a. Green salad  
 

b. Veg soup 
 

 

c. Roti Types: Pulka / Missi Roti / Millet Roti/ Methi Roti / Gobi roti / 
Daily one item 
 

 

d. 1 Vegetable curry (Dry)  
 

e. 1 Vegetable curry (Wet)  
 

f. Dal with green leafy veg or Tomato with ghee (daily one)  
 

g. Sambar / Rasam (Daily one)  
 

h. Fresh chutney /Pickle (Daily one) 
 

 

i. Plain Rice 
 

 

P.T.O 

 



 

 

 

S.No. Description of item  
 

Cost 

j. Flavored rice (Tamarind, Lemon, Tomato, Veg biryani, Veg fried rice, 
(Daily one) 

 

k. Non-veg curry (Chicken, Mutton Fish daily on for 3 days) 
 

 

l. Chicken Biryani & Mutton Biryani with Raita (Daily one for 2 days with 
Basmati Rice) 
 

 

m. Indian sweet (Gulab Jamun, Double Ka Meetha, Kaddu ka Kheer, (Fruit 
salad, Khurbani Ka Meetha+Ice cream, Bobbattu, Korra Payasam) (Daily 
one sweet) 
 

 

n. Sweet pan 
 

 

o. Curd 
 

 

p. Pappad, Fryems 
 

 

 Total cost for Lunch Rs:  

5. Tea + Coffee + Green Tea @ 3.00 P.M 
 

 

6. Tea + Coffee + Green Tea along with snacks  
( Onion Pakodi / Aloo Bonda / Mirchi Bajji, Samosa + Tomato Ketchup) 

Punugulu with chutney (Daily one item) @ 4.30 P.M 
 

 

7. Dinner @ 7.30 P.M  

a. Green Salad 
 

 

b. Roti / Pulka (Daily one) Millet based roti (Jowar, Ragi, Bajra) 
 

 

c. Flavoured rice 
 

 

d. Plain Rice 
 

 

e. Veg curry (Dry) 
 

 

f. Veg curry (Wet) 
 

 

g.  1 Non-Veg curry (Chicken /Mutton / Fish / Egg / Chicken)   Daily one 
 

 

h. Dal / Rasam (Daily one) 
 

 

i. Seasonal fruit (Daily one specify) or Cut fruits 
 

 

j. Pappad / Fryums  
 

 

k. Curd 
 

 

 Total cost for Dinner Rs:  
 

Conditions: 

 Basmati Rice for Biryani. 

 Sona Masoori for Plan Rice. 

 Cold pressed oil to be used for cooking, (Safflower / Groundnut). 

 Good quality milk (A2) to be used for Tea + Coffee and Curd. 

 Fresh fruits to be used for dinner and fruit juice by avoiding stale & spoiled ones. 

 Fresh Groceries to be purchased for every batch of trainees. 

 Tea / Coffee / Green Tea to be served in Porcelain cups only. 

 Plates and glasses used should be clean, new without scratches. 

 

 

 

 

(Seal with Signature of caterer) 

 


