
Service Item Menu 1 (Day 1 ) Menu 2 (Day 2 & Day 5) Menu 3 (Day 3 & Day 6) Menu 4 (Day 4) Wt./Vol.

Hot Beverage 120 ml

Biscuit 20  gms

Hand sanitizer 1.2 ml

Cereals with Milk
Branded Oats with Hot/Cold Milk 
&Honey Sachet/Sugarfree Sachet

Branded Museli with Hot/Cold Milk & 
Honey Sachet/Sugarfree Sachet

Branded Corn Flakes with Hot/Cold 
Milk &Honey Sachet/Sugarfree 

Sachet

Branded Chocos with  Hot/Cold 
Milk &Honey Sachet/Sugarfree 

Sachet

25  gms (Single 
Pkt.) + 150 ml 

(milk)

Veg. 

Rice/Ragi Idli (2 nos) of 80-100 
gms+ 

MedhuVada 2 nos (60-80 gms)+ 
Sweet Sewai (1 cup-30gms)

+ Sambar (Onion / carrot)of 80-100 
gms

+ Coconut/ Ground nut chutney (50 
gms)

Onion/Tomato/Millet (Ragi)  Uttapam 
(2 nos) of 80-100 gms+ MedhuVada 2 

nos (60-80 gms) + Kesari(1cup-30 gms)
+  Sambar (Onion / carrot)of 80-100 

gms
+ Coconut chutney (50 gms)  

MedhuVada 2 nos (60-80 gms)+ 
Millet (Jowar) Upma (80-100 gms)+ 

sweet pongal(1 cup-30 gms)
+Sambar (Onion / carrot)of 80-100 

gms
+ Coconut chutney (50 gms)  

2 Stuffed Millet mixed Paratha 
(120-150  gms)

 + Veg Cutlet (2 pcs of 40  gms 
each= 60-80  gms)

Branded Curd (80-100gm) + 
Pickle (12-15  gms) 

250 gms

or Non-Veg. 

Masala Omlette (80-100  gms) with 
02 slice of White/Brown/Multi Grain 

Bread (40  gms)
 + Butter chiplet (08-10 gms)  & Jam  
(08-10 gms) with Veg Cutlets (2 pcs 

of 40 gms each= 80-100  gms)+ 
Boiled Veg (20-30 gms)

Egg Bhurjee (80-100 gms)with 02 slice 
of White/Brown/Multi Grain Bread (40  

gms)+Veg Cutlets (2 pcs of 40gm 
each= 80-100 gm) +  Butter chiplet (08-
10 gms) & Jam  (08-10 gms) +  Boiled 

Veg (20-30 gms)

Tomato Omelette (80-100  gms) with 
02 slice of White/Brown/Multi Grain 
Bread (40  gms) +  Butter chiplet (08-
10 gms) & Jam  (08-10 gms)  +Veg 

Cutlets (2 pcs of 40gm each= 80-100 
gm)+ Boiled Veg (20-30 gms)

Cheese Omlette (80-100  gms) 
with 02 slice of 

White/Brown/Multi Grain Bread 
(40  gms)

 +  Butter chiplet (08-10 gms) & 
Jam  (08-10 gms)   with Veg 

Cutlets (2 pcs of 40gm each= 80-
100 gm)+ Boiled Veg (20-30 gms)

250 gms

Savoury 50 gms Minimum

Fruit
100 gms 

Minimum
Drinks 200 ml

Hot Beverages 120 ml
Condiments

Napkin 1 No
Hand sanitizer 1.2 ml

Refreshing Tissue  1 No

Service Item Menu 1 (Day 1 ) Menu 2 (Day 2 & Day 5) Menu 3 (Day 3 & Day 6) Menu 4 (Day 4) Wt./Vol.

Soup 150 ml of Soup

Rice Dish Kobbari annam ( coconut rice) Plain cooked rice Jeera Rice Veg Pulav 100 gms

Indian Bread Paratha (2 nos. )/Pulka(4 nos.) Lachha Paratha (02 nos) Tawa Roti (03 nos) Ajwain Pratha (02 nos) 100 gms

Dal Aaakukoora Pappu ( leafy dal) Dosakaya Pappu Tomato Pappu Dal Fry 120 gms

Malai Kofta curry with paneer 
grating

Gutti Vankaya , gravy curry
 (pure AP style)

Palak Paneer with 70 gr Paneer
Drumstick, cashewnut masala 

gravy curry
 (70 gms Panner + 
80 gms) 150 gms

 Kodi koora ( chicken curry) 
(Boneless) with  

70 gms of chicken

Gongura Chicken ( boneless) with 70 
gms of  chicken

Spicy Andhra Chicken Curry  
(Boneless)  with  70 gms of chicken.

Kadhai Chicken (Boneless)  with  
70 gms of chicken.

 (70 gms Boneless 
Chicken + 80 
gms) 150 gms

Dry Veg. Dondakaya( Kundru) - groundnut fry 
Aloo Gobhi (or) Aratikaya fry 

( Gr Plantain)
Bhendi besan fry ( bendakaya 

sanagapindi vepudu)
Sanagapappu vankaya koora ( 
Brinjal with Bengal Gram dal)

60 gms

Branded Curd 80 gms

Pickle 10 gms

Dessert 80 gms & 50 gms

Condiments

Napkin 1 No

Hand sanitizer 1.2 ml

Service Item Menu 1 (Day 1 ) Menu 2 (Day 2 & Day 5) Menu 3 (Day 3 & Day 6) Menu 4 (Day 4) Wt./Vol.

Snacks Onion Samosa (2 pcs) Bread pakoda/ Corn samosa (2 pcs) Masala Vada/ Plantain bhajji (2 pcs)
Aloo Bonda (2 Pcs) / Corn 

Samosa (2 pcs) 
60 gms

Sandwiches 80 gms

Snacks (Packed 
branded)

50 gm

Drink 200 ml

Bar/Sweet 25 gms

Refreshing Tissue (Individually Packed)

Branded Pre-mix Sachet Tomato Soup (10 Gms)+ Butter Chiplet (8-10 gms)+ Bread Roll/Croissants (35-40 gms)

Packaged Branded Curd in cups

1) Premium flavoured Ice cream (80gm) i.e. Butter scotch, Kaju pista, fruit & Nut)
&  

 2) Moong Dal Halwa/ Rabdi/ Ragi ladoo/Sorghum Ladoo/Ragi Kheer

Branded Coconut water/Branded Lassi/Flavoured Milk/Branded Flavoured Yogurt/Branded Juices (Tropicana/ Real/ or Any other A Special Brand )

Salt, Pepper

Paper Nakin (Premium quality paper napkin with IRCTC logo)

Hand sanitizer Sachet (IRCTC approved brand)

Butter spreaded sliced Cheese Sandwich

Menu for Train No. 20701/02 SC-TPTY-SC Vande Bharat Express (for EC Classes) 

Chogodi/ Pappu Chakkalu/ Mixture ( Andhra style) / Karapu Poosa ( Andhra Style)/ Onion pakoda/ Navratan Mixture  etc 
( preferably Andhra/Tenlangana Type snack varities to be served)

Branded Chikki  Bar / Millet bar/Multi grain bar

Branded Coconut water/Branded Lassi/Flavoured Milk/Branded Juices (Tropicana/ Real/ or Any other A Special Brand )
Branded Premix based Tea/Coffee with option of Green Tea/Lemon Tea/ Malt Drink/Hot Chocolate

Salt, Pepper, Tomato Sauce Sachets  (10-15 gms)
Paper Nakin (Premium quality paper napkin with IRCTC logo)

Hand sanitizer Sachet (IRCTC approved brand)

Menu for Train No. 20701/02 SC-TPTY-SC Vande Bharat Express (for EC Classes) 

Lunch/
Dinner

Special Dish 
(Main Course) 

Veg. Dish 
Or

 (Main Course) 
Non Veg.

(Boneless) with  
70 gms of chicken.

Menu for Train No. 20701/02 SC-TPTY-SC Vande Bharat Express (for EC Classes) 

Evening Hi-Tea 
Snacks 

Pickle in blister pack

Morning Tea

Breakfast 

Branded Choice of Premix Tea/Coffee/Green Tea/Lemon Tea

Branded Digestive Biscuit/ Multi Grain/ Ragi/ Sorghum Cookies  (2 Pcs)

Hand sanitizer sachet

Potato or banana chips , kara murukulu, chitti Jantikalu,  Karam Gavvalu etc ( Telangana/ Andhra stype)

Seasonal fresh whole fruit (Banana-2 Pc/Apple-1 Pc/ Orange-1 Pc) repeat on cyclic basis



Dry Fruits 35 gms
Hot Beverage 100 ml
Condiments

Napkin 1 No
Hand Sanitizer 1.2 ml

Refreshing Tissue  1 No

All Executive Class passengers should be welcomed with Rose Buds.

17. The grammange/vol. indicated against the item is minimum.    

Hand sanitizer Sachet (IRCTC approved brand)

Refreshing Tissue (Individually Packed)

8.   Parathas should be packed/served in aluminum foil or aluminum wrapper.

9.   FSSAI approved and good quality of raw material should be used in meal preparation.

10. Proper recipes must be followed in preparation of all items especially items of gravy dishes.

11. The branded cooking vegetable oil should be used as cooking medium.

12. Long grain branded basmati rice must be used in preparation of rice items.

13. Only boneless chicken should be used in chicken dish preparation. Neck & wing portions of chicken should not be served.

14. Refreshing tissue (individually packed) hand sanitizer sachet must be served to each passenger during breakfast, lunch, evening tea and dinner services.

15. The menu should be served on cyclic basis. 

16. Option of sugar free to be offered to the passengers with Tea/Coffee service.

6.   Salt, Pepper Sachets & tomato kectup sachets to be served.

7.   Branded soup premix sachet should be served with Stirrer, Soup bowl with underliner and Hot Water (200 ml) in thermos flask on traymat on tray to EC passengers.

Salt, Pepper, Tomato Sauce Sachets (15 gms)

Branded Salted Cashew Packet/ Salted Pistacchio Packet/Salted Almonds Packet
Branded Premix based Tea/Coffee with option of Green Tea/Lemon Tea/ Malt Drink/Hot Chocolate

Paper Nakin (Premium quality paper napkin with IRCTC logo)

Note:

1.   All food items should be individually packed & served in bio-degradable packaging material with good quality cutlery.

2.   Packaging material should be food grade and FSSAI compliant.

3.   Pre-mix Tea/Coffee/Green Tea/Malt beverage should be served with Stirrer, bone china cup with saucer, paper napkin & Hot Water (150 ml) in flask.
4. Cereals should be served with bone china crockery 

5.   Bread Slices to be served in packed Envelope.



Service Item Menu 1 (Day 1 ) Menu 2 (Day 2 & Day 5) Menu 3 (Day 3 & Day 6) Menu 4 (Day 4) Wt./Vol.

Hot Beverage 120 ml

Biscuit 20  gms

Hand sanitizer 1.2 ml

Veg. 

Rice/Ragi Idli (2 nos) of 80-100 gms+ 
MedhuVada 2 nos (60-80 gms)+ Sweet 

Sewai (1 cup-30gms)
+ Sambar (Onion / carrot)of 80-100 gms
+ Coconut/ Ground nut chutney (50 gms)  

Onion/Tomato/Millet (Ragi)  Uttapam (2 
nos) of 80-100 gms+ MedhuVada 2 nos (60-

80 gms) + Kesari(1cup-30 gms)
+  Sambar (Onion / carrot)of 80-100 gms

+ Coconut chutney (50 gms)  

MedhuVada 2 nos (60-80 gms)+ 
Millet (Jowar) Upma (80-100 gms)+ 

sweet pongal(1 cup-30 gms)
+Sambar (Onion / carrot)of 80-100 gms

+ Coconut chutney (50 gms)  

2 Stuffed Millet mixed Paratha 
(120-150  gms)

 + Veg Cutlet (2 pcs of 40  gms 
each= 60-80  gms)

Branded Curd (80-100gm) + 
Pickle (12-15  gms) 

250 gms

or Non-Veg. 

Masala Omlette (80-100  gms) with 02 
slice of White/Brown/Multi Grain Bread 

(40  gms)
 + Butter chiplet (08-10 gms)  & Jam  (08-
10 gms) with Veg Cutlets (2 pcs of 40 gms 
each= 80-100  gms)+ Boiled Veg (20-30 

gms)

Egg Bhurjee (80-100 gms)with 02 slice of 
White/Brown/Multi Grain Bread (40  

gms)+Veg Cutlets (2 pcs of 40gm each= 80-
100 gm) +  Butter chiplet (08-10 gms) & 
Jam  (08-10 gms) +  Boiled Veg (20-30 

gms)

Tomato Omelette (80-100  gms) with 02 
slice of White/Brown/Multi Grain Bread 
(40  gms) +  Butter chiplet (08-10 gms) 

& Jam  (08-10 gms)  +Veg Cutlets (2 pcs 
of 40gm each= 80-100 gm)+ Boiled Veg 

(20-30 gms)

Cheese Omlette (80-100  gms) 
with 02 slice of 

White/Brown/Multi Grain Bread 
(40  gms)

 +  Butter chiplet (08-10 gms) & 
Jam  (08-10 gms)   with Veg 

Cutlets (2 pcs of 40gm each= 80-
100 gm)+ Boiled Veg (20-30 

gms)

250 gms

Savoury
50 gms 

Minimum

Drinks 200 ml

Hot Beverages 120 ml

Condiments

Hand sanitizer 1.2 ml

Service Item Menu 1 (Day 1 ) Menu 2 (Day 2 & Day 5) Menu 3 (Day 3 & Day 6) Menu 4 (Day 4) Wt./Vol.
Rice dish Kobbari annam ( coconut rice) Plain cooked rice Jeera Rice Veg Pulav 100 gms

Indian Bread Paratha (2 nos. )/Pulka(4 nos.) Lachha Paratha (02 nos) Tawa Roti (03 nos) Ajwain Pratha (02 nos) 100 gms
Dal Aaakukoora Pappu ( leafy dal) Dosakaya Pappu Tomato Pappu Dal Fry 120 gms

Malai Kofta curry with paneer grating
Gutti Vankaya , gravy curry ( pure AP 

style)
Palak Paneer with 70 gr Paneer

Drumstick, cashewnut masala 
gravy curry

 (70 gms Panner + 
80 gms) 150 gms

 Kodi koora ( chicken curry) (Boneless) 
with  

70 gms of chicken

Gongura Chicken ( boneless) with 70 gms 
of  chicken

Spicy Andhra Chicken Curry  (Boneless)  
with  70 gms of chicken.

Kadhai Chicken (Boneless)  with  
70 gms of chicken.

 (70 gms Boneless 
Chicken + 80 
gms) 150 gms

Branded Curd 80gms
Pickle 10 gms
Dessert 80 gms 

Condiments

1 No

1.2 ml

Service Item Menu 1 (Day 1 ) Menu 2 (Day 2 & Day 5) Menu 3 (Day 3 & Day 6) Menu 4 (Day 4) Wt./Vol.

 Snacks Onion Samosa (2 pcs) Bread pakoda/ Mysore Bonda (2 pcs) Masala Vada/ Plantain bhajji (2 pcs)
Aloo Bonda (2 Pcs) / Corn 

Samosa (2 pcs) 
60 gms

Snacks (Packed 
branded)

50 gm

Bar/Sweet 25 gms
Drink 200 ml

Hot Beverage 120 ml
Condiments

Napkin Disposable & 
wooden spoon & fork

1 No

Hand Sanitizer 1.2 ml

Menu for Train No. 20701/02 SC-TPTY-SC Vande Bharat Express (for CC Classes) 

Paper Nakin (Premium quality paper napkin with IRCTC logo) & Disposable wooden spoon & fork

Hand sanitizer Sachet (IRCTC approved brand)

Branded Coconut water/Branded Lassi/Flavoured Milk/Branded Flavoured Yogurt/Branded Juices (Tropicana/ Real/ or Any other A Special Brand )
Branded Premix based Tea/Coffee with option of Green Tea/Lemon Tea/ Malt Drink/Hot Chocolate

Menu for Train No. 20701/02 SC-TPTY-SC Vande Bharat Express (for CC Classes) 

Menu for Train No. 20701/02 SC-TPTY-SC Vande Bharat Express (for CC Classes) 

Morning 
Tea

Breakfast 

Napkin Disposable & 
wooden spoon & fork

1 No

Potato or banana chips , kara murukulu, chitti Jantikalu,  Karam Gavvalu etc ( Telangana/ Andhra stype)

Branded Choice of Premix Tea/Coffee/Green Tea/Lemon Tea

Branded Digestive Biscuit/ Multi Grain/ Ragi/ Sorghum Cookies  (2 Pcs)

Chogodi/ Pappu Chakkalu/ Mixture ( Andhra style) / Karapu Poosa ( Andhra Style)/ Onion pakoda/ Navratan Mixture  etc ( preferably Andhra/Tenlangana Type snack varities to be 
served)

Evening Hi-
Tea 

Snacks 

Paper Nakin (Premium quality paper napkin with IRCTC logo) & Disposable wooden spoon & fork

Hand sanitizer Sachet (IRCTC approved brand)

Hand sanitizer sachet

Napkin Disposable & 
wooden spoon & fork

Paper Nakin (Premium quality paper napkin with IRCTC logo) & Disposable wooden spoon & fork

Branded Coconut water/Branded Lassi/Flavoured Milk/Branded Juices (Tropicana/ Real/ or Any other A Special Brand )

Branded Premix based Tea/Coffee with option of Green Tea/Lemon Tea/ Malt Drink/Hot Chocolate

Salt, Pepper, Tomato Sauce Sachets (10-15 gms)

Special Dish (Main 
Course) Veg. Dish 

Or

 (Main Course) Non 
Veg.

(Boneless) with  70 
gms of chicken.

Lunch/
Dinner

Packaged Branded Curd in cups
Pickle in blister pack

Premium flavoured Ice cream (80gm) i.e.Butter scotch, Kaju pista, fruit & Nut)  
Salt, Pepper

Salt, Pepper, Tomato Sauce Sachets (15 gms)

Branded Chikki  Bar / Millet bar/Multi grain bar

7.   Parathas should be packed/served in aluminum foil or aluminum wrapper.

4.   Bread Slices to be served in packed Envelope.
5.   Salt, Pepper Sachets & tomato kectup sachets to be served.
6.   Branded soup premix sachet should be served with Stirrer, Soup bowl with underliner and Hot Water (200 ml) in thermos flask on traymat on tray to EC passengers.

Note:
1.   All food items should be individually packed & served in bio-degradable packaging material with good quality cutlery.
2.   Packaging material should be food grade and FSSAI compliant.
3.   Pre-mix Tea/Coffee/Green Tea/Malt beverage should be served with Stirrer, bone china cup with saucer, paper napkin & Hot Water (150 ml) in flask.

8.   FSSAI approved and good quality of raw material should be used in meal preparation.
9. Proper recipes must be followed in preparation of all items especially items of gravy dishes.

15. Option of sugar free to be offered to the passengers with Tea/Coffee service.
16. The grammange/vol. indicated against the item is minimum.    

10. The branded cooking vegetable oil should be used as cooking medium.
11. Long grain branded basmati rice must be used in preparation of rice items.
12. Only boneless chicken should be used in chicken dish preparation. Neck & wing portions of chicken should not be served.
13. Refreshing tissue (individually packed) hand sanitizer sachet must be served to each passenger during breakfast, lunch, evening tea and dinner services.
14. The menu should be served on cyclic basis. 


