
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

Kit

Biscuit

Veg. 

Idli (2 nos) of 100
gms + MeduVada (1 nos -40 gms)+ 
+ Sambar (Onion / carrot)of 50 gms

+ Coconut/ Ground nut chutney (30 gms)  
+ Branded Curd ( 80 gms)

Onion/Tomato Uttapam (2 nos) 
of 100 gms+ MeduVada (1 nos -

40 gms)+ 
+ Sambar (Onion / carrot)of 50 

gms
+ Coconut/ Ground nut chutney 
(30 gms)  + Branded Curd ( 80 

gms)

 Veg Upma (150 grms) + 
MeduVada (1 nos -40 gms)+ 
+ Sambar (Onion / carrot)of 

50 gms
+ Coconut/ Ground nut 

chutney (30 gms)  + Branded 
yoghurt ( 80 gms)

2 Stuffed Parantha (150  gms)+ 
Subji 50 gms

 + Veg Cutlet (1 pcs of 40  gms)
Branded Curd ( 80 gms)

280-330 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)

280 gms

Cake (Eggless)
25 gms 

Minimum

Fruit
100 gms 

Minimum

Drinks 200 ml

Hot Beverage 120 ml

Kit

Soup
150 ml of 

Soup

Rice Dish Steamed Rice Veg Fried Rice Jeera Rice Veg Pulav 125 gms

Indian Bread Paratha (2 nos. )/Pulka(3 nos.) Lachha Paratha (02 nos) Tawa Roti (03 nos) Ajwain Pratha (02 nos) 75 gms

Dal Tomato dal/Jeera dal
Leafy dal ( Totakura/palakura 

pappu)
 Dosakaya Pappu ( Country 

cucumber dal)
Dal ( Gongura pappu/ 

Mamidikaya pappu( mango))
125 gms

Paneer Butter Masala( 100 gms with 
70 gms of paneer) 

Methi Paneer Masala (100 
gms with

70 gms Paneer)

Mutter paneer ( 100 gms 
with 70 gms of paneer) 

Kadhai Paneer ( 100 gms with 
70 gms of paneer) 

100 gms 

 Kodi koora ( chicken curry) 
(Boneless)-
100 gms with  

70 gms of chicken. 

Gongura chicken ( boneless) -
100 gms with  

70 gms of chicken. 

Spicy Andhra Chicken Curry  
(Boneless)-

100 gms with  
70 gms of chicken. 

Kadai Chicken(100 gms
with 70 gms Boneless

Chicken)
100 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 BengalGram dhall)
60 gms

Branded Curd 80-100 gms

Dessert

1.Premium flavoured Ice cream/ 
Premium flavoured Ice cream Sugar Free  

i.e. Butter scotch, Kaju pista, fruit & 
Nut) 
OR

 2.  Mysore pak / Gulab jamun 

1.Premium flavoured Ice cream/ 
Premium flavoured Ice cream 
Sugar Free  i.e. Butter scotch, 

Kaju pista, fruit & Nut) 
OR

 2.  Small Poota rekulu /Bandar 
Laddu 

1.Premium flavoured Ice 
cream/ Premium flavoured Ice 
cream Sugar Free  i.e. Butter 

scotch, Kaju pista, fruit & Nut) 
OR

 2.  GulabJamun (1 
nos)/Double Ka meetha 

1.Premium flavoured Ice cream/ 
Premium flavoured Ice cream 
Sugar Free  i.e. Butter scotch, 

Kaju pista, fruit & Nut) 
OR

 2.  Kaja /Double Ka meetha 

80 gms-100 
gm & 50 gms

02 Banana/01 Apple

Branded Coconut water/Branded Diet Aerated Drink/Branded Lassi/Flavoured Milk/Fruit Juice

Option of Branded Premix based Tea/ Coffee/ Malt Beverages or individual packs of approved brands of Lemon Tea/ Black 
Tea/Green Tea/Black Coffee  {Sugar Sachet (7gm) or Sugarfree sachets}

Tomato Sauce Sachets (15 gms) + Packed envelope having Good Quality Napkin Tissue Paper + Refreshing Tisuue + Salt & 
Pepper Sachet + Stainless Steel spoon & fork + Sanitizer (1.5 ml)

Menu for KCG-YPR  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.

Branded Pre-mix Sachet Tomato Soup (10 Gms) + Packed Multigrain Soup sticks 2/  Dinner bun 1/  Butter 8 gms

Packaged Branded Curd in cups

Morning Tea

Breakfast

Option of Branded Premix based Tea/ Coffee/ Malt Beverages or individual packs of approved brands of Lemon Tea/ Black 
Tea/Green Tea/Black Coffee  {Sugar Sachet (7gm) or Sugarfree sachets}

Kit- Envelope with Stainless Steel Tea  Spoon + Good quality Napkin tissue + Hand Sanitizer (1.5 ml))

Branded Digestive Biscuit/ Cookies/ Millet based Cookies  (2 Pcs)

Branded Eggless Muffin/Walnut cake/Brownie/Fruit Cake



Kit

Snacks Box

Onion Samosa (60 gm) + 
Croissant/Brownie (40 gms) + 

Chocolate Bar (10 gms)/ Branded 
Chikki Bar (25 gm)  + Branded 

Caramel Popcorn (20 gm) 

Bread pakoda/ Corn samosa 
(60 gms)+ Croissant/Brownie 
(40 gms) + Chocolate Bar (10 

gms)/ Branded Chikki Bar 
(25 gm)  + Branded Caramel 

Popcorn (20 gm) 

Masala Vada/ Plantain 
bhajji (60 gm)++ 

Croissant/Brownie (40 gms) 
+ Chocolate Bar (10 gms)/ 

Branded Chikki Bar (25 
gm)  + Branded Caramel 

Aloo Bonda / Corn Samosa 
(60 gm)++ Croissant/Brownie 
(40 gms) + Chocolate Bar (10 
gms)/ Branded Chikki Bar (25 

gm)  + Branded Caramel 
Popcorn (20 gm)  

155 gm

Dry Fruits
35 gms/ only 

Makhana 
(30gms)

Drink 200 ml

Hot Beverage 100 ml

Kit

Note:
1. All coked meal packets should bear QR Code with details of Name of unit, FSSAI license no., Veg./Non-veg item name, Gramage etc. and date of packing and 
Veg/N.Veg. Sticker.
2. Pre-mix Tea/Coffee/Green Tea/Malt beverage should be served with Stirrer, disposable hard paper/corn starch cups , paper napkin & Hot Water (150 ml) in 
flask.
3. Only boneless chicken should be used in chicken dish preparation. Neck & wing portions of chicken should not be served.  
4. The menu should be served on cyclic basis. 
5. Service of Morning Tea/Breakfast/Lunch/Dinner to be done in acrylic trays (as per tray color to differentiate Veg./N. Veg.). 
6. Service Evening Snacks to be preferably done in Sancks Box with co-branding of Vande Bharat Train.
7. All the pakaging materials including disposable items may be as per color scheme of Vande Bharat Express with co-branding of IRCTC and Licensee.   
8. Extra Tea/Coffee Service to be provided on demand without extra charges.
9. 4 CP disposable Aluminum Casseroles with lid of 65+ microns to be used fo Lunch/Dinner.
10. Casserole of 330 ml of 75 + microns with Aluminum lid to be used for service of Breakfast
11. Hard disposable paper cups to be used for service of Beverages.

Option of Branded Premix based Tea/ Coffee/ Malt Beverages or individual packs of approved brands of Lemon Tea/ Black 

All Executive Class passengers should be welcomed with Rose Buds.

Evening Hi-
Tea Snacks 

Tomato Sauce Sachets (15 gms) + Packed envelope having Good Quality Napkin Tissue Paper + Refreshing Tisuue + Salt & 
Pepper Sachet + Stainless Steel spoon & fork + Sanitizer (1.5 ml)

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

Packed envelope having Good Quality Napkin Tissue Paper + Refreshing Tisuue + Salt & Pepper Sachet + Stainless Steel spoon 
& fork + Sanitizer (1.5ml)

Branded Salted Cashew Packet/ Salted Pistacchio Packet/Salted Almonds Packet/ Branded Makhana Packet



Hot Beverage 120 ml

Kit

Biscuit

Veg. 

Idli (2 nos) of 100
gms + MeduVada (1 nos -40 gms)+ 
+ Sambar (Onion / carrot)of 50 gms

+ Coconut/ Ground nut chutney (30 gms)  + Branded 
Curd ( 80 gms)

Onion/Tomato Uttapam (2 nos) of 100 
gms+ MeduVada (1 nos -40 gms)+ 
+ Sambar (Onion / carrot)of 50 gms

+ Coconut/ Ground nut chutney (30 gms)  
+ Branded Curd ( 80 gms)

 Veg Upma (150 grms) + MeduVada (1 
nos -40 gms)+ 

+ Sambar (Onion / carrot)of 50 gms
+ Coconut/ Ground nut chutney (30 gms)  

+ Branded yoghurt ( 80 gms)

2 Stuffed Parantha (150  gms)+ Subji 50 
gms

 + Veg Cutlet (1 pcs of 40  gms)
Branded Curd ( 80 gms)

280-330 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)

280 gms

Cake (Eggless)
25 gms 

Minimum

Hot Beverages 120 ml

Kit

Rice dish Steamed Rice Veg Fried Rice Jeera Rice Veg Pulav 125 gms

Indian Bread Paratha (2 nos. )/Pulka(3 nos.) Lachha Paratha (02 nos) Tawa Roti (03 nos) Ajwain Pratha (02 nos) 75 gms

Dal Tomato dal/Jeera dal Leafy dal ( Totakura/palakura pappu)
 Dosakaya Pappu ( Country cucumber 

dal)
Dal ( Gongura pappu/ Mamidikaya 

pappu( mango))
125 gms

Paneer Butter Masala( 100 gms with 70 gms of 
paneer) 

Methi Paneer Masala (100 gms with
70 gms Paneer)

Mutter paneer ( 100 gms with 70 gms 
of paneer) 

Kadhai Paneer ( 100 gms with 70 gms 
of paneer) 

100 gms 

 Kodi koora ( chicken curry) (Boneless)-
100 gms with  

70 gms of chicken. 

Gongura chicken ( boneless) -
100 gms with  

70 gms of chicken. 

Spicy Andhra Chicken Curry  (Boneless)-
100 gms with  

70 gms of chicken. 

Kadai Chicken(100 gms
with 70 gms Boneless

Chicken)
100 gms 

Branded Curd 80gms

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

Plantain)
Bhendi besan fry ( bendakaya 

sanagapindi vepudu)
Sanagapappu vankaya koora ( Brinjal with 

BengalGram dhall)
60 gms

Dessert 80 gms 

Kit

Snacks Box
Onion Samosa (60 gm) + Chocolate Bar (10 gms)/ 
Branded Chikki Bar (25 gm)  + Branded Caramel 

Popcorn (20 gm) 

Bread pakoda/ Corn samosa (60 gms)+  + 
Chocolate Bar (10 gms)/ Branded Chikki 
Bar (25 gm)  + Branded Caramel Popcorn 

(20 gm) 

Masala Vada/ Plantain bhajji (60 gm)+ 
Chocolate Bar (10 gms)/ Branded Chikki 
Bar (25 gm)  + Branded Caramel Popcorn 

(20 gm) 

Aloo Bonda / Corn Samosa (60 
gm)+Chocolate Bar (10 gms)/ Branded 

Chikki Bar (25 gm)  + Branded Caramel 
Popcorn (20 gm)  

115 gm

Drink 200 ml

Hot Beverage 100 ml

Kit

Lunch/
Dinner

Packaged Branded Curd in cups

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

 Packed envelope having Good Quality Napkin Tissue Paper + Refreshing Tisuue + Salt & Pepper Sachet + Wooden/Corn starch spoon & fork + Sanitizer (1.5ml)

Option of Branded Premix based Tea/ Coffee/ Malt Beverages or individual packs of approved brands of Lemon Tea/ Black Tea/Green Tea/Black Coffee  {Sugar Sachet (7gm) or 
Sugarfree sachets}

 Packed envelope having Good Quality Napkin Tissue Paper + Tomato Sauce Sachets (15 gms) + Refreshing Tisuue + Salt & Pepper Sachet + Wooden/Corn starch spoon & fork + 
Sanitizer (1.5ml)

Special Dish (Main 
Course) Veg. Dish 

Or

 (Main Course) Non Veg.
(Boneless) with  70 gms 

of chicken.

Evening Hi-
Tea Snacks 

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

Note:
1. All coked meal packets should bear QR Code with details of Name of unit, FSSAI license no., Veg./Non-veg item name, Gramage etc. and date of packing and Veg/N.Veg. Sticker.
2. Pre-mix Tea/Coffee/Green Tea/Malt beverage should be served with Stirrer, disposable hard paper/corn starch cups , paper napkin & Hot Water (150 ml) in flask.
3. Only boneless chicken should be used in chicken dish preparation. Neck & wing portions of chicken should not be served.  
4. The menu should be served on cyclic basis. 
5. Service of Morning Tea/Breakfast/Lunch/Dinner to be done in acrylic trays (as per tray color to differentiate Veg./N. Veg.). 
6. Service Evening Snacks to be preferably done in Sancks Box with co-branding of Vande Bharat Train.
7. All the pakaging materials including disposable items may be as per color scheme of Vande Bharat Express with co-branding of IRCTC and Licensee.   
8. Extra Tea/Coffee Service to be provided on demand without extra charges.
9. 4 CP disposable Aluminum Casseroles with lid of 65+ microns to be used fo Lunch/Dinner.
10. Casserole of 330 ml of 75 + microns with Aluminum lid to be used for service of Breakfast
11. Hard disposable paper cups to be used for service of Beverages.

Menu for Train KCG-YPR Vande Bharat Express (for CC Classes) 

Morning 
Tea

Breakfast 

Branded Eggless Muffin/Walnut cake/Brownie/Fruit Cake

Option of Branded Premix based Tea/ Coffee/ Malt Beverages or individual packs of approved brands of Lemon Tea/ Black Tea/Green Tea/Black Coffee  {Sugar Sachet (7gm) or 
Sugarfree sachets}

 Wooden Stirrer + Good quality Napkin tissue + Disposable Cup + Hand Sanitizer (1.5 ml)

Branded Digestive Biscuit/ Cookies/ Millet based Cookies  (2 Pcs)

Option of Branded Premix based Tea/ Coffee/ Malt Beverages or individual packs of approved brands of Lemon Tea/ Black Tea/Green Tea/Black Coffee 

{Sugar Sachet (7gm) or Sugarfree sachets}

Tomato Sauce Sachets (15 gms)+ Packed envelope having Good Quality Napkin Tissue Paper  + Refreshing Tisuue + Salt & Pepper Sachet + Wooden/Corn starch spoon & fork + 
Sanitizer (1.5ml)


