MENU CARD

H.Bala Murugan
9080949406

Rajan

9841366706

KIRAN CATERERS

PURE - VEGETARIAN

KC K . groups
<\ Z o fs i

60ILIME00T &-GDLDILIE &FMSLD,

HimDGD WHND HEEEHE REDEGERHED AnHEWEmnid
FEOLDLIG) AMD Eneen FKESTUL[HD.
No1, Manikandan Mudali Street, Sowcarpet, Chennai - 600 001.

‘A



%%%%%%%%@%%@%%

KIRAN CATERERS

PURE - VEGETARIAN




S (Digital Food Counter <

Zo\\
-y =

— ———= ‘
A

. s\

\ @l

\‘.“;

T
Slra ] H
&3

O e
IA". .

\

&7

C T

.‘--’" i
&
[ n.A*

[?ﬂ[:fl [HE] [SilEq
[f‘ﬂ[t%}

PURE - VEGETARIAN

KC KIRAN CATERERS







1. @uarmiien yLpmn
Pineapple Pudding

2, AgGleuanL
Medu Vadai

3. Srad
Idli

4. AUNTREISE
Pongal

5. GpmiasTul F1I'al
Coconut Chutney

6. Fmbunt
Sambar

7. sl
Coffee

8. ML LT LILCIP6D (300ML)
Water Bottle

=

1. GaaL. Sevaim
Carrot Halwa

2, S1ra
Idli

3. AgGlauanL
Madu Vadai

4. @ppwmiub
Idiyapam

5. 0B GHIDN
Stew Kuruma

6. AUTEISE
Pongal

7. Fmbun
Sambar

8. BmmisTul F1° @il
Coconut Chutney

9. ysarm Fal
Pudina Chutney

10. smi
Coffee

11, LT UmLRed (300ML)
Water Bottle

. !
1. SIGFISBT SicvauT

Ashoka Halwa

2. GGl
Medu Vadai

3. Sral
Idli

4. QUNTBISED
Pongal

5. FTIDLTT
Sambar

6. AU D& HMUILLD
Podi Uttapam

7. el y,

Mini Poori

8. 2 (hawen BLPBIG LDFNEOT
Potato Masala

9. gauT BFFIP
Rava Kichadi

10. ExmisTUl F1'af
Coconut Chutney

11. &0y Fraf
Kara Chutney

12, 1, ® aump
Garlic Podi

13. araIQamIul
il

14. smi
Coffee

15. @M LIT LTI 1P6D (300ML)
Water Bottle
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1. 515 Mo
Kasi Halwa

2. IDTe L@
Maal Poova

3. umev LEWMTLD
Paal Paniyaram

4. AHIAEDL
Madu Vadai

5. & uasilwmmb
Kuzhi Paniyaram

6. Sread
1dli

7. aLs
Vadakari

8. Spwmiub
Idiyapam

9. Bl BFa1p
Semiya Kichadi

10. 6v® GHdHIDT
Stew Kuruma

11. uy,

Poori

12. QAFATATT LDFTEOM
Chenna masala

13. QBUl AUNRIBE
Ghee Pongal

14. nFmeL BHMDF
Masala Dosai

15. BsmisTUl F' i
Coconut Chutney

16. sdbsnal AHTHS
Takali Toku

17. FTbUNT
Sambar

18. y,@n® Qump
Garlic Podi

19. amul
Ghee

20 sml
Coffee

21, @IMLLT L 126D (300ML)
Water Bottle
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1. rEid 1. @Bamianwyd / Mpsyiurs
Jangiri Gulab Jamun/ Mysorepak
2. Opaiwar Hullt usFa1p 2. &0 Wb ﬁ'{jl" ugFIp !

Onion Curd Pachadi Kara boondi Curd Pachadi
3. idieiv s 3. 2pom PG STISY

Beens Curry

4. 2 (hanam L' L Ta0l aimlaied
Potato Batani Fry

Potato Kara Curry

4. Gpapared QUTAlLGD
National Poriyal

5. ar® - ::::B?tu
Koottu
E 6. FngpIb
6. FmBLD Rice
Rice
5 7. UdBL
7. eivalLapsd MMaDL Dil?allf‘
Special Vadai 4 ;
" A . @BuUl
8. BBBIHT dilev Ghee
Nendira Chips . . .
X i 9. GapmsTU FISHLD
9. SIuaTD Coconut Rice
Appalam

10. 351bu Fmbum
Kadamba Sambar

10. GLALIARED QIML
Special Vadai

11. 2 pawan e

11. a$ 56 &by Potato Chips
Vaththa Kuzhambu . ]
. . 12. Siuueanp
12, 35STal TFID Appalam

Tomato Rasam

13. ugiiy umurFb
Paruppu Payasam

13, PHBRIDBHSIU FNDUTT
Murungai Sambar

14. a5 5% S|Py

14. asrp G Vaththa Kuzhambu
Getti More 15. epuarminien g
15. 2amiHmul Pinapil Rasam
Pickles 16, uMWITEFLD
16, anm LT umiped (300 ML) Payasam
Water Bottle 17. Qs G
Getti More
18, 2o s mul
Pickles
19. 26vBTD
Ice Cream
20.5um
Beeda

21, ML’ umesd (300 ML)
Water Bottle
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®
1. wibAN &5 Ha 1. UTSHTD SMebau
Kaju Kathili Badham Halwa
2. weonul Faone il 2. eTul FTabielldF
Malai Sandwich Malai Sandwich
3. slvauaped eI 3. Sanev AL

Elai Adai
4. uTA udBLLY UTWTFID
Pasi Paruppu Payasam

_ . 5. sivaluaped euanL (O1) Hullii suanL
5.2 manen ULLTanl STTS) Special Vadai (or) Curd Vadai
Potato Battani Fry

Special Jangiri

4. aasirenr Bulii ugFFip
White Curd Pachadi

. . 6. Guil snivar Grwaior
6. NMapIHHTUl EH. 5] Babycorn Roast
Avarakkai Co.Curry » .
. . . . 7. Sl IsSsTUl 65.50
7. MNaEnLpH STl shoauapsd &l Avarakkai Co.Curry

Vazhaikai SPL Curry 8. 2 (paven UL TEN a1Diaed
8. oeoLmT Slalluied Potato Battani Fry

Malabar Aviyal 9. Beanaw Lyen idreiv Fuiiein

9. BB HhBmb Flav Senai Double Beans Chaps
Nendira Chips 10. wemunT S1ailuisd
10. yaiFusIb Malabar Aviyal
Turmeric Rice 11. Ul uFFp

11. inamed e () sulT e Curd Pachadi
Masal Vadai (or) Curd Vadai| 12, svafil ugFsp

12. udsiing aumip Sweet Pachadi

Paruppu Podi 13. e Yeomen
13. Fm1b Veg Pulav
Rice 14. aHBidsmul Hr0FT
- Kathirikkai Dalcha
14. BUl ; g
Ghee 15. amGGannmiame FTHID
. il Caruvapilai Sadam
15. &.4p.1DM. FTLDLITIT . s
K.M.Mu. Samb: 16. Anen
..I . l;l.. sSambpar Cl’lipS
16. S1uanb . 2 . >
Appalam 17. aand3 aFrpmhr® 1Bar by

Veg Chettinadu Fish Gravy

18. gand ' aL SIHLoN
Veg Egg Kuruma

17. Qauabrsmul GomT Gipibiy
Vendakkai Mor Kulambu

18. apuanmiier o 19. Fnmib
Pinaple Rasam Rice
19. UTEL UTWITFID 20. W HRIA S HSTUl &FTibun
Pal Payasam Murungaikaai Sambar
20. unapan Huliv 21. b s s Sy
Paana Curd Vatha Kuzambu
21. uypib 22. sfys TaIb
Fruit Jeeraga Rasam
22, mavdfib (6ol meb) 23. unanand Hulli
Ice Cream (Stall) Paana Curd
23, L (shoLmeb) b D usmh
Beeda (Stall) Ppa dm.
24. MLt umtipéd (300ML) 23. pmim Tl

Water Bottle Pic.kels .

24. mavdfib
Ice Cream

25. ﬂ@r[
Beeda

26. auman pippiLb
Vazhaipazham

& 27. an it umetaped (300ML)

Water Bottel




Dinner Menu - 1

1. Tl ST
Gulabjamun

2. Opaiwar ubBsmLr
Onian Pakoda

3. FlIUNSHI
Chapati

4, QFSAIT WFTEON
Chenna Masala

5. Bamev, urLmami, 65.&5m

Goss, Battani, Co.Curry

6. 2 mavan ST S0l
Potato Kara Fry

7. Qeugs Amaev Ui uwimant
Veg Moghal Biriyani

8. Opailwdr IS
Onion Raitha

9. FCusmund
Bisibelabath

10. 2 pavan diiav
Potato Chips

11. F1HLD
Rice

12. sbsmaf JFLD
Tomato Rasam

13. Ouliuaniiy,
Appala Poo

14. sullt Fipib
Curd Rice

15. Gwon ensmul
Mor Milagai

16 oagyHmul
Pickles

17. @avdiiD
Ice Cream

18. fum
Beeda

19, am'LT um‘iped (300ML)
Water Bottle
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CDinner Ve - 2

1. wéS@E GuLm
Makan Peda

2. Basmi 65 (&) soliMmIGrmsd
Gopi 65 (or) Spring Roll

3. suund 3 (S1) Yyeosm
Chapati (or) Pulka

4. AFDIT LDFNS0IT
Chenna Masala

5. Spwmiu
Idivappam

6. Aaud G(HIDT
Veg Kurma

7. da@rav, Gam® aunguid®
Beans, Carrot Poriyal

8. 33 HMHHTUI FHl6D
Kathirikai Chops

9. aeu® Qs i wiani
Veg Moghal Biriyani

10. alensiman Sult uFFip

Valari Curd Pachadi

11. HdGueonuns
Bisibelabath

12. 2 (pawan HALis
Potato Chips

13. FUHID
Rice

14. Wen@ J&FLD
Milagu Rasam

15. Siluariiy,
Appala Poo

16. SullT FISLD
Curd Rice

17. G Wemasmul
Mor Milagai

18. ey mul
Pickles

19. YdBL® FueoL
Fruit Salad

20. @6 S
Ice Cream

21, o
Beeda

22, s’ LT umiped (300ML)
Water Bottle




Dinner Menu - 3

1. a0 &F4 mup
Lichi Rabdi

2, yewt: Bomed (&) GomiGsm Bomeb

Fruit Roll (Mango Roll)
3. Gamid 65

Gopi 65
4. erolinfinel Bored

Spring Roll

5. &1red
1dli
6. %ajrlimsrrufl FL il
oconut Chutney
7. FUUNE
Chap%ﬁ

8. uaTafT UL LT IDFTE0IT
Panneer Butter Masala

9. Sipwriub
Idivappam

10. GFmanm gyl
Chola Poori

11. &dHIDT
Kuruma

12. Ghap@ien aumafluled
National Poriyal

13. 58 amFaF Friien

Kaththiri Mochchai Chops

14. @aands Aomwsed 15 uwmani
Veg Mogal Birivani

15. sullt uFap
Curd Pachadi

16. 14 Gusomund
Bisibelabath

17. dlieio
Chips

18. &FnmHLD
Rice

19. pFIb
Rasam

20. Opiiuariig,
Appala Poo

21. sullf TsID
Curd Rice

22, parmiHmul
Pickels

23. Goni 1llemasmul
Mor Milagai
24.0Lw
Beeda

25. mavdfib
Ice Cream Counter
26. SeB1° HRJDTLIT
Fruits Counter (5 types)
27.aim LT urripeo (300ML)
Water Bottel
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Dinner Menu - 4

1. au gl
Veg Soup

2. wemul @L&IN TG
Malai Agra Pan

8. BlomiBsm Brmep
Mango Roll

4. aflFA mup
Lichi Rabadi

5. Gami 65
Gopi 65

6. sforfifinel Gomso
Spring Roll

7. GueManmanl_Hamul Brmsive®
Vendakkai Rost

8. & &
Idli
9. Bmmiasmul i af
Coconut Chutney
10. ows @Spuwmiiub
Ragi Idiyvappam
11. SHBLDIT
Kuruma
12. ol DadbsriuLh
Mini Uttapam
13. & Fitai
Kara Chutney
14. WGBS TN FULmE S
Triangle Chapati
15. uarafit LT W rem
Panneer Butier Masala

16. Bomarm uy,
Chola Poori

17. oL u® uBmmeeLm
Stuffed Paratha

18, weomul BsmOsm
Malai Goftha

19. dareiv Bam® @umiuien
Beans Carrot Porival

20. BFapan Frisiv
Senai Chops

21. aais @fﬁﬁb 1 rfl warr el
Veg Mugal Biriyvani

22, Gi@lEISTU UFF
Onian Pachadi

23. NFCGusmmumrs
Bisibelabath

24. 2 havar FLen
Potato Chips

25. aBul IFID FWHID
Ghee Rasam Sadam

26. Siiuariing,
Appala Poo
27. sulft snsLb
Curd Rice
28. paaNsmUl
Pickels
29. GuomT Lilenas ul
Mor Milagai
30. mava T
Ice Cream Counter
31. sewBHHT TLT
Kolkatta Beeda
32. KBl HagDTLT
Fruits Counter (5 types)
33, ameLT umipéo (300ML)
Water Bottle
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Dinner Menu - 5

1. HdHB M6 Fpll
Tomato Soup
2. WHHIMS Fpll
Murungai Soup
3. &m1 avai”
King Sweet
4, aFd omianT guip (&1) BHaT ump
Litchi Angoor Rabdi (or) Kasar Badi

5. GmIBsm Bamed
Mango Roll

6. SanbhiT umwFLb
Elaneer Payasam

7. ESBanen SManL
Elai Adai

8. aal# somedlumil
Veg Lolipop
9. Gsmii 65 (&) Guil sniar 65
Gopi 65 (or) Baby Corn 65
10. axaig soifinlml Grmeo
Veg Spring Roll
11. Qaian L Samul 11ar
Vendakkai Fry

12. aaigdaL yem &1 el
Vegetables Idli

13. Csmsmul F1 af
Coconut Chutney

14. S1eosmm
Fulka

15. (pLomedl AT
Rumali Rotti

16. u@iaimT ULLIT LDFTE0N
Paneer Butter Masala

17. el waFveon Bsrans
Mini Masala Dosai
18, ySHaorm Fu il
Pudina Chutney

19. Fcoad LTI LDEhd M U ar
Chilli Paneer Manchurian

20. ddval uBgmLm (1) Gamanm iy,
Chilli Parota (or) Chola Poori

21. wbST auliui wFEveon
Mundhiri Pepper Masala

22, fiadren @sm® aumafluled
Beans Carrot Poriyal

23. 2 pawan Opuileo tlavy
Potato Oil Fry

24, uenssmul ifwrad (S1) aaud wpaed infurrao
Palakkai Birivani ( or) Veg Mogal Biriyani

25. Hullt uFFIR
Curd Pachadi

®
26.

27.
28.
29.
30.
31.

32.
33.

34.

35-

36.
37.

38.

39.

HdAGumTuns
Bisibelabath

2 (Hanan s
Potato Chips

FTHLD
Rice

Frs yoFb
Seragam Rasam

Hullit FHGHIb
Curd Rice

QBB Sy
Vatha Kuzhambu

oW, Sebdl Daymismul
Ma, Jinger Pickle

LDATRISBTUl ABTHSH
Mango Thoku

eveen @meLT ureipse(500 ML)
Bislari Water Bottle (500ml)

=avd b
Ice Cream

G &M v ¥l G0 1T
Vanilla

siorgmau
Strawberry

ULLT aGosmeF
Butterscotch

SYBLLIT
Apulkatta

SHETOTFL LT
Kasata

GBI SevalT
Carrot Halwa

H0BHSHT LT
Kolkata Beeda

SLIHL HOTLIT
Fruit Counter (5 type)

GonmIBsn e3¥av
Mango Juice

amLieomanr €&
Watermelon Juice

Gomsmbil &6
Mosambi Juice

Sararmd &°ev
Pineapple Juice

St &6
Grape Juice
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Dinner Menu - 6

1. HBSTal apll
Tomato Soup
2. WBBINS il
Murungai Soup
3. TFIDa@TUl
Rasmalai
4. 0né Gumd
Rajboke
5. e sHa
Kajukatli
6. UL'LIT TF &60anT
Butter Rasakulla
7. Banbi () BIMIG umwngb (uranar)
Elaneer (or) Nungu payasam (Pot)
8. B SHaDL
Ellai Adai
9. whbHT usBsTLT
Mundiri Pakoda

10. Basmid 65 (&) Bull snivear 65
Gopi 65 (or) Baby Corn 65

11, uadraft PHEsT (A1) aad comaluni
Panner Tikka (or) Veg Lollipop
12. aiend ol Gomed
Veg Spring Roll
13. iagess dagen(En) aaaman _&Hmul Bomeios”
French Fries (or) Vendakkai Roast
14. Wb Srad (&) SarbiT Sead
Munduri Idli (or) Elaneer Idli

15. yBarm Froi
Pudina Chutney

16. o Sipwmiuib (&1) Spiub
Ragi Idiyappam (or) Appam
17. umum (&r) GunisnTar Gavr aramul SEyal
Paya (or) Babycorn Kudamilagai Gravy
18. Aands DA EGHETOULD
Veg Uttapam

19. women BHrang
Masal Dosai

20. Oyailuad aumR Esrams
Onian Podi Disai
21. aBul Bomeion®
Ghee Rost
22. BHBIGTU &F1"aH
Coconut Chutny
23. aends 1har sy () aaud: arpm SEpai
Veg Fish Kulambu (or) Veg Prawn Gravy
24. piBasram suunsd (A1) pwread aomitip
Triangle Chapathi (or) Rumali Rotti

25, uaral T ULLIT LDFmepm
Panner Butter Masala

26. AFDTONT IDFTE0NT
Chenna Masala

27. Bamarm i, () unsnd q‘,rﬂ
Chola Poori (or) Palak Poori

28. aol 1@ uBrmeLm (@) FAevadl BT LT
Stuffed Parota (or) Chilli Parota

29. .S auiu’T SCyal (1) wevdpib auliut SGgal
Mundiri Pepper Grevy (or) Mashrum Pepper Grevy

30. iag® e (1) BIGvE
Fried Rice (or) Noodels

30. Fmav (Fevad & aLmEo o)
Sauce ( Chilli & Tomato)

1. usrssmul Hriwmand (1)
Palakai Biryani

IDapdBLD 17w e
Mushroom Biryani

32. Aal.Aa SURT uFFe
V.V Curd Pachadi

33. WFGuTuUTSH
Bisibelabath

34. 2 Havar FUaw
Potato Chips

35. FusL (UFF & LW RIBD)
Sadam ( Pachi & Pulungal)

36. Fus yob
Seragam Rasam

37. g Sullt FUHID
Varagu Curd Sadam

38. abs SLDIDY
Vathal Kuzhambu
39. wm, SehbdA BAMISHTUI
M. Jinger Pickel

40. BdsTel DamyasTul
Tomato Pickel

4a1. Sis@almilanm elmuT urtipso(500 ML)
Aquafina water Bottle (500ml)

42, gavdfib sayarLT
Ice Cream

@ Gl & e GO
Vanilla

soCImauT
Strawberry

UrLi susTLdF
Butterscotch

SYSLELT
Apulkatta

SHEUMTFLLT
Kasata

43. Bam Sevaun
Carrot Halwa

44. SSHHT 1T
Kolkata Beeda

45. SUdHL° BaOTLIT
Fruit Counter (5 type)

46. GonmIGsT &° 6
Mango Juice

anm” LTufleomar 22°%6iv
Watermelon Juice

Giomambil 6o
Mosambi Juice

Oladranma 260
Pineapple Juice
&GN #Feiv

Grape Juice
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1. SHEOMI SRTAP T
Gulabjamun

2. MMBa b
Adirasam

3. s2rrmiaBm
Jangiri

4. HBUlT eMa»L
Curd Vadai

5. UdH UL LIMUITeLb
Paruppu Pavasam

6. axauciTenmm Sulim uFFip
Cucumber Curd Pachadi

7. Wa@reiv G umndluien

Beans Porival
8. 2 (HEPEW LI LT & eeD
Potato Battani Fry
9. WOEOUITT SiaiuIecD
Malabar Aviyal
10. B DT 5l @D LI 6D
Pudina Thuviyval
11. 2 (paam L6
Potato Chips
12. ydarT FoUsHLD 1
Pudina Sadam

13. yenfl FrHLD 2
Puli Sadam

14. AAWIDET FHBHID 3
Lemon Sadam

15. WOMMBEISTU FUSLD 4
Mangai Sadam

16. GHamusmul FHSLD 5
Thengai Sadam

17. FmbumT Fusib 6
Sambar Sadam

18. sBpEanmiareo FUBID 7
Karuvepilai Sadam

19. sSamall FHsID S8
Takali Sadam

20. suliT FUSsLD 9
Curd Rice

21. a1 B HSLpLbL]

Vatha Kuzambu
22. FWBHILD

Rice
23. HHHmerhl FiIb

Takali Rasam

24. Siuarib
Appalam

25. 1Ib@eoiuLpLb
Malaipalam

26. 1DMMRISGTUl 29I & mul
Mango Pickle

2'7. sscivad b
Ice Cream

28. 19w (aloLmeo)
Beeda Stall

29. s umtipesd (300ML)
Water Bottle (300M L)
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1. S1'ad
1dli

2. wevedliily, S el
Malli Poo Idli

3. aauBLLen S1°a
Vegetable Idli

4. SarbT S
Elaneer Idli

5. HI'G S all
Thattu Idli

6. anTLpd S
Hartin Idli

7. Wel S1tal
Mini Idli

8. HTehIFYTID S1°60
Kanchipuram Idli

9. STHTHHIP S1°60
Karaikudi Idli
10. paumw S &)
Rava 1dli

11, LYaTLGST S1I°a)
Double Idli

12. Wbl Srad
Mundiri Idli

13. FmaID S1°6a0
Samai Idli

14. TS S
Varagu I1dli

15. dbsmal Frdiclais Si°a
Tomato Sandwich Idli

16. &1by S1° a0
Kambu Idli

17. saaamal &1°a)
Javarusi Idli

'

1. qump GHrams
Podi Dosai

2. Spalldn Da1gHTULLD
Onion Uttapam

3. D CHTMF
Masal Dosai

4. apul Ermaor
Ghee Roast

5. jaiw BHTmF
Rava Dosai

6. uaralT Fav BHTMF
Panner Chees Dosai

7. AFL CHTDHF
Set Dosai

8. Wevehib BHTMF
Mushrum Dosai

9. AAUBISTUI AUTIR DT HHLILILD
Onion Podi Uttapam

10. @1Dd T LDFTeD BHTMNF
Mysure Masal Dosai

11. SpHBIT AUFTL
Andra Pasarat

12. QIS FHsar CHTMF
Veg Chicken Dosai

13. Gagear SHapL
Karala Adai

14. Sar SlaL
Thinai Adai

15. Qe wr'Lar BT
Veg Mutton Dosai

16, Oplib
Appam

17. SpwiTiub
Idiyappam
18. ond SRpwImiuLb
Ragi Idivappam
19. HpanaL CHTasF
Pirandai Dosai
20. ST umlYy 295 1ULD
Thuvaram Parupu Uttapam




16.
17.
18.
19.
20.
21.
22.
23.

Frlt alansm sy

umet i

@Gued 1y,

Sanj y,
BFEFMIP

umed umged
AFDTOTT LDF TGO
F6Iv LITEDEID

2] MO

LT IR
D Tw T UTHDH
NBTFLD

SUTTEFN
@B WP DIHD

T FSHOEDNT
uUTSHID Brmev
unFbha
Havs T Basdb
evsm Brmed
Wb umi

wemul Bomed FrarL ol &

S aoain

Ol Fa elvail®

DT Gumadm eloaiL”
LanT ehi® ueoll slvoait”
OlBIFR T UTFbH D
NBFTHIT MO
HTIF OIe0aMT

LB SMeoaM T
LIY I @R T

23 eI M

2] MG

T EFLDGOT Ul

UMTSTLD 160
ST BH BV

WS BSTEULT
CasI1°. Sleoaum

( Chai liems

NN AN R W -

.Panni Poori
.Bhel Poori
.Dahi Poori
.Kachori

.Pav Bhaji
.Chana Masala
.Cheese Ball

Seer Bakshanam

1.
2.
3.
4.
53
6.
7s
8.

VI R W -

10.

16.
L7
18.
19.
20.
21.
22.
23.

Laddu
Badusha
Mysore Pak
Adhirasam
Samosa
Mixture
Karasave

Kai Murukku

Rasakulla

Badham Roll
Basundi

Pista Cake

Pistha Roll

Mundiri Barfi

Malai Roll Sandwich
Beeda Sweet

Litchi Sweet

Malpua Sweet

. Dry Fruit Pulpi Sweet
. Angur Basundi

. Ashoka Halwa

. Kasi Halwa

. Fruit Halwa

Badusa

Jangiri

Laddu
Rasamalai
Badham Halwa
Kaju Katli
Makkanpeda
Carrot Halwa






