Notice
Dated: 18.11.2017
Judicial Academy Jharkhand invites quotations for catering services (Tea,
breakfast, lunch, evening tea with snacks & dinner) as per enclosed menu and
specifications therein for Judicial Officers undergoing training in the Academy.
The initial period of contract shall be for three months, which may be extended
after satisfactory service after completion of initial contract period. Further
continuation will be on review of services rendered. The quotatlon may be

submitted with bifurcated rates for each meal within twenty one days.

Di %etor?



Judicial Academy Jharkhand, Ranchi

W

Bed Tea Breakfast Tea Break Lunch Evening Dinner
(5.00 AM.) | (8.00 AM.to | (1130 AM. | (1.00P.M.to Snacks (8.00 P.M. to
9.30 A.M) to 11.45 2.00 P.M.) (3.30 P.M. to 9.30 P.M.)
A.M.) 3.45P.M)
Monday Tea /Black Tea/ Bread, bun, buiter, | Tea & Biscuit Roti, steamed Tea / Coffee Rice, roti, dal,
Lemon Tea jam, comn flakes, basmati rice, dal, with cookies seasonal green
milk, fruits, boiled one green vegetable, bhujia,
egg / omlete, tea vegetable, bhujia, salad, papad,
paneer, palak achar, sweets
chicken/ chicken {kheer
curry, curd, papad, /sewai/custard)
salad, achar,
sweets
Tuesday Tea /Black Tea/ Poort, aloo dam, Tea & Biscuit Rice, roti, khadi Tea / Coffee Rice, dal, stuffed
Lemon Tea jalebi, curd, fruits, badi, green with samosa paratha, raita ,
tea vegetable, bhujia, seasonal green
papad, salad, vegetable, bhujia,
achar, sweets salad, papad,
. achar, sweets
(kheer
/sewai/custard)
Wednesday | Tea /Black Tea/ IdH, bada, Tea & Biscuit Rice, roti, dal, Tea/ Coffee Rice, tandoori roti,
Lemon Tea sambhar, chatni mutton, green with dhokla dal makhni,
boiled egg / vegetable, bhujia, seasonal green
omlete, fruits, tea mushroom, papad, vegetable, bhujia,
salad, achar, salad, papad,
sweets achar, dahi
Thursday Tea /Black Tea/ Bread, bun, butter, | Tea & Biscuit Rice, roti, rajma, Tea / Coffee Rice, tandoori
Lemon Tea jam, corn flakes, malai kofta, green | with mix besan paratha, dal, palak
milk, fruits, poha, vegetable, bhujia, | veg pakoda corn, bhujia, salad,
tea papad, salad, papad, achar, ice
achar, sweets creain .
Friday Tea /Black Tea/ Masala dosa, Tea & Biscuit Rice, roti, dal, Tea / Coffee Rice, tandoori roti,
Lemon Tea sambhar, chatni, fish, paneer tikka with cookies tadka, seasonal
corn flakes, milk, butter masala, green vegetable,
fruits, boiled egg / green vegetable, raita, salad, papad,
omiete, tea bhujia, papad, achar, sweets
salad, achar, (kheer
sweets /sewai/custard)
Saturday Tea /Black Tea/ Chola bathura, Tea & Biscuit Rice, roti, dal veg | Tea/ Coffee Rice, roti, mix dal,
L.emon Tea jalebi, fruits, tea jaipuri, paneer with veg cutlet mix vegetable,
kofla, bhujia, bhujia, raita, salad,
papad, salad, papad, achar,
achar, ice cream halwa {(moong dal
fcarrot
Sunday Tea /Black Tea/ Upma, sambhar, Tea & Biscuit Rice, roti, dal, Tea / Coffee Rice, tandort roti,
Lemon Tea chatni, Bread, bun, chicken tikka with cookies rajma, raita,
butter, jam, corn butter masala, crispy bhujia,
flakes, milk, fruits, paneer butter salad, papad,
tea . masala, crispy achar, sweets
bhujia, papad, (kheer
salad, achar, /sewat/custard)
sweets
1. Rice — Rice should be basmati rice
2. Morning tea, breakfast and dinner
3. Lunch + evening snacks
4. Vegetable oil — Saffola / fortune / Dhara
5. Mustard oil — Dhara / Hathi / Saloni
6. Tea— Red label / tata gold
7. Milk — Sudha Ep
8. Paneer - Amul &
9. Sweets — Rosogolla, Gulab Jamun, Rasmalai,
10. Use amul butter whenever required.




