
By Aditya Hospitality

V A R S H I S H  I N N



TOMATO SOUP
CLEAR SOUP (VEG/CHICKEN)
LEMON CORIANDER SOUP (VEG/CHICKEN)
HOT - N - SOUR SOUP (VEG/CHICKEN)
MANCHOW SOUP (VEG/CHICKEN)

150/-
140-180/-
150-190 /-
160-200/- 
160-200/-

MINERAL WATER                                                                                                                                        
TEA                                                                                                          
GREEN TEA / LEMON TEA /
BLACK TEA
SOFT DRINK/SODA
HOT COFFEE   
FRESH LIME WATER    
BUTTER MILK 
CANNED SOFT DRINK                                                                                                                                 

30/-
50/-
50/-

60/-
70/-
100/-
100/-
110/-

MILK SHAKE 
(MANGO/CHOCOLATE/BANANA/
VANILLA)
FRESH LIME SODA
COLD COFFEE
VIRGIN MOJITO
WATERMELON MOJITO
COLD COFFEE WITH ICE CREAM
FRUIT PUNCH
OREO/KITKAT SHAKE

110/-

120/-
130/-
140/-
150/-
150/-
150/-
200/-

STEAMING SOUPS

BEVERAGES

SWEET CORN SOUP (VEG/CHICKEN)
CREAM SOUP OF YOUR CHOICE
-MUSHROOM/BROCCOLI/VEGETABLE
-CHICKEN 
MONGOLIAN HOT POT(VEG/CHICKEN)
KHAO SOI SOUP (VEG/CHICKEN)
BURNT GARLIC SOUP (VEG/CHICKEN)

160-200/-

200/-
240/-
220-250/-
220-250/-
220-250/- 



KATHI ROLL (VEG/PANEER/CHICKEN)                                                                                            
PANEER CHILLY ROLL
MUSHROOM CHILLY ROLL
BUTTER CHICKEN ROLL
MUTTON BHUNA ROLL                                                                                                           

200/240/280/-
240/-
240/-
280/-
340/-

VEG SANDWICH (CLASSIC/GRILLED)
CHILLY CHEESE TOAST 
CHEESE GRILLED SANDWICH                                                           
PANEER TIKKA SANDWICH
AMCHI MUMBAI SANDWICH 
BBQ CHICKEN TIKKA SANDWICH 
PERI PERI CHICKEN TIKKA SANDWICH                                           

180/220/-
240/-
250/-
280/-
280/-
300/-
300/-

GARDEN HOUSE
GREEN SALAD                                                                
TOSSED CORN SALAD                                                    
PUNJABI SALAD
RUSSIAN SALAD 
MASALA PEANUT/PEANUT CHAT 
ALOO CHANA CHAT
SPROUTS & ROASTED PEANUTS  
(Sprouts, Peanuts, Pomegranate,
Lemon Dressing)
SMOKED CHICKEN SALAD                                             

140/-
140/-
140/-
160/-
160/-
160/-
220/-

200/-

ROLLS

SANDWICHES
SELECTION



VEG KOTHEY   
(Assorted Deep-Fried Vegetables In Hot Garlic Sauce)

CRISPY CORN CHILLY PEPPER - BEST SELLER
(Crispy Fried Corn Toasted With Salt & Pepper)

VEG MANCHURIAN
(Chopped Vegetables Dumplings Toasted In Manchurian Sauce)

VEG LOLLIPOP
(Chopped Vegies Cooked In Hot Sauce Deep Fried Served On Sticks)

POTATO HONEY CHILLY
(Crispy Fried Potato Cooked In Chil ly Honey Sauce,

Bell Pepper, Garnished With Spring Onion)

DEVIL SPRING ROLL VEG
(Stuffed Exotic Vegetables On Roll Sheet Golden Fried Served With Hot Garlic Sauce)

CHILLY PANEER
(Crispy Fried Cottage Cheese Cooked In Red Pepper Sauce)

PANEER 65
(Deep-Fried Cottage Cheese Cooked In Sweet And Sour 65 Sauce)

PANEER IN SESAME GARLIC SAUCE
(Coated Striped Cottage Cheese, Cooked In Sesame Garlic,

Bell Pepper, Garnished With Spring Onion)

PANEER DRAGON
(Coated Striped Cottage Cheese, Cooked Hot Chil ly Garlic Sauce)

CHEESE CIGARS
(Stuffed Cheese On Roll Sheet Golden Fried Served With Hot Garlic Sauce)

CRUSTY CHEESE FINGER
(Coated Cheese Stripes Deep Fried, Served With Hot Sauce)

CHILLY MUSHROOM
(Crispy Fried Button Mushroom Cooked In Red Pepper Sauce)

THAI CURRY IN RED/GREEN SAUCE (VEG/CHICKEN)
(Your Choice Of Curry Cooked In Thai Style And Served With Steam Rice)

CHILLY CHICKEN
(Crispy Fried Chicken Cooked In Red Pepper Sauce) 

RED HOT HUNAN CHICKEN
(Chicken Flavored With Honey, Soy Sauce And Chinese Bean Sauce,

Along With Fresh Ginger, Garlic, And Scallions)

                                                                                 

220/-

220/-

220/-

220/-

240/-

260/-

280/-

280/-

280/-

280/-

300/-

340/-

340/-

380/-

380/-

380/460/-

CHINATOWN



CHICKEN MANCHURIAN
(Chopped Chicken And Vegetables Dumplings Toasted In Manchurian Sauce)

CHICKEN 65
(Deep-Fried Chicken Cooked In Sweet And Sour 65 Sauce)

CHICKEN IN HOT GARLIC SAUCE
(Coated Striped Chicken, Cooked In Hot Garlic, Bell Pepper, Garnished With Spring Onion)

FRIED CHICKEN
(Crispy Fried Chicken With A Crunchy Coating On The

Outside And Juicy, Tender Chicken Inside)

CHICKEN LOLLIPOP
(Chicken Coated In Ginger Garlic Batter, Fried To

Perfection And Tossed In Szechwan Sauce)

CRISPY HONEY CHICKEN
(Deep-Fried Chicken Cooked In Sweet And Sour Sauce)

PEPPER CHICKEN
(Chicken Cooked In White Creamy Sauce)

KUNG PAO CHICKEN
(Chicken Chunks Garnished With Dry Red Chilies And Cashew Nut)

SPICY CHILLY BASIL FISH
(Fish Cubes Deep Fried And Cooked With Fresh Red Chilies And Basil Leaves)

380/-

380/-

380/-

380/-

400/-

400/-

400/-

400/-

480/-

NOODLES & RICE

HAKKA NOODLES (VEG/CHICKEN)
BURNT GARLIC NOODLES (VEG/CHICKEN) 
SCHEZWAN NOODLES (VEG/CHICKEN)                                                                                              
FRIED RICE (VEG/EGG/CHICKEN)
SCHEZWAN FRIED RICE (VEG/CHICKEN)
BURNT GARLIC FRIED RICE (VEG/CHICKEN)                                                                       

220/320 /-
240/340/-
240/340/-

220/260/340/-
240/340/-
240/340/-

CHINATOWN



TANDOOR SE
TANDOORI KEBAB PLATTER

(Tandoori Mushroom, Stuffed Aloo, Dahi Kebab,
Paneer Tikka Served With Salad And Chutney)

HARA BHARA KEBAB
(Assorted Chopped Veg Mixed With Indian Herbs Shallow

Fried And Served With Salad And Mint Chutney)

VEG SEEKH KEBAB
(Assorted Chopped Vegies Mixed With Selected Indian Herbs

Cooked In Clay Oven Served With Salad And Mint Chutney)

CORN SEEKH KEBAB
(Assorted Vegies And Corn Chopped And Mixed With Selected Indian

Herbs Cooked In Clay Oven Served With Salad And Mint Chutney)

ANGARA TANDOORI ALOO
(Aloo Stuffed With Chatpata Masala And Cooked

In Clay Oven Served With Mint Chutney)

ALOO ATISHEY
(Tandoori Aloo Stuffed With Masala Paneer And Dry Fruits Cooked In Clay Oven)

SOYA CHAAP CHOOSE YOUR FAVORITE
(Tandoori/Malai/Achari/Lehsuni/Chilly)

PANEER TIKKA CHOOSE YOUR FAVORITE
(Classic/Achari/Pudina/Lehsuni/Chipotle)

DAHI KE KEBAB - BEST SELLER
(Hanged Curd Kebab Mixed With Herbs And Spices Served With Chutney)

PANEER MALAI TIKKA
(Cottage Cheese Cubes Marinated In Yogurt Cooked In

Clay Oven Served With Mint Chutney And Salad)

SMOKY SOYA KEBAB
(Minced Soya Chunks And Mushrooms Smoked With Desi Ghee Stuffed

Cheese Shallow Frying Kebabs Served With Salad And Mint Chutney)

MALAI BROCCOLI
(Broccoli Marinated In Cheese, Cashew, Cesto, Cream, Cooked In

Clay Oven Served With Yogurt Salad, Mint Chutney)

TANDOORI MUSHROOM
(Button Mushroom Marinated In Yogurt, Mustard Oil, Ginger Garlic Paste,

Cooked In Clay Oven, Served With Mint Sauce And Salad)

STUFFED MUSHROOM
(Cheese Stuffed Button Mushroom Green Base Marination Cooked

In Clay Oven Served With Mint Chutney And Salad)

POORANI DILLI KA CHICKEN TIKKA
(Chicken Cubes Marinated With Indian Spices And Butter

Cooked In Clay Pot And Served Mint Chutney)

CHICKEN SEEKH KEBAB
(Minced Chicken Mixed With Selected Indian Herbs Cooked

In Clay Oven Served With Salad And Mint Chutney)

220/-

220/-

220/-

220/-

240/-

300/-

300/-

300/-

300/-

300/-

300/-

380/-

380/-

650/-

240/-

280/-



SHAMI KEBAB
(Chicken Mixed With Indian Herbs Shallow

Fried And Served With Salad And Mint Chutney)

LEHSUNI MURGH, TIKKA
(Chicken Cubes Marinated In Spicy Garlic Batter And

Cooked In Clay Pot And Served In Mint Chutney)

MURGH, MALAI TIKKA
(Chicken Cubes Marinated In Yogurt Cooked In Clay

Oven Served With Mint Chutney And Salad)

CHICKEN AFGHANI TIKKA
(Chicken Coated In Cashew And Melon Seeds, Slow Cooked

In Clay Pot Served Salad And Mint Chutney)

MURGH KALI MIRCH TIKKA
(Chicken Marinated In Black Pepper And Butter Slow

Cooked In Clay Pot Served Salad And Mint Chutney)

MURGH TANDOORI (HALF/FULL)
(Chicken Coated With Chef's Special Sauce And Slow

Cooked In Oven, Served With Mint Chutney And Salad)

SHAHI TANGADI KEBAB
(Chicken Leg Marinated In Spicy Indian Sauce And

Cooked In Clay Oven Served With Chutney)

MUTTON SEEKH KEBAB
(Minced Mutton Mixed With Selected Indian Herbs Cooked

In Clay Oven Served With Salad And Mint Chutney)

MUTTON GALOUTI KEBAB
(Fine Chopped Mutton Mixed With Indian Herbs

Shallow Fried And Served With Mint Chutney)

MUTTON SUKHA
(Mutton Cooked In Onion Gravy And Indian Spices On Tawa And Served Dry)

FISH AMRITSARI
(Fish Fil lets Dipped In The Spiced Batter With Indian Spices,

Deep Fried And Serves With Salad And Mint Chutney)

FISH TIKKA TANDOORI
(Fish Cubes Marinated In Yogurt And Indian Spices Cooked

In Clay Oven Served With Mint Chutney And Salad)

ANDHRA FRIED FISH
(Fish Steak Is Coated With Spices, Herbs And Lemon Juice)

DESI LAMB CHOPS
(Mutton Ribs Mixed With Spicy Gravy Served With Salad And Mint Chutney)

TANDOORI NON-VEG PLATTER
(Chicken Tikka, Chicken Malai Tikka, Fish Tikka And

Mutton Seekh Kebab Served With Salad And Chutney)

580/-

950/-

400/-

440/-

440/-

440/-

440/-

540/-

540/-

540/-

540/-

540/-

540/-

440/680/-

380/-



(Classic Garlic Bread Slice Baked
With Parmesan Cheese)

(Classic Combo Of Corn
And Cheese)

(Assorted Exotic Vegetables,
Tomato, Onion, Bell Peppers

Baked With Mozzarella)

(Chicken Marinated In Peri Peri Baked
With Vegetable And Cheese)

(Topped Clay Oven Roasted Cottage,
Baked, With Mozzarella)

GARLIC BREAD PARMESAN CHEESE
GARLIC BREAD

PERI PERI CHICKEN PIZZA

MARGHERITA PIZZA

300/-

380/-

530/-

CHICKEN TIKKA PIZZA CHICKEN INDIANA PIZZA

200/- 300/-

FARMER PIZZA CORN CHEESE PIZZA PANEER TIKKA PIZZA

400/-

(Topped Clay Oven Roasted
Cottage, Baked, With

Mozzarella)

430/-

(Gril led Mushroom, Baked
With Mozzarella)

480/-

LOADED MUSHROOM
PIZZA

(Topped Clay Oven Roasted
Chicken, Baked, With

Mozzarella)

(Spicy Marinated Chicken And
Vegetable, Baked With

Mozzarella)

530/- 530/-

PIZZA TONIGHT



NACHOS
(Traditional Torti l la Chips Served With Salsa)

LEBANESE MEZZE PLATTER
(Pita Chips Served With Hummus, Baba Ghanoush And Tzatziki Sauce)

BAKED VEG
(Super Cheesy Wholesome Meal With Medley Of Vegetables Drizzled

With A Cheesy Sauce, Served With Toasted Garlic Bread)

HUMMUS WITH FALAFEL PLATTER
(Mashed Chickpeas With Herbs and Seasonings Formed Into Patties And Fried)

MAC N CHEESE
(All-Time Favorite Macaroni Loaded With Mozzarella And Parmesan Cheese)

LOADED NACHOS (VEG/CHICKEN)
(Chopped Bell Peppers, Tomato, Topped In Cheese Sauce

And Kidney Beans Served With Salsa)

PENNE ALFREDO PASTA (VEG/CHICKEN)
(Penne Pasta With Herbs And Exotic Veggies Or Chicken Cooked In Creamy White Sauce)

ARRABIATA PASTA (VEG/CHICKEN)
(Penne Pasta With Vegies Or Chicken Cooked In Fresh

Tomato Sauce, Garlic, Olives And Cheese)

CHEESE CORN PASTA (VEG/CHICKEN)
(Penne Pasta Loaded With American Corn And Cheese)

HOT GARLIC PASTA (VEG/CHICKEN)
(Penne Pasta & Hot Garlic Sauce With Mixed Veggies With Mozzarella Cheese)

240/-

300/-

320/-

330/-

350/-

340/440 /-

350/450 /-

350/450 /-

350/450 /-

350/450 /-

CONTINENTAL



TEX MEX SIZZLER (VEG/CHICKEN)
(Vegetables/Chicken Cooked In Tex Mex Sauce,
Served With Parsley Rice, Sautéed Veggies & French Fries)
PANEER SHASHLIK SIZZLER
(Marinated Succulent Paneer Cubes And Vegetables Served With Rice)
ORIENTAL SIZZLER (VEG/CHICKEN)
(Sesame Tossed Stir Fried Vegetables/Chicken, Veg Fried Rice;
Hakka Noodles; Chili Garlic Sauce)
CHINESE SIZZLER (VEG/CHICKEN)
(Veg/Chicken Manchurian Served Fried Rice And Hakka Noodles And Fries)
CHICKEN SHASHLIK SIZZLER
(Prick Chicken Cubes And Marinate In The Garlic And Indian Herbs Served With Rice)                                    

360/440/-

400/-

400/480/-

400/480/-

480/-

AGLIO OLIO PASTA (VEG/CHICKEN)
(Spaghetti Pasta Cooked With Olive And Basil In Tomato Creamy Sauce)

FETTUCCINE AL PESTO (VEG/CHICKEN)
(White Sauce Pasta With Mushroom Broccoli & Garnished Parsley)

LASAGNA (VEG/CHICKEN)
(Pasta Sheets With Bell Pepper And Vegies Cooked In Tomato

Basil Sauce Topped With Parmesan Cheese)

MUSHROOM STROGANOFF
(Chunks Of Mushroom And Veggies Sauteed In Creamy

Mushroom Sauce Served With Herbs Rice)

HOT BBQ STEAK (PANEER/CHICKEN)
(Spicy Marinated Cottage Cheese/Chicken Gril led Served

With Bell Peppers Herbs Rice And Sautéed Vegetables)

GRILLED CHICKEN
(Chicken Breast Gril led In Black Pepper And Butter Served With Boiled Vegies)

CHICKEN STROGANOFF
(Julian Chicken Pieces Sautéed In Creamy Mushroom Sauce Served With Herbs Rice)

FISH N CHIPS
(Classic English Battered Deep Fried Fish Served With French Fries And Tartare Sauce)

FISH FINGER
(Oriental Herb Spiced Fish, Deep Fried Served With Tartare Sauce)

MONGOLIAN GRILLED FISH
(Oriental Herb Spiced Fish, Deep Fried Served With Tartare Sauce)

400/500/-

400/500/-

400/500/-

450/550/-

400/-

450/-

460/-

540/-

540/-

600/-

SIZZLER & SMOKE



ALOO GOBHI MUTTER
MIX VEG
(Assorted Boiled Vegetables Cooked With Ginger Garlic Spices)
VEG JALFREZI
(Julian Cut Assorted Vegetables Cooked With Sweet And Sour Tomato Gravy)
VEG KOLHAPURI
(Assorted Boiled Vegetables Cooked With Red Chilly Sauce)
SEV TOMATO
BANARASI DUM ALOO
(Stuffed Fried Potato Cooked With Spicy Onion Tomato Gravy)
CORN PALAK
(Boiled American Sweet Corn Cooked With Spinach Gravy)
MAKHANI VEG KOFTA CURRY
(Cottage Cheese balls tossed in traditional Indian Butter Gravy)

220/-
220/-

220/-

220/-

220/-
240/-

240/-

240/-

STUFFED TOMATO
(Cottage Cheese Stuffed Fried Tomato Cooked With Red Gravy)
DUM ALOO KASHMIRI
(Stuffed Fried Potato Cooked With Light Sweet Brown Gravy)
MUTTER PANEER
(Cottage Cheese Cubes Cooked With Green Peas And Indian Spices)
KADHAI PANEER
(Cubes Cottage Cheese Cooked With Masala And Selected Spice)
PANEER MAKHANI
(Cottage Cheese Sliced And Cooked In Butter And Cream Sauce)
METHI MATAR MALAI
(Green Peas And Methi Cooked In Creamy Rich White Gravy)
PALAK PANEER
(Cottage Cheese Sliced And Cooked In Spinach And Garlic Gravy)
PANEER LABABDAAR - BEST SELLER
(Cottage Cheese Cooked With Bell Papers & Creamy Rich Sauce)

240/-

260/-

260/-

260/-

260/-

280/-

280/-

280/-

GRAND INDIAN SELECTION



PANEER TIKKA MASALA
(Cottage Cheese Tikka Cooked With Butter Finished In Rich & Creamy Sauce)
PANEER PUNJABI TADKA
(Cottage Cheese Cubes Cooked With Spicy Onion Gravy)
EGG CURRY
MALAI KOFTA
(Cottage Cheese Balls Tossed Sweet Creamy White Gravy)
SHAHI PANEER
(Stuffed Cottage Cheese Cooked With Cream And Rich Cashew Sauce)
MUSHROOM MUTTER
(Sliced Button Mushroom Cooked In Yellow Gravy With Green Peas)
MUSHROOM MASALA
(Sliced Button Mushroom Cooked In Brown Gravy)
MAKHNI KAJU CURRY
(Cashew Nuts Cooked With Rich Tomato Base Gravy)

280/-

280/-

280/-
300/-

300/-

320/-

320/-

340/-

MURG TIKKA LABABDAR
(Chicken Roasted In Clay Oven And Cooked With Bell Papers & Creamy Rich Sauce)
CHICKEN CURRY
(Traditional Chicken Cooked In Onion Gravy And Indian Spices)
KADHAI CHICKEN
(Chicken Cooked With Onion And Bell Pepper And Indian Spices)
CHICKEN GHARWALA
(Chicken Cooked In Onion And Tomato Curry In Home Style)
KARACHI CHICKEN
(Whole Chicken Cooked With Tomatoes And Lemon Slices In Light Gravy)
CHICKEN KOLHAPURI
(Chicken Cooked In Spicy Red Pepper Gravy)
DILLI KA BUTTER CHICKEN (HALF/FULL)
(Old Delhi Style Roasted Chicken Cooked In Tomato Gravy With Extra Butter)
MUTTON CURRY
(Mutton Cooked In onion Gravy And Indian Spices)
MUTTON ROGAN JOSH
(Mutton Cooked In Indian Curry Topped With Traditional Kashmiri Rogan)
MUTTON BHUNA
(Cooked Mutton Tossed With Onion, Capsicum And Bell Pepper In Indian Style)
MUTTON RARA
(The Combination Of Whole Spices, Powdered Spices And
Marinated Mutton Cooked In Onion Gravy)
FISH CURRY
(Fish Cooked In Onion Gravy And Indian Spices)

440/-

440/-

440/-

440/-

540/-

440/-

560/-

560/-

560/-

560/-

580/-

440/800/-



DAL TADKA/FRY
CHANA MASALA
PUNJABI RAJMA
DAL DHABA
DAL MAKHANI - BEST SELLER 

195/-
200/-
220/-
220/-
240/-

PLAIN CURD
BOONDI RAITA
CUCUMBER RAITA
VEGETABLE RAITA
POTATO MINT RAITA
PINEAPPLE RAITA
FRUIT RAITA

110/-
130/-
130/-
130/-
130/-
155/-
165/-

STEAMED RICE
JEERA RICE
ONION MINT PULAO
VEG/PEAS/CORN PULAO
BUTTER KHICHDI - BEST SELLER
MUSHROOM CHILLY RICE
DUM BIRYANI VEG
KASHMIRI PULAO
PANEER TIKKA BIRYANI
EGG BIRYANI
CHICKEN BIRYANI
CHICKEN TIKKA BIRYANI
MUTTON BIRYANI

150/-
180/-
200/-
220/-
220/-
230/-
260/-
300/-
320/-
280/-
360/-
400/-
500/-

DAL

YOGURT BOWL

TASTE OF BASMATI



TANDOORI ROTI (PLAIN/BUTTER) 
TANDOORI NAAN (PLAIN/BUTTER)
KHASTA MISSI ROTI
LACHHA PARATHA
GARLIC NAAN
CHEESE CHILLI NAAN
CHOICE OF STUFFED PARATHA
(Masala/Pudina/Aloo/Gobi/ Garlic Chil ly)
CHOICE OF KULCHA
(Paneer/Potato/Veg/Cheese)
ASSORTED ROTI BASKET

40/50/-
50/60/-

80/-
80/-

100/-
100/-
100/-

330/-

120/-

PAPAD (DRY/FRY)
MASALA PAPAD (DRY/FRY)
PLAIN PEANUT
PEANUT CHAAT/ROASTED
PEANUT GARLIC FRY
ROASTED CHANNA
FRENCH FRIES
VEG PAKODA
VEG CUTLET
CHILLY GARLIC DAL SNACK
PERI PERI FRIES
PANEER PAKODA
CHEESE FINGER/BOWL
POPCORN CHICKEN

50/-
80/-
140/-
160/-
180/-
180/-
180/-
200/-
200/-
200/-
220/-
240/-
240/-
280/-

TIT-BITS

INDIAN BREADS



COMBOS (SERVES 1)

GULAB JAMUN
ICE CREAM
GULAB JAMUN WITH ICE CREAM
MOONG DAL HALWA
SWEET OF THE DAY
BROWNIE WITH HOT CHOCOLATE SAUCE
BROWNIE SIZZLING

DESSERT

DAL RICE WITH CURD
ONION KULCHA WITH CHOLE
DAL TADKA WITH MUTTER PULAO
CHOLE WITH JEERA RICE
RAJMA WITH BUTTER RICE
ALOO PARATHA WITH CURD (2 PARATHE)
BUTTER PANEER MASALA & NAAN
KADHAI PANEER & LACHHA PARATHA
DAL MAKHANI & CHUR CHUR NAAN
BUTTER CHICKEN & BUTTER NAAN
CHICKEN TIKKA MASALA & LACHA PARATHA
MUTTON ROGAN JOSH WITH GARLIC NAAN

220/-
220/-
260/-
260/-
260/-
260/-
280/-
280/-
280/-
380/-
400/-
440/-

80/-
100/-
120/-
130/-
150/-
180/-
220/-



1 4  U p s c a l e  B u s i n e s s  r o o m s
1 4  S p a c i o u s  E x e c u t i v e  r o o m s
6  l u x u r i o u s  P r e m i u m  r o o m s

B a n q u e t  H a l l  -  G r a n d  M a l h a r  a t  B a s e m e n t
T h e  R o y a l  M e g h  a t  G r o u n d  F l o o r

1 4  U p s c a l e  B u s i n e s s  r o o m s
1 4  S p a c i o u s  E x e c u t i v e  r o o m s
6  l u x u r i o u s  P r e m i u m  r o o m s

B a n q u e t  H a l l  -  G r a n d  M a l h a r  a t  B a s e m e n t
T h e  R o y a l  M e g h  a t  G r o u n d  F l o o r

D a i l y  B r e a k f a s t  B u f f e t  a t  T h e  R o y a l  M e g h  a t  G r o u n d  F l o o r
( V e n u e  M a y  V a r r y )

( 7 : 3 0  a m  t o  1 0 : 3 0  a m )

D a i l y  B r e a k f a s t  B u f f e t  a t  T h e  R o y a l  M e g h  a t  G r o u n d  F l o o r
( V e n u e  M a y  V a r r y )
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Weddings / Birthday / Anniversary Parties / Freshers 
/ Farewell Parties Outdoor Caterings

Business Meetings / Conferences

Call :   7898980115  |   07554940109

 111 Zone 2, MP Nagar,
Bhopal, Madhya Pradesh 462011
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O U R  O T H E R  B R A N C H E SO U R  O T H E R  B R A N C H E S

Your Order Will  take 20 to 25 Mins 
Gst Extra

Your Order Will  take 20 to 25 Mins 
Gst Extra

Hotel Aditya Residency
Situated at Prime Location in M P Nagar 
It has 24 Rooms,  Banquet, Board Room

& Multi  Cuisine Restaurant 
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Hotel Aditya Grand
Situated at Prime Location at Gulmohar

Beside Raddison It has 30 Rooms,
Banquet hall  & Multi  Cuisine Restaurant 
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Hospitality


