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© B-3, Lawrence Road, Britannia Chowk, Delhi-35.
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BEVERAGES

) \MOCKTAILS

Virgin Mojito
Blue Lagoon
Green Apple

Strawberry Delight

0O

. JSOFT DRINKS

Coke
Fanta
Limca
Sprite
Jaljeera

Aam Panna

() MINERAL WATER BOTTLE

(- ESPRESSO COFFEE STATION

(A

SOUP STATION

Cream of Tomato

Veg Sweet Corn Soup
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7700 THhs

[ KHOMCHA

Gol Gappa

(with 3 varities of water)

Dahi Bhalla Papri Chaat

Aloo Tikki
Moong Dal Chilla

A

_STARTERS

Paneer Tikka Achari

Peri Peri Tandoori Aloo

Malai Soya Chaap

Crispy Honey Chilli Potato

French Fries
Corn Spinach Roll
Manchurian Dry
Dahi ke Sholay

Tandoori Dimsums (Momos)

[

Green Garden Salad
Laccha Salad
Sirka Onion

Beans Sprout

Corn Salad

- JSALAD STATION

Green Chilli with Lemon cut
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J"RAITA STATION
Dahi Bhalla

Chutney
Achar
Papad
Green Chilli Chutney

() MAIN COURSE

Paneer Lababdaar

Vegetable Jalfrezi
Dal Makhani
Soya Chaap Masala
Pindi Channa
Kadhi Pakora

Palak Corn/ Sarson ka Saag (seasonal)

[ CONTINENTAL

_—

Live Pasta Station
Penne, Fussili,

Olive oil, Garlic cloves

& Oregano
White sauce & Red sauce
Mix sauce
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| CHINESE

Manchurian Gravy
Veg. Hakka Noodles

’;5 -/ RICE
s Veg. Biryani
‘ ~ Jeera Rice
3 S
V (* |ASSORTED BREADS
: Laccha Parantha
Z 7: Red Chilli Parantha
Pudhina Parantha
Naan Plain/Butter
N Plain Roti
‘P} Missi Roti
) Makki ki Roti (seasonal)
| ‘ﬂ/’f Stuffed Kulcha
Al ; J :
Iz | DESSERTS
) \:\ Gulab Jamun
‘\' Moong Dal Halwa/Gajar ka Halwa (seasonal)
' Jalebi with Rabri
Rose Kheer
) Ice Cream (Vanilla & Strawberry)
)
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TERMS & CONDITIONS

25% OF TOTAL PACKAGE AMOUNT IS TO BE GIVEN AT THE TIME OF BOOKING.

25% OF TOTAL PACKAGE AMOUNT IS TO BE GIVEN ONE MONTH BEFORE OF
FUNCTION.

50% OF REMAINING AMOUNT IS TO BE GIVEN ONE DAY BEFORE OF FUNCTION.

GUEST CAN MAKE MENU/PACKAGE ADJUSTMENTS 2 DAYS PRIOR TO THE
FUNCTION ONLY.

BANQUET CAN ONLY TAKE BUFFER OF 10% INCREASE IN GATHERING ON THE
DAY OF FUNCTION. IN CASE OF INCREASE IN GATHERING, HOST HAS TO
INTIMATE THE BANQUET 2 DAYS BEFORE ACCORDINGLY.

CONSUMPTION OF ALCOHOL IS STRICTLY SUBJECT TO P-10 LISCENCE BY GUEST.
DJ TIMING IS TILL 11PM FOR DINNER AND 3.30PM FOR LUNCH SHARP.
ANY DAMAGE TO THE PROPERTY MUST BE BORNE BY GUEST.

IN CASE OF CANCELLATION OF EVENT, ADVANCE AMOUNT IS NOT
REFUNDABLE.

PARKING OF CAR IS A SERVICE PROVIDED AND NOT A LIABILITY OF
MANAGEMENT.

GOVT TAXES (GST) IS APPLICABLE.

VENUE WILL TAKE PROPER STEPS IN ACCORDANCE TO GOVT GUIDELINES TO
PREVENT COVID-19 (SANITIZERS/MASK/GLOVES/TEMPERATURE CHECKING,
SOCIAL DISTANCING ETC.) ALSO HOST OF THE FUNCTION MUST ALSO TAKE
CARE OF ALL THE COVID-19 PREVENTION GUIDELINES AND MUST ADVISE
THEIR GUEST TO FOLLOW THE GUIDELINES TOO. IF ANY COVID CASES ARE
FOUND AFTER THE EVENT, VENUE WILL NOT BE HELD RESPONSIBLE FOR IT.

SHARING OF PLATES BY GUEST IS STRICTLY NOT ALLOWED.
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EVORA

Banquet & Hotel

Q 9355103031/2
® www.evorabanquets.com
< evorahospitality@gmail.com

© B-3, Lawrence Road, Britannia Chowk, Delhi-35.



