BANQUET / PARTY LOWN
Tk MENU
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HANSH YAM
RESORT

ROOMS / BANQUET / LAWN



RESORT

BANQUET CAPACITY
100 TO 1500 PERSONS

Welcome Drink

Soup

Green Salad

Rosted Papad & Achar
Butter Milk

Paneer Main Course
Veg Main Course
Butter Roti / Chapati
Dal Fry

Jeera Rice

Ice Cream (Regular - Limited) or
Sweet (Regular)

Mukhwas

PACKAGE
TWO

Welcome Drink

Soup

Starter Veg

Green Salad

Rosted Papad & Achar
Butter Milk

Paneer Main Course

Veg Main Course

Butter Roti / Chapati

Dal Fry

Jeera Rice

Regular Sweet

Ice Cream (Regular - Limited)
Mineral Water Bottle 200ml
Mukhwas
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S h O w e r y # s 3 7 A Welcome Drink 2 Jeera Rice or Veg Pulao 1
: Soup z Regular Sweet 1
Starter (One Regular & One Premium) 2 Ice Cream (Regular) 1
Rosted Papad & Achar Mineral Water Bottle 200ml
Salad 1 Mukhwas
Butter Milk
Raita 1
Paneer Main Course 1
Veg Main Course ik
Butter Roti / Naan / Chapati 2
Dal Fry
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Welcome Drink Butter Roti / Naan / Chapati 2

Soup Dal Tadka

2

2
Starter (One Regular & One Premium) 2 Jeera Rice or Veg Biryani 1
Farsan 1 Regular Sweet 1
Chat | Premium Sweet 1
Baked Dish 1 Ice Cream (Premium) 1
Rosted Papad & Achar Mineral Water Bottle
Salad d Mukhwas
Butter Milk
Raita i
Paneer Main Course 1

Veg Main Course



Welcome Drink 2 Veg Main Course 1
Soup 2 Kofta Main Course 1
Starter (Veg) 1 Indian Bread 3
Starter (Panner) 1; Dal 3
Farsan 1 Rice & Biryani 2
Chat 1} Regular Sweet 2
Baked Dish 1 Premium Sweet 1
Rosted Papad & Achar Ice Cream (Premium) 1
Salad 2 Mineral Watter Bottle 1
Butter Milk Mukhwas

Raita 1

Paneer Main Course




CUJARATI
PACKAGE

Soup

Farsan

Green Salad

Rosted Papad

Achar

Butter Milk

Raita

Green Chutney
Gujarati Main Course
Kathor Main Course
Puri / Chapati
Gujarati Bhat
Gujarati Dal or Kadhi
Regular Sweet

Ice Cream (Regular)
Mineral Water Bottle 200ml

Welcome Drinks 25
Soup 30
Veg Starter 45
Paneer Starter 75
Farsan 40

Baked Dish / Chat 45
Veg Main Course 40
Paneer Main Course 50
Salad 25

745
90
40

Pani Puri Counter 50
Mexican Counter 65
Italian Counter 85

South Indian Counter 65

Sweet Regular
Sweet Premium
Ice-Cream Regular
Ice-Cream Premium
Butter Milk

Tea Coffee

Sweet Paan

Chat Counter

Jalebi Rabdi Counter

Dhokla Counter

45
75
30
50
25
40
30

WELCOME
DRINKS

sour

FARSAN

CHAT

VEG STARTER

4

L

Fruit Punch
Pine Colada
Classic Manjito
Litch Limca

Veg Hot Sour
Cheese Corn Tomato
Lemon Coriander
Veg Clear

Dhokla Sandwich
Veg Cutlets
Palak Pakoda

Delhi Chat
Papadi Chat

Corn Tikki
Hara Bhara Kabba
Veg Loli Pop

Blue Logoon
Deep Blue Sea
Kiwi Martini
Rain Dance

Cream of Vegetable
Cream of Tomato
Minestrone

Veg Manchow

Mix Bhajiya
Chinese Samosa
Khaman

Aloo Chat
Palak Patta Chat

Veg Manchurian Dry
Veg Crispy
Veg Spring Rolls

Mango Magic
Lemon Khus Cooier
Soft Drink

Fresh Juice - Sesonal

Veg Sweet Corn
Tomato Coriander

Sev Puri / Dahi Bhala Chat
Aloo Tikki Chaat

Veg Karara Kabba
Gobi Manchurian Dry
Kathi Kabba




PANEER
MAIN COURSE

BAKED
DISH

SALAD

RAITA

PANEER
MAIN COURSE

4

Paneer Crispy
Paneer Chille Dry

Baked Macaroni
Baked Spaghetti

Green Salad
Russian Salad
Mung Salad

Pineapple Raita
Mix Fruit Raita

Paneer Tikka Masala
Paneer Lababdar
Paneer Kadai
Paneer Handi
Paneer Tawa

Paneer Manchurian Dry
Paneer 65

Paneer Tikka Dry
Paneer Hariyali Tikka Dry

Baked Macaroni With Pineapple
Baked Spaghetti With Pineapple

Tomato Salad
Kachumber Salad

Boondi Raita
Veg Raita

Paneer Toofani
Paneer Maharaja
Mutter Paneer
Paneer Amritsari
Paneer Butter Masala

Peanut Salad
Kabuli Chana Salad

Cucumber Raita
Chilly Onion Raita

Paneer Hara Masala
Paneer Laziz

\

VEG
MAIN COURSE

KOFTA
MAIN COURSE

GUJARATI
MAIN COURSE

RICE

DAL

INDIAN
BREAD

Veg Handi

Veg Diwani Handi
Veg Kadai

Veg Kolhapuri

Veg Kofta
Paneer Kofta

Undhiya

Mix Guajrati Veg
Bharela Bhinda
Aloo Rasawala

Steamed Rice
Jeera Rice

Dal Fried
Dal Tadka Wala

Butter Chapati
Butter Roti

Veg Hyderabadi
Mushroom Masala
Vegq Jalfrezi

Veg Makhanwala

Malai Kofta
Nargisi Kofta

Lasaniyan Bataka
Aloo Suki Bhaji
Bhindi Masala
Desi Chana

Green Peas Pulao
Veg Pulao

Dal Makhani
Dal Palak

Butter Paratha
Butter Naan

Veg Jaipuri
Mix Vegetable
Veg Tawa
Veg Toofani

Kadai Kofta
Kashmiri Kofta

Desi Chana
Sev Tomato
Gobi Mutter

Veg Biryani
Veg Hyderabadi Biryani

Gujarati Dal
Gujarati Kadhi




SWEET Gulab Jamun
REGULAR Kala Jamun
Mango Ras
SWEET Kesar Pista Basudi
PREMIUM Angoori Basudi
Mango Pleasure
Angoori Rabadi
ICECREAM Vanilla
REGULAR Strawberry
ICECREAM Kesar Pista
500 PAX NIL
400 PAX 25000
300 PAX 35000
200 PAX 45000

Seasonal
Dudhi Ka Halwa
Soji Ka Halwa

Pina Cruse

Seasonal

Apple Dry Fruit Kheer
Fruit Salad

Mango
Butter Scotch

Almond Carnival
Chocolate Chips

GARDEN HALL

1000 PAX NIL
700 PAX 35000
500 PAX 50000

Moong Dal Ka Halwa
Gajar Ka Halwa

Laccha Rabadi
Cream Fruit Salad
Matho

Pineapple
Kaju Draksh

American Nuts

CONFERENCE HALL

20000/-

TERMS & CONDITION APPLY*

1. Minimum 200 Person Is Required For Party Menu

2. Hall Rent Will Be Applicable If Minimum Persons Are Less Then 100 For Banquet.

3. Party Limits Will Be (Banquet - 4 Hrs Only, 8000/-) & (Party Lawn - 4 Hrs Only, 7000/-)
Will Be Charged For Extra Hours And Up To 11 Pm. Only.

4. 40 % Advanced Payment Will Be Charged At The Time Of Booking & Will Not Be Refundable In Case

Of Cancellation Or Post Pond For Any Reason. 100% Payment Should Be Paid Before Party.
5. Crackers Are Not Allowed Inside Or Outside Our Premises

RESORT

6. Decoration, Stage Set Up, Other Equipment Like Projector Can Be Arranged With Extra Charges.

7. All Foods And Drinks Are For Consumption Inside Banquet Only And Will Not Be Packed.

8. Charge Will Be Counted For Actual No. Of Person Or The Guaranteed No. Of Person, Whichever Is Higher.

9. If Any Problem Of Electricity Cut During The Function To The Premises Is Not Responsible.
10. Dj Is Not Allowed, Loud Music And Band Should Be Under Government Limits And Decibels.
11. Children Above 5 Years Will Considered As Head Count.

12. The Management Will Not Be Responsible For Private Valuables.

13. Vehicle Should Be Parked At Owners Risk

14. Alcohol, Outside Food-beverages Are Not Allowed In Our Premises.

15. Party Will Be Responsible For Any Physical Damage In Premises.

16. For Further Details Please Contact Manager.

17. Taxes Will Be Extra, Applicable As Per Government Rules.

18. Plate Shearing Is Not Allowed & If Two People Go To One Plate Then Two People Will Have
19. Parking At Owner Risk

20. Banquet Closing Time 10:30 P.m.

21. Plate Shearing Is Not Allowed.

» We Serve Jain Food Also

TIMING :
Lunch - 10.30 AM TO 2.30 PM
Dinner - 6.30 PM TO 10.30 PM

Plate Count




