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F O R E S T  T R A I L S

S A F F R O N S T A Y S

F&B experience by Chef and team



A warm welcome to this exciting feast we have prepared
for you. Food that is scrumptious and cooked

in-house by our chefs, from locally sourced ingredients
and versatile cuisines that truly echo our unique

farm-to-table experience. Join us as we take you on a
culinary journey and engage all of your senses, refresh
memories and explore tastes while you enjoy your stay

with us at SaffronStays. 
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B R E A K F A S T
(8:30am - 10 am)

Monday
Kand Poha, Eggs to order, Tea/ Coffee

 

Tuesday
Upma, Eggs to order, Tea/ Coffee

 

Wednesday
Aloo Paratha, Eggs to order, Tea/ Coffee

 

Thursday
Misal Pav, Eggs to order, Tea/ Coffee

Friday
Kand Poha, Eggs to order, Tea/ Coffee

 

Saturday
Upma, Eggs to order, Tea/ Coffee

Sunday
Misal Pav, Eggs to order, Tea/ Coffee



L U N C H /  D I N N E R  

Catering to your tastebuds, food preferences and likes,
our main menu has nutritious food of a variety

comprising of the below choices,

(Lunch - 1  pm - 02:30pm 
Dinner - 8.30pm to 10.30pm)

F O R E S T  T R A I L S

Veg Meal – 1 veg dry + 1 veg gravy + bread + 1 rice + 1 dal + 1 dessert

 

OR
 

Non Veg - 1 veg dry + 1 Non veg gravy + bread + 1 rice + 1 dal + 1 dessert 

 

(Veg dry dish is common for both)

 

OR
 

*Choose from our other cuisines below*

 

 

 

S A F F R O N S T A Y S
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 Chicken Tikka Masala

 Butter chicken 

Chicken Kolhapuri

Chicken Handi

Chicken Masala - Dry

Chicken Kadhai

 Chicken Malavani

 Alibaug Chicken 

Egg Curry

 Mutton Rassa - Gravy

(Rs. 150/- additional cost for

mutton Per Person)

 

 

Veg Kolhapuri

 Veg Handi

Gobhi Mutter

 Baingan Masala

 Bhindi Masala

 Paneer Tikka Masala

 Paneer Makhani

Paneer Handi

Paneer Kadhai

Non veg Gravy Veg Gravy

Kurkuri Bhedi 

 Mix Veg

Ukada Batata 

Baigan Bharta

Veg Dry



B R E A D S

R I C E & D A L  

Steamed Rice 

Jeera Rice

 

 

(One from each section )

A meal without rice isn't a complete meal.
Choose from our variety of fragrant rice dishes

combining many ingredients and flavours

Chapati

 

 

Soak up your gravies and sides with
our versatile array of breads.
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. Dal Fry

 Dal Tadaka

Dal Makhani

Yellow Dal

 



D E S S E R T

Gulab Jamun

Gajar Halwa

 Dudhi Halwa

 Sheera 

Sevai kheer

 Rice kheer

Phirni

Ice Cream (On Availability)

(Any One)

Those with a sweet tooth (or not), will find
our desserts irresistible!

F O R E S T  T R A I L S

E V E N I N G  T E A

Mix Bhajiya

Veg Sandwich

Mug Dal Pakoda

Tea/Coffee

(Any One)

Cap an eventful day with a relaxing high tea.

S A F F R O N S T A Y S



B A R B E C U E  M E N U  
850 per person

F O R E S T  T R A I L S
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Choose marinade (Any 2)
Hariyali/  Tikka or Reshmi

 
Chicken 

 Mashroom 
 Paneer

 Baby Aloo
  Baby Corn 
 Capsicum 

 

Veg & Non –Vegetarian

Biryani Meal

 
 Veg Biryani :- Rs. 300/-Per Person

Veg Dum Biryani :- Rs. 350/-Per Person

 Chicken Biryani :- Rs. 400/- Per Person

Chicken Dum Biryani :- Rs. 450/- Per Person

Veg Pulao :- Rs. 300/- Per Person

Peas Pulao :- Rs. 300/- Per Person

 



Relish all the good things coming your way, and call out
to us for more. While you’re at it, please remember,

The earlier you tell us, the more time we have to

prepare scrumptious satisfying food for you. 

24-hour Lead Time

Absolutely! Every kid below 5 years enjoys the

same menu at no additional cost.

Free Meals for Kids

We don’t just say fresh, we make fresh food

everyday from produce sourced locally.

Fresh and Local

While our TDH Menu choice is standard.
Daily TDH Menus 
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We hope you enjoy our delectable food & have a
wonderful stay. Do leave us your feedback and

recommendations.


