SAFFRONSTAYS

CARPE DIEM

MENU

F&B experience by Chef and team



CARPE DIEM

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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CARPE DIEM

b’

ALL INCLUSIVE
MEAL PACKAGE

Welcome Drink
Buffet Lunch
Buffet High-Tea with Snacks
Buffet Dinner
Buffet Breakfast

Adults Veg: ¥1,600
Adults Non-Veg: ¥1,900
Children (6-10 years): ¥1,300

Additional Dish: 2100 per head
Additional Dessert: ¥50 per head
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CARPE DIEM

BREAKFAST

8:00AM to 9:30AM
Fixed Items

Tea/Coffee
Fruit
Bread butter jam
toast
Eggs to order
(Boiled Egg
Masala Omelette
Plain Omelette
Half Fry
Sunny side up
Scrambled egg

Choose any 1

Poha*
Upma*
Sabudana khichdi
Maggi
Lemon Sevai
Vegetable Seva

* Marked are our Best sellers
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BREAKFAST

8:00AM to 9:30AM
Choose any 1

Misal pav*
Poori bhaji
Idli sambar chutney*
Medu Wada sambar
chutney
Uttappa sambar chutney*
Aloo Paratha
(with pickle & Dahi)
Thepla*

(with pickle & dahi)
Khaman Dhokla
(with Coriander mint
chutney)
Sabudana wada
(with sweet curd)

* Marked are our Best sellers
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HIGH TEA

5:00PM to 6:30PM

Tea
Coffee
Coriander Mint chutney
Sauce
+
Choose any 1 snack
Kanda bhajiya
Aloo bhajiya
Mixed Bhajiya*
Bread Pakoda
Wada pav
Moong dal Bhajiya
Sabudana Wada
Sandwich
Khaman Dhokla
Khandvi

* Marked are our Best sellers
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LUNCH

1:00PM to 2:30PM

Fixed Items

Salad
Papad
Pickle
Chaas

Choose any 1

Roti*
Puri
Paratha

Choose any 1

Steamed Rice
Jeera Rice

Choose any 1

Dal fry
Dal Tadka*
Dal Makhani
Punjabi Kadi
Gujarati Kadi

Sambhar

* Marked are our Best sellers
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LUNCH

1:00PM to 2:30PM
Choose Any 1 Dry Sabzi

Aloo Matar
Aloo Gobi Masala*
Jeera Aloo
Aloo Methi
Aloo Bhindi*
Aloo Curry
(South Indian)
Batata Bhaaji
(Maharashtrian)
Chana Masala
Thendli Masala
Pata Gobi Masala
Phool Gobi Masala

Choose any 1 chicken gravy

Chicken Malwani*
Chicken in black masala (spicy)
Chicken kolhapuri

Butter chicken*

* Marked are our Best sellers
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LUNCH

1:00PM to 2:30PM
Choose Any 1 Gravy Sabzi

Dum Aloo
Aloo Matar
Aloo Palak
Chole
Rajma Masala
Baingan Rasa
Bhindi Masala
Paneer Matar
Paneer Butter Masala*
Palak Paneer
Kadai Paneer
Veg Kolhapuri*
Veg kadai
Methi Malai Matar
Moong
Matki
Akhaa Masoor

* Marked are our Best sellers
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LUNCH

1:00PM to 2:30PM

Choose any 1 dessert

Gulab jamun*
Sevaiyan kheer*
Sheera*
Pineapple sheera*
Moong dal halwa
Gajar ka Halwa
Beetroot halwa
Choorma ladoo
Besan ladoo
Ice Cream-
(Vanilla
Strawberry
Chocolate
Butterscotch)

* Marked are our Best sellers
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DINNER

9:00PM to 10:30PM

Choose any 2 main course

Vegetable Dum Biryani*
(with Raitha)
Chicken Dum Biryani*
(with Raitha)

Both Biryanis
(For a mixed group of
vegetarians & non vegetarians)
Pav bhaji*

Puri Chole
Veg Pulav with Kadi
Tadka waala Curd Rice
Uttapa Chutney Sambar
Dahi Wada
Sev Pur]

Ragda pattice
Dal Khichdi
Dal Chawal
(with green chilli thecha)
Rajma Chawal

* Marked are our Best sellers
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DINNER

9:00PM to 10:30PM

Choose any 1 dessert

Gulab jamun*
Sevaiyan kheer*
Sheera*
Pineapple sheera*
Moong dal halwa
Gajar ka Halwa
Beetroot halwa
Choorma ladoo
Besan ladoo
Ice Cream-
(Vanilla
Strawberry
Chocolate
Butterscotch)

* Marked are our Best sellers
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PAID ADD-ONS

Boiled eggs 6 2150
Corn salad 3200
Brown Chana chaat 3200
Chickpeas chaat 2200
Boiled peanuts chat 3250
French fries 3250
Chilly garlic potato bites 3250
Potato cheese shots 3350
Veggie fingers 3250
Chicken pops 3400
Chicken Nuggets 2400
Chicken Hariyali kebab 3400
Chicken Sukka 3400

Barbecue - 1000 per head
(Chicken, Paneer, Vegetables)
(Not Available in Monsoon)

* Marked are our Best sellers
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IMPORTANT GUIDELINES

e Menu selection must be shared at least 2-3 days
prior to arrival.

e Food payment must be made 48 hours before
check-in.

 Please provide the accurate headcount to avoid
food wastage.

» Please adhere to meal timings to ensure
smooth service.

» Please convey food allergies, spice preferences
etc. if any.

e All items are subject to raw material availability
in the market.

e 59 GST is applicable on food bill.

» We appreciate your cooperation and look
forward to serving you!
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Relish all the good things coming your way, and call out
to us for more. While you're at it, please remember,

24-hour Lead Time
The earlier you tell us, the more time we have to

prepare scrumptious satisfying food for you.

Fresh and Local
We don't just say fresh, we make fresh food
everyday from produce sourced locally.

Hygiene is Non-negotiable
Your health is our priority! We therefore limit the footfall of people in our

kitchen and request your co-operation to maintain utmost care & hygiene.
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We hope you enjoy our delectable food & have a
wonderful stay. Do leave us your feedback and
recommendations.
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