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F&B experience by Chef and team

SAFFRONSTAYS



SAFFRONSTAYS

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. 



 

SAFFRONSTAYS

R s . 5 5 0  P e r  p e r s o n  1 8 %  t a x  w i l l  b e  a p p l i c a b l e

Tea/ Coffee

Milk with Corn Flakes

Cut Fruit

One type of Juice

Bread/ Toast/ Butter Jam

One South Indian Dish

Idli/ Uttapam

One North Indian Dish

Paratha/ Puri Bhaji

Upma/ Poha

BREAKFAST



 

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

L U N C H /  D I N N E R
L u n c h /  D i n n e r  1 1 5 0  p e r  p e r s o n  1 8 %  t a x  w i l l  b e  a p p l i c a b l e

Achar, Papad, Green Salad

One Type of Soup

One Paneer Item / One non Veg item

One Mix Veg or Seasonal Veg

One Lentil preparation

One Rice preparation

One North Indian Dish

Assorted Breads - Paratha/ Chapati

One Dessert



 

 

SAFFRONSTAYS

BREAKFAST
(8:30 am - 10:30 am)

Bread Butter

Bread Butter Toast

Aloo Pakoda 8 pc

Paneer Pakoda 8 pc

Poha

Maggie

Veg Maggie

Aloo paratha Omelette

2 Egg Masala Omlette

2 Egg Boiled Egg 2 pc

Egg Bhurji 2 Egg

Half Fry

Dosa

Idli Sambhar

Rs.

60

80

90

150

220

120

150

110

110

150

90

120

90

120 



SAFFRONSTAYS

M A I N  C O U R S E
VEG

Kadhai Paneer
Paneer Lababdar
Matar Paneer
Palak Paneer
Malai Kophta
Veg Kofta Curry
Mixed Veg
Chana Masala
Dum Aloo Punjabi
Veg Diwani Handi
Veg Kohlapuri
Rajasthani Dal Bati Churma
Churma 1pc
Dal Fry
Dal Tadka
Dal Makhani
Dal Panchrangi
Gata Curry 
Papad Methi
 Lehauni Palak
 Gulabjamun Ki Sabji 
Haldi Ki Sabji
 Masala Bengun 

Chicken Curry 6pc
Chicken Masala 6pc 
Kadhai Chicken 6pc
Mutton Curry 6pc
Mutton Masala 6pc
Mutton Dhungar Mass 6pc
Mutton Bujhma 6pc
Chilli Chicken Spicy 6pc
Tawa Chicken 6pc
Rajasthani Mutton Special 6pc

Rs.
350
400
320
350
380
360
350
310
350
390
320
450
100
250
280
380
300
350
350
350
400
380
380

Rs.
400
450
400
550
600
700
800
400
400
800

NON VEG



 

SAFFRONSTAYS

S T A R T E R S
VEG

Plain Papad

Masala Papad

Chilly Paneer

Peanut Masala

Aloo Corn Tikki Finger

Chips

Hara Bhara Kabab

Spring Roll

Veg Manchurian Dry

Honey Chilly Potato

Crispy Corn

Crispy Veg Fried

Paneer Tikka 6 pc

Paneer Aachari Tikka

Honey Chilly Paneer

Chowmein Vegetable

Noodles

Chicken Chilli 6 pc

Chicken Pakoda 6 pc

Tawa Chicken 6 pc

Lemon Chicken 6 pc

Chicken Lollipop 6 pc

Barbeque Chicken 6 pc

Arvita Special Desi Chicken 6 pc

Chilli Chicken 6 pc

Rs.

40

110

250

230

250

250

280

280

280

250

270

200

400

380

300

250

250

Rs.

380

380

380

410

420

500

400

380

NON VEG



SAFFRONSTAYS

Plain Curd

Boondi Raita

Mix Veg Raita

Butter Milk

Green Salad

Kachumar Salad

Aloo Chat

Plain Rice

Jeera Rice

Subz Pulao

Matar Pulao

Veg Fried Rice

Masala Khichdi Veg

Chapati

Butter Chapati

Laccha Paratha

Paneer Paratha

Plain Paratha

Aloo/ Gobhi Paratha

Aloo Pyaz Paratha

Rs.

150

180

250

Rs.

100

150

180

100

Rs.

200

250

330

300

350

300

Rs.

40

50

110

160

80

110

130

RICE

RAITA

SALAD

BREADS



SAFFRONSTAYS

Tea

Ginger Tea

Leamon Tea

Masala Tea

Coffee

Black Coffee

Cold Coffee

Fresh Lime Water

Hot Milk 1 Glass

Bornvita Milk

Lemon Soda

Ice Cream 2 Scoop

Gulab Jamun 4 pc

Firni

Ice Cream 2 Scoop with G ulab Jamun 2 pc

Rs.

40

50

50

60

60

40

90

50

50

90

70

Rs.

120

120

150

200

DESSERTS

BEVERAGES



 

 

SAFFRONSTAYS

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

We don’t just say fresh, we make fresh food
everyday from produce sourced locally.

The earlier you tell us, the more time we have to
prepare scrumptious satisfying food for you. 

Fresh and Local

24-hour Lead Time



SAFFRONSTAYS

We hope you enjoy our delectable food & have a
wonderful stay. Do leave us your feedback and

recommendations.
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