
W I L D E R N E S T
A  L a  C a r t e ’

menu

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. 

SAFFRONSTAYS

WILDERNEST



SAFFRONSTAYS

BREAKFAST
Breakfast Strictly between 8:00am – 10:30am  

(25% Surcharge Outside Timings)

WILDERNEST

A  L a  C a r t e ’  M e n u

Please choose a maximum of 1 Continental and 2 Indian dishes
to serve you better!

(Need sufficient time to prepare individual dishes as food is 
prepared especially for you!!)

Poha (Per Plate)
Rava Upma (Per Plate)
Paratha (Stuffed Aloo/Pyaz/Seasonal Veg) (Per Pc)
Paratha (Paneer/Mixed)
Aalu Poori (4 pcs)
Chholey Bhatoorey (2 pcs)
2 Eggs Sunny Side Up with 2 Slices of Bread 
Bread Omelette (Onion/Tomato) (2 Eggs, 2 slices)
Bread Onion Cheese Omelette (2 Eggs, 2 slices)
Bread Butter/Jam/Cheese (2 Slices)
Boiled Egg
Tea (Masala/Ginger)
Hot Coffee
Cold Coffee
Kadha/Herbal Tea
Milk 1 Glass

100
100
70
90

100
100
70

100
120
50
15

40
50
80
80
 70



SAFFRONSTAYS

BREAKFAST
Breakfast Strictly between 8:00am – 10:30am  

(25% Surcharge Outside Timings)

WILDERNEST

A  L a  C a r t e ’  M e n u

Please choose a maximum of 1 Continental and 2 Indian dishes
to serve you better!

(Need sufficient time to prepare individual dishes as food is 
prepared especially for you!!)

Lassi
Curd Bowl
Amul Butter 60 gms
Nimbu Pani
Honey Lemon Water 
Maggi Plain
Maggi With Veges
Maggi With 2 Eggs

70
50
50
40
60
40
60
80



SAFFRONSTAYS

Malai Kofta 
Aloo Matar
Mix/Seasonal Veg
Dum Aalu
Shahi Paneer

Malai Kofta 
Aloo Matar
Mix/Seasonal Veg
Dum Aalu
Shahi Paneer

Kadhai Chicken 
Butter Chicken 
Mutton Masala 5 pcs
Fish Curry 5 pcs
Egg Curry 4 eggs

Plain Rice 
Vegetable Pulao
Mix Dal
Dal Tadka Yellow
Dal Makhani Urad
Chholey
Rajma
Kadhi Pakoda
Plain Dahi
Raita (Kheera/Boondi)
Salad Plate

360
250
250
250
360

360
250
250
250
360

520
520
450
450
280

200
340
280
280
400
350
350
320
100
120
100

Full Full

Full

V E G  G R A V Y

B R E A D S

N O N  V E G

D A L / R I C E

M A I N  C O U R S E
L u n c h  &  D i n n e r

WILDERNEST



SAFFRONSTAYS

C H I N E S E  M E A L

S N A C K S  &  M A I N  C O U R S E

Veg Fried Rice
Veg Hakka Noodles

240 
220

Chicken Fried Rice 
Chicken Hakka Noodles

320 
260

V E G N O N  V E G

Taste popular Chinese dishes prepared in our signature style.
Let us know your spice level, and we'll cook up something

that's just for you!

Crispy Honey Chilli Potato 
Veg Manchurian Gravy 
Diced Veg In Hot Garlic Sauce
Veg Dumpling 8 pcs
Veg Cheese Dumpling 8 pcs  

Chicken Manchurian Gravy 
Chilli Chicken Gravy 
Garlic Chicken Gravy
Lemon Chicken Gravy
Chicken Dumpling 8 pcs

220
240
280
150
180

320
300
300
300
240

V E G N O N  V E G

WILDERNEST



SAFFRONSTAYS

T E A  T I M E  S N A C K
( P l s  C h o o s e  A n y  O n e )

Mix Pakoda(Aloo/Gobhi/Pyaaz/Palak) Per Plate  
French Fries Per Plate                                 
Veg Sandwich 4 pcs                                                      
Aalu Cutlets Per Plate                                                    
Peanut Salad
Paneer Pakoda                                                             
Chicken Popcorn

150
120
100
120
100
240
240

WILDERNEST



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

B A R B E Q U E

V E G N O N  V E G
Paneer/Cottage

Cheese

Mushroom 

Baby Potatoes 

Capsicum

Onion 

Pineapple(if

available)

Chicken Marination

Fish Marination

Mutton Kabab

Note : Bonfire (Approx 10kgs of wood) can be arranged 

at a charge of Rs 300/-

@ Rs 650/- Per Person

Approx 500 gms of marinade mix of 

items below per serving

BBQ Orders are accepted at least one day in

advance

W I L D E R N E S T



Fresh and Local
We don’t just say fresh, we make fresh food

everyday from produce sourced locally.

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

prepare scrumptious satisfying food for you. 

We haven’t had very pleasing experiences in the past
when guests wanted to use the kitchen themselves. As a
policy we have stopped this altogether. Please share your

requirement with our staff and they will deliver the
service to the best of their ability

Cooking By Guests

Relish all the good things coming your way, and call out
to us for more. While you’re at it, please remember,
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We hope you enjoy our delectable food & have a
wonderful stay. Do leave us your feedback and

recommendations.

WILDERNEST


