
PREMIUM MENU
A thoughtfully curated dining experience

DAY 1

ARRIVAL

1. Arrival at the Bagdogra Airport / NJP Railway Station. 2. Proceed to the tea estates.

LUNCH

1:00 PM – 2:30 PM

1. Potato with Gravy 6. Plain Rice

2. One Seasonal Green Vegetable 7. Green Salad

3. Dal (Yellow) 8. Onion and Green Chillies

4. Roti 9. Any One Dessert

5. Papad

EVENING TEA

4:30 PM – 5:30 PM

1. Namkeen 3. Potato and Onion Pakoda

2. Biscuits 4. Tea

DINNER

8:30 PM – 10:00 PM

1. Paneer Butter Masala 6. Green Salad

2. Aloo Dum 7. Papad

3. Dal Makhani 8. Tandoori Roti & Missi Roti

4. Mixed Vegetable 9. Pickle

5. Jeera Rice 10. Any One Dessert



PREMIUM MENU
A thoughtfully curated dining experience

DAY 2

MORNING TEA

7:00 AM – 8:30 AM

1. Morning Tea with Biscuits

BREAKFAST

9:00 AM – 10:30 AM

1. Aloo Puri 5. Corn Flakes with Milk – Hot and Cold

2. Cucumber Tomato Sandwich 6. Two types of seasonal fruits, such as Banana, Apple, Orange
or Grapes, depending on availability

3. Poha 7. Juice

4. Bread Toast with Jam & Butter 8. Tea / Coffee

LUNCH

1:00 PM – 2:30 PM

1. Rajasthani Gutta ki Sabzi (with Chana Dal option) 6. Missi Roti / Parantha

2. Mixed Veg 7. Green Salad

3. Kadhi 8. Papad

4. Plain Rice 9. Aachar

5. Phulka 10. Dessert

EVENING TEA

4:30 PM – 5:30 PM

1. Biscuits 3. Dal Pakoda with Green Chutney

2. Nimki

DINNER

8:30 PM – 10:00 PM

1. Aloo Parantha with Pickle 2. Veg Biryani with Raita



PREMIUM MENU
A thoughtfully curated dining experience

DAY 3

MORNING TEA

7:00 AM – 8:30 AM

1. Morning Tea with Biscuits

BREAKFAST

9:00 AM – 10:30 AM

1. Chola Bhatura 5. Corn Flakes with Milk – Hot and Cold

2. Upma with Chutney 6. Any two seasonal fruits, such as Banana, Apple, Orange or
Grapes, depending on availability

3. Sandwich 7. Juice

4. Bread Toast with Jam & Butter 8. Tea / Coffee

LUNCH

1:00 PM – 2:30 PM

1. Paneer Butter Masala 6. Onion & Green Chillies

2. Mixed Veg 7. Roti

3. Dal (Black) 8. Papad

4. Veg Pulao 9. One Dessert

5. Green Salad

EVENING TEA

4:30 PM – 5:30 PM

1. Biscuits 3. Mixed Veg Pakoda

2. Namkeen

DINNER

8:30 PM – 10:00 PM

1. Potato with Gravy 6. Papad

2. One Seasonal Green Vegetable 7. Plain Rice

3. Yellow Dal 8. Onion & Green Chillies

4. Green Salad 9. One Dessert

5. Roti



PREMIUM MENU
A thoughtfully curated dining experience

DAY 4

MORNING TEA

7:00 AM – 8:30 AM

1. Morning Tea with Biscuits

BREAKFAST

9:00 AM – 10:30 AM

1. Idli, Sambhar & Chutney 5. Seasonal fruits like Banana, Apple, Orange or Grapes (at
least two, depending on availability)

2. Seviyan Upma 6. Juice

3. Bread Toast with Jam & Butter 7. Tea / Coffee

4. Corn Flakes with Milk – Hot and Cold

DEPARTURE

1. Departure for Airport / Railway Station.

Notes

• The menu has been thoughtfully fixed based on the limited availability of ingredients around the plantation.

• If your arrival at the estate is after lunch, we will be happy to begin your meal plan from Evening Tea.

• Occasionally, if certain ingredients are unavailable, we may need to make slight changes to the menu depending on the situation. We
appreciate your kind understanding.

• As this is a home-stay concept, our caring staff work with a limited team to look after you throughout the day and night. We kindly
request you to follow the indicated meal timings, as flexibility can be difficult with a limited staff. This allows our team sufficient time
to rest while continuing to take care of you with warmth and attention.

This menu is available at an additional cost of 4000/- per day


