NGT(PB)/41/Store/2014
National Green Tribunal
(Principal Bench)

Dated 02.02.2016

NOTICE INVITING QUOTATION

Sealed quotations are hereby invited by the undersigned on behalf of

National Green Tribunal (Principal Bench), New Delhi for the arrangement of

Dinner at NGT Faridkot House, New Delhi on 4th March, 2016 in relation to

Forthcoming International Conference on Global Environmental Issues and

South Asia Workshop on Compliance and Enforcement of Multilateral

Environmental Agreement upto 3.00 PM on dated 10.02.2016.

The quotation will be opened at 3.30 PM on 10.02.2016.

Name of Work : For the arrangement of Dinner for 250 persons (High

dignitaries / delegates) at NGT Faridkot House, New Delhi on
4th March, 2016 in relation to Forthcoming International
Conference on Global Environmental Issues and South Asia
Workshop on Compliance and Enforcement of Multilateral

Environmental Agreement.

Sr.
No.

Description Unit Qty. Rate (Rs.) | Amount

*Dinner Per Head 250

*Rates should be quoted as per
attached menu of seven pages

Service Charge
VAT on Food and Beverages

Service Tax

Total
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Terms & Conditions:

1. Work will be carried out as pef requirement of high dignitaries /
delegates for International Conference and directions of the Competent
Authority.

2. The contractor should quote his rates as per dinner menu on the
schedule itself in figures and words.

3. The contractor should provide the Dinner menu along with quoted rates.

Competent Authority reserves the right to ACCEPT/REJECT the

quotations.

Duration of Work — 4th March, 2016.

o

Quoted rates shall be inclusive of all taxes.

General conditions of contract shall be applicable.

© N o

Those bearing experience of serving delegates / high dignitaries of
International standard will be given preference and are also requested to
furnish experience certificate.

9. Payment for the work shall be made after the satisfactory completion and

M o
(Chandra Gupta)

Registrar General
NGT(PB)

delivery of the work.

Contractor :

Copy to:

DR-cum-PPS to Hon’ble Chairperson, NGT for information.
Ld. Dy. Registrar (Judicial), NGT

Section Officer, Store Section, NGT

DCA, Account Section, NGT

Notice Board, NGT
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PINZ INNUVANIVE CAIERING

INTERNATIONAL APPETISERS

PIZZA (THIN CRUST )

SMOKED CHICKEN AND RED ONION

BOCCONCINI, TOMATO AND BASIL

TURKISH AND MID EASTERN

CHICKEN SHAVARMA - LIVE

FELAFEL QUENNELS LIVE

" HUMMUS

BABAGANOUSH

LABNAH

RELISHES

TZAZIKI

PITA




/

CIRCULATORY SNACKS

PAN ASIAN
BALI FISH SATEY

(Crispy and flaky fish fingers on a stick, golden fried and served with sweet chilly sauce)

SHANGHAI BABY POTATOES
(Baby potatoes and red onions stir fried in tangy chilly garlic sauce)

: VEG POPIAH ROLLS
Vegetables and vermicelli wrapped in wonton skin served with sweet chili sauce served in shot
glasses

INDIAN BAR BE QUE

- GARLIC CHEESE MURG TIKKA
Chicken tikka fresh green chili, garlic and cheese marinade

: TRIO PANEER TIKKA
Mint Limbu saffron layered flavoured succulent paneer bar be qued

SEEKH ANARKALI
An exotic veggie Seekh coated with fresh pomegranate
INDIAN GOLDEN /STIR FRIED

SHIKAMPURI KEBAB
Pounded lamb tikki stuffed with egg, coriander, garlic bread

HING MUTTER KI TIKKI
(Stuffed with mozzarella cheese)
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peim wad ERONG

SOUP STATION
KAFFIR LIME CORIANDER SOUP — VEG AND NON VEG - LIVE

Golden onion, garlic flakes, crispy noodle, coriander, egg crumble, spring onion, lemon wedges, chilly,
grated coconut, boiled rice, basil leaf, curry leaf, mint leaf

CLASSIC BUTTER CHICKEN ON PARATH
MUTTON TIKKA TAWA

NAVASHEHER DI SOYA CHAMP ON TAWA

AMRITSARI CHOLEY KULCHA WITH IMLI KI CHUTNEY - LIVE
A specialty from Amritsar with piaz wali chutney

PANEER AJWAINI TAMATARI

ONION EXOTICA AND GREEN CHILLIES
GREEN SALAD
DAL STATION

AMRITSARI MAA KI DAL - LIVE -

ROTI & PARANTHA

BABY NAAN

LACHHA PARANTHA




PUDINA PARANTHA
MIRCHT PARANTHA
MISSI ROTI
TANDOORI ROTT

KING OF NIZAM
SHIA MIRCHI KA MURG
MUTTON ROGANJOSH
PANEER LAUNGLATA

MIRCH BAINGAN KA SALAN
BIRYANI COUNTER

GOSHT DUMPUKHT BiRYANI
LAHORI CHANNA PULAO
DIL CUCUMBER ANANAS RAITA
PYAAZ KA LACHHA

KACHUMBER SALAD




stne siviwvarlyE CATERING

INSALATA ITALIANO.

ROASTED BEET ROOT AND FETA SALAD
ROASTED MEDETRAINEAN SALAD WITH’ORANGE DRESSING
WATER MELON., ROSSO ROMAINE FETA SALAD
TOMATO BOCCONCINI SALAD WITH PESTO DRESSING

GRILLS ITALIA

FENNEL AND DIL CRUSTED FISH WITH SAFFRON BUTTER COULI- LIVE
ROSEMARY CRUSHED BABY POTATOES
PASTA RESTAURANTE (LIVE)

PASTA- penne, spaghetti, ravioli
SAUCE - Arrabiata, parmesan cream and pesto
Toppings- wood roasted peppers, flamed grilled zucchini, garlic spinach, asparagus, American
corn, water chest nut, parmesan cheese, extra virgin olive oil and crispy garlic

HOT FRESH BREADS
FOCCASIA
SOFT ROLLS

GARLIC BAGUETT




DESSERT INDIAN

HOT
MOONG DAL HALwA
NAZUK JALEBI - LIVE
RABRI

COLD

MALAI DANDI KULFT

KESARI PHRINT IN SIKORA

DESSERT CON TINENTAL

TIRAMISU

CRUSHED PEANUTS BANOFFEE
FRESH STEAMED CHOCOLATE NOUGHAT PUDDING :
WARM FRESH APPLE CRUMBLE PIE

VANILLA ICECREAM




FUINE INSUYATINE CATERING

BEVERAGES

COLD DRINKS

JUICES

SODAS

MINERAL WATER

EXOTIC MOCKTAILS

BAR MANAGEMENT AND SERVICES

-

FULL SET UP WITH NAPKINS, CUTLERY, CROCKERY, GLASSWARE, TABLE
EQUIPMENT AND LAYOUT PLUS STEWARDS, KITCHEN HANDS, SERVICE AND BAR
MANAGEMENT.

TENT TABLES , PHYSICAL LAYOUT AND DECORATIONS WILL BE PROVIDED
FOR BY THE CLIENT




