
Tuck-In
FOOD MENU



Breakfast

Choice of any 1 breakfast item

Eggs (With Ham/Sausage)

Parathas - Aloo/Gobi

Poha

Bhurji with Paratha

Grilled Sandwich

Baked Beans & Toast

Toast with Butter and Jam or Peanut Butter



Lunch/Dinner

Meal Combinations

Veg. Curries/Dishes

Homestyle Dal

Dal Makhani

Mixed Dal

Seasonal Veg.

Mix Vegetables

Aloo Gobi

Tomato Paneer

Shahi Paneer

Palak Paneer

Mattar Paneer

Veg. Kofta

Mutter Mushroom

Tari Wale Aloo

Jeera Aloo

Til Wale Aloo

Pakode Wali Kadhi

Veg. Chowmein

Fried Rice

Chilly Paneer

Veg. Manchurian



Lunch/Dinner

Curries/Dishes (Non-Veg.)

Desserts

Accompaniments

Salads

Chicken Curry

Mutton Curry

Kadhai Chicken

Butter Chicken

Mutton Rahra

Dry chicken Do Pyaza

Chilly Chicken

Tea Cake

Atta Halwa

Moong Dal Halwa

Fruit Custard

Ice-Cream

Kheer/Seviyan

Tawa Roti

Rice

Green Salad



Snacks & Soup

Alternate Meals

Chicken Lemon Coriander

Cream of Mushroom

Sweet Corn

French Fries

Cheese Toast

Pakodas

Aloo Toast

Maggi Noodles

Samosas

Tea Cake

Pasta in Red Sauce

Pasta in White Sauce

Keema Pav

Pav Bhaji

Chicken/Mutton Biryani with Raita

Pizza

Chola Bhatura

Tari Aloo with Puri



Curated Experiences

Note: Specialised Catered Experiences starting 
from ₹1500/- Per Person, Per Experience 

(Not included in meal combos)

Barbecue Meal around Bonfire

Sundowner Roast Supper

Burgers By The Treehouse

Neapolitan Pizza

Smoked & Steamed Trout



Pricing & Terms

Meal Prices:

Veg. Meal (Dal + Subzi + Salad + Roti/Rice) 

Non-Veg. Meal (Non-Veg Curry + Dal + Subzi + Salad + Roti/Rice)

Meal Note:

The hosts personally curate specialised catered experiences for 
the guests which need to be booked in advance.

Please note that all food items and beverages will only be served 
in the dining area.

Meal Timings:

Breakfast: 8.00 AM - 10.00 AM

Lunch: 1.00 PM - 3.00 PM

Dinner: 8.00 PM - 10.30 PM


