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JAYPEE VASANT CONTINENTAL

FACILITIES & SERVICES

LOCATION

Adjace

WI-FI ENABLED

DINING

ving authentic

Eggspectation:
Tapas: The
In Reom Dining: Round-the-clock

1], ";.._.1-1@ 1N

LEISURE AND RECREATION

Swimming Pool
Tamaya: Spa, Salon & Wellness Centre

BANQUET
&
CONFERENCE FACILITIES

Jaypee Siddharth, New Delhi

JAYPEE VASANT CONTINENTAL

VasantVihar: Mew Delhi | 10057, Tef: 01 1261 48800, 46008800, Fax: 01 |-2614595%
Emails banquets vofiaypeehotels.com
Toll Free: 1800 | | 9900, wwwaypeehotelscom



CONFERENCE &
BANQUET FACILITIES

BANQUET & CONFERENCE HALLS

SPECIFICATIONS
Wenue Dimensions | Area  Reception Theatre | Class v Board | Cluster
Fr SqFt Room | Shape  Room
Charmiber | Wb 352 30 13 I5 I5 20
WELCOME TO Chamber | T2w 16 | 35 v 1 5 [
JAYPEE VASANT CONTINENTAL e || e lass == =
Located amidst the exclusive diplomatic enclave of New Delhi Senatel Wil | 420 - 33 0 5 28 0
the hotel is a preferred destination because of its well-appointed rooms and Mandap 0L 30 45 % £ 30
% . y 2 . . - Milan 2 475 0 25 18 & B 15
excellent dinng options, A state-of-the-art business centre, excellent support
. E Milag Wn |7 LA 20 A 0 (1] (-] (1L
facilities and personafized services make the hotel the first choice for
Utsay 7% 534 1050 50 {[v:1] kL] a5 40
business and leisure travelers
Pre /el | e ) 150 50 45 @
function
Pool Side 26785 800

Cipen Area




NON VEGETARIAN MENU

VEGETABLES (select ary thive)

NON VEGETARIAN MENU

SNACKS - NON VEGETARIAN (select ary theve snacks)

Faju Mattar Makhana Mattar Aloo Deluoce Vegetables with- Rawa Fish Murg Reshmi Seekh Drums of Heaven
Mattar Mushrocm Aloo jeera Almonds Tandoori Mahi Tikka Chicken Wings Masala Chicken Vol-Au-Vent
Wegetable Bouguetere Aloo Lipatwan Eggplant Hot Garlic Sauce Seekhampin Kebab Chicken Pepper Salt Chicken Bitoks BBOQ Sauce
Palak Makai Dum Aloo Banarasi Vegetable Manchurian Seekh Kebab Masala Crispy Chilli Chicken Lamb Meat Balis
Palak Mushroom Methi Malai Mattar Shredded Potatoes in- Cocktall Keema Samosa Chicken Spring Ralls Cold Daluxe Carapés
Ihumb Palak (akai Charra Aloo Anardana Garlic Sauce Murg Tikka (Kesari; Achan, Singaporean Fsh Chicken MNuggets
Pavrattan Korma Pudine Wale Aloo Crispy Vegetables Garbc - Lal Mirch, Makai, Lehsuni) Chilll Garlic Winglets
Chukdd Mattar Aloo Mirch ka Saalan Sauce
Mattar Korma Kalonji VWale Baingan Chilli Garlic MNoodles
Vegetable Jafrez Choice of Pasta Eaked Vegetable Princess MERETARIAN (ea oo o) _
Palak Bhista Saag {Spagherti/Perne/ Corn Mushroom AuGratin American Corn Tikki Tandoori Paneer Shashiik Chilk Garkc Cauliflower
Kadh Pakodi Macaroni/ Farfalle with Spanish Potatoes Mattar Mirch Samosa Subz ki Shammu Golden Fried Babycorn
Seetaphal ki Subzi Cheese Sauce/ Tomato Potata Lyonnaise Mazala Paneer Tikka Corn Aloo Potll Samosa Machos with Tomato Saka
Ao Tamatar Tari Sauice/Saffron Sauce) Grilled Vegetables Subz Seekh Kebab Vegetable Dry- Barbeque Mushrooms
Aloo Dum Kashmin Comand Green Peas in- Vegetable Lasagne Hara Kebab HManchurian Muishroom Vol-Au-Vent
Vegetable Kofta Palak Gravy Black Pepper Sauce Baked Macaroni Tand(?nnmmm:mhh CMIM-‘B?mDr)' Paprika Chesss Balis
Gatta Curry Sweet and Sour Parmigi Makai Roll Vegetable Spring Rofls Cashew MNut Folls
Kalmi Vada Paneer Fepper Salt Roasted Garke Potata
Paneer Tikka (Lal mirch, Chilll Paneer Vegetabla Crudites with-
SECODULYEGETADLES Hariyal Mala, Ajwaini, Achari)  Gobh Pepper Salt Dips
Adraki Bhind Bhindi da Pyaza Gobhi Pithiwall
Bhindi Masala Briarwan Bhinc Bhrindi Kuriauri
Gobhi Mattar Gobhi Alco Gobhi Masala e e
Ehagare Bamgan Stuffed Tinda Masala Baingan Bhartha Dal Sharba. ot and Sour Chicken Cream of Tomato
Sarson ka Saag Rasam Tormato Egg Drop Veegetable/Chicken Manchew
Badam Shorba Sweet Corn Chicken Wegetable/Chicken Lemon
‘fakham Shorba Sweet CornVegetable Corander
AL Geuizany e Tarratar Dhaniya Shorba Hot and SourVegefable  Cream af Chicken
Dal Makhani Dal Panchmel Dal Sultani Crispy Rice Clear Soup Muligatawny Matabar Vegetable Clear Soup
Findi Channa Kratte Chaley jmah Masala
Urad Dal Dry Dal Dhaba Dal Arhar Tadka SALADS
DatHarnal He Caia Dl Delixe Salad Bar Consisting of Two Non Vegetarian & SixVegetarian Salads
RICE & PULAQ {sekect any ane) FISH (select ony ore)
Steamed Fice Zeer Laung Pulzo Chilly Gariic Moodies Hald: Chill Fish Siiced Fish Hot Garlic Grilled Fish Caper Sauce
[ atan Fulac fanescChiibe Nesxiable Rl hivcoles Malabari Fish Sweet and Sour Fish Fried Fish Tartar Sauce
Motian Akio Bayani Fried Fice Rawa Fried Fish Fish Manchurian Fich Lemon Sauce
ﬁ;ﬁ: w T;J:}“ E‘mcﬂf' Corlander Fried- Fish Amritsari Masala Baked Fish Florentine Herb Crusted Fish
i = Chilli Gartic Fish Fish Mandarin Shiced Fish
;S il Piaf i Portugese
Biryani Biryan Tornato Piaf
i fhe CHICKEN (select any one)
BREADS (solect ay fou) NMWJ_EHMWWS;': :::Efwm %mn; SOL;E*'@H
R . Makhan i Mirch Chicken Kung
hges R i T Murg Lababdar Murg fafrez Griled Chicken Red Wine-
ot Mepon Bl For i Murg do Pyaza Diced Chicken Black- Saixe
Makld i Roti Roomak Reti Foari/Bedwi Kadhai Murg Pepper Fried Chicken BBO Sauce
Murg Saag Wala Chilli Chicken Foast Chicken Mushroom -
CURD (ssdect any one) Murg Begum Batar Chicken Mancharian Sauce
Dai Brafla Dahi Pakod Dahi Guijya "“"Sm"]“_"wah"‘“" Chidken Hong Kcog Chicken Cacogior
Boond Ralts Vegetable Raita Aloo Raita Fhrg
Pineapple Mint Raita Cucumber Raita Plain Curd
LAMB (select any ane}
ACHAAR. | PAPAD | CHUTNEY Mutton Roganjosh Keema Mattar Shredded Lamb Green -
Varieties of Papad, Achaar & Chutneys Achan Gosht Khade Masale ka Gosht Pepper
Dal Gosht Rarra Gosht Lambs Dumplings Saya-
DESSERT Bhiuna Gosht Sliced Lamb Chilli Sauce Chilli Savce
ol _ Mution Korma Siced Lamb Gariic- Roast Lamb Mt Sauce
Rasmalai Goli Makai Triffle Pudding Kadhui Gosht Sanice Lamb Bitoks BEC) Sauce
Rasgulla Shahi Tukra Chocolate Walnut Bawh Hand: Lamb Menarin
Malpua Badam Kheer Pudding
Gulah Jamun Raj Bhog Pineapple Surprise
Gajar Halwa (S) Sewvian Kheer Cream Caramel PANEER {seiect ary ore)
[Mocng Dal Hatwa Bread & Butter Pudding Apple Crumble Cottage Cheese Steak Paneer Kali Mirch Vadhai Paneer
Jalebi Kesari Fresh Fruit Salad Swass Fruit Gateaux Malsi Kofta Mattar Paneer Shahi Paneer
Choice of Ice Cream - Vanila / Chocolate / Butterscotch / Strawberry Paneer Pasanda Panser Butter Masila Palak Panesr
Chice of Cake - Biack Forest / Chocolate Truffle / Fineapple Fanser Tikka Lababdar Fasenr ke febety itakal Pacierer
Choice of Soufflé - Lemon / Coffee / Chocolate / Mango
(S) - Seasoral (5) - Seasoral
BACK FRONT




VEGETARIAN MENU

DAL {selict any ane)

VEGETARIAN MENU

SNACKS -VEGETARIAN (wkect any six)

Dal Panchmel Urad Dal Tadka Rajmah Rassmissa Subz Seekh/Sunehn Seekh KalmiVada Finger Sandwiches:
Lahsuni Arhar Dal Dhaba Dal ¥hatte Choley Paneer Ameitsani Potate Croquets Vegetable Tempura
Arhar Dal Tadka Haryali Dal Sambar Tandoori Paneer Tikka- Cashewnist Rolls Chilll Garlic Caulifiower
Dal Makhani Pindi Chaley Dal Suttarm {AcharilAgwaini/ Roasted Garlc Potatoes Vegetable Spring Rolis
Lalrrirch/Haryali/Malai) Vegetable Cridités Chill Garlic Cottage-
Z 1IN Kirkuri Raolis with Clips Cheese
BREADS = INDIAN ekeiorg i) American ComTikki MushroomVolAuVent  DryVegetable-
: T 1Y y Subz ki Shamimi Machos with Chilli- Manchurian
B s e P T o s S e CratpatiTandosn Chast Tomato Safa Vegetable Wortons
' Chatpati Tandoon - Suffed Mush Caps /egetable Pepper Saft
WESTERN KhumbhiAloa Paprika Cheess Balls Thai Corn Cakes
- Bread Rollé, Garfic B Ahole Wheat Bread Cocktall Samosa Cottage Cheese Fingers. Golden Fried Baby Com
Assorted Bhaga
CURD fwe. oy b SALADS (sefectary et
Dahi Gujiiya Dahi Papdi Pineapple Rata Deluxe Salad Bar Canssting of Eght Vegetarian Salade,
Dahi Bhatla Burani Rana Bhune jeerey aur-
G A sours et e
Chaice of Cream Soups- Mulfgatawry Sweet Com
{Mushroam, Braccoll, Roasted Corn and- Hot and Sour
RICE & PULAQ (select ary ane) Vegetahle. Tomato) Vegetable Leman Coriander-
Jeera Laung Pulao Mattar Pulao Vegetable Pulao Malakaff Rasam VVegetable
MNavatian Pulio Kashmiri Pulag Vegetable Biryan| Genovese Tormata Dhaniya Shorba Vegetable Manchow
Vegetable Fried Rice Mushroom Pulso Mutian Pulao Red Bean and Pasta Soup Badam Shorba
Plain Rice
_ MAIN COURSE - PANEER. (sofct ary two)
DESSERTS sclect any fine) Paneer | aung Lata Iattar Paneer Paneer Pasanda
Kesar Rasmalai Chocolate Walnut- Choice of lce- Paneer Khurcharn Shahi Paneer Panner jaffrezi
Gulab Jamun Creams (Strawberry, Paneer Makharwala Falak Panser Hala Kofta
Gajar ka Hahwa (5) Chofes of Souffi/ Vanilla, Chocolate, Kadna Paneer Faneer Tikka Lababdar Cattage Cheese Steak
Moong Dal Habwa Mousse (Lemon. Coffee, Butter Pareer Kali Mirch Methi Malai Paneer
Malpua Chocolate, Coffes, Scotch)
Elaichs Phirni Mango) Bread and Buter
Kesar Jalebi Chaice of Cakaf Pudding VEGETABLES (fclocz o olb) _ _
Kaala amun Gateauix (Black forest, Cream Caramel Shabinam Curry Baked Vegetable Pnnr_s.s Vegetatie Manchurian
Pasguia Pineapple, Fresh Apple Crumble Tarora Taka Tak e Armandine Shredded Potate in-
i Fruit) Pineapple Surprise Gatta Curry Ratatouille (Eggplant. Garkic Sauce
Shahi Tukra Fresh Fruit Satad Swiss Fruit Gateaux Palak Maka| Temato, Oniars and Deeliees Vegetables with-
ki Fruit Triffle Palak Mushroom lka Mel Pimnentos, Pot Braised Almaonds
Vegetable kofta n Palak Gravy  Together) Eggplant in Hot Garlic-
Vegetable Jalirezi Grilled Cottage Cheese. Sauce
Pdavratan Karma Steak (with Mapolitan Sweet and
Chikki Mattar Sauce) Sour-Vegetables
Kadi Pakon Choice of Pasta- Crispy Vegetables in+
Faju Mattar Makhara (Select from Penne. Garfic Sauce
Hing Dharvye ke Chatpatte - Farfalle, Fusilh i Tomato Baby Eggplant in Red-
Aloo or Alfredo sauce) Thai Curry
Dum Aloo Bhojpuri Lasagne
Charra Aloo Kal Mirch Grilled Vegetables
Aloa Jaipuri Owen Roasted Rosemary -
Pudhine Wale Alao Potatoes
Charra Aloo Anardana Milanze Parmigane
Aloo PMieh ka Saalan Potato Roestl with Ragout
Diahiwala Aloo
SEASOMALVEGETABLES
Bhindi do Pyaza Gobhi Prihiwak Stuffed Tinda Masala
Bhind Jaipuni Gobhi Mattar Gabhi Prthiwali
Bhundi Adrakla Aoo Gobhi Baingan Brarta
Bhindi Kurkun Alog Methi Baghare Baingan
Mattar Methi Malai Aloo Cholig Sarson ka Saag
(S) - Seasonal (S) - Seasonal
BACK FRONT




NON VEGETARIAN CONFERENCE MENU

VEGETARIAN CONFERENCE MENU

AUDIO VISUAL RATE LIST

|. Automatic slide projector with corded remote 500.00
2 Automatic slide projector with cordless remate 50000
3. Slide projector magazine (kodak carousel) 100.00
4, Overhead projector (hi lumens) 500,00
5Video cassette recorder 300.00
6. Video cd player 50000
7. Betacam video cassette recorder 300000
8. Colour television (21") 30000
9. Colour television (29") 500,00
|0.Video coverage 1500.00
|1, Audio recording 500.00

1 2. Microphane corded (first mike) 500,00
13, Microphone corded (next mike) 150,00
|4. Cordless hand mike/neck mike 1500,00
|5.Tape recorder 20000
16, Audio cd player 500.00
17. Music system 250 watts mono 700,00
18, Music system 500 watts stereo 1500.00
19. Music systern 1000 watts stereo 3000.00
20. Projection screen 8'x 107 20000
21. Projection screen 'x 12 40000
22, Back projection screen with masking 3000.00
23.White/flip chart with stand 150,00
24, Soft board/pin up board 150,00
25. Lap top computer 1000.00
16. Desktop computer 1000.00
27, Photocopier 500 copies free 2000.00
18, Extra copy 1.00

29, Fax machine (thermal) 50000
30, Laser printer (with one cartridge) 1500.00
31. Data projector 2500 lumens 350000
32 Pen drive 20000

PRICES IN INDIAN RUPEE. TAXES EXTRA

CHEFS CHOICE SALAD BAR CHEFs CHOICE SALAD BAR
SOUPS (sefect any one) SOUPS (select any one)
Yakhani Shorba Sweet CornVegetable Mulligatawrry Malabar Tamatar Shorba Kala Channa Shorba Mulligatawrry Malabar
Sweet Corn Chicken Minestrone Chicken Hot and- Sweet Com ClearVagatable Hot and Sour
Cream of Chicken ClearVegetables Sour: Minestrons Cream of Tomato Cream of Mushroom
Tamatar Shorba Vegetable Manchow Cream of Tomato
PAMNEER, (select any one)
CHICKEN (select any one) Iala Kofta FPalak Paneer Paneer Butter Masala
Murg Makhari Chilll Chicken Murg do Pyaza Paneer Pasanda Fadhai Paneer Paneer Jaffrezl
Chicken Hong Kong Kadahi Murg Grilled Chicken Mattar Paneer Paneer Bhujia Shahl Paneer
Murg Masala Cog AuVin Pepperani
WEGETABLES (select any thiee)
FISHIMUTTON (sefect ony one) Dum Aloo ‘Vegetable Au Gratin Vegetable Hakka-
Fish Amiitsary Fish Manchurian Rogar-e-Gosht Kaju Mattar Makhana Aloo Lipatwan MNoodlss
Grilled Fish Herb- Fried Fish Bhuna Gosht. Mattar Mushroom Vegetable [aifrezi Aloo Vadian
Butter Fish Lemom Butter- Saag Gosht Bhindi do Pyaza (5) Gobhi Masala (5) Sarson ka Saag (5)
Gean Fish Curry Sauce Rama Gosht Kadhi Pakodi Vegetable Kofta Vegetable Hot Garfic-
Stir Fried Vegetables- Sweet and Sour - Sauce
PAMEER (select ny one) with Almonds \egetables Cottage Cheese Steak
Malai Kofta Mattar Panesr Paneer Pasanda Pl sratics Rt k. Sprgetibopciiate
Kadhai Paneer Paneer Butter Masala Shahi Paneer
Palak Paneer Paneer Bhigia
S DAL fselect any one)
WEGETABLES (sekact any two) Ea_! [Makhani Khatte Choley Dal Dhaba
Dum Aloo Vegetabie Kofta Vegetable Hot Garli B el B U Ll
Vegetable Jaifrea Vegetable Au Gratn Vegetable Manchuran
Mavrattan Korma Kaju Mattar Makhana Sweet and Sour- RICE (seiect any one)
Mattar Mushroom Bhindi do Pyaza (5) Vegetables Vegetable Pulao Jeera Laung Pulaa Mattar Pulao
Aloa Lipatwan Sarson ka Saag (5) Vegetable Hakka- Iavrattan Pulao Kashmiri Pulao Vegetable Fried Fice
FKadhi Pakod Gobhi Masala (5) Moodies
BREADS (select ary three)
DA oy Maan Lachcha Pararitha Tandoori Rot
Dal Makhani Dal Arhar Ramah Masala Kulcha Poan
Dry Urad Dal Dal Dhaba Sambar
Khatte Choley Letia Masala RAITA (select ary ore)
Dahi Pakodi Dahi Bhalia Dahi Guijiya
RICE (sclect ary one) Boondi Raita Mmt and Fineapple Rarta Vegetable Rata
Vegetable Pulao ‘Vegetable Fried Rice MNavrattan Pulao
Motian Pulao Jeera Laung Pulao Kashmiri Pulac
Mattar Puao Mushroom Pulzo Steamed Rice PESERT fetkiny ey
Gulab Jamun Jalebi Chaice of Souflié
Rasmalai Rabri Choice of Ice Craams
B e Rasguia Goli Mala Fresh Frut Salad
Lachcha Farartha Kuilcha Tandoori Roti Gajar Halwa (5) Cream Caramel Chenra kheer
Naan Poor Moong Dal Halwa Frust Triffe
RAITA (select any one)
Dahi Pakodi Vegetable Rata Boondi Raita
Mint Pineapple Raita Dahi Gujjya Aloo Raita
[Dahi Bhalta Cucumber Raita
DESSERTS (sefect ary three)
Gulab Jamun Goli Malal Choice of Souffié
Rasmalai Cream Carame| Choice of lce Creams
Rasgulla Fruft Triffle Fresh Fruit Salad
Jatebi Moong Dal Hatwa Chenna Kheer
Fabn Gajar Halwa (5)
(5) - Seasonal (5) - Seasonal
BACK FRONT



HI TEA NON VEGETARIAN MENU

HI TEA VEGETARIAN MENU

tamaya

2 = Balen « Wellains

BANQUET PACKAGES

PRE-BRIDAL PACKAGE

| Specialized Facial

Body Exfoliation with a Scrub & a Body Massage
Har 5pa & a Head Massage

Manicure & Fedicure

I Light Make up

| Bady Wax

| Body Bleach

Threading

Package Amount Rs. 15,000

BRIDAL MAKE UP

Brical make up with draping of the saree and hairdo
Compémentary ght make up and hairdo for any one member of the family

Package Amount Rs. 10,000

PRE GROOM PACKAGE

| Specialized Facial

Body Exfoliation with a Scrub & a Body Massage
Har 5pa & a Head Massage

Maricure & Pedicure

Harcut & Shave

Package Amount Rs. 10,000

TAKE FIVE - HER TAKE FIVE - HIM
Biow Dry - 5 Har Cut-5
Facak - 5 Facals - 5
Manicure & Pedicure - 5 Manicure & Pedicure - 5
Body Exfoliation & Body Exfoliation &
Body Massages - 5 Body Massages - 5
PACKAGE AMOUNT PACKAGE AMOUNT
Rs. 28,000 Rs. 28,000

(SELECT ANY TWO) (SELECT ANY FIVE)
Fish Amritsari Vada Sambar
Chicken Patties Uttapam Sambar
Murg Parantha Raoll Paneer Parantha Roll
Shammi Kebab Paneer Amritsan
Jeweled Fish Finger Idli Sambar
Chicken Pakora Channa Bhatura
Keerna Samosa Vegetable Sandwich
Masala Seekh Kebab Paneer Tikka Masala
Vegetable Cutlet
(SELECT ANY THREE) Vegetable Patties
Masala Bonda
Vada Sarmbar Cocktall Vegetable Burger
Uttaparm Sambar Cheese Balls
Paneer Farantha Rolls Assorted Vegetable Pakora
Paneer Amiitsan Aloo Channa Chaat
Vegetable Cutlets KalmiVada
Vegetable Patties Cashew Mut Croguette
Masala Bonda Cocktail Vegetable Pizza
Cheese Balls Vegetable Samosa
Assorted Vegetable Pakora Vegetable Noodles
Aloo Channa Chaat Hara Kebab
KalmiVada Vegetable Seekh
Idli Sambhar Masala Kachori
Channa Bhatura Fruit Chaat
Vegetable Sandwich Dhokia
Paneer Tikka Masala Khandvi
Cashew MNut Croquette
Cocktall Vegetable Pizza (SELECT ANY TWO)
Vegetable Samosa
Hara Kebab Fruit Triffle
Vegetable Seekh Maong Dal Halwa
Aloa Channa Chaat Choice of lce Creams
Masala Kachori Jalebi
Fruit Chaat Kala Jamun
Fruit Cake Slices
(SELECT ANYTWO) Lemon Soufflé
Gulab Jamun
FrutTriffle Rasmalai
Moong Dal Halwa Rasgulla
Choice of lce Creams Rabri
Jalebi Assorted Pastries
Kala Jamun
Leman Souffie TEA & COFFEE
Gulab Jarmun
Rasrmalal
Rasgulla
Rabri
TEA & COFFEE
BACK FRONT



