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LIMITED TENDER NOTICE: CATERING SERVICES FOR SENATE DINNER AND GYMKHANA LUNCH 

 
Office of the Dean (Students), IIT Madras invites tenders from reputed caterers to cater for a dinner and 

lunch event on the 22nd April and 25th April 2016 respectively. 

 
The details are given below: 
 
 

SENATE DINNER 
 

Date   : 25th April 2016 

Time   : 7:00 p.m 

Nos.   : 1500 (Guaranteed) 

Type   : Buffet (unlimited servings of ALL items) 

No. of Counters  : 12 (9 in gallery + 3 special in bowl) 

Venue   : Open Air Theatre (OAT), IIT Madras. 

 
MENU: 
 
 

1. Welcome drinks: Fresh Lime Juice, Water Melon Juice and Jal Jeera (500 servings each = 1500 
total servings) 

2. Sweet Corn Soup + Dry Manchurian 
3. Chat Items: Bhel Poori and Dahi Papdi chat (Both) 
4. Vegetable Salad 
5. Sada Dosai with two chutneys (Coconut and Onion- Ginger) 
6. Tandoori Roti and Butter Naan 
7. Paneer Butter Masala 
8. Mixed Vegetable (dry or semi-dry) 
9. Hyderabadi Vegetable Biriyani with Fried Ladies finger Raitha 
10. White Rice 
11. Dal Tadka 
12. Pineapple Rasam 
13. Potato Chips 
14. Curd Rice with Mixed vegetable Pickles 
15. Gulab Jamun and Carrot Halwa 
16. Ice Creams: 4 flavours (Mango, Chocolate, Stawberry and Vanilla) 
17. Drinking Water 
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GYMKHANA LUNCH 
 

Date   : 22nd April 2016 
Time   : 12:30 p.m 
Nos   : 800 (Guaranteed) 
Type   : Buffet (unlimited servings of ALL items) except Chicken. 
No. of Counters  : 5 (in foyer) 
Venue   : Students Activities Center (SAC) 
 
 

MENU 
 

1. Welcome drinks – Rose Milk and Badaam Kheer (400 servings each = 800 total servings) 
2. Tomato Soup 
3. Bajji and Cutlet with two Chutneys (Coconuts and Onion- Ginger) 
4. Bobi manchurian (Dry) 
5. Poori 
6. Potato Masala Curry 
7. Peas – Butter beans (big beans) Masala 
8. Jeera Rice with Tomato Raitha 
9. White Rice 
10. Beans – Cabbage poriyal 
11. Pepper Rasam 
12. Appalam 
13. Curd Rice 
14. Vathal Kozhambu 
15. Lemon Pickles 
16. Carrot Halwa 
17. Ice Cream with 3 flavours (Chocolate, Mango and Vanilla) 
18. Sweet Beeda 
19. Drinking Water 
20. Dry Chicken fried (50 gram each) 

 

Please ensure that your sealed quotations reach the Office of the Dean (Students) by 3 p.m. on 
Thursday, 31st March 2016.  The bids will be opened on the same day, 31st March 2016 at 3.15 p.m. at 
the O/o Dean (Students).   

 

The selection of caterer shall be done by a committee nominated for this purpose which may make 
a random check of the bidders facility, have a sample tasting of the laid down menu at the Institute (at 
the bidders cost) as well as obtain feedback on your past record of customer service in the Institute. 
Based on the above and the quotes, the final selection shall be done. 

 

The decision of the Dean (Students) shall be final and binding on all bidders. The tender process 
may, if necessary, be cancelled without assigning any reasons. 
 
 


