
COMPARATIVE STATEMENT ON DZONGKHAG CATERING, FY-2022-2023

Slno Particulars Unit
Sonam Chojay 
Hotel,Pema Gatshel

Hotel View Point,Pema 
Gatshel

1.  Red Rice Per plate 70 60
2.  White rice Per plate 72 50
3.  Pork curry Per plate 100 150
4.  Pork Paa Per plate 120 150
5.  Sikam Paa Per plate 130 180
6.  Chicken curry Per plate 100 150
7.  Chicken fry Per plate 120 150
8.  Chicken Chilli Per plate 130 180
9.  Chicken Tanduri Per pcs 120 900

10.  Beef curry
Per plate

120 150

11.  Shakam Paa
Per plate

140 180

12.  Beef Fry
Per plate

130 150

13.  Tripe(Gyoeb)
Per plate

90 150

14.  Liver fry(Chinpa)
Per plate

90 150

15.  Kow fry(Hide)
Per plate

70 130

16.  Fish curry
Per plate

80 150

17.  Fish fry
Per plate

110 150

18.  Egg fry pcs 35 40

19.  Boil egg Per pcs 30 30

20.  Omelet Per pcs 40 40

21.  Pouch Per pc 30 30

22.  Mushroom datshi
Per plate

75 100

23.  Ema datse 
Per plate

85 80

24.  Mix veg
Per plate

65 90

25.  Kewa datse 
Per plate

50 60

26.  Cheese fry
Per plate

70 70



27.  Dal
Per plate

35 20

28.  Kharang 
Per plate

60 60

29.  Sukha roti 4pcs 70 120

30.  Parata 3pcs 60 150

31.  Puri 4 pcs 70 160

32.  Jaju Cup 30 20

33.  Lipton can Can 80 80

34.  Mineral water (Big) bottle 25 30

35.  Mineral water (small) bottle 15 15

36.  Tea Per cup 40 30

37.  Suja Per cup 40 30

38.  Black Tea Per cup 10 20

39.  Local Zaw Per pkt 60 60

40.  Maize Sip Per pkt 250 150

41.  Beef Shamdey Per phob 60 80

42.  Egg Shamdey Per phob 50 80

43.  Dresee 
Per phob

65 80

44.  Black Coffee Per cup 15 20

45.  Milk Coffee Per cup 35 40

46.  Lemon Tea Per cup 10 40

47.  Cheese momo 
Per plate

70 70

48.  Beef momo 
Per plate

80 80
49.  

Vegetable momo 
Per plate

60 70



50.  
Papad

Per pc
10 15

51.  
Salad

Per plate
20 20

Total 3592 5260
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