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EXHIBIT A - MENU DETAILS
KCCNA CONVENTION JULY 22-25 2010- Texas

July 22 Thursday

Registration Dinner

1. Welcome Drink Indian Salad
(Lemonade with Mint & Honey) Kerala Chicken Curry
Fish Moley
Kerala Boiled Rice
Pulissery
Nendranka (Kerala Plantain) Thoran
Paratha
Pickle
Ada Prathaman

Children: Chicken Pasta
Macaroni Cheese

July 23 Friday

Breakfast Lunch Dinner
Indian Tea Butter Chicken Kerala Fish Curry
Coffee Kerala Lamb Curry Pepper Chicken
Milk Kerala Avial Cabbage Peas Thoran
Kerala Kallappam* Veg Pulav Kerala Boiled Rice
Beef Stew Indian Salad Small shrimp Curry
Vegetable Stew Paratha Indian Salad
Fruit Custard Chapatis
*Hotel approval Req’d Mint Raita Pineapple Kesri
Pickle Cumin Raita
Children Pickle
Orange Juice
Cereals Chicken Lasagna Chicken Hakka Noodles
Milk Garlic Braed Meshed Potatoes with BrownGravy
Bread
Bagel

Condiments Cream cheese

Afternoon Snacks — Vegetable Samosa, Chutneys, Tea, Coffee



July 24 Saturday

Breakfast Lunch Dinner
Indian Tea Beef Broccoli Kerala Shrimp Curry
Coffee Chicken Manchurian Madras Chicken
Milk Veg Fried Rice Beans- Carrot Thoran
Vegetable Upma Mango Mousse Kerala White Rice
Coconut Chutney Chilli sauce Ulli Theeyal
Sambar Stir Fry Tofu -Vegetables  Indian Salad
Paratha
Moong Dal Paysam
Cumin Raita
Pickle
Children
Cereals Chicken Manchurian Chicken Primavera
Milk, Orange Juice Veg Fried Rice Spaghetti
Bread
Bagel

Condiments Cream Cheese
Scramble Eggs with small sausage links

Afternoon Snacks: Vegetable Pakoras - Tea- Coffee

July 25 Sunday

Breakfast Lunch
Indian Tea Kappa Biryani
Coffee Chicken Korma
Milk Kerala Boiled Rice
Breakfast Burrito (Egg Masala Bhurji)  Indian Salad
Chili sauce Beet, Peas Toran
Vegetable Curry

Lemon Pickle
Carrot Halwa

Paratha
Children
Cereals Chicken Nuggets
Milk, Orange Juice French Fries
Bread Bagel
Afternoon Snacks - Masala Vada - Tea- Coffee
Notes:

1. All Lunch and Dinner meals will be set up with Ice Tea, sweeteners, and Water Igloos.
2. Indian salad will consist of Cucumbers, Chillis, Lemon and Onions with chaat Masala



