CUSTOMERS INFORMATION FOR
WEDDING BANQUETS/FUNCTIONS

Banguet Hall/Function Room

Provide for a period of 05 hours. Each additional hour thereafter would be charged a sum of
Rs.10, 000/- subject to availability.

Covers for Chairs Rs.150/- per cover (Available in White or Black color) with Silver.
Gold or Red Bow.
Changing Room Complimentary for the bride pravided 03 hours prior ta the function & could be kept till the end of the function.

Additional rooms at extra cost.

Complimentary over night stay
for the couple (Wedding or
Homecoming)

Offered on Complimentary Full Board basis & could be utilized on the same day orwithin one week
from the date of the function. It's non-transferable& exclug'we]F to be used by the couple.
Room will be reserved subject to availability.

Complimentary Meal

Anniversary coupon non-transferable (to be used by the Wedding couple only)
Ta be used for 01" year Wedding Anniversary Dinner celebration only.

Food & Number Of Guests

Buffet style & plates provided for the exact amount ordered by the customer. No extra plates should be
provided by the host or by nominee in coordinating the event & if so will be charged accordingly.
There could be certain delays in service due to last minute requests.

Table Arrangements

White table cloths with white slip cloths& white serviettes/Black table cloths & Black Serviettes.

Bar & Beverage Service Corkage negotiable. Beer & Soft Drinks to be purchased from the Hotel.
Snack Food (Bites) Cooked food will not be allowed to be brought in to the Hotel, except cocktail mixtures or fried nuts.

All Food items (Bites) should be purchased from the Hatel. Discounted Rates will be offered for items ordered.

Left behind items in the
“BANQUET HALL® or Loss of
items during or after the
Banquet event

The hotel will not be responsible or liable for left behind or lost items during or after the function.
Allitems such as Poruwa, SetteeBack.0il Lamp Decorations, Flowers, Trays, Liquor Bottles, and
Wedding Cakes etc.should be cleared with the hotel security & should be brought to the venue through
the service entrance. Allitems should be removed immediately after the function,
including gifts collected at the entrance by the host & cleared with hotel security officer.

Deposit & Payments

Confirmation - By Paying a nonrefundableadvance deposit Rs75, 000 function date & venue can be confirmed.
Postponement of the event -Can be done by informing the hotel in writing 6 manths prior to the event.
Non-refundable I}eEusit will only be carried forward for a further period of one (1) year
from the date of informing the hotel Rate agreed will be changed according to new date of the function.
This deposit is not transferrable to another party/another event.

To ensure your function runs smoothly, we request final guest count ta be confirmed 72 hours prior to the event.
This should include entertainers, photographers, dance troops, security and other personnel.

Cancellation

In the event of a cancellation the hotel must be notified &6 months prior to the event.
Refund policy at the discretion of the Management.

Please Note:

*Tentative Bookings can be held for 07 days only

*Non refundable advance payment of Rs.75, 000/- upon confirmation
*|f the booking is confirmed, 50% of total amount to be paid 06 month priorto the event & the balance payment

to be made before15 working days.

Number of Guests
Menu 50-99 100-149 150-199 | 200 and above
Kumudu 6195 5950 5200 5100
Olu 6460 6050 5520 5360
Nelum 7350 6775 6150 5730
Manel 7510 6950 6300 6070
Red rose 8270 7950 7725 7300

Rates are subject to 10% service charge and Applicable taxes.




I ————— Banquet Menu - Kumudu I ———————

Welcome Drink: Squash : Orange / Strawberry & Guava / Mixed Fruit /Blackcurrant

Salads: (Choice of any Four)

_1Egg & Potato Salad "1 Green Salad

[ Vietnamese Rice Noodle Salad "1 Summer Vegetable Salad
"I Pasta Salad "1 Coleslaw

~1Thai Raw Papaya Salad [ Indian Chickpea Salad

Rice /Noodles: (Choice of any Three)
— Steamed Rice
[ Indonesian Minced Chicken Rice "1 Egg Fried Noodles
"1 Egg & Corn Rice with Spring Onion [ Thai Vegetable Noodles
[ Vegetable Biriyani

Fish: (choice of any One)

1Szechuan Fish C1Thai Green Curry Fish

"I Fish Ambulthiyal 1 Fish Mustard Curry

1 Devilled Fish "1 Fish Tikka Masala
Chicken /Pork (Choice of any Two)

! Chicken Curry I Pork Mustard Curry

_IDevilled Chicken "1 Devilled Pork

“1Chilli Chicken _ Pork Black Curry

"I Chicken Khorma

VEgEl&biES: (Choice of any Two)

! Potato Tempered _ Mixed Vegetable Curry

_IDhal Curry " Carrot & Green Pea Curry

~1Aloo Matar [ Vegetable Chopsuey
Desserts: (Choice of any Five)

“1Cream Caramel 1 Strawberry Panna Cotta

1 Fresh Fruit Cream Cake 1 Fruit Salad

_IDark Chocolate Cake 1 Rice Kheir

—10range Bavarois ] White Forest Gateau

_1Cabinet Pudding C” Hot - Chocolate Coconut

“1Vanilla Profiteroles - Banana Pudding

'« Coconut & Dates Tart

Number Of Guests
: 200 And
Menu | 50-99 | 100-149 |  150-199 bove
Kumudu 6195 5950 5200 5100

Rates are subject to 10% servicecharge and Applicable taxes.



_— BaanEt Menu - UI]] ——

Welcome Drink: Squash: Orange / Strawberry & Guava / Mixed Fruit / Blackcurrant

Salads: (Choice of any Five)

1 Egg & Potato Salad [1Green Salad

! Vietnamese Rice Noodles Salad C1Summer Vegetable Salad
[1Tuna & Pasta Salad "1Coleslaw

1 Thai Raw Papaya Salad 1 Beef & Beans Salad

[1Chilli Chicken Pineapple Salad

Rice /Noodles: (Choice of any Three)

[ Steamed Rice "1Egg Fried Noodles
[1Indonesian Minced Chicken Rice "1 Thai Vegetable Noodles
[1Egg & Corn Rice with Spring Onion

Thai Pineapple Rice
1Vegetable Biriyani

I Mixed Jambalaya Rice

Seafood (Fish/Prawn/Crab): (Choice of any Two)

15zechuan Fish "1Fish Mustard Curry

1 Fish Ambulthiyal [1Fish Tikka Masala

I Devilled Fish [ 1Sweet & Sour Fish

! Prawn Curry [1Wok Fried Fish

| Chilli Crab " !Devilled Prawns

L!Crab Curry

Chicken /Pork: (Choice of any Two)

C1Chicken Coriander Curry [1Pork Mustard Curry

1 Chicken Black Curry C1Devilled Pork

1 Devilled Chicken [1Sweet & Sour Pork

"1 Chilli Chicken "1Double Fried Pork

L1 Chicken Khorma LIPork Black Curry

\\ Rates are subject to 10% service charge and Applicable taxes//



Vegetables: (Choice of any two)
~ Carrot &Green Pea Curry

- Potato Tempered " Vegetable Chopsuey
: Dhal Curry ~ Green Bean & Potato Curry
Aloo Matar " Chana Masala

- Mixed Vegetable Curry

Desserts: (Choice of any 1 Coffee Cake
Seven) Fruit Salad
— Cream Caramel Mocha Mousse
. Strawberry Mousse Fruit Trifle

— Black Forest Cake

" Chocolate Bavarois

. Cabinet Pudding

' Rainbow Jelly with Custard

1 Raspberry Curd Cheesecake

Mango Panna Cotta
Hot Chocolate Pudding

Number of Guests
Menu 50-99 100-149 150-199 200 and above
Olu 6460 6050 5520 5360

Rates are subject to 10% service charge and Applicable taxes.



_—_—nmm———_— — ——— Banq[let Mem,l = NElum e

Welcome Drink: Squash :Orange / Strawberry & Guava / Mixed Fruit / Blackcurrant

Salads: (Choice of any Six)

"1Egg. Potato& Ham Salad "1 Green Salad
1 Vietnamese Rice Noodles Salad ' Beet Root & Apple Salad
_1Seafood & Pasta Salad "I Coleslaw
_1Thai Raw Papaya Salad | Beef & Beans Salad
"1 Chilli Chicken Pineapple Salad _IChef Salad

Rice /Noodles: (Choice of any Four)
"1 Steamed Rice | Pasta with cheese sauce
_lIndonesian Minced Chicken Rice " Egg Fried Noodles

| Egg & Corn Rice with Spring Onion ' Thai Vegetable Noodles
“1Vegetable Biriyani ' Thai Pineapple Rice

| Mixed Jambalaya Rice

Seafood (Fish/Prawn/Crab): (Choice of any Two)

“1Szechuan Fish "I Fish Mustard Curry
_1Fish Ambulthiyal _!FishTikka Masala
I Devilled Fish _1Sweet & Sour Fish
— Chilli Crab 'Wok Fried Fish
“IPrawn Curry ' Devilled Prawns
_ICrab Curry
Chicken f PDrk/BEEf (Choice of any Three)
| Chicken Coriander Curry " Pork Mustard Curry
"1 Chicken Black Curry Devilled Pork
'Devilled Chicken _1Stir Fried Pork
~1'Chilli Chicken " Beef Black Curry
2 Chicken Khorma | Beef Stew
' Beef Chopsuey

\\Rates are subject to 10% service charge and Applicable tax/



Vegetables: Choice of any Three)

. Potato Tempered ~ Channa Masala

— Dhal Curry ~ Green Bean & Potato Curry
— Aloo Matar  Brinjal Moju

— Mixed Vegetable Curry [~ Vegetable Khorma
 Carrot & Green Pea Curry — Vegetable Chopsuey

" Vegetable Jalfrazi ~ Vegetable in Light Soya

" Vegetable Green Curry

Desserts: (Choice of any Eight)
 Coffee Cake

— Cream Caramel ~ Fruit Salad

.._;Strawberry Mousse  Chocolate Charlotte

_ Black Forest Cake — Mocha Mousse Cake

" Chocolate Bavarois  Fruit Trifle

— Cabinet Pudding (Hot Dessert) — Raspberry Gateau

— Butterscotch Pudding — PassionFruit Curd Cheesecake
 Rainbow Jelly with Custard ~ Wattalappan

“'Mango Panna Cotta

— Chocolate Mousse . Hot-Ginger Pudding

Number of Guests

Menu 50-99 100-149 150-199 200 and
above
Nelum 7350 6775 6150 5730

Rates are subject to 10% service charge and Applicable taxes.




— Banq“et Memj - Manel —_—

Welcome Drink: Squash : Orange / Strawberry & Guava / Mixed Fruit / Blackcurrant

Cold Appetizers: (Choice of any Four)

I Stuffed Egg “1ChickenTerrine

I Seafood Cocktail "1 Seafood Roulade

_1Smoked Chicken & Ham Platter " Peppered Smoked Beef
_Iltalian Vegetable Anti Pasto Platter 1 Spinach & Mushroom Terrine
_ICheeseTerrine _IFishMousse

Salads: (Choice of any Six)

~1Egg. Potato & Chicken Ham Salad _1Green Salad

"1 Greek Salad " Beet Root & Apple Salad
_1Seafood & Pasta Salad "1 Chick Pea Chaat Masala Salad
_INicoise Salad " Thai Beef & Beans Salad
~1Thai Raw Papaya Salad ~1 Chef Salad

1 Chilli Chicken Pineapple Salad

Rice /Noodles/Pasta: (Choice of any Four)

| Steamed Rice 1 Egg Fried Noodles
"lIndonesian Minced Chicken Rice ! Pasta Carbonara

"1 Seafood Fried Rice 1 Chef's Salad
_1Vegetable Biriyani [~ Thai Vegetable Noodle

_IMixed Jambalaya Rice
" 1Egg & Corn _Rice with Spring Onion

I Pasta with Vegetable Cheese Sauce

Seafood (Fish/Prawn/Crab): (Choice of any Two)

"1Szechuan Fish _l Fish Mustard Curry
_1Fish Ambulthiyal _I Fish Tikka Masala
_IDevilled Fish I Sweet & Sour Fish
“IPrawn Curry "1 Wok Fried Fish
~ Chilli Crab “!Devilled Prawns

' Seafood Thermidor ~ICrab Curry

I Seafood Lasange

\\Rates are subject to 10% service charge and Applicable taxes//




Chicken / Pork / Beef/ Mutton: Choice of any

Three)
' Chicken Coriander Curry
[~ Chicken Black Curry
— Devilled Chicken
. Chilli Chicken
[~ Thai Red Curry Chicken

[ Chicken Khorma

'Pork Mustard Curry
[ Devilled Pork

Vegetables: (Choice of any Three)

PotatoTempered

Dhal Curry

Aloo Matar

Mixed Vegetable Curry
Carrot & Green Pea Curry
Vegetable Jalfrazi
Vegetable Green Curry

Desserts: (Choice of any Nine)

Cream Caramel
Strawberry Mousse
Black Forest Cake

Chocolate Bavarois

Cabinet Pudding (Hot Dessert)
Butterscotch Pudding

Ginger Pudding (Hot Dessert)
Bread &Jaggery Pudding
Banana Caremel

Rainbow Jelly with Custard
Mango Panna Cotta

Curd & Treacle

— Stir Fried Pork
— Beef Black Curry
Beef Stew

Beef ChopSuey
Mutton Curry

- Mutton Vindaloo
[ Mutton Rogan Josh

Channa Masala

— Green Bean &Potato Curry

Brinjal Moju

[~ Vegetable Khorma

[~ Vegetable Chopsuey

[~ Vegetable in Light Soya
[~ Vegetable Lasange

Coffee Cake

Fruit Salad
Chocolate Charlotte
Mocha Mousse Cake

[ Fruit Trifle

[ Chocolate Mousse

" Raspberry Gateau

[ PassionFruit Curd Cheese cake
- Wattalappam

Number of Guests

Menu 50-99

100-149

150-199

200 and above

Manel 7510

6950

6300

6070

Rates are subject to 10% service charge and Applicable taxes.



_—m—nm Banquet Mel‘lu - RE[I Rﬂse_

Welcome Drink: Squash :Orange / Strawberry & Guava / Mixed Fruit / Blackcurrant

Cold Appetizers: (Choice of any Five)
1ltalian Vegetable Anti Pasto Platter

"1 Assorted Sushi Platter _1Cheese Terrine
"I Seafood Cocktail “IChickenTerrine
'Smoked Chicken & Ham Platter "1Seafood Roulade
"1 Cold Meatloaf | Peppered Smoked Beef
. Pork Salami 1Spinach & Mushroom Terrine
_IFish Mousse

Salads: (Choice of any Seven)

1 Egg. Potato & Chicken Ham Salad "1Russian Salad
_ Greek Salad _1Seafood & Pasta Salad
 Sausage Salad “1Nicoise Salad

Hummus 1 Green Salad with Shredded Cheese
" Tabbouleh "1 Beef Salami with Pickled Vegetables
"I Fattoush "1 Beet Root & Apple Salad
| Caesar Salad _1Chick Pea Chaat Masala Salad
| Thai Raw Papaya Salad I Thai Beef & Beans Salad
_ Chilli Chicken Pineapple Salad | Chef's Salad

SGUQZ (Choice of any One)

"1 Chicken, Corn& Noodle Soup

_! Cream of Mushroom Soup "1 Seafood Minestrone Soup
"I Cream of Vegetables 1 Chef's Soup of the Day
! Curried Chicken Soup

Nare subject to 10% service charge and Applicable taxes. //



Rice /INoodles/ Pasta: Choice of any

Four) ™ Egg Fried Noodles
" Steamed Rice ~ Mixed Fried Noodles
— Arabic Minced Lamb Rice ~ Pasta with Cheese Sauce
™ Indonesian Minced Chicken Rice  Pasta with Vegetable
 Kashmir Chicken Rice — Spaghetti Cabonara
" Mixed Jambalaya Rice — Braised Seafood Rice
” Vegetable Biriyani  Egg & Corn Rice with Spring Onion

[ Thai Seafood Fried Rice

Seafood(Fish/Prawn/Crab/ Cuttlefish): (Choice of anyThree)

1 Szechuan Fish — Fish Mustard Curry

— Fish Ambulthiyal — Fish Tikka Masala

— Devilled Fish — Sweet & Sour Fish

 Prawns Curry — Wok Fried Fish

— Devilled Prawns — Prawn Masala

— Chilli Crab — Crab Curry

— Seafood Thermidor  Wok Fried Calamari

. Seafood Lasagne [ Chilli Cuttlefish

_ Hot Butter Cuttlefish T Grilled Fish with White Wine Sauce

Chicken / Pork / Beef / Mutton: (choice of anyThree)

[ Stir Fried Pork

T Chicken Coriander Curry — Beef Black Curry
— Chicken Black Curry L Beef Stroganoff
— Butter Chicken Masala - Beef Stew

— H R Chick 7 Mutton Khorma
- onfey oas't Icken " Mutton Curry

— Devilled Chicken " Mutton Makhni
 Chilli Chicken T Mutton Stew

 Chicken Khorma
I Pork Mustard Curry
. Devilled Pork

Rates are subject to 10% service charge and Applicable taxes.




Vegetables: (Choice of any Four)

— Potato Tempered — Channa Masala

— Dhal Curry — Green Beans & Potato Curry
— Aloo Matar — Brinjal Moju

~ Hot Butter Mushroom — Vegetable Khorma

— Mixed Vegetable Curry ~ Vegetable Lasagne

[ Carrot & Green Pea Curry
L Vegetable Chopsuey

Live Cooking: (choice of any One)

— Fish Fingers
— Tempura Prawns ~ Chicken Kottu
— Crumbed Fried Calamari
— Seafood Pakora
— Chicken Sate
Desserts: (Choiceof any Eleven) : I(::r(:J]ci];eSeaCI:aacjke

— Cream Caramel
L Strawberry Mousse
[ Black Forest Cake

[ Ginger Pudding (Hot Dessert)
[~ Chocolate Charlotte

_ Chocolate Bavarois 7 Mocha Mousse Cake

" Hot Chocolate Pudding (Hot Dessert) = Fruit Trifle

L Cabinet Pudding (Hot Dessert) "~ PassionFruit Curd Cheese Cake
_ Butterscotch Pudding — Wattalappam

 Bread & Jaggery Pudding
— Banana Toddy
~ Rainbow Jelly with Custard

— lce Cream
— Lemon Meringue Pie

—Mango Panna Cotta — Cut Fruits (Papaya/Banana/Pineapple/ Melon)
[~ Chocolate Mousse — Assorted French Pastries

 Raspberry Gateau I BlueBerry Based CheeseCake

— Curd & Treacle

[ Linzer Tart

—Peach Tart

—Coconut & Dates Tart

Number of Guests

Menu 50-99 | 100-149 | 150-199 200 and
above
Red rose 8270 7950 7725 7300

Rates are subject to 10% service charge and Applicable taxes.



