
 
 

 

 
 

 

 

 

 

 

 

Wedding Package 150 People 
 
 

Package Cost : Rs 64 Lakh/ $86000 

Inclusions 

Events Covered : 

DAY 1 : 
 

Mehendi 
 

Ring Ceremony / Ladies Sangeet / Cocktail 
 

DAY 2 : 
 

Haldi / Bhaat / Chooda 

Phere - Dinner 

 



 
 

ACCOMODATION 
 

75 Rooms for 2 nights ( Day 1 Check-inn & Day 3 
Check-out ) 

 
Children below 6 years in allowed for free. 

 
FOOD & BEVERAGES 

 
Day 1 

 

CHECK-IN 
 

Complimentary buffet breakfast for 150 people in the 
coffee shop or restaurant. 

 
 

 

Lunch for 150 people 
 

Soups : 2 Vegetarian soups 

Served with bread basket on buffet 

Salad : 3 Vegetarian salads 3 Simple salads Curd 
preparation 3 Types of pickle & chutneys 

Array of poppadums (2 Varieties) 

 

 

 



 
 

Main Course: 1 Paneer Dish 3 Vegetarian Dishes 1 
Potato Dish 1 Dal 1 Steamed Rice 

Assorted Indian Breads 

Desserts: Western Dessert Indian Dessert Ice Cream 

 

 

High Tea for 150 people 

 

2 HOT SNACKS  

1 HOT SNACK LIVE  

1 COLD SNACK  

1 MILK SHAKE  

TEA / COFFEE / COOKIES 



 
 

      Dinner for 150 people - SANGEET / COCKTAIL 

 

Soups : 2 Vegetarian soups 

Served with bread basket on buffet 

Salad : 3 Vegetarian salads 3 Simple salads Curd preparation 3 Types of pickle & 
chutneys 

Array of poppadums (2 Varieties) 

Main Course: 1 Paneer Dish 3 Vegetarian Dishes 1 Potato Dish 1 Dal 1 Steamed 
Rice 

Assorted Indian Breads 

Desserts: Western Dessert Indian Dessert Ice Cream 

 

 
 
 

 
 

 

 

Day 2 
 

Complimentary buffet breakfast for 150 people in the 
coffee shop or restaurant. 

 

Lunch for 150 people 
 

Soups : 2 Vegetarian soups 

Served with bread basket on buffet 

Salad : 3 Vegetarian salads 3 Simple salads Curd preparation 3 Types of pickle & 
chutneys 



 
 

Array of poppadums (2 Varieties) 

Main Course 1 Paneer Dish 3 Vegetarian Dishes 1 Potato Dish 1 Dal 1 Steamed 
Rice 

Assorted Indian Breads 

Desserts Western Dessert Indian Dessert Ice Cream 
 
 
 
 

                High Tea for 150 People 

 
 
 

2 HOT SNACKS  

1 HOT SNACK LIVE  

1 COLD SNACK  

1 MILK SHAKE  

TEA / COFFEE / COOKIES 



 
 

  

    Dinner for 150 people 

 
 

Soups : 2 Vegetarian soups 

Served with bread basket on buffet 

Salad : 3 Vegetarian salads 3 Simple salads Curd preparation 3 Types of pickle & 
chutneys 

Array of poppadums (2 Varieties) 

Main Course 1 Paneer Dish 3 Vegetarian Dishes 1 Potato Dish 1 Dal 1 Steamed 
Rice 

Assorted Indian Breads 

Desserts Western Dessert Indian Dessert Ice Cream 

 
 
 
 
 
 



 
 

ENTERTAINMENT 
 

Day 1 : 
Welcome - 4 x Dhol Wala 

Lunch & High Tea : Small DJ System with Male & 
Female singer as a welcome ceremony 

 
Dinner : Big Sound System with Male & Female 

Anchor . 
DJ & 2 dholis for late night party 

LED Wall on Main Stage Backdrop 

 
 

 
Day 2 : 

 
Lunch : Small Sound System for Musical Antakshari. 
Male & Female anchor. 

 
Dinner : Big Sound Setup + live band 

 
 
 
 
 

 



 
 

Other Inclusions : 
 

 Airport / Margao railway station pick up/drop in air conditioned 
sharing coaches. 

 Traditional Welcome drink with shell garlanding on arrival. 
 Four bottles of package drinking Water replenished daily in all 

suites. 
 In suite tea/coffee maker. 
 One suitable banquet hall would be part of package. 
 Free use of Badminton, Table Tennis Court & Squash. 

 

 
Additional Items : 

 
1. Pre-Wedding Photoshoot - 25,000 /- 
2. Pre-wedding VideoShoot - 50,000 /- 
3. Safa - 350/- Safa 
4. Bridal Makeup for 3 Events - 45,000 /- 
5. Group Makeups - Not Allowed from Outside 

( Billed on Actuals ) 



 
 

Important Terms & Conditions : 
 

* All the payments will have to be made in advance, at least 30 days before the 
event. 

* The do not pay any advance or token amount without confirming the decoration 
with reference pictures. 

* Please do not pay without talking to a representative from the company. Feel free 
to ask for the Hotel Contract after paying the advance amount. Also confirm the 

contract credentials before making further payments. 
* If your event itinerary differ from the itinerary mentioned on the front page, the 

please contact us for a modified package. Usually the prices remain the same 
unless you have some unusual request. 

 
 
 

 
 
 
 
 

MENU 
 
 

VEGETARIAN 
Drinks 

1 Fresh juice 
1 Canned juice 

Tea / coffee 
Cold Buffet Vegetarian 

3 Fresh cut fruits 
Plain curd 
3 Cereals 

Morning Bakery 
 

Bakery items: muf ns / doughnut / teacake / bread / toast / crossiant 
 

Jams & preserves 
Live Stations 

 
South Indian station with sambhar & chutney - idly, dosa, uttapam 

 
Parantha with pickles 

Hot Vegetarian Buffet (5 Dishes) 
BREAKFAST 
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NON - VEGETARIAN 

Drinks 
1 Fresh juice 

1 Canned juice 
Tea / coffee 

Cold Buffet Vegetarian 
3 Fresh cut fruits 

Plain curd 
3 Cereals 

Morning Bakery 
 

Bakery items: muf ns / doughnut / teacake / bread / toast 
 

Jams & preserves 
Live Stations 

 
South Indian station with sambhar & chutney - idly, dosa, uttapam 

 
Parantha with pickles 

Egg Station 
Hot Vegetarian Buffet (4 Dishes) 

BREAKFAST 
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VEGETARIAN 
Soups 

2 Vegetarian soups 
Served with bread basket on buffet 

 
Salads 

3 Vegetarian salads 
3 Simple salads 

Curd preparation 
3 Types of pickle & chutneys 

Array of poppadums (2 Varieties) 
Main Course 
1 Paneer Dish 

3 Vegetarian Dishes 
1 Potato Dish 

1 Dal 
1 Steamed Rice 

Assorted Indian Breads 
Desserts 

Western Dessert 
Indian Dessert 

Ice Cream 
 
 
 



 
 

LUNCH / DINNER 
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NON - VEGETARIAN 
Soups 

1 Vegetarian Soup 
1 Non - Vegetarian Soup 

Served With Bread Basket On Buffet 
 

Salads 
2 Vegetarian Salads 

1 Non - Vegetarian Salad 
3 Simple Salads 

1 Curd Preparation 
3 Types Of Pickle And Chutneys 

Array Of Poppadums (02 Varieties) 
 

Main Course 
1 Chicken With Bone 

1 Basa Fish 
2 Vegetarian Dishes 

1 Potato Dish 
1 Dal 

1 Steamed Rice 
Assorted Indian Breads 

Desserts 
1 Western Dessert 
1 Indian Dessert 

Ice Cream 
LUNCH / DINNER 
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SOUP 
Vegetarian 75 

Non - Vegetarian 75 
 

CURD ITEM 75 
 

MAIN COURSE 
Prawns 250 

Mussels / squids / oysters 150 
Chicken with bone 150 
Chicken boneless 200 

Lamb boneless / keema 250 
Lamb with bone 200 

Paneer 150 
Vegetables 100 
Potatoes 100 
Lentils 100 



 
 

Rice / noodles / farinaceous 100 
 

DESSERTS 
Western desserts 150 
Indian desserts 150 

Ice creams 100 
Local cut fruits (4 varieties) 250 
Imported fruits (4 varieties ) 500 

 
These rates are subject to change by Govt. noti cation without prior notice; Charges 

applicable on date of the event would apply. Bar License is 
required for any outdoor event which has liquor. All rates are exclusive of present 

taxes. The above mentioned brands are subject to availability at 
the time of the function. Guests below the age of 25 years shall not be served alcoholic 

beverages. Bar closes at 11:45 pm 
 

ADDITIONAL FOOD ITEMS 
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DELUXE LIVE COUNTER SELECTIONS 
`300* Per Person / Extra `100* for Non - Vegetarian 

 
(The rates are per live counter) 

 
Chicken shawarma station / veg shawarma station 

 
Roesti station vegetarian 
Taco station vegetarian 

 
Flambe' station (Indian desserts or Western desserts) 

 
Tawa station (veg) 

2 Types of Dal Station 
3 Types of Pasta Counter 

Crepe Suzette 
Caesar Salad 

Mexican Cuisine Station 
Indian Chat Counter 

 
SPECIALITY CUISINE COUNTER 

`600* Per Person 
 

(Inclusions: 1 non - vegetarian, 1 live vegetarian, 1 gravy, 1 speciality vegetarian dish, 1 
staple) 

 
Regional Indian Cuisine Station 

Gujarati And Marwadi 
Maharashtrian 

Goan 
South Indian 



 
 

Punjabi 
Hyderabadi 

Lebanese Station 
Mongolian Barbecue 
Thai Curry Station 

Japanese Ramen Station 
Burmese Station 

Singaporean Station 
Italian Counter 

 
LIVE COUNTER SELECTIONS 
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SEAFOOD BARBEQUE 
`1,200* Per Person 
Choose any 3 types 

king sh 
modso sh 

calamari 
small prawns 

 
with accompaniments, marinades & sauces 

 
OR 

 
SEAFOOD BARBEQUE 

`2,000* Per Person 
Choose any 4 types 

king sh 
modso sh 

calamari 
small prawns 
baby lobster 

 
with accompaniments, marinades & sauces 

SEAFOOD COUNTER 
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1 VEGETARIAN & 1 NON - VEGETARIAN (chicken / lamb / sh) 
 

`500* for 2 hours 
`350* for 1 hour 

OR 
 

2 VEGETARIAN & 2 NON - VEGETARIAN (chicken / lamb / sh) 
 

`800* for 2 hours 
`600* for 1 hour 

OR 



 
 

 
3 VEGETARIAN / 3 NON - VEGETARIAN (chicken / lamb / sh) 

 
`1,200* for 2 hours 

`750* for 1 hour 
Additional prawn Starter 

 
`250* 

 
Additional chicken / lamb starter 

 
`225* 

 
Additional vegetarian starter 

 
`200* 

 
COCKTAIL SNACKS 
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HI TEA 
 

HI TEA SELECTIONS 
(Rates are per person for 2 hours) 

TEA / COFFEE / COOKIES 
 

`200* 
OR 

1 HOT SNACK 
TEA / COFFEE / COOKIES 

 
`300* 

OR 
1 HOT SNACK LIVE 

1 DESSERT 
TEA / COFFEE / COOKIES 

 
`400* 

OR 
1 HOT SNACK 

1 HOT SNACK LIVE 
1 DESSERT 

TEA / COFFEE / COOKIES 
 

`500* 
OR 

2 HOT SNACKS 
1 HOT SNACK LIVE 

1 COLD SNACK 
1 MILK SHAKE 



 
 

TEA / COFFEE / COOKIES 
 

`600* 10 
 

THEME HI TEA SELECTION 
 

(All rates are per person for 02 hours veg preparation) 
 

3 Hot Snacks 
1 Chat Live 

1 Cold Snacks 
2 Desserts 

1 Milk Shake 
Tea / Coffee / Cookies 

`850* 
OR 

3 Hot Snacks 
2 Chat Live 

1 Cold Snacks 
2 Desserts 

1 Milk Shake 
Tea / Coffee / Cookies 

`950* 
 

HI TEA IN LIEU OF AMERICAN PLAN LUNCH 
(All rates are per person for 02 hours) 

 
3 Hot Snacks 
2 Cold Snacks 

1 Rice Preparation 
1 Lentil 

1 Dessert 
1 Milk Shake 

Tea / Coffee / Cookies 
 

SUPER MENU GRID 
 

(All rates are per person for 2 hours veg preparation) 
 

1 Hot snack 
1 Dessert 

Tea / Coffee / Cookies 
`400* 

OR 
2 Hot snacks 

1 Dessert 
Tea / Coffee / Cookies 

`500* 
OR 

3 Hot snacks 
1 Dessert 



 
 

Tea / Coffee / Cookies 
`600* 

OR 
2 Hot snacks 
1 Live counter 

1 Dessert 
Tea / Coffee / Cookies 

`800* 
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