Glen Reception Hall
Food & Out Door Catering

Menu 01

Plain Rice

Pumpkin Curry

Katta Karawala Curry

Dried Bean Curry

Jack Mallung or Polos Curry
Cucumber & Tomato Salad

Menu 02

Vegetable Fried Rice

Plain Rice

Fish Ambulthiyal or Chicken Curry
Dhal Curry

Tempered Potato

Malay Pickel

Fish Cutlet

Fruit Salad

Menu 03

e Yellow rice

e Fish Ambulthiyal

e Chicken Curry

e Dhal Curry

e Brinjal Pahi

e Cucumber & Tomato Salad
e Papadam

e Carmel Pudding

Menu 04

e Plain Rice

e Dhal Curry

e Soya Devilled Curry

e Mango Curry or Ambaralla Curry
e Beetroot Salad

e Vegetable Cutlets

e Gotu Kola Peanut Baduma or Papadam

e Tempered Potato
e Fruit Salad

Menu 05

e Vegetable Fried Rice

e Fish curry or Chicken curry

e Potato Curry

e Vegetable Salad

o Stuffed Capsicum or Brinjal Pahi
e Vegetable Cutlets

e Papadam

e Fruit Salad
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Glen Reception Hall
Food & Out Door Catering

Menu 06

Mixed Fruit Punch

Vegetable Fried Rice

Vegetable Chopsuey

Battered Mushrooms

Fish Devilled or Chicken Devilled
Chilli Paste

Fish Cutlets

Watalappam

Menu 07

e Mixed Fruit Punch

e Vegetable Fried Rice

e Vegetable Noodles

e Chicken Curry or Chicken Devilled
e Fish Mustard Curry or Fish Ambulthiyal
e Cashew Green Peas Carrot Curry
e Tempered Potato

e Battered Mushroom

e Malay Pickle

e Fish Cutlets

e Vegetable Salad

e Watalappam or Caramel Pudding
e Fruit Salad

Menu 08

e Mixed Fruit Punch

e Assorted Sandwiches

e Mini Kebab

e Fish Cutlets

e Egg Rolls

e Vegetable Mini Pizza

e Chocolate Cake

e Cup of Tea (Plain / Milk)
or Coffee (Plain / Milk)

e Mixed Fruit Punch
e Assorted Sandwiches
e Fish Cutlets
e Vegetable Spring Rolls
o Butter Cake
e Cup of Tea (Plain / Milk)
or Coffee (Plain / Milk) or Ice Coffee

Menu 10

Mixed Fruit Punch

String Hoppers Biriyani

Fried Boiled Egg

Karapincha Sambol

Masala Chicken Curry or Rost Chicken
Cashew Green Peas Carrot Curry
Maldive Fish Sambol

Pineapple Pieces

Wattalappam or Coffee Caramel Pudding
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Glen Reception Hall
Food & Out Door Catering

Menu 11

Mixed Fruit Punch

Biriyani Rice

Raita Salad or Curd Sambol

Masala Chicken Curry or Roast Chicken

Cashew Green Peas Carrot Curry
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Maldive Fish Sambol
Pineapple Pieces

Menu 12

Milk Rice

Seeni Sambol
Fish Ambulthiyal
Butter Cake
Plain Tea
Banana

Menu 13

String Hoppers (Red / White)
Potato Curry

Seeni Sambol

Coconut Sambol

Fish Curry

Fruit salad

Special

% Cream of Vegetable Soup
% Chicken Soup

% Ice Coffee

% Plain Tea

¥ Milk Tea

¥ Mixed Fruit Punch

¥ lce Cream

Y Watalappam

% Caramel Pudding

% Devilled Chicken

% Devilled Fish

% Pork Stew

% Devilled Sausages
Y French Dries

¥ Tempered Chickpeas
% Boiled Vegetable

Wattalappam or Caramel Pudding
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Glen Reception Hall
Food & Out Door Catering

Additional Facilities / @56 sungm®

Y We are providing Services Including plate ware, Glassware, cutlery, trays, serviettes,
Buffet tables serving by experienced staff under personal supervision.
8w}, Bgbe, w8, @ededy, med, s5HBET, Red 6Bs o® FEOpH FADBHG G065
sgg06cg B OFDEE D8 6B5Ds HBO Fined) SNID S55ESEHY.

Service Charges : 50to 100
6Sd) sy

100 to 250
250 to 500

500 to 1000

Conditions / eznsieds

Y 50 and above orders only.
50 80 9®»ED 509 FrtH® N6 By ELEd.

s Full payment has to be made 03 days prior to the sevvice.
68D &rsBdD T 03w 6506 B8O e@d 6®Is GHEG.

¥ You can coustomize these menus but you have to pay additional amount.
6O8 48 g6 QIBSRD ARV wdH SBZ cdNS WO®D WeH gwo J sew) OO YD 6®Is Gy 6.

Al prices given will be valid only untill end of ...........ccoeoiiiiiiiiiinn .
608 45 Bre® 8@ ®» dEow D363’ 2o gdsIne D) SO,

3 The clients can make all payments by cash, credit card, debit card (visa / Master)

or bonk account transfer.
6086 B8:d® emd® G, MmBss BB (Bes),B0B) 613 Drop HEOD Aed 5B BB BgwE WiD.

% Service will not be provided after 10pm.
68 103} 55 6SND 5563 6MNEIED.

Y We provide free service up to a distance of 10km from the establishment and after that the transport
charges are charged according to the distance.
g3 e 80 H6@ISO6 10 g6 ) 63NB6@ 68D 556HM FNO RSE &6 SNHMEG F1D FDHO®
NS g6 DoY) @IED.

Notes / 0%}




