
SILVER

Luxury
is not just a word



Let Us 
Create Some

Magic
at your

Wedding

We pride ourselves on creation mouth watering

food for beautiful occasions. We know

how importannt it is to ensure everything

is just perfect for your wedding day.



Mocktails

Virgin Mojito 

Water Melon Mojito

Kiwi Delight

Mineral Water Bo�les

Aerated Drinks

So� Beverages

Garden Frost

Ice Tea

Jaljeera

Fresh Lime Soda

Fresh Lime Water



Hara Bhara K babe

Tandoori Pineapple

Honey Chilly Potatoes

Tempura Veg Salt N Pepper

Espresso Coffee

Tandoori Starters 

 Sofiyani Paneer Tikka 

Dahi Kasundi Soya Chaap

Dahi Ke Sholey

Chinese Snacks

Schezwan Crispy Paneer With Bell Pepper

Indonesian Fried Spring Rolls

Asian Style Manchurian 



Western Snacks

Stuffed Spanish Tomato

Soup Sta�on  

Cream Of Tomato / Tomato Dhaniya Ka Shorba

( Hot Soup With Rich Taste Of Fresh Plum Tomato & A Dash Of 

Cream Added As Topping Served With Soup S�cks ) 

Sweet Corn Soup 

( Indo Chinese Soup Prepared With Cream Style Corn And Finely

Chopped Mixed Vegetables )  

Flaky Vegetables Cutlet



Garden Green Salad

Channa Chaat

Assorted Papad & Chutneys

Russian Salad

Lemon Wedges & Green Chilies

Achar Chutneys

Salad Counter

Aloo Pudina Chaat

Laccha Onion Salad

Vinegar Onion

Pasta Salad 

Pineapple Hawain Salad



Punjab Se

Mix Veg Raita

Dal Tadka

 Makhmali Paneer Bu�er Masala

Amritsari Choley

Raita Sta�on

Main Course North Indian 

Dal Makhani

Boondi Raita

Govind Ga�a Curry 

Veg Jalfrezi

Dum Aloo

Punjabi Kadhi / Ghar Ke Raseele Rajma

Pa�yala Soya Chaap

Sarson Ka Saag ( Seasonal )

Desi Rasoi



Verity Forma Di Pasta Co�a Con Salsa Di Pomodoro

Broccoli ,red And Yellow Capsicum, Baby Corn, Green Onion,  Green Zucchini 
, Mushroom

Live Pasta Counter 

From The Far-East (Any-2) 

Veg Hakka Noodles 

Verity Forma Di Pasta Co�a Con Salsa Do Formaggio

Veg Fried Rice

Veg Manchurian Gravy  

Two Types Of Sauces

Red Or White

English Vegetables



Hydrabadi Subz Biryani

Mirchi Parantha

Laccha Parantha

Vegetable Pulao 

Amritsari Kulcha ( Served With Pyaz & Mooli Ki Chutney)

Makki Ki Ro� ( easonal )s

Rice & Biryani (Any 2)

Chacha Style Biryani

Missi Ro� 

Or 

From The Clay Oven

 Plain Ro� 

Bu�er Naan 



Moong Dal Halwa / Gajar Ka Halwa

@Vedi Time

Coffee, Cookies, Two Variety Of Dry Sweet

Kesari Rasmalai  

Pista Stuffed Gulab Jamun

Mineral Water Bo�le, Aerated Drinks

Desserts

Rose Kheer / Kesar Kheer



Our food is sourced from quality

suppliers throughout the India.

We allow high quality seasonal

produce to take centre stage,

complementing fantastic

ingredients with unique flavour

combinations and

picture perfect 

prevention



8. The buffet will be open at 9.00p.m. sharp on matter what.

4. GST Applicable as per Govt. Guideline.

11. Any damage of the property (Furmiture, Fixture, Flasses, Artifacts etc.) by and of the hosts guests or

vendors shall be borne by the host.

7. Car valet service is an outsourced service and the management shall not be liable for any loss or theft whatsoever, 

it is the sole responsibility of the host.

13. Carrying of arms and ammunitions are nor permissible in the banquets premises.

5. We serve food in our premises only.

10. Guests are responsible for their valuables and belongings. Management will not be help responsible for

any loss whatsoever .

6. D.J. will not be played after 10.00pm as instructed by the DELHI POLICE & N.G.T.

1.  Minimum number of pax to be guaranted by the host at the time of booking and the host shall pay

accordingly once committed the minimum numbers of person cannot be reduced

12. Any mishap of any kind during the function with anyone is the sole responsibilities of the host and the 

management shall not be held liable.

3. 25% non-refundable advance to be deposited at the time of the booking confirmation in order to block

the date. This advance is non- refundable in case of the cancellation for whatsoever reasons.

2. The final bill shall be settled on actual number of plates consumed or the minimum guarantee, whichever is higher

14. Incase of lunch function timings would be 12.00pm to 4.00pm and hall preparation for dinner function

would start at sharp 5.00pm.

9. Incase liquor has be served in the premises, the host must acquire the p-10 licence that is the liquor

licence from the excise department, and must purchase liquor from an approved Delhi State Liquor

vendor only, and keep the original bill issued by the vendor with themselves at the time of the function,

any laps or discrepancy in any form will be the entire responsibility of the host. Liquor shall be served 

untill the timing mentioned in the licence.

TERMS & CONDITIONS

PAYMENT MODE

Another 50% payment 60 days before of the function.

Balance payment 7 Days before of the function.

D-13, Udyog Nagar Industrial Area, Rohtak Road
Opp. Metro Pillar No. 314, New Delhi-110041

Ph.: 011 49054363, 9250400604, 9250400608, 9250400615, 9250400619
www.lavanyadreams.com
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