
Laya Beach Hotel
286/3, Galle Road, Thalpitiya North,Wadduwa

Fax: 038 2284831Web: www.layahotels.lk
e-mail : layabeachhotel@gmail.com

We are honored to be a part of your special day and would be delighted to offer our services to
make your event a pleasant and memorable experience.

Our menus are customizable to suit your personal tastes, ensuring a perfect culinary experience.

In addition
We are pleased to offer the following with complements of LAYA BEACH.

Complementary for Wedding Reception…

 Skirted Table for Wedding Cake or Milk Rice.

 Head Table, Gift Table

 Registration Table.

 Cap Table

 Beautiful Location for Photographs.

 Complimentary A/C Honeymoon Room on B/B

 Non-AC Changing Room on Function time

 Special Rates for liquor and bites

 Separate Area for the DJ / Band Inside the Hall

 Table & Chair Covers

http://www.layahotels.lk
mailto:layabeachhotel@gmail.com


Menu
Selection

BRONZE SILVER

Welcome Drinks Complimentary Complimentary

Salad Three Three

Rice & Noodles Two Two

Steam Rice Complimentary Complimentary

Chicken One One

Fish/Pork One One

Cuttlefish One

Vegetables Four Three

Green P & Cashew One

Condiments Three Three

Fish / Veg Cutlet One

Dessert Three Three

Jelly Custard Complimentary Complimentary

Rs 4950 Rs 5450

WELCOME DRINK
Black Current / Mixed Fruit / Orange / Strawberry & Guava

SALADS
Egg with Mayonnaise Displayed in Mirror / Beetroot with Egg

Marinated Potato with Spring Onions / Spicy Cole slow
Mixed Veg with Mustard Creamy Sauce / Seasonal Greens

RICE - Keeri Samba
Onion Ghee Rice with Green Peas & Sultana /

Yellow rice with Fried Onion
Veg or Chicken Biriani / Veg or Chicken Fried rice

Steam Rice – Complimentary

NOODLES
Chinese Noodles with Veg in Sesame Oil /

Stir-fried Noodles with Chicken / Singapore Noodles with Mushroom

CHICKEN
Thai-style Green Chicken Curry / Chicken Khorma/Masala / Singapore

Chilli Chicken / Hot Garlic

FISH or PORK
Sweet & Sour Pineapple Fish / Devilled/ Stew/ Ambulthiyal

Pepper Pork Stew/ Black Curry / Pork Mustard Curry / Szechuan-
style Pork with Chili sauce

CUTTLEFISH
Hot butter/Devilled

VEGETABLE DISHES
Green Beans Tempered in Coconut milk / Devilled Potato Vegetable

Chop sue / Navaratne Khorma / Aloo Gobi
Brinjal Moju or Pahie / Wok fried Kankun with Garlic
Mushroom Tempered/ Hot Butter/ Dhal Tempered

Cashew & Green Peas Curry ( only Silver)

ASSORTED CONDIMENTS
Mango chutney / Chilli Paste / Papadam

Fish Cutlet ( only Silver)

DESSERTS – Select one
Bread and Butter Pudding / Ginger Pudding
Strawberry Mousse Cake/ Vanilla Pannacotta

Coffee Caramel / Watalappan

SELECTION OF ICE CREAM – Select one
Vanilla/ Chocolate/ Strawberry

FRESH FRUITS – Select one
Fresh Cut Fruits / Fresh Fruit Salad

Jelly Custerd Complimentry



Menu Selection
GOLD PLATINUM DIAMOND

Welcome Drink Complimentary

Appetizer One One Two

Salad Three Four Five
Soup & Bread
Rolls One One One

Rice & Noodles Two Three Three
Steam Rice Complimentary

Pasta One

Chicken One One One

Fish/Pork One One One

Cuttlefish One
Prawns One One
Mutton One
Vegetables Three Four Four
Green Pea &
Cashew One One One

Condiments Four Four Five
Fish / Veg
Cutlet One One One

Dessert Four Six Seven
Jelly Custard Complimentary

Rs 5950 Rs 6950 Rs 7950

RICE - Basmati– Select Two

Yellow rice with Fried Onion / Veg or Chicken Biriani /
Onion Ghee Rice with Green Pea & Sultana /

Vegetable or Chicken Fried rice/ Nasigoreng- Chicken

PASTA & NOODLES – Select One
Chinese Noodles with Vegetables in Sesame oil / Singapore
Noodles with Mushroom / Stir-fried Noodles with Chicken /
Macaroni in Cheese sauce / Mee Goreng with Seafood /

Spaghetti Neapolitan with Parmesan /
Thai-style Spaghetti with Vegetables

CHICKEN – Select one
Thai-style Green Chicken Curry/ Hot Garlic Chicken / Chicken
Khorma / Chicken Masala / Singapore Chilli Chicken / Roast

Chicken with Creamy pepper Sc / Chicken Spicy Curry /
Chicken Ambultiyal / Ginger flavored Chicken with Spring Onion

FISH or PORK – Select one
Sweet & Sour Pineapple Fish / Devilled / Stew / Ambulthiyal /
Szechuan-style Pork with Chili sauce / Pork Mustard Curry /

Pepper Pork Stew/ Black Curry

PRAWNS – Select one
Country style Prawn curry with Murunga leaves / Prawns in hot
Garlic Sauce / Prawns Sweet & Sour / Batterd / Masala / Devilled

MUTTON – Select one
Mutton Khoruma Red Curry / Beduma/ Pepper Stew

VEGETABLE DISHES – Select Four
Green Beans Tempered in Coconut milk / Vegetable Chop sue /

Navaratne Khorma / Potato & Capsicum white Curry/
Aloo Gobi / Devilled Potato/ Mushroom Tempered / Hot Butter
Mushroom/ Dhal Tempered / Steamed Assorted Vegetables /

Wok fried Kankun with Garlic / Brinjal Moju or Pahie/
Green Peas & Cashew Curry

ASSORTED CONDIMENTS – Select Four
Mango chutney / Papadam / Malay pickle /

Prawn Crackers / Chilli Paste / Fish or Veg Cutlet

DESSERTS – Select Three
Bread and Butter Pudding with Honey Glace /

Assorted fruit crumble / Strawberry Mousse Cake /
Vanilla Panacota / Ginger Pudding / Coffee Caramel /
Watalappan / Sweet Tart / Marsh mellow Pudding

SELECTION OF ICE CREAM – Select one
Vanilla/ Chocolate / Strawberry

FRESH FRUITS – Select one
Fresh Cut Fruits / Fresh Fruit Salad

WELCOME DRINK
Black Current / Mixed Fruit / Orange /

Strawberry & Guava/Mango

APPETIZERS – Select one
Hawaiian Chicken Salad / Tandoori Chicken Roulade /

Teriyaki Glazed Chicken Wings /
Assorted cold cuts with Herb marinated Veg

SALADS
Egg with Mayonnaise Displayed in Mirror/ Marinated

Potato with Spring Onions / Spiced Cole slow /
Fresh Tuna salad with Beans / Chicken & pasta salad /
Seasonal Greens / Raw with Papaya Fresh Coriander /

Upcountry Assorted greens with Nuts /
Mixed Vegetables with Mustard Creamy Sauce /

Cajun Chicken & Caesar salad /
Bitter Gourd, Tomato and Onion salad

SOUP– Select one
Cream of tomato with balsamic roasted pumpkin /
Puree of vegetable / Cream of Mushroom / Country-
style vegetable / Hot and Sour soup with chicken /
Cream of chicken/ Cream of Sweetcorn & Egg Drop



Wedding Menu 100 150 200
Bronze 650,000.00 867,500.00 1,115,000.00

Silver 700,000.00 942,500.00 1,215,000.00

Gold 750,000.00 1,017,500.00 1,315,000.00

Platinum 850,000.00 1,157,500.00 1,515,000.00

Diamond 950,000.00 1,317,500.00 1,715,000.00

ADDITIONAL SERVICE
Fish Cutlet/ Mushroom - Rs. 200.00pp
Prawns/Cuttlefish - Rs. 450.00pp
Ice Coffee - Rs. 300.00pp

Bites

Chicken 1kg Rs. 4,500/=
Fish 1Kg Rs. 6,600/=
Pork 1Kg Rs. 5,500/=
Cuttlefish 1kg Rs. 6,700/=
Beef 1Kg Rs. 7,200/=
Mutton 1Kg Rs. 9,000/=
Prawns 1kg Rs. 7,500/=
Cashew Nuts 1Kg Rs. 9,000/=
Potato Chips 1kg Rs. 4,300/=
Chicken Sausages 1Kg Rs. 4,000/=
Tempered Chickpeas1kg Rs. 2,750/=
Boiled Vegetables 1Kg Rs. 2,300/=

Soda 300ml Rs. 220/=
Sprite/Coke 300ml Rs. 280/=
Sprite/Coke Mega Rs. 825/=
Soda Mega Rs. 520/=

[All additional service prices are subject to a 10%
Service Charge + 1% TDL]

Hall Charges

Above 150 Pax - Free
100 to 149 Pax - Rs 30,000.00
50 to 99 Pax - Rs 50,000.00
Extra Day Hour - Rs 15,000.00
Extra Night Hour - Rs 20,000.00

Outdoor Venue Arrangement

For Poruwa Ceremony - Free

Outdoor Venue Arrangement

Banquet Table & Chairs
Menu + Rs 400pp + Garden Lights/ Marquees/Tent

Special Deco Package – Rs. 60,000/=
 Poruwa
 Head Table & Table Deco
 Oil Lamps with Flower Deco

Extra Facilities on Rate
Jayamangala Gatha / Astaka / Dances
Multimedia Projector & Screen - Rs. 4500/=
Campaign fountain service - Rs. 12000/=
DJ Band with Lights - Rs. 18000/=
3 Piece Band - Rs. 40000/=

Additional Information
 Advance Payment - Rs.50,000/=

( Non-Refundable - Non-Transferable )
 Full Payment100% - 07 Days Before Function
 Hall Charges - 05 Hours Free of Charge
 Guaranteed No. Pax- 07 Days Before Function

No Liquor on Poya Days and Excise Holidays.
No Cooked food from Outside. Only Dry Bites Allowed.
For Hard Liquor- Corkage Charges will be applied
No fireworks are allowed inside the hotel premises.
Tentative Booking will be Valid only for 7 days
All prices could change without prior notice.

 Bridal Settee Back
 Entrance Deco

Electricity Charges for Outside DJ & Band
Fish DJ Band - Rs 3000/=
3 Piece Band - Rs 5000/=
Full Band - Rs 7500/=

 Complimentary – Event Coordinator, Chair Covers, AC Banquet Hall, Honey Moon Room on BB,
01 Changing Room Non-AC on Function Time

 150 pax or Above Bites – 05kg Devilled Chicken
 200 pax or Above Bites – 10kg Devilled Chicken + 2Kg Temperd Kadala

Total Packages

4. Decoration
Poruwa, Settee & Settee
back, Table Deco, Entrance
Deco, Oil Lamp, Car Deco &
Head Table

5.

6. Services
Astaka, Jaya Mangala Gatha
Dancing Group, DJ & Lights


