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	            Our Services for Tamil Brahmin Wedding at the Mandapam : 
			    in General from Welcoming to Kattusadham

  WEDDING  PACKAGE: ( CATERING )

Mangala Vadhyam (Nadhaswaram) Garlands, Udhiri Pushpam as desired Kolam at Mandapam
Coffee Stall, Beeda Aarathi
Pachaaipudi arrangements during oonjal 
Beetle leaves, Beetle nuts, Chunambu, Paruppu Thengai items
Kashi Yatra items Pattu Paai
Oupasana Paanai ;    Paaligai cups Viratha Appam,
Marappachi Bommai Vaidheega items
Angumani items include Vegetables
Thamboolam Bags
		Day 1— Viratham, Nichayathartham, Reception
Garlands

               Welcome:
Swamy maalai
Groom’s maalai @ the time of welcoming
Small garlands for the members of the groom’s side

Viratham:          Viratha maalai 
Engagement:    Engagement maalai

  Thodutha Poochram for both sides, Udhiri Pushpam

Welcome trays — items — Chandanam; kumkumam; Roses; Karkandu
 (
2
)


Viratha Bakshanam – Both sides (to be displayed)


	Items
	Quantity

	Seer plates – Steel
	7 /9/11

	Laddu
	51

	Athirasam
	51

	Mysorpaagu
	51

	Mullu Murukku
	51

	Kai Murukku ( 7 / 5 suthu)
	51




Ravaalaadu Guests Bakshanam – Both sides – Separate Cost   (distribution after or during Muhurtham)

	Items
	Quantity

	Kai Murukku (5 suthu)
	

	Athirasam
	

	Laddu
	



Paruppu Thengai Koodugal

	Items
	Description
	Quantity

	Coconut Burfi
	Viratham
	2

	Laddu
	Engagement
	2

	Manogaram
	Muhurtham
	2

	Chutney Kadali
	Aseervatham
	2

	Mysorpaagu
	Santhi Muhurtham
	2





	ADDS  ONS @ SEPERATE  COST:
· MEHANDHI  STALL
· BANGLES  STALL
· ARTIFICIAL  JEWELLARY  STALL
· BALOON,  POPCORN,  CORN STALLS
· COTTON  CANDY




Day 1- Menu :
Viratham – Breakfast
Pineappale pudding Idli Vadai  Ponal
Chutney, Sambar, Gothsu,
Coffee, Tea

   Viratham, Engagement – Lunch	Evening Tiffen
Sakkarai Pongal,	Kasi halwa, Bonda,
Mini Jaangiri,	Chutney, Sambar
Cucumber curd pachadi 
Vaazhakkai Curry &  Another Curry,
 Pumpkin Sambar,
Thayir vadai,
 Rice,
Tomato Rasam, Paruppu, Ghee, Vathakulambu,
 Chow chow kootu, 
 Chips,
 Curd,
 Pickle, 
 Beeda
Night Dinner ( RECEPTION )

1. Boli
2. Bala AdaiPirathaman
3. Gobi 65
4. Nethi Poori
5. Chenna Masala
6. Kanchipuram Idly
7. Chilly Podi
8. Inji Podi
9. Idiyappam / Veg Roll
10. Kashmiri Pulav
11. Raitha
12. Rasam Sadam
13. Sambar Sadam
14. Curd Rice
15. Beeda
16. Fruit Salad, Sweet
17. Chips / Pappad

DAY 2 - ( MUHURTHAM ITEMS )

	 Garlands
	 Muhurtham
Muhurtha maalaigal
Maatru maalaigal , uthiri pushpam, atchadhai Thodutha Poochram for both sides

	Seer items or Angumani Items: Boxes – steel vessels
Turmericpowder Thuvaram Paruppu Kadalai Paruppu Paasi Paruppu Ulutham Paruppu Rice Jaggery
Coffee Powder Cashewnuts Sugar
Kismis Appalam Asafoetia Tamarin, Milaga, Salt, Oil
Kalyana Marundu
         Vaitheega Items: 
	Turmeric powder Rice Coconut
Ghee
Thuvaram paruppu for Nandhi Uthiri pushpam
Camphor Matchbox
Beetle leaves, beetle nuts, Chunambu Manjal Karkandu,
Bananas
Nel Nelpori,  Umi Gingiley oil
 Honey Chandanam, Kumkumam,
Full beetle nuts 9 cereals (navadhaniyam) 
Thiri

Noolkandu 
Rose water Vaazhaikkai (Big)
Plantain leaves (Nuni) Viraatti, Serai, 
Homa items 
Oupasana Paanai - 1, Paaligai cups- 5 -7 Jaggery
Milk, curd, Kola maavu, Chemmann,
Visiri,umbrella,slippers,book,walking stick, 
kasi thundu mootai – kasi yatra items’ Maavilai, Viboothi
Big Bamboo plate (madakku) Pavithram & Kangana Thread. Maavilai Kotthu 
&   Nalangu Items
Day 2- Menu
          Muhurtham – Breakfast

Ashok Halwa (or) Wheat Halwa Idly , Vadai,
 Pongal,
Poori, Masal
2 types of chutney , Sambar
 Coffee / tea
                                                  * After Muhurtham-  FRESH JUICE
            Muhurtham- Lunch

Paruppu payasam, Laddu
 Curd pachadi Sweet pachadi Gosmalle
Beans paruppusili Potato podimas Aviyal 
Paruppu vadai
Variety Rice (NoTamarind ) 
Vadam, appalam, Rice, Paruppu , ghee
Sambar , 
Pineapple Rasam
Lady’s finger mour kuzhambu 
Cut mango
Pickle
Beetle leaves,
Beetle nuts, Chunambu


     Nalungu –Evening Snacks

Sweet             Pakkoda/Samosa/Cutlet Coffee/Tea

         Night Dinner :  
Kaalakand
Adaiperathaman
Onion Rava dosai
Kanjipuram Idly
Milagai Podi, Chutney(2) 
 Sambar
Chapathi, 
Aloo Gobi Masala
Carrot Beans Kari
Sadam
Rasam
Vadam,
Appalam
Curd
Pickle
             	                     Day- 3  Menu

Brunch  ( Kattu Sada Meals ): 

Sweet
  Semiya MilkPayasam
  Vendaikkai
  Curd Pachadi,
  Brinjal Podi kari              
  Poosani Kootu
  Sadam
  Paruppu, Ghee
  Sambar
  Inji Rasam
  Milagu Kulambu
  Curd
  Appalam
  Pickle



KATTU SADAM -  Packets (bothsides)  

Menu:

Podi Idli 
Tamarind rice, 
Chempu Roast Kari,
Vadam 
Curd rice 
Pickle 
 (
9
)
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