
Just 2 km away from kottawa highway entrance
Web: www.HotelGreenCourt.com

Email: Hotel_Green_Court@hotmail.com
Tell : 0114 381 681 | +94 76 143 8047

B A N Q U E T  M E N U S  
2026

Scan QR code for Hall Images and Menus 

Sales Manager Name :

Contact Number         :

Social Media

http://www.hotelgreencourt.com/
mailto:Hotel_Green_Court@hotmail.com


FREEFREE  FREE 
16 Kg ?? 

French Fries 8Kg  

Chicken Boneless 8Kg  

FREEFREE  FREE DECORDECOR  DECOR 

150 pax  16Kg  ( Chicken Boneless 8Kg | French Fries 8Kg )
100 pax  10Kg ( Chicken Boneless 5Kg | French Fries 5Kg )

50 pax 6Kg ( Chicken Boneless 3Kg | French Fries 3Kg )

20262026  2026 
WEDDING PROMOWEDDING PROMO      WEDDING PROMO‌  

Please scan QR code for decor themes 

Offer valid only for functions held in 2026 under the new rates



COMPLIMENTARY 

1.Elegant decorations 
2.Fully arranged tables with cutlery and napkins
3.Separate Bar Areas 
4.Cake Trays

1.Reservations must be made with a Rs.100,000 Refundable deposit

2.Management reserves the right to treat the booking as a cancellation in case the above payment terms are not
met.

3.Full payment must be made 2 weeks prior to the function. If not the booking will be treated as a cancellation
4.The management reserves the right to make reasonable adjustments to rates under exceptional or unforeseen

circumstances, while ensuring fairness and prior communication wherever possible.
4.Reception halls can only be reserved for     

            Day Functions       :       9.00 a.m. – 4.00 p.m.
            Night Functions    :       6.00 p.m. – 11.00 p.m.
         Additional hours will be charged at Rs.50,000 per hour subject to availability

5.  Buffet times           
            Day Functions      - 12.00 to 3.00
            Night Functions  -  7.30 to 10.30

6.  No cooked food items are allowed from outside. Leftovers will not be issued to be taken out of the hotel,Buffet
items cannot be used for the bar.

       The deposit will be forfeited if this rule is violated

7.  Night functions are to end by 11.00 p.m. (consult management for exceptions)

8.  Management will not be responsible for valuables left at the hotel

9.  Parking lot is provided free of charge but park at your own risk. Management will not take any responsibility
for lost or stolen item

The deposit will not be refunded in case of a cancellation or changes to the original reservation details. Damages will be
deducted from the deposit if there are any.

5.Gift Table
6.Changing Room for the couple
7.Registration Table
8.Parking space

Rs 1,300

Rs 2,000

Ashtaka Full Package 

Saubagya Table

Champagne Fountain 

Milk Fountain 

Cake Structure 

Dancing Group ( 4 items )
Wedding Car

Rs 10,000

W E D D I N G  P A C K A G E S  

H O T E L  P O L I C I E S  

Rs 10,000

Rs 8,000

Rs 10,000

Rs 35,000

Rs 20,000

Rs 45,000
B I T E S

Cutlet
Ice Coffee 

Rs 4,500

Rs 2,500

Rs 3,500

Rs 4,000

Rs 4,000

Rs 4,000

Rs 2,500

Rs 4,000

Chicken boneless

Chicken 

Cuttlefish 

Fish

Pork

Prawns

Sausage

French Fries

Kadala

Boiled Vegetable

I t e m  N a m e P e r  K g  r a t e

Rs 100

Rs 200

E X T R A  S E R V I C E S  A N D  C H A R G E S

• Soft Drink Serving Charge: Rs 5000

• DJ Convenience Charge: Rs 5000

• Band Convenience Charge: Rs 10,000

• Tea Table Arrangement Charge: Rs 10,000

• Barmen Charge: Rs 2000

• Projector and Screen: Rs 6000



B R O N Z E   M E N U

C h o i c e  o f  1  S o u p s  +  
B r e a d  R o l l s  a n d  B u t t e r

W e l c o m e  D r i n k  

Orange/Mixed Fruit/Guava/Nelli or Mango

Batter Fried Egg Halves with Mango Chutney
A p p e t i z e r s  -  ( C h o i c e  o f  1 )

Crème of Pumpkin
Crème of Mushroom

S a l a d s  –  ( C h o i c e  o f  4 )
Russian Salad 
Creamy Cole slaw
Battered Mushroom with Onion Rings 
Green Salad with Vinaigrette Drizzle 
Chili Tossed Tuna with Onions 
Classic Potato Salad

R i c e  a n d  N o o d l e s  
( C h o i c e  o f  4 )
-Steamed Rice (Basmati)
-Vegetable Fried Rice (Basmati)
-Ghee Rice (Basmati)
-Sea Food Fried Rice ( Basmati )
-Biriyani Plain ( Basmati )
-Pasta in Cream Sauce
-Vegetable Tossed Noodles
 
M e a t s  a n d  F i s h  
( C h o i c e  o f  3 )

Pork
Pork in BBQ Sauce
Pork Stew with Onion Rings 
Pork Black Curry
Thai Pork Curry

1

Chicken
Spicy Chicken Red Curry
Lemon Chicken
Butter Chicken Masala
Chicken Korma
Devilled Chicken

Fish
Fish Ambulthiyal
Fish Stew with Onion Rings & Green Chillie        
Hot Battered Fish
Sweet and Sour Fish
Devilled Fish

Sea Food
Hot Battered Cuttlefish
Sweet and Sour Prawns
Prawns in Garlic Sauce
Devilled Prawns 

Live Cooking (Rs. 500 Supplement)
Succulent Batter Fried Prawns with Herb Sauce

Stir Fried Vegetables with Garlic Sauce 
Cashew and Green Pea Curry
Fried Brinjal Moju 
Tempered Dhal 
Chan Masala
Tofu Devilled 
Tempered Potato
Tempered Kan Kun with Mushrooms
 

Chile Paste | Malay Pickle | Maldive Fish Sambol 
Fried Chile and Sprats | Minchi Sambol | Sinhala Pickle
 

Chocolate | Passion Fruit | Strawberry Mousse | Chocolate
Biscuit Pudding | Sago and Juggery Pudding 
Tropical Fresh Fruit Cut | Crème Caramel
Bread Pudding | Watalappam | Fruit Triffle | Ice Cream

V e g e t a b l e s  a n d  C u r r i e s
 ( C h o i c e  o f  4 )

C o n d i m e n t s  ( C h o i c e  o f  3 )

D e s s e r t s   ( C h o i c e  o f  5 )



S I L V E R   M E N U
W e l c o m e  D r i n k  

+

Orange/Mixed Fruit/Guava/Nelli or Mango

Batter Fried Egg Halves with Mango Chutney 
Vegetable Sticks with House Dip

A p p e t i z e r s  -  ( C h o i c e  o f  1 )

C h o i c e  o f  1  S o u p +  B r e a d  R o l l s  &  B u t t e r
Crème of Pumpkin | Crème of Mushroom |Crème of Chicken

S a l a d s  –  ( C h o i c e  o f  5  )
Russian Salad | Creamy Cole slaw | Hawaiian Chicken Salad
Apple, Cucumber & Pineapple Salad | Sausage Salad
Battered Mushroom with Onion Rings | Classic Potato Salad
Chili Tossed Tuna with Onions | Egg Salad with Mayo Drizzle |
Bean and Sweet Corn Salad 

R i c e  a n d  N o o d l e s  ( C h o i c e  o f  5 )

Steamed Rice | Vegetable Fried Rice | Ghee Rice
Gee Rice Nasigoreng | Sea Food Fried Rice | Biriyani Plain 
Pasta in Cream Sauce | Vegetable Tossed Noodles | 
String Hopper Pilaf

 
M e a t s  a n d  F i s h  ( C h o i c e  o f  4 )  

2

Chicken 
Spicy Chicken Red Curry | Chicken in BBQ Sauce
Thai Chicken with Peanut Sauce | Butter Chicken Masala
Lemon Chicken  | Chicken Korma | Devilled Chicken
Fish
Fish Stew with Onion Rings & Green Chillie
Fish Ambulthiyal | Hot Battered Fish
Sea Food
Hot Battered Cuttlefish | Sweet and Sour Prawns 
Devilled Prawns | Prawns in Garlic Sauce
Grilled Seafood with Creamy White Sauce
Pork
Pork Stew with Onion Rings | Pork in BBQ Sauce
Pork Black Curry | Thai Pork Curry
Mutton
Sri Lankan Style Mutton Curry | Mutton Korma
Pan Fried Mutton Devilled 
 

Live Cooking (Rs. 500 Supplement)
Succulent Batter Fried Prawns with Herb Sauce

C o n d i m e n t s  ( C h o i c e  o f  4 )

Chile Paste | Maldive Fish Sambol | Malay Pickle
Fried Chile and Sprats  | Minchi Sambol |Sinhala Pickle

Tempered Dhal | Hot Hot Mushroom | Chan Masala
Cashew and Green Pea Curry | Tofu Devilled 
Stir Fried Vegetables with Garlic Sauce | Tempered Potato 
Tempered Kan Kun with Mushrooms | Fried Brinjal Moju

D e s s e r t s  ( C h o i c e  o f  5 )

V e g e t a b l e s  a n d  C u r r i e s
 ( C h o i c e  o f  4 )

Chocolate | Passion Fruit | Strawberry Mousse Tropical Fresh
Fruit Cut | Pineapple Gateau | Ice Cream
Chocolate Biscuit Pudding | Sago and Juggery Pudding 
Cinnamon Spanish Flan | Mixed Jelly Crystals 
Crème Caramel | Bread Pudding | Watalappam | Fruit Triffle 

 



G O L D   M E N U
W e l c o m e  D r i n k  

+

Seasonal Fresh Juice or Virgin Mojito

Batter Fried Egg Halves with Mango Chutney 
Vegetable Sticks with House Dip

A p p e t i z e r s  -  ( C h o i c e  o f  1 )

C h o i c e  o f  1  S o u p s  +  
B r e a d  R o l l s  a n d  B u t t e r

Crème of Pumpkin | Crème of Mushroom | Sweet Corn
Crème of Chicken

S a l a d s  –  ( C h o i c e  o f  6 )

Russian Salad | Creamy Cole slaw | Sausage Salad
Hawaiian Chicken Salad | Classic Potato Salad
Apple, Cucumber & Pineapple Salad 
Battered Mushroom with Onion Rings 
Chili Tossed Tuna with Onions | Bean and Sweet Corn Salad 
Egg Salad with Mayo Drizzle 

R i c e  a n d  N o o d l e s  ( C h o i c e  o f  5 )

M e a t s  a n d  F i s h
( C h o i c e  o f  5  I n c l u d i n g  L i v e  C o o k i n g )

3

Live Cooking (Choice of 1)
Succulent Batter Fried Prawns with Spicy Herb Sauce
Pan Fried Prawns with Onions and Bell Pepper Tempura Prawns
with Vegetables
Sausages in BBQ Sauce

C o n d i m e n t s  ( C h o i c e  o f  4 )

Steamed Rice | Vegetable Fried Rice | Ghee Rice
Gee Rice Nasigoreng | Sea Food Fried Rice | Biriyani Plain 
Pasta in Cream Sauce | Vegetable Tossed Noodles | 
String Hopper Pilaf

 

Chicken 
Spicy Chicken Red Curry | Chicken in BBQ Sauce
Thai Chicken with Peanut Sauce | Butter Chicken Masala
Lemon Chicken  | Chicken Korma | Devilled Chicken
Fish
Fish Stew with Onion Rings & Green Chillie
Fish Ambulthiyal | Hot Battered Fish
Sea Food
Hot Battered Cuttlefish | Sweet and Sour Prawns 
Devilled Prawns | Prawns in Garlic Sauce
Grilled Seafood with Creamy White Sauce
Pork
Pork Stew with Onion Rings | Pork in BBQ Sauce
Pork Black Curry | Thai Pork Curry
Mutton
Sri Lankan Style Mutton Curry | Mutton Korma
Pan Fried Mutton Devilled 
 

D e s s e r t s  –  ( C h o i c e  o f  7 )

V e g e t a b l e s  a n d  C u r r i e s
 ( C h o i c e  o f  4 )  

Tempered Dhal | Hot Hot Mushroom | Chan Masala
Cashew and Green Pea Curry | Tofu Devilled 
Stir Fried Vegetables with Garlic Sauce | Tempered Potato 
Tempered Kan Kun with Mushrooms | Fried Brinjal Moju

Chocolate | Passion Fruit | Strawberry Mousse Tropical Fresh
Fruit Cut | Pineapple Gateau | Ice Cream
Chocolate Biscuit Pudding | Sago and Juggery Pudding 
Cinnamon Spanish Flan | Mixed Jelly Crystals 
Crème Caramel | Bread Pudding | Watalappam | Fruit Triffle 
Cinnamon Spanish Flan

Chile Paste | Maldive Fish Sambol | Malay Pickle
Fried Chile and Sprats  | Minchi Sambol |Sinhala Pickle



P L A T I N U M  M E N U
W e l c o m e  D r i n k  

+

Seasonal Fresh Juice or Virgin Mojito 

Savory Egg Boats | Vegetable crudites with House Dip
Vegetable Spring Rolls | Creamy chicken profiterole
Chicken Salami | Pork Salami
Sliced Smoked Chicken with Cranberry Reduction

A p p e t i z e r s  -  ( C h o i c e  o f  3 )

C h o i c e  o f  2  S o u p s  +  
B r e a d  R o l l s  a n d  B u t t e r

Vegetarian 
Crème of Pumpkin | Crème of Mushroom | Sweet Corn
Non Vegetarian 
Crème of Chicken | Seafood Chowder
Chicken sweet corn and egg drop soup |
Tom yum with Prawns
S a l a d s  –  ( C h o i c e  o f  7 )

Russian Salad | Creamy Cole slaw | Sausage Salad
Hawaiian Chicken Salad Caeser Salad | 
Bean and Sweet Corn Salad | Classic Potato Salad
Green Salad with Vinaigrette Drizzle 
Apple, Cucumber & Pineapple Salad 
Battered Mushroom with Onion Rings 
Chili Tossed Tuna & Onions | Egg Salad with Mayo Drizzle |
Watermelon, feta and cucumber salad

R i c e  a n d  N o o d l e s  ( C h o i c e  o f  5 )

Steamed Rice | Vegetable Fried Rice | Ghee Rice |
Sea Food Fried Rice | Kuska Biriyani | String Hopper Pilaf
Penne Pasta in Alfredo Sauce | Nasigoreng Rice 
Wok Fried Noodles with Tossed Vegetables | 

M e a t s  a n d  F i s h  ( C h o i c e  o f  4 )
Chicken
Spicy Chicken Red Curry | Chicken Korma
Thai Chicken with Peanut Sauce
Thai Chicken Red Curry | Butter Chicken Masala
Chicken in BBQ Sauce | Devilled Chicken
Fish
Fish Ambulthiyal | Sweet and Sour Fish
Crumbed Fish Fillet with Tartar Sauce
Fish Stew with Onion Rings & Green Chillie
Fish Fillet in Garlic Lemon Butter
Sea Food
Hot Battered Cuttlefish | Sweet and Sour Prawns
Devilled Prawns |  Prawns in Garlic Sauce
Grilled Seafood with Creamy White Sauce
Pork
Pork Stew with Onion Rings |Pork in BBQ Sauce
Pork Black Curry | Thai Pork Curry
Mutton
Sri Lankan Style Mutton Curry | Mutton Korma
Mutton Vindaloo

4

2  L i v e  S t a t i o n s  
1.Succulent Butter Fried Prawns with Herb Sauce
2.Jumbo Chicken Sausage in BBQ Sauce
C a r v i n g  S t a t i o n s  ( C h o i c e  o f  2 )
Roast Lamb Leg with Gravy | Roast Beef Station
Grazed Roast Pork

V e g e t a b l e s  &  C u r r i e s ( C h o i c e  o f  4 )  

Tempered Dhal | Hot Hot Mushroom | Chan Masala
Cashew and Green Pea Curry | Tofu Devilled 
Stir Fried Vegetables with Garlic Sauce | Tempered Potato 
Tempered Kan Kun with Mushrooms | Fried Brinjal Moju

C o n d i m e n t s  ( C h o i c e  o f  4 )
Chile Paste | Maldive Fish Sambol | Malay Pickle
Fried Chile and Sprats  | Minchi Sambol |Sinhala Pickle

D e s s e r t  C o r n e r  
( C h o i c e  o f  1 2  f r o m  c o l d  /  w a r m )

Baked Cheese Cake | Assortment of Ice Cream
Tropical Fresh Fruit Cut | Black Forest Gateau
Strawberry Cheese Cake | Tiramisu | Fruit Trifle
Watalappam | Pineapple Gateau | Crème Caramel
Cinnamon Spanish Flan | Curd and Treacle
Chocolate | Passion Fruit | Strawberry Mousse
Chocolate Biscuit Pudding
Sago and Juggery Pudding
Mixed Jelly Crystals | Semolina Pudding
Warm Desserts - Choice of 1 only
Bread Pudding |  Sticky Toffee  Pudding Warm
Chocolate Pudding


	BANQUET MENUS
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	2026

	FREE
	16 Kg ??
	Chicken Boneless 8Kg
	French Fries 8Kg

	FREE
	DECOR
	COMPLIMENTARY
	HOTEL POLICIES

	WEDDING PACKAGES

	BITES
	Chicken boneless
	Chicken
	Cuttlefish
	Fish
	Pork
	Prawns
	Sausage
	French Fries
	Kadala
	Boiled Vegetable
	Cutlet
	Ice Coffee
	Rs 4,500
	Rs 2,500
	Rs 3,500
	Rs 4,000
	Rs 4,000
	Rs 4,000
	Rs 2,500
	Rs 4,000
	Rs 1,300
	Rs 2,000
	Rs 100
	Rs 200

	EXTRA SERVICES AND CHARGES

	BRONZE  MENU
	Welcome Drink
	Appetizers - (Choice of 1)
	Choice of 1 Soups +  Bread Rolls and Butter
	Salads – (Choice of 4)
	Rice and Noodles  (Choice of 4)
	Meats and Fish  (Choice of 3)
	Vegetables and Curries  (Choice of 4)
	Condiments (Choice of 3)
	Desserts  (Choice of 5)

	SILVER  MENU
	Welcome Drink
	Appetizers - (Choice of 1)
	Choice of 1 Soup+ Bread Rolls & Butter
	Salads – (Choice of 5 )
	Rice and Noodles (Choice of 5)
	Meats and Fish (Choice of 4)
	Condiments (Choice of 4)
	Vegetables and Curries  (Choice of 4)
	Desserts (Choice of 5)

	GOLD  MENU
	Welcome Drink
	Appetizers - (Choice of 1)
	Choice of 1 Soups +  Bread Rolls and Butter
	Salads – (Choice of 6)
	Rice and Noodles (Choice of 5)
	Meats and Fish (Choice of 5 Including Live Cooking)

	Vegetables and Curries  (Choice of 4)
	Desserts – (Choice of 7)
	Condiments (Choice of 4)

	PLATINUM MENU
	Welcome Drink
	Chicken Spicy Chicken Red Curry | Chicken Korma Thai Chicken with Peanut Sauce Thai Chicken Red Curry | Butter Chicken Masala Chicken in BBQ Sauce | Devilled Chicken Fish Fish Ambulthiyal | Sweet and Sour Fish Crumbed Fish Fillet with Tartar Sauce Fish Stew with Onion Rings & Green Chillie Fish Fillet in Garlic Lemon Butter Sea Food Hot Battered Cuttlefish | Sweet and Sour Prawns Devilled Prawns |  Prawns in Garlic Sauce Grilled Seafood with Creamy White Sauce Pork Pork Stew with Onion Rings |Pork in BBQ Sauce Pork Black Curry | Thai Pork Curry Mutton Sri Lankan Style Mutton Curry | Mutton Korma Mutton Vindaloo
	Seasonal Fresh Juice or Virgin Mojito

	Appetizers - (Choice of 3)
	Savory Egg Boats | Vegetable crudites with House Dip Vegetable Spring Rolls | Creamy chicken profiterole Chicken Salami | Pork Salami Sliced Smoked Chicken with Cranberry Reduction
	Vegetarian  Crème of Pumpkin | Crème of Mushroom | Sweet Corn
	Non Vegetarian  Crème of Chicken | Seafood Chowder Chicken sweet corn and egg drop soup | Tom yum with Prawns

	Salads – (Choice of 7)
	Russian Salad | Creamy Cole slaw | Sausage Salad Hawaiian Chicken Salad Caeser Salad |  Bean and Sweet Corn Salad | Classic Potato Salad Green Salad with Vinaigrette Drizzle  Apple, Cucumber & Pineapple Salad  Battered Mushroom with Onion Rings  Chili Tossed Tuna & Onions | Egg Salad with Mayo Drizzle | Watermelon, feta and cucumber salad
	Baked Cheese Cake | Assortment of Ice Cream Tropical Fresh Fruit Cut | Black Forest Gateau Strawberry Cheese Cake | Tiramisu | Fruit Trifle Watalappam | Pineapple Gateau | Crème Caramel Cinnamon Spanish Flan | Curd and Treacle Chocolate | Passion Fruit | Strawberry Mousse Chocolate Biscuit Pudding Sago and Juggery Pudding Mixed Jelly Crystals | Semolina Pudding Warm Desserts - Choice of 1 only Bread Pudding |  Sticky Toffee  Pudding Warm Chocolate Pudding

	Rice and Noodles (Choice of 5)
	Steamed Rice | Vegetable Fried Rice | Ghee Rice | Sea Food Fried Rice | Kuska Biriyani | String Hopper Pilaf Penne Pasta in Alfredo Sauce | Nasigoreng Rice  Wok Fried Noodles with Tossed Vegetables |
	1.Succulent Butter Fried Prawns with Herb Sauce 2.Jumbo Chicken Sausage in BBQ Sauce

	2 Live Stations
	Carving Stations (Choice of 2)
	Roast Lamb Leg with Gravy | Roast Beef Station Grazed Roast Pork

	Condiments (Choice of 4)
	Chile Paste | Maldive Fish Sambol | Malay Pickle Fried Chile and Sprats  | Minchi Sambol |Sinhala Pickle

	Vegetables & Curries(Choice of 4)
	Meats and Fish (Choice of 4)
	Tempered Dhal | Hot Hot Mushroom | Chan Masala Cashew and Green Pea Curry | Tofu Devilled  Stir Fried Vegetables with Garlic Sauce | Tempered Potato  Tempered Kan Kun with Mushrooms | Fried Brinjal Moju



