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BUFFET ARRANGEMENTS INDOOR

BUFFET ARRANGEMENTS OUTDOOR
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AT THE RECEIPTION TABLE

Sugar, Sugarcandy, Sandal Paste, Vermilion (Kum Kum),  

rose water and welcome rose will be arranged.

OUR IMPORTANT SERVICES

1. MANGALAVADHYAM

Double set of NADHASWARAM (two 
nadhaswarams and two thavils) 
will be arranged for the entire ses-
sion of:

 Welcoming the Bride, Bridegroom
 Vratham
 Nichayathartham
 Muhurtham and
 Kattusadhakoodai



2. GARLANDS AND FLOWERS

Ref. Page No.9
 
GARLANDS for the bride and
bridegroom, reception,
nichayathartham, muhurtham will be
arranged apart from
 Matrumalai (exchanging of garlands)
 Vrathamaalai
 Reception’s special garland
 Strings of Jasmine (Seasonal)
	 Fresh	flowers	for	pooja	will	be	arranged.

3. KOLAM
KOLAM drawings will be arranged for the 
following places:
 Outside the marriage hall
 Rooms of the bride and bridegroom
 Platform where the function will be held
	 Oonjal	(swing)
 Two ladies will be available for the  

entire functon - one each for the bride 
and the bridegroom’s family to help for 
the	fulfillment	arrangement	of	any	basic	
need.



10. PATTU PAI (SILKY MAT)

PATTU PAI will be presented 
interwoven with the names of the 
bride and the bridegroom (with 
marriage date).

11. MAPILLAI KIT

A complete set of branded 
toiletries please refer “Mapillai Kit” 
Photograph. Turkey towl is included 
with the items displayed.

12. KASI YATHRA REQUIREMENTS

For the KASI YATRA

 Umbrella  Rice and dhal

 Walking Stick  Jaggery

 Book  Coconut

 Kasi yathra thundu  Turmeric

will be arranged



THINGS TO BE ARRANGED BY THE BRIDES SIDE
1. Sandals for the Bridgegroom
2. Plaintain Tree
3.	 Brass	Vessels	for	Pacha	Pidi:	oonjal
  Kamakshi Vilaku - 1
	  Sombu (brass) - 2
  Brass mysore vanai (Arukkan Chatty) - 1
  Thambulam - 2

  Panchapathram and Udharani

  Dhothies

4. Photographer and Videographer

ARRANGEMENTS BY PARTY AT MANDAPAM

1. Name Board     5. Reception Stage decoration
2.	 Welcome	Arch	 	 	 	 6.	Oonjal	Decoration
3. Vaazhai Maram    7. Nephtals Room decoration
4. Muhurtha Medai Alangaram

SERVICES ON REQUEST

1. Photo  & Video   6. Popcorn, Cotton Candy, Baloon
2. Buffet Arrangements  7. Frill Arrangements
3. Carnatic & Light Music  8. Mehandhi, Valayal, Tatoo, etc.,
4. Water Bottle   9. Aarthi Plates

5. Veg. Carving    10. Bommai Set (Small / Big) 

 



MAALAI & FLOWERS

 	 Swamy Maalai

 	 Ponnu Varaverpu Maalai

 	Mappilai Varaverpu Maalai

 	 Vratha Maalai

 	 Nichayathartha Maalai

 	Matru Maalai

 	 Jadai

 	 Vadhyaar Pushpangal

 	 Reception Maalai

 	 Kaichendu

 	 Thalaiku Pushpangal

 	Welcome Rose



ñ£¬ô ñŸÁ‹ ¹wðƒèœ 

 	²õ£I ñ£¬ô

 	ªð‡ õó«õŸ¹ ñ£¬ô

 	ñ£ŠHœ¬÷ õó«õŸ¹ ñ£¬ô

 	Móî ñ£¬ô

 	G„êòî£˜ˆî ñ£¬ô

 	ºý¨˜ˆî ñ£¬ô

 	ñ£ŸÁ ñ£¬ô

 	ü¬ì

 	õ£ˆFò£˜ ¹wðƒèœ

 	àFK ¹wðƒèœ

 	õó«õŸ¹ ¹wðƒèœ

 	¬è„ªê‡´

 	î¬ô‚° ¹wðƒèœ

 	õó«õŸ¹ «ó£ü£ŠÌ‚èœ



VAIDEEGA MATERIALS
1.	 Manjal	Podi	 21.	 Honey
2. Rice 22. Navadhaniyam
3. Coconut 23. Thirinool
4. Ghee 24. Kumkumam
5. Thuvaramparuppu (nandhi) 25. Noolkandu
6. Flowers 26. Panneer Bottle
7. Camphor 27. Vazhakkai (Big)
8. Match Box 28. Vazha Elai
9. Vetrilai 29. Varatti
10. Seeval 30. Sirai (Viragu Sulli)
11. Sunnambu 31. Pot - 1
12.	 Manjal	Kizhangu	 32.	 Madakku	(Small)	-	6
13. Diamond Karkandu 33. Paligai Kinnam - 10
14. Sugar 34. Madakku (Big) - 4
15. Banana 35. Vellam
16. Nel 36. Milk
17. Nel Pori 37. Curd
18. Umi 38. Kaavi
19. Idhayam Nallennai 39. Visiri
20. Sandal 40. Kalipakku

ANGUMANI MATERIALS
IN STAINLESS STEEL CONTAINERS

1.	 Manjal	Podi	 10.	 Sugar
2. Rice 15 Kg 11. Cashewnut
3. Thuvaram Paruppu 12. Dry Grapes
4. Ulutham Paruppu 13. Elakkai
5. Kadala Paruppu 14. Vadam
6.	 Payatham	Paruppu	 15.	 Anjarai	Petti
7. Coffee Powder 16. Akhroot
8. Appalam (Medium) 17. Badham
9. Vellam 18. Pistha



¬õbè ê£ñ£ùƒèœ
1. ñ…êœ ªð£®    21. «î¡
2. ð„êKC     22. ïõî£Qò‹ 
3. «îƒè£Œ     23. FKË™
4. ªïŒ      24. °ƒ°ñ‹
5. ¶.ð¼Š¹ (ï£‰F)   25. Ë™ è‡´
6. àFK ¹wð‹    26. ð¡m˜ ð£†®™
7. èŸÌó‹     27. õ£¬ö‚è£Œ (ªðKò¶)
8. bŠªð†®     28. õ£¬ö Þ¬ô ̧ E
9. ªõŸP¬ô    29. ð² õó†®
10. Yõ™      30. Có£Œ (Mø° ²œO)
11. ²‡í£‹¹    31. ð£¬ù & 1
12. ñ…êœ Aöƒ°   32. ñì‚° (CPò¶) & 6
13. ¬ìñ‡† èŸè‡´   33. ð£L¬è A‡í‹ & 10
14. ê˜‚è¬ó     34. ªðKò ñì‚° & 4
15. õ£¬öŠðö‹    35. ªõ™ô‹
16. ªï™      36. ð£™
17. ªï™ªð£K    37. îJ˜
18. àI      38. è£M
19. Þîò‹ ï™ªô‡ªíŒ  39. MCP
20. ê‰îù‹     40. èOð£‚°

Üƒ°ñE ê£ñ£ùƒèœ
(C™õ˜ ìŠð£)

1. ñ…êœ ªð£®    10. ê˜‚è¬ó
2. ð. ÜKC & 15 A«ô£  11. º‰FK ð¼Š¹
3. ¶. ð¼Š¹     12. àô˜ Fó£†¬ê
4. è. ð¼Š¹     13. ãô‚è£Œ
5. è. ð¼Š¹     14. õì£‹
6. ð. ð¼Š¹     15. Ü…ê¬øªð†®
7. è£ŠHˆÉœ    16. Ü‚Ï†
8. ÜŠð÷‹ e®ò‹   17. ð£î£‹
9. ªõ™ô‹     18. Hvî£



Y˜ ð‚ûíƒèœ

  ñ£ŠHœ¬÷ i†ì£¼‚°    ªð‡ i†ì£¼‚°
7 ²ŸÁ ºÁ‚°  51  7 ²ŸÁ ºÁ‚°  51

ºœÀ «î¡ °ö™  51  ºœÀ «î¡ °ö™  51

ÜFóê‹    51  ÜFóê‹    51

ªïŒ ¬ñÅ˜ð£‚  51  ªïŒ ¬ñÅ˜ð£‚  51

ô†´     51  ô†´     51

bð£õO ñ¼‰¶    bð£õO ñ¼‰¶

Fó†®ð£™    3  Fó†®Šð£™   1

Móî ÜŠð‹   21

ð¼Š¹ˆ «îƒè£Œèœ
1. ñ«ù£èó‹   (Móî‹)    1 «ü£®

2. ¬ñÅ˜ ð£‚   (G„êòî£˜ˆî‹)  1 «ü£®

3. ô†´    (ºý§˜ˆî‹)   1 «ü£®

4. «îƒè£Œð˜H  (AóýHó«õê‹)  1 «ü£®

5. º‰FK    (ê£‰F ºý§˜ˆî‹) 1 «ü£®

6. «õ˜èì¬ô / ªð£†´‚èì¬ô (ÝY˜õ£î‹)



SEER BAKSHANAM
            Bridegroom               Bride

7 Sutru Murukku  51 7 Sutru Murukku 51

Mullu Then Kuzhal 51 Mullu Then Kuzhal 51

Adhirasam 51 Adhirasam 51 

Ghee Mysore Pak 51 Ghee Mysore Pak 51

Laddu 51 Laddu 51

Deepavali Legiyam  Deepavali Legiyam 

Thirattipal 3 Thirattipal 1

Vratha Appam 21

PARUPPU THENGAI
            Bridegroom               Bride

1. Manoharam (Vratham)  1 Jodi

2. Mysorepak (Nichayathartham) 1 Jodi

3. Laddy (Muhurtham) 1 Jodi

4.	 Thengai	Burfi	 (Grihapravesam)	 1	Jodi

5 Cashewnut (Nephtals)  1 Jodi

6. Verkadalai / Pottukadalai (Aseervadham)



Móî ®ð¡

	Ü«ê£è£ Ü™õ£ / è£C Ü™õ£ / «è£¶¬ñ Ü™õ£

	Þ†L / è£…C¹ó‹ Þ†L

	õ¬ì / ªõx. õ¬ì

	ªõ‡ ªð£ƒè™ / óõ£ ªð£ƒè™ / «è£¶¬ñ àŠ¹ñ£

	óõ£ «î£¬ê / ªðêó†

	«îƒè£Œ ê†Q

	î‚è£O ê†Q

	I÷è£Œ ªð£® & â‡ªíŒ

	ªè£ˆ² / ê£‹ð£˜

	è£H, ¯, ý£˜L‚v, Ìv† 

	²‚° è£H, ªôñ¡ ¯

date :

Time :



VRATHA TIFFIN

	Ashoka Halwa / Kasi Halwa / Wheat Halwa

	Idly / Kancheepuram Idly

	Vadai / Veg. Vadai

	Ven Pongal / Rava Pongal / Godhumai Uppuma

	Rava Dosai / Pesarattu

	Coconut Chutney

	Tomato Chutney

	Gun Powder, Gingelly Oil

	Gothsu / Sambar

	Coffee, Tea, Horlicks, Boost

date :

Time :



Móî ê£Šð£´

	ê˜‚è¬ó ªð£ƒè™ / Ü‚è£ó à¬ìê™

	î‚è£O îJ˜ð„ê® / ªè£ìI÷è£Œ îJ˜ ð„ê®

	«ðg„ê‹ðö‹ ü£‹ / d†Ï† ü£‹ / çH‚ ü£‹

	d¡v / Üõ¬ó‚è£Œ «îƒè£Œ èP

	õ£¬ö‚è£Œ / «ê¬ù / «êŠðƒAöƒ° è£óèP

	ÌêE Ã†´ / ªê÷ ªê÷ Ã†´ / óêõ£ƒA

	ªè£ˆîñ™L ê£î‹ / I÷° ê£î‹ / ñ£ƒè£Œ ê£î‹

	«ê¬ù CŠv

	W¬ó õ¬ì

	Þ…C ªî£¬èJ™ / ñ£ƒè£ ªî£¬èJ™

	ªõx. áÁè£Œ

	ü£ƒAK / «ð£O / «ðQ

	ð¼Š¹

	ªïŒ

	ªõ‡¬ì‚è£Œ ê£‹ð£˜ / ÌêQ ê£‹ð£˜

	îJ˜

	ªõŸP¬ô & ð£‚°, Yõ™

date :

Time :



VRATHA LUNCH

	Sarakkarai Pongal / Akkara Udaisal

	Tomato Curd Pachadi / Capsicum Curd Pachadi

	Dates Jam / Beetroot Jam / Fig Jam

	Vazhakkai / Senai / Chepenkizhangu Kara Curry

	Poosani Kootu / Chowchow Kootu / Rasavaangi

	Kothamalli Sadham / Milagu Sadham / Mango Sadham

	Senai Chips

	Keerai Vadai

	Manathakkali Vathal

	Inji	Thogayal	/	Mango	Thogayal

	Veg. Pickle

	Parupu

	Ghee

	Vendakai Sambar / Poosani Sambar

	Lemon Rasam / Mysore Rasam

	Curd

	Vetrilai, Pakku, Seeval

date :

Time :



ü£ùõ£ê ®ð¡
	®¬ó çŠÏ† Ü™õ£ / «èó† Ü™õ£      
 / ¬ðù£ŠHœ ¹†®ƒ

	«îƒè£Œ / ªõx. / I÷° «ê¬õ

	â½I„¬ê / î‚è£O / ð¼Š¹ àCL «ê¬õ

	¬ñÅ˜ «ð‡ì£ / à¼¬÷ Aöƒ° «ð£‡ì£      

 / °NðEò£ó‹

	ÌK & ñê£ô£ / Ü¬ì ÜMò™, ªõ‡ªíŒ, ªõ™ô‹ / ªðêó†

	«îƒè£Œ ê†Q

	¹Fù£ ê†Q / Þ…C ê†Q

	ê£‹ð£˜

	è£H, ¯, ý£˜L‚v, Ìv†

ïôƒ° ®ð¡

	«ê£¡ðŠð® / è£ü§ èˆFL

	ê«ñ£ê£ / ªõƒè£ò ð‚«è£ì£ / ªõ¬ó†® ðxT

	ê†Q / ê£v

	è£H, ¯, ý£˜L‚v, Ìv†

date :

Time :

date :

Time :



JANAVASA TIFFIN

	Dry Fruit Halwa / Carrot Halwa / Pineapple Pudding

	Coconut / Veg. / Pepper Sevai

	Lemon / Tomato / Paruppu Usili Sevai

	Mysore Bonda / Potato Bonda / Kuzhipaniyaram

	Poori - Masala / Adai - Aviyal, Butter, Vellam / Pesarat

	Coconut Chutney

	Pudhina Chutney / Ginger Chutney

	Sambar

	Coffee, Tea, Horlicks, Boost

NILANGU TIFFIN

	Soanpapadi	/	Kaju	Kathli

	Somosa	/	Onion	Pakoda	/	Assorted	Bajji

	Chutney / Sauce

	Coffee, Tea, Horlicks, Boost

date :

Time :

date :

Time :



ü£ùõ£ê Þó¾ ê£Šð£´

	ð£™ ð£ò£ê‹ / ð£ô¬ì Hóîñ¡

	«èó† / ªõ‡¬ì îJ˜ ð„ê®

	¬ðù£ŠHœ ü£‹ / ÝŠHœ ü£‹

	à¼¬÷ Aöƒ° ªð£®ñ£v

	èˆîK‚è£Œ ªð£® è£ó‚èP

	ªõTªìHœ Ã†´ / èˆîK‚è£Œ óêõ£ƒA

	¹Fù£ ê£î‹ / ð£ô‚W¬ó ê£î‹ / ªõŸP¬ô ê£î‹

	îJ˜ õ¬ì / óêõ¬ì

	«ï‰Fóƒè£Œ CŠv

	ñ£ƒè£Œ ªî£‚° / «è£ƒ°ó£ áÁè£Œ / ªõ‰îò ñ£ƒè£

	ÜŠð÷‹ / ñóõœO ÜŠð÷‹

	«îƒè£Œ «ð£O / ñƒèÙ˜ «ð£O

	ð¼Š¹

	ªïŒ

	°¬ì I÷è£Œ ê£‹ð£˜ / º¼ƒ¬è‚è£Œ ê£‹ð£˜ (C¡ù ªõƒè£ò‹)

	¬ñÅ˜ óê‹

	îJ˜

	ªõŸP¬ô  & ð£‚°, Yõ™

date :

Time :



JANAVASA DINNER

	Pal Payasam / Pal Adai Pradhaman

	Carrot / Vendakka Curd Pachadi

	Pineapple Jam / Apple Jam

	Potato Podimass

	Brinjal	Podi	Kara	Curry

	Veg. Koottu / Kathrika Rasavangi

	Pudhina Sadham / Palak Keerai Sadham / Vetrilai Sadham

	Curd Vadai / Rasa Vadai

	Nendranga Chips

	Mango Thokku / Gongura Pickle / Vendhaya Manga

	Appalam / Maravalli Appalam

	Coconut Boli / Mangalore Boli

	Paruppu

	Ghee

	Capsicum Sambar / Murungaikai sambar (Small Onion)

	Mysore Rasam / Pineapple Rasam

	Curd

	Vetrilai - Pakku, Seeval

date :

Time :



ºý§˜ˆî ®ð¡

	ð£î£‹ Ü™õ£ / è£C Ü™õ£ / Ü«ê£è£ Ü™õ£

	Þ†L / IQ Þ†L ê£‹ð£˜ / î†´ Þ†L

	ªñ¶õ¬ì / «è£v, «èó† õ¬ì

	ªõ‡ ªð£ƒè™ / óõ£ ªð£ƒè™ / ªõx. A„ê®

	ªïŒ «ó£v† / ñê£™ «î£¬ê / ÌK & ñê£ô£

	«îƒè£Œ ê†Q / «õ˜èì¬ô ê†Q

	ªè£ˆîñ™L ê†Q / ¹Fù£ ê†Q

	î‚è£O ªõƒè£ò ê†Q / Þ…C ê†Q

	ê£‹ð£˜

	I÷è£Œ ªð£® & â‡ªíŒ

	è£H, ¯, ý£˜L‚v, Ìv†       

 

date :
Time :
ST. Time  :
CL. Time :

Just Come as guest
Leave the rest
go with the Best
That’s



MUHURTHA TIFFEN

	Badam Halwa / Kasi Halwa / Ashoka Halwa

	Idly / Mini Idly Sambar / Thattu Idly

	Medhu Vadai / Cabbage Carrot Vadai

	Ven Pongal / Rava Pongal / Veg. Kitchidi

	Ghee Roast / Masal Dosai / Poori - Masala

	Coconut Chutney / Pudhina Chutney

	Kothamalli Chutney / Pudhina Chutney

	Tomato, Onion Chutney / Ginger Chutney

	Sambar

	Gun Powder, Gingelli Oil

	Coffee, Tea, Horlicks, Boost

date :
Time :
ST. Time  :
CL. Time :

Just Come as guest

Leave the rest

go with the Best

That’s



ºý§˜ˆî M¼‰¶

	ð¼Š¹ ð£ò£ê‹ / ð£™ ð£ò£ê‹ / ð£™ Ü¬ì Hóîñ¡

	ªõœ÷K îJ˜ð„ê® / I‚v ªõx. îJ˜ ð„ê®

	ŠÏ† ð„ê® / ¬ðù£ŠHœ ð„ê®

	d¡v / è£O çH÷õ˜ ð†ì£E       
 / °¬ì ñOè£Œ ð¼Š¹ àCL

	à¼¬÷‚Aöƒ° è£óèP / «ê¬ùè£óèP

	ÜMò™

	¹O«ò£î¬ó / õ£ƒAð£ˆ / pó£ ¬óv

	Ýñõ¬ì / õ£¬öŠÌ õ¬ì / ð£ô‚W¬ó õ¬ì

	õ£¬ö‚è£Œ CŠv

	¹OÞ…C / «õŠH¬ô è†®

	ñ£ƒè£Œ áÁè£Œ / ñ£ƒè£Œ ªî£‚° / Ýõ‚è£Œ

	ÜŠð÷‹

	ô†´

	ªïŒ

	èî‹ð ê£‹ð£˜ / °¬ì I÷è£Œ ê£‹ð£˜

	«ñ£˜ °ö‹¹ / ð¼Š¹ à¼‡¬ì °ö‹¹ / õˆî™ °ö‹¹

	î‚è£O óê‹

	ñ†è£ îJ˜

	ªõŸP¬ô  & ð£‚°, Yõ™

date :
Time :
ST. Time  :



MUHURTHA LUNCH

	Paruppu Payasam / Pal Payasam / Pal Adai Pradhaman
	Vellai Curd Pachadi / Mix Veg. Curd Pachadi
	Fruit Pachadi / Pineapple Pachadi
	Beans	/	Cauliflower	Peas	/Capsicum	Paruppu	Usili
	Potato Kara Curry / Senai Kara Curry
	Aviyal
	Puliyodharai / Vaangi Bath / Jeera Rice
	Aamavadai / Vazapoo Vadai / Palak Keerai Vadai
	Vazhaikai Chips
	Pulinji	/	Veppilai	Katti
	Mango Pickle / Mango Thokku / Avakka
	Appalam
	Laddu
	Paruppu
	Ghee
	Kadhamba Sambar / Capsicum Sambar
	Mor Kuzhambu / Parupu Urundai Kuzhambu / Vathal Kuzhambu
	Tomato Rasam
	Mutka Curd
	Vetrilai Pakku, Seeval

date :
Time :
ST. Time  :



KêŠû¡ Þó¾ ê£Šð£´

	óêñô£Œ / ñô£Œ «ê¡†Mx / Ý‚ó£ð£¡ / Hvî£ «ó£™

	è†ªô† / ªõx. «ó£™ / vHKƒ «ó£™ 

	¹™è£ / ÌK / ¼ñ£L ªó£†®

	ñ†ì˜ ð¡m˜ / ªê¡ù£ / èì£Œ ð¡m˜ 

	«è£H Š¬ó / H¡® Š¬ó / «ðH è£¡ Š¬ó

	ªõx. ¹ô£š / pó£ ¬óv / î‹HKò£E

	ÝQò¡ ¬óˆî£ / Ì‰F ¬óˆî£ / I‚v ªõx. ¬óˆî£

	HC«ð÷£ð£ˆ / õˆî™°ö‹¹ ê£î‹

	à¼¬÷ CŠv / õ£¬ö‚è£Œ CŠv / ñóõœO CŠv

	«è£v «èó† èP / à¼¬÷ çHƒè˜ èP

	ê£î‹ / I‚v óê‹ ê£î‹

	¬ðù£ŠHœ óê‹ / I÷° óê‹ / ¬ñÅ˜ óê‹

	ðý£÷£ð£ˆ

	õˆî™ °ö‹¹ / ªõ‰Fò °ö‹¹

	Ýõ‚è£Œ / è† ñ£ƒè£Œ / ¹O Þ…C

	«ñ£˜ I÷è£Œ

	ävAg‹ õ¬èèœ, ²è˜ Šg

	dì£

date :        min.:



RECEPTION DINNER

	Rasamalai / Malai Sandwich / Agra Paan Pistha Roll
	Cutlet / Veg. Roll / Spring Roll 
	Phulka / Poori / Rumali Roti 
	Mutter Panneer / Chenna / Kadai Panneer 
	Gobi Fry / Bhindi Fry / Baby Corn Fry
	Veg. Pulav / Jeera Rice / Dhum Biriyani
	Onion Raitha / Boondhi Raitha  / Mix. Veg. Raitha
	Bisibela Bath / Vathalkuzhambu Sadam
	Potato Chips / Vazhakkai Chips / Topioca chips
	Cabbage Carrot Curry / Potato Onion Peas Curry
	White Rice / Mixed Rasam Sadam
	Pineapple Rasam / Mysore Rasam / Pepper Rasam
	Bahalabath
	Vathal Kuzhambu / Vendhaya Kuzhambu
	Aavakka / Mango Titbits / Puli Inchi
	Fried Chilli
	Ice Cream & Sugar Free
	Beeda

date :        min.:



è†´ê£î ê£Šð£´
	«êIò£ ð£òê‹
	«èó† îJ˜ ð„ê®
	I‚v ªõTªìHœ èP / «è£õ‚è£ è£ó‚èP
	«ê‹¹ «ó£v´
	â½I„¬ê ê£î‹
	óê õ¬ì
	è´°ñ£ƒè£
	ÜKC ÜŠð÷£‹
	vi†
	ð¼Š¹
	ªïŒ
	ªð£K„ê °ö‹¹
	I÷° °ö‹¹
	póè óê‹
	ªî£¬èò™
	îJ˜
	ªõŸP¬ôŠ ð£‚°

è†´ê£î Ã¬ì
	Þ†L I÷è£Œ ªð£®
	êŠð£ˆF & î‚è£O ªî£‚°
	¹O«ò£î¬ó & CŠv
	îJ˜ ê£î‹ & áÁè£Œ
	õ£¬ö Þ¬ô
	ÌêE‚è£Œ
	ðóƒA‚è£Œ
	õ£¬ö‚è£Œ

date :
min. :
Time  :

date :
min. :
Time  :



KATTUSADHA LUNCH
	Semiya Payasam
	Carrot Curd Pachadi
	Mix Ve.g Curry / Kovakka Kara Curry
	Chepankizhangu Roast
	Lemon Rice
	Rasa Vadai
	Kadugu Manga
	Rice Appalam
	Sweet
	Paruppu
	Ghee
	Poritha Kuzhambu
	Milagu Kuzhambu
	Jeeraga Rasam
	Thogayal
	Curd
	Vetrilai Pakku

PACKED FOOD (KATTUSADHA KOODAI)

	Idly Gun Powder
	Chappathi - Tomato Thokku
	Puliyodharai - Chips
	Curd Rice - Pickle
	Vazha Elai
	Pooshanika
	Parangikka
	Vazhaika

date :
min. :

date :
min. :
Time :



NSA SPECIAL MENU

CHAT

Pani	Poori	 Raj	Kachori	 Mirchi	Vada
Seva Poori Bread Sandwich Veg. Diamond
Dahi Poori Moong Dal Pakoda Kaala Chenna
Bhel Poori Veg. Ketti Veg. Kacha
Papdi Chat Sweet Corn Dokla
Chat Katori Kuncha Dahi Vada Jhal Muri

LIVE COUNTER

Aloo	Tikki	 Paav	Baaji	 Misal	Paav
Ragada Pattice Aloo Chat Tawa Chat
Mini Pizza Grilled Sandwich Vada Paav

GO AROUND

Friench Fries Cheese Ball Onion Rings
Cheese Pops Veg. Bread Ball Potato Wedges
Cocktail Samosa Panneer Parwall Veg. Semiya Roll
Cheese Pineapple Cherry Makai Roll Veg. Pocket
Hara Bara Kabab Sweet Badam Ball Momos
Dry Manchuiran Ball Potli Samosa Veg. Biscuits
  



NSA SPECIAL MENU

STARTERS

Jaipuri Bhindi Fry Baby Corn Fry Cheese Totz
Cheese Corn Nuggets Sidia Gosla Veg. Wonton
Pepper Mushroom Veg. Cone Smileys
Spring Roll Schezwan Roll Panner Roll
Gobi Fry  Cutlet Money Bag
Veg. Roll Pithod Roll Bread Pie

SALAD

Green Salad Fruit Punch Beans Sprout
Coleslaw Salad Chickpeas Russian Salad
Tossed Salad Veg. Hawalian Waltrap

SOUP

Veg. Creamy Soup Drumstick Soup Mutter Soup
Tomato Basil Soup Tomato Soup Sweet Corn Soup
Baby Corn Soup Veg. Clear Soup Kothmir Soup
Mushroom Pepper Soup Hot & Sour Soup Palak Soup
French Onion Soup Carrot Soup Almond Soup
 

ROTI

Rumali Roti Poori Phulka
Tandoori Roti Chola Poori Reshmi Paratha
Amisri Roti Butter Naan Lacha Paratha
Makai Roti Kulcha Methi Thepla



NSA SPECIAL MENU

STUFFED

Onion Panneer Paratha Garlic Kulcha Masala Poori
Gobi Paratha Masala Kulcha Palak Poori
Methi Paratha Panneer Kulcha Methi Poori
Aloo Paratha  Onion Kulcha Pudhina Poori

RED GRAVY

Panneer Mutter Aloo Gobi Masala Mix. Vegetable
Corn Capsicum Panneer Chenna Masala Veg. Makkan Wala
Kadai	Panneer	 Mutter	Gobi	Masala	 Kaju	Masala
Sweet Corn Panneer Peas Mushroom Panneer Aloo Mutter Semi
Baby Corn Capsicum Baby Corn Capsicum Kashmiri Dhum Aloo

WHITE GRAVY

Malai Koftha Shahi Panneer Veg. Makhanwala
Mutter Malai Methi Dhoodh Kurma Panneer Chilli
 

PUNJABI GRAVY

Panneer Tikka Gravy  Chenna Murmura  Veg. Jalfrezi
Panneer	Bhurji	Gravy	 Alu	Chenna	 	 	 Stuffed	Bhindi
Palak Corn Gravy  Alu Palak    Stuffed Capsicum
Kamal Kakdi Gravy  Palak Panner   Navrathan Kurma



NSA SPECIAL MENU

DHAL

Pancha	Ratna	Dhal	 Yellow	Dhal	Fry	 Rajma	Masala
Rajasthani	Dhal	 Black	Dhal	Fry	 Sindhi	Kadi
Red	Masoor	Dhal	 Dhal	Makhani	 Rajasthani	Kadi
Tadka Dhal Navrathna Dhal White Kadi
 

LIVE STUFFED GRAVY

Stuffed Bharwan Turai Stuffed Tomato   Stuffed Bhindi
Stuffed	Bitter	Ground	 Mixed	Tawa	Sabji	 	 Stuffed	Aloo
Stuffed	Capsicum	 	 Stuffet	Brinjal	 	 	 Burma	Parwal

CHINESE

Veg. Fried Rice   Veg. Manchurian Ball  Panneer Noodless
Panneer Fried Rice  Baby Corn Manchurian  Garlic Noodless
Sweet Corn Fried Rice  Panneer Manchurian  Tawa Noodless
Schezwan Fried Rice   Alu Gobi Manchurian  Veg. Noodless
Mushroom Pepper Fried Rice Gobi Macnchurian   Schezwan Noodless
 

OOTHAPPAM VARIETIES

Onion Oothappam  Dindigul Oothappam  Carrot Oothappam 
Pepper Podi Onion Oothappam Pollachi Oothappam  Plain Oothappam 
Dry Fruit Oothappam  Karaikudi Oothappam  Veg. Oothappam
Gun Powder Oothappam  Kashmiri Oothappam  Tomato Oothappam



NSA SPECIAL MENU

DOSAI VARIETIES

Ghee Roast Masala Dosai Onion Rava
Mysore Masala Onion Dosai Rava dosai
Mysore Butter Dosai Podi Dosai Dry Fruit Rava
Kumbakonama Dosai Cheese Dosai Kara Dosai
 

ADAI VARIETIES

Vazhaipoo Adai Murungai Elai Adai Tiruchi Nice Adai
Madras Onion Adai Verum Arisi Adai Dry Fruit Adai
 

IDLY VARIETIES

Mini Idly  Chettiand Idly Kushboo Idly
Tri Colour Idly Kudanthai Idly Elaneer Idly
Kanchipuram Idly Fried Idly Thattu Idly
 

OTHER VARIETIES

Aappam Rasa Vadai Sweet Paniyaram
Idiyappam Curd Vadai Kuzhipaniyaram
Puttu Sambar Vadai Vazhakkai Vadai

CHUTNEYS

Green	Chilly	Chutney	 Coconut	Chutney	 Inji	Chutney
Verkadalai Chutney Tomato Chutney Gun Powder
Chettinad Chutney Kothamalli Chutney Dhal Powder
Red Chilly Chutney Puthina Chutney Garlic Powder



NSA SPECIAL MENU

SEMI SPICY

Kadala Curry Aviyal Coconut Milk
Vadacurry Gassi Veg. Stew
Kadappah Chidhambaram Gothsu Sodhi

NORTH INDIAN RICE

Corn Capsicum Pulav Veg. Pulav Ghee Rice
Gatta Ram Kichadi Kashmiri Pulav Jeera Rice
Jodhpuri Kabuli Rice Gobi Peas Pulav Peas Pulav
 

RAITHA

Onion Raitha Mix. Veg Raitha Mapion Raitha
Cocumber Raitha Boondhi Raitha Dhudhi Raitha
 

SOUTH INDIAN RICE

Bisibelabath Kothamalli Sadham Vaangi Bath
Aval Bisibelabath Pudhina Sadham Karamani Sadham
Vathalkuzhambu Sadham Vetrilai Sadham Kondakadalai Sadham
Rasam Sadham Methi Greens Sadham Sukmithi Sadham
 

CHIPS

Potato Chips Nendranga Chips Tapioca Chips
Vazhakka Chips Jack Fruit Chips Senai Chips



NSA SPECIAL MENU

PAPPAD

Masala Pappad Mini Pappad Aloo Papri
Rajasthani	Khichiya	 Pappad	Roll	 Mix.	Pappad
 

RICE & RASAM

White Rice Boiled Rice Basmathi Rice
Tomato Rasam Pineapple Rasam Pepper Rasam
Mysore Rasam Lemon Rasam Panneer Rasam
 

CURRYS

Chepankizhangu Kara Curry Potato Finger Curry Baby Potato Curry
Kathirika Mochai Curry Beans Coconut Curry Mix. Veg Curry
Cabbage Carrot Curry Carrot Beans Curry Sweet Potato Curry
 

VADAM

Javvarisi Vadam Kuchi Vadam Sukkanga Vathal
Omapodi Vadam Ribbon Vadam Maravalli Appalam
Onion Vadam Thali Vadam Arisi Appalam
Pudhina Vadam Vendakka Vathal Tomato Appalam
Thamarai Kizhangu Vathal Kothavaranga Vathal Potato Appalam
 

SPICY BROWN

Vatha	Kuzhambu	 Milagu	Kuzhambu	 Puli	Inji
Vendhaya Kuzhambu Gongura Veppilaikatti



NSA SPECIAL MENU

CURD & PICKLE

Rice Bahalabath Semiya Bahalabath Rice & Curd
Avakai Pickle Nellikai Pickle Karuvepilai Pickle
Kothamalli Pickle Pudhina Pickle Ginger Pickle
Mango Thokku Tomato Pickle Avarampoo Pickle
Lemon Pickle Kadaranga Pickle Vazhaithandu Pickle
Vazhapoo Pickle Red Chilly Pickle Veppampoo Pickle
Pulicha Keerai Pickle Mahagani Pickle Garlic Pickle
 

NUTS SWEETS

Badam	Anjeer	Cake	 Kaju	Pista	Roll	 Badam	Katli
Badam	Dry	Fruit	Burfi	 Kaju	Dry	Fruit	 Kesar	Katli
Badam Hot Biscuts Cadbury Roll Badam Roll
Kaju	Sangam	Burfi	 Kaju	Pista	Burfi	 Badam	Biscuits
Kaju	Mango	Burfi	 Kaju	Anarkali	 Kaju	Katli
 

BENGALI SWEET

Kesar Chum Chum Pakiza Rasagulla
White Chum Chum Sandesh Rose Rasagulla
Malai	Chum	Chum	 Panneer	Jamun	 Rajbhog
Malai Sandwich Kesar Bati Makhan Bhog
Malai Roll Angoor Rabdi Kamal Bhog
Rasamalai Raskadam Champakali



KERALA LUNCH

	Pal Adai Pradhaman / Chakka Pradhaman
	 / Godumai Pradhaman / Sadhasadhayam 
	Malabar Vellari Pachadi
	Mathan Pachadi
	Kootucurry / Erisserri
	Kalan
	Oalan
	Malabar Aviyal
	Thoran
	Four Cut Chips
	Chakkarai Varattu Upperi
	Puli	Inji
	Paruppu
	Ghee
	Sambar / Rasagalan / Pulisserri
	Valiya Pappadam
	Curd
	Vetrilai Pakku

date :
min. :



N.S.Anandan
#42, Ayyappa Nivas, Abraham Street, Mylapore, 

Chennai - 600004. Ph: 044 - 2464 3251 / 2493 3301
Cell : 98403 96042  / 96772 53995 

Marriage Date 

Name of Mandapam

Advance Amount

Just Come as guest

Leave the rest

go with the Best

That’s



ñí«ñ¬ì Ü¬ñˆî™
i†®¡ õ¬÷¾ õ£êL™ ê¶K‚èŠð†ì ÞìˆF™ ß„õó«ù 

F‚°‚° ÜFðFò£è Þ¼‚°‹. õìAö‚° (ßê£‰ò) Í¬ôJ™, 
ñ…êœ îìMò Ü™ô¶ è£MŠð†¬ì & ²‡í£‹¹ ð†¬ì 
Ü®‚èŠð†ì å¼ ÍƒA™ Ü™ô¶ ê¾‚° ªè£‹H™ (èNJ¡) 
Í¬ôJ™, ñ£M¬ô‚è†® á¡P ¬õŠð˜. ß„õó¬ù 
«õ‡´õ«î ð‰îè£™ ï´‹ Mö£.

vóî‹
F¼ñí Gè›„Cèœ ªî£ìƒ°‹ º¡ð£è, ñíñèO¡ i†ì£¼‹ 

ñíñèQ¡ i†ì£¼‹, °ö‰¬î Hø‰îï£œ ºî™ Þ¶ï£œ õ¬ó 
ªêŒò «õ‡®ò, Ýù£™ ªêŒò£¶ M´ð†´Š«ð£ù ú‹vè£óƒè¬÷ 
(êìƒ°è¬÷) ªêŒò «õ‡´‹. «õ«î£‚î Mõ£ýƒèO™ Þ¬î 
šóî‹ â¡Á õöƒ°A¡øù˜.

ð£L¬è ªîOˆî™
šóî‹ ªêŒ»‹ è£ô‚è†ìˆF™, Gè›ˆî ªð¼‹ Þ¡ªù£¼ º‚Aòñ£ù Gè›„C ð£L¬è 

ªîOˆî™, Þ¬î Üƒ°ó£˜Šðí‹ Ü™ô¶ º¬÷ ªîOˆî™ Ü™ô¶ º¬÷Š ð£L¬è 
Ü™ô¶ º¬÷Šð£K Ü™ô¶ ªñ£÷Šð£K â¡Á‹ Ü¬öŠð˜. ð£L: â¡ø ªê£™ ñóƒèO¡ 
õK¬ê â¡Á ªð£¼œð´‹. ñ‡ èôƒèO™ õ÷ñ£ù àóIìŠð†ì ñ‡¬íŠ ðóŠH, 
ÜF™ º¬÷‚°‹ FøÂœ÷, º¬÷ A÷‹Hò î£Qòƒèœ M¬î‚èŠð´‹. «è£¶¬ñ, 

èì¬ô, àÀ‰¶, ðJÁ, ªñ£„¬ê, ªê‰ªï™, ªè£œÀ, 
âœÀ, ¶õ¬ó, ªõ‡è´° (Ü™ô¶ F¬í) ÝAò¬õ 
º¬÷‚è ¬õ‚èŠð†´Š ðò¡ð´ˆîŠ ªðÁ‹. ²ñƒèLŠ 
ªð‡®˜ ÜõŸP¡ e¶ ð£™ èô‰¶ ï¡m¬ó‚ ªîOŠð˜. 
¹¶ ñíˆ î‹ðFò˜ ð¡ªù´ƒè£ô‹, ñö¬ô õ÷º‹, 
õùõ÷º‹ ªêN‚è õ£ö «õ‡´‹ â¡Á Þ¬øò¼¬÷ 
«õ‡® õíƒA, ÜŠ ªð‡®˜ õ£›ˆFò¼œõ«î ð£L¬è 
ªîOˆîL¡ à†è¼ˆ¶.

ñ£ŠHœ¬÷ Ü¬öŠ¹
ñíMö£M¡ ªî£ì‚èˆF™ ñíñè¬ù á˜ 

â™¬ôJL¼‰¶ á˜õôñ£è Ü¬öˆ¶„ ªê™½‹ õö‚èº‹ 
ðôó£™ è¬ìH®‚èŠð†´Aø¶. ê‹ð‰îŠð†ì ªð¼ñ£Q¡ ð™ô‚¬è 
ÜŠð˜ ªð¼ñ£«ù ²ñ‰¶ õ‰î õóô£Á ï£‹ ÜP‰î«î. 
Ü¡ùñŒò£M¡ ñ£ŠHœ¬÷ Ü¬öŠH™ ÿªõƒèì£üôðF«ò 
ð™ô‚° ²ñ‰¶ õ‰îî£è ¹ó£í õóô£Á. Þ¶«ð£ô ñíñè¬ùŠ 
ªð¼¬ñŠð´ˆF Ü¬öˆ¶ õ¼‹ Gè›„C«ò ñ£ŠHœ¬÷ Ü¬öŠ¹ 
âùŠð´Aø¶.

è£Cò£ˆF¬ó
F¼ñíˆî¡Á è£¬ô, (úñ£õ˜ˆîù‹ Ýù Hø°) ð£ó‹ðKò à¬ì à´ˆF‚ 

ªè£‡ì ñíñè¡ õó¡ âùŠð´Aø£¡. Üõ¡ ÜE»‹ à¬ìèœ Üõ¡ ªõOÎ˜ 
ªê™õîŸ° ãŸø «è£ô‹, Üî£õ¶, ðó«îê ò£ˆF¬ó «è£ô‹. 
Ü¬î ÜE‰¶ ªè£‡ì Üõ¡, îù¶ è™MòP¬õ «ñ½‹ 
M¼ˆF ªêŒ¶ ªè£œõîŸè£è‚ è™M‚ Ãìƒèœ G¬ø‰î è£C 
(õ£óí£C) «ð£¡ø îôƒèÀ‚° A÷‹¹õî£è¾‹, ÜŠ«ð£¶ 
ªð‡E¡ ªðŸ«ø£˜ Üõ¬ù Þ¬ìñPˆ¶ Þ™ôø î˜ñˆF¡ 
ñ£‡H¬ù M÷‚A, ªð‡¬íˆ îó õ£‚èOˆ¶ îó 
õ£‚èOˆ¶, Üõ¬ù ñíŠð‰î½‚° Ü¬öˆ¶ õ¼õî£è¾‹ 
ªð£¼œ M÷ƒè è£Cò£ˆF¬ó Gè›„C ïìˆîŠð´Aø¶.



ñ£¬ô ñ£ŸP‚ªè£œÀî™
ñíñ‚è¬÷ æó÷¾ ªï¼ƒè„ ªêŒõîŸ°‹, Üõ˜î‹ 

ÜÂðõƒèœ ªêšõ«ù ªêò™ð´õ¬î Ü¬ùõ¼‹ àÁF 
ªêŒ¶ ªè£œõîŸ°ñ£ù ÜöAò Gè›„C«ò ñ£¬ô ñ£ŸÁî™, 
ñ£¬ô ñ£ŸÁ‹ «ð£¶, Þ¼ð‚èˆ¶ˆ î£Œñ£ñ¡èÀ‚°‹ 
CøŠHì‹ ÜO‚èŠð´Aø¶.

á…ê™
á…êL½œ÷ ñíñ‚èÀ‚°Š ð£ô£«ô è£ôô‹H, 

ð£½‹ ðöº‹ î‰¶, CøŠ¹ àðê£ó‹ Gè›ˆ¶õ¶‡´. ð£™ 
â¡ð¶ ¹QîŠ ªð£¼œ; ñFŠ¹ I‚è ªð£¼œ; Ü¬î‚ è‡´ 
è£™ Üô‹¹õî¡ Íô‹, ñíñ‚è¬÷ â‰î Ü÷¾‚° 
àò˜õ£è‚ è¼¶A¡«ø£‹ â¡Á ªð‡®˜ ÜPM‚°‹ 
Gè›„C Þ¶. Üô‹Hò è£™è¬÷ˆ î£ƒèœ à´ˆF Þ¼‚°‹ 
«ê¬ôˆ î¬ôŠHù£«ô«ò ¶¬ìˆ¶M†´Š ªð¼¬ñŠ 
ð´ˆ¶õ˜! ÞŠð®Š ðôó£™ ªð¼¬ñŠð´ˆ¶‹ ñíñ‚èœ, 
HŸè£ôˆF™ îƒè÷¶ Cø‰î Þ™ôø õ£›‚¬èò£™ î£ƒèœ Ü¡Á «ð£ŸøŠð†ìîŸ°ˆ 
î°F àœ÷õ˜èœî£¡ â¡ð¬î GÏH‚è «õ‡´‹.

ð£E‚óýí‹ (¬èŠH®ˆî™)
ñíñè¡, ñíñèO¡ ¬èè¬÷„ «ê˜ˆ¶ŠH®ˆ¶, ñí«ñ¬ìJ™ 

Üñó Ü¬öˆ¶õ¼‹«ð£¶, ñíñèO¡ î‰¬îò£˜ H¡ õ¼‹ õ£™eA 
ó£ñ£òí‹, Yî£ è™ò£í è†ì v«ô£èˆ¬î„ ªê£™½‹ ú‹Šóî£òº‹ 
à‡´; Þò‹ nî£ ññ ú§î£ úýî˜ñê£g îõ / Šób„ê ¬êù£‹ 
ðˆó‹ «î ð£E‹ ‚¼yawõ ð£Eî£ //. Þ¶ üùèñèó£ü¡ 
ÿó£ñKì‹ ªê£¡ùî£è ó£ñ£òíˆF™ è£íŠð´Aø¶. Þî¡ ªð£¼œ; 
Þ‰î n¬î â¡ ñèœ. åšªõ£¼ î˜ñˆ¬î»‹ à¡«ù£´ àì¡ 
Þ¼‰¶ G¬ø«õŸø àœ÷õ¡. Þõ¬÷ ãŸÁ‚ ªè£œõ£ò£è. àù‚° 
êèô ñƒè™èÀ‹ à‡ì£è†´‹. à¡ ¬èò£™ Þõœ ¬è¬òŠ ðŸP‚ 
ªè£œõ£ò£è â¡ð«î ð£E‚óýí‹ â¡ðî¡ ªð£¼œ.

Ü‹I IFˆ¶, Ü‚G ŠóîVí‹ ªêŒî™

ñ¬ùMJ¡ õô¶è£™ è†¬ì Mó¬ô‚ èíõ¡ 
î¡ Þì¶ èóˆî£™ ðŸP, «õœMˆ bJ¡ õì‚°Š ¹øñ£è 
¬õ‚èŠð†´œ÷ Ü‹I‚è™ e¶ ¬õ‚è «õ‡´‹. 
ñó‹, Þ¼‹¹ «ð£¡ø¬õ»‹, FìŠ ªð£¼œè÷£JÂ‹, 
à¬ì»‹ º¡ æó÷¾ õ¬÷ò‚ Ã®ò¬õ. è¼ƒè™î£¡ 
õ¬÷ò£ñ«ô G¡Á, ²¬ñJ¡ â™¬ô î£‡®ù£™ àì«ù 
à¬ì‰¶M´õ¶; âù«õ Ü¶ àÁF‚° Þô‚èíñ£Aø¶. 
èŸ¹ â¡ø ªê£™«ô Þ‰î Gè›„CJ¡ Ü®Šð¬ìJ™ 
â¿‰îî£è„ ªê£™õ˜.

è†´ ê£î‹

F¼ñíˆFŸ° ñÁï£œ ê‹ñ‰FèÀ‚° M¼‰¶ ê£Šð£´ ¬õˆ¶ 
î£‹Ìô ñKò£¬î ªêŒ¶ ªõOÎ˜è£ó˜èÀ‚° Ý¬ê»ì¡ èô‰¶ 
ê£îõ¬è, õì£‹, ÜŠð÷‹ õ¬èèœ ªêŒ¶ ¬èJ™ (õNJ™ 
ê£ŠHì) ªè£´ˆ¶ àðêKˆ¶ ÜÂŠH ¬õ‚è «õ‡´‹.

ñƒè÷‹


