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BANQUETS RESTAURANT       l

         LUXURY ROOMS OUTDOOR CATERING      l

1.  Advance once paid will not be refunded under any circumstances.

2.  50% Advance should be paid at the time of booking

3.  Balance 50% should be paid three days before the function along 
with the party menu

4. 10% additional charges per plate will be levied if the service 
crosses initial committed  number of such food service can be 
arranged in 45 minutes

5.  Children will be charged same as adults

6.  Morning/Lunch timings are 11 AM to 3 PM
    Evening/Dinner timings are 7 Pm to 10.30 PM

7.  Food services close at 3 PM for Lunch and 10.30 PM for Dinner

8.  Though we have installed the products of best brands, in case of 
electrical issues or Break-down, Generator, Air-Conditioning, Lift 
& Audio System may not operate

9.  Outside decorators/ Outside Photographers/ Outside Food/ DJ 
Music/ Liquor are Strictly not allowed

10. Self Service only for all items

11. Seasonal vegetables preparation will be based on the availability

12. Hall charges applicable based on number of persons & function 
timing

13. Taxes will be extra

14. Any changes or verbal commitments which deviate from these 
terms and conditions are not acceptable unless agreed to them in 
writing

15. Dias and common chairs will be provided at no cost, any other 
facilities or additional/special arrangements will be provided on 
request and on pre-payment of the requisite charges

16. Welcome drinks and starters (pre-meal snacks) are served on 
guest's arrival and service duration is one hour. Once the main 
course buffet is started snacks and welcome drinks service is 
closed

17. Bill is made as per plate counting and no children concession. 
Sharing of Plate/ Food is not allowed

18. Banquet food is not allowed to take it outside

19. Guests are responsible for their personal belongings & valuables 
etc. Management is not responsible for their loss

20. Afxing of anything on the walls and ceiling not allowed without 
approval of the Banquet Manager 

 OUTDOOR CATERING

1.  Tent, Side Curtains, lighting, buffet table cloths and wash basins 
with water should be arranged by hosts

2.  The dining area, which will be provided by the host should be 
clean and safe

3.  Food is delivered on time as a part of service policy. Hotel is not 
liable for any delay as a result of trafc jam, strikes, vehicle 
breakdown, exceptional weather conditions or any other cause 
beyond our control. Hosts are requested to co-operate with the 
management         

4. Catering operates a free delivery policy up to a limit of 10 kms 
radius of the Hotel. Delivery charges will apply there after 
dependent upon distance

5. Management is not responsible for shortage of food if the 
guaranteed number crossed
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TERMS & CONDITIONS

I here by accept the terms and conditions

For Bookings Contact  :  

11-13-1425, Kothapet, Hyderabad, Ph: 9966528855.

banquets@spicyhub.in  l  support@spicyhub.in

Indian Breads (Any Three)
    Poori     Roti     Rumali Roti     Palak Poori

    Naan     Butter Naan     Plain Kulcha     Masala Kulcha

    Masala Poori

Dal (Any One)
    Tomato Dal     Palak Dal     Mango Dal     Gongura Dal

    Dal Fry     Dosakaya Dal     Dal Tadka     Thotakura Dal

Flavoured Rice (Any Two)
    Veg Dum Biryani     Veg Pulao     Peas Pulao     Jeera Rice

    Schezwan Fried Rice     Bagara Rice     Mutter Paneer Pulao     Pulihora

    Veg Fried Rice

Noodles (Any One) 

    Singapore Noodles     Schezwan Noodles      Veg Soft Noodles 

    Veg Hakka Noodles     Chilly Garlic Noodles

Dessert (Any Two) 

    Gulab Jamun     Double Ka Meetha     Carrot Halwa     Khubani Ka Meetha

    Trife Pudding     Khaddu Kheer     Kala Jamun     Custard Fruit Salad 

    Shahi Tukda     Rasmalai     Rasgulla     Malai Gulla

    Moong Dal Halwa     Jalebi

Ice Cream (Any Two)
    Vanilla     Strawberry     Chocolate     Mango 

    Butter Scotch     Anjeer Badam     Pista

Accompaniments
Plain Rice Sambar   Curd Papads (2 Types) 
Pickles Raitha   Ghee Fresh Chutney

Extra Items at Additional Cost
1.  Juices/Soft Drink @ Rs. 30 Per person
2.  Fruit Punch/Mocktails @ Rs. 35 Per person
3.  Veg Snacks @ Rs. 30 per person
4.  Extra Veg. Curries @ Rs. 35 per person
5.  Extra Paneer /Mushroom/Babycorn @ Rs. 40 per person
6.  Extra Sweet/Ice Cream @ Rs.30 per person
7.  Sweet Pan @ Rs. 15 per person
8.  Maharaja Sofa @ Rs. 2000

VEG. MENU
GOLD

Welcome Drink (Any Two)
    Water Melon Juice     Pineapple Juice     Fruit Punch     Butter Milk

    Blue Lagoon (Mocktail)     Mango Milk Shake     Vanilla Milk Shake

    Litche Shake(Mocktail)     Strawberry Milk Shake     Assorted Soft Drinks

Soup (Any One)
    Veg Corn Soup     Veg Hot & Sour Soup     Veg Cantonese Soup 

    Cream of Tomato Soup

Starters (Any Two)
    Gobi Manchuria     Shanghai Rolls     Paneer 65     Baby Corn Majestic

    Veg Manchuria     Paneer Manchuria     Chilly baby Corn  

    Veg Spring Rolls     Baby Corn 65     Chilly Paneer

Salads (Any Two)
    Green Salad     Tossed Salad     Kimchi Salad     Russian Salad

    Veg Chaat     Corn Pinapple Salad     Chana Alu Chat

Hot Fries (Any One)
    Crispy Veg     Cut Mirchi     Aratikaya Bajji     Palak Pakoda

    Masala Wada     Mirchi Bajji     Onion Pakoda     Alu Bajji

    Cabbage Pakoda     Tamalapaku Bajji

Veg Dry Curry (Any One)
    Alu Vepudu     Donda Fry     Bhendi Peanut Fry

    Brinjal Fry     Jeera Alu     Kanda Fry    Carrot Beans Poriyal

Veg Curries (Any Three)
    Paneer Butter Masala     Palak Paneer     Kadai Paneer     Mushroom Masala

    Ginger Paneer(Wet)     Mutter Paneer     Baby Corn Masala  

    Paneer Shahi Korma     Paneer Chatpat     Bhendi Masala     Veg Koftha Curry  

    Veg Jaipuri     Mix Veg Curry     Veg Chatpat     Bhagara Baigan  

    Alu Gobi Masala     Chana Masala     Donda Masala     Veg Kolhapuri    

    Alu Chana Masala     Methi Chaman     Munakkaya Tomato Curry

+GST



Welcome Drink (Any One)

    Water Melon Juice     Pineapple Juice     Butter Milk     Assorted Soft Drinks

Green Salad

Hot Fries (Any One)

    Crispy Veg     Cut Mirchi     Aratikaya Bajji     Palak Pakoda

    Masala Wada     Mirchi Bajji     Onion Pakoda     Alu Bajji

    Cabbage Pakoda     Tamalapaku Bajji

Veg Dry Curry (Any One)

    Alu Vepudu     Donda Fry     Bhendi Peanut Fry     Brinjal Fry 

    Jeera Alu     Kanda Fry     Carrot Beans Poriyal

Veg Curries (Any Two) 

    Bhendi Masala     Mix Veg Curry     Veg Chatpat     Bhagara Baigan

    Alu Gobi Masala     Chana Masala     Donda Masala     Alu Mutter Paneer

    Veg Kolhapuri     Alu Tomato Curry     Aloo Capsicum     Kadai Veg

    Andhra Veg Curry     Alu Chana Masala     Veg Jaipuri     Munakkaya Tomato Curry

Indian Bread (Any One)

    Poori     Roti     Rumali Roti     Butter Naan

VEG. MENU
ECONOMY

+GST

Veg Curry (Any One)
    Bhendi Masala     Mix Veg Curry     Veg Chatpat     Bhagara Baigan

    Alu Gobi Masala     Chana Masala     Donda masala     Veg Kolhapuri

    Aloo Capsicum     Kadai Veg     Andhra Veg Curry     Aloo Chana Masala

    Veg Jaipuri     Munakkaya Tomato Curry

Indian Breads (Any Two)
    Poori     Roti     Rumali Roti     Palak Poori

    Naan     Butter Naan     Plain Kulcha     Masala Poori

Dal (Any One)
    Tomato Dal     Palak Dal     Mango Dal     Gongura Dal

    Dal Fry     Dosakaya Dal     Dal Tadka     Thotakura Dal

Flavoured Rice (Any One)
    Veg Dum Biryani     Veg Pulao     Peas Pulao     Jeera Rice

    Bagara Rice     Mutter Paneer Pulao     Pulihora     Veg Fried Rice

Noodles (Any One)
    Schezwan Noodles     Veg Soft Noodles     Chilly Garlic Noodles

Dessert (Any One)
    Gulab Jamun     Double Ka Meetha     Carrot Halwa     Khubani Ka Meetha

    Khaddu Kheer     Kala Jamun     Custard Fruit Salad     Shahi Tukda

    Rasmalai     Rasgulla     Malai Cham Cham     Moong Dal Halwa

Ice Cream (Any One)
    Vanilla     Strawberry     Chocolate     Mango 

    Butter scotch

Accompaniments 
Plain Rice Sambar   Curd   Papad (2 Types)
Pickles Raitha   Ghee   Fresh Chutney

Dal (Any One)

    Tomato Dal     Palak Dal     Mango Dal     Gongura Dal 

    Dal Fry     Dosakaya Dal     Dal Tadka     Thotakura Dal

Flavoured Rice (Any One)

    Veg Dum Biryani     Veg Pulao     Peas Pulao     Jeera Rice

    Bagara Rice     Mutter Paneer Pulao     Pulihora     Veg Fried Rice

Dessert (Any One)

    Gulab Jamun     Double Ka Meetha     Carrot Halwa     Khubani Ka Meetha

    Khaddu Kheer     Jalebi     Kala Jamun     Custard Fruit Salad

Ice Cream (Any One)

    Vanilla     Strawberry     Mango

Accompaniments
Plain Rice   Sambar   Curd   Papad (2 Types)

Pickles   Raitha   Ghee   Fresh Chutney

Extra Counters Available

Chat Counter Fruit Counter Pan Counter

Welcome Drink (Any One)
    Water Melon Juice     Pineapple Juice     Fruit Punch     Butter Milk

    Mango Milk Shake     Vanilla Milk Shake     Strawberry Milk Shake

    Assorted Soft Drinks

Soup (Any One)
    Veg Corn Soup     Veg Hot & Sour Soup 

    Veg Cantonese Soup     Cream of Tomato Soup

Starters (Any One)
   Gobi Manchuria    Shanghai Rolls    Baby Corn Majestic    Veg Manchuria

   Chilly baby Corn    Veg Spring Rolls    BabyCorn 65

Salads (Any Two)
   Green Salad    Russian Salad    Veg Chaat    Chana Alu Chaat

Hot Fries (Any One)
   Crispy Veg    Cut Mirchi    Aratikaya Bajji    Palak Pakoda

   Masala Wada    Mirchi Bajji    Onion Pakoda    Alu Bajji

   Cabbage Pakoda    Tamalapaku Bajji

Veg Dry Curry (Any One)
   Alu Vepudu    Donda Fry    Bhendi Peanut Fry    Brinjal Fry

   Jeera Alu    Kanda Fry    Carrot Beans Poriyal

Veg Curry (Any One)
   Paneer Butter Masala    Palak Paneer    Kadai Paneer    Mushroom Masala

   Mutter Paneer    Baby Corn Masala    Paneer Shahi Korma    Paneer Chatpat

   Veg Koftha Curry    Methi Chaman

VEG. MENU
STANDARD

+GST
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