
Rajawarna
Wedding 

Menus

DoubleTree by Hilton Weerawila Rajawarna Resort

Weerawila Watta, Weerawila, 82632, Sri Lanka



Silver Wedding Buffet

Appetizers (Choice of 1)

Herb Flavoured Fish & Prawn Terrine with Stuffed Eggs
Smoked chicken and orange chutney, micro cress

Balsamic marinated zucchini, mushrooms and bell peppers
Pickle onion and roast beef skewers, spicy mustard 

Mains (Choice of 2)

Chicken
Chicken kalupol curry

Sri Lankan yellow chicken curry with potato
Szechwan chili chicken

Chicken chettinad
Braised chicken with black olives and sage with fritters

Fish
Southern fish ambul thial

Thalapath mirisata
Crumbed fried white fish with garlic chili remoulade

Fish bole curry–minced fish balls with ginger, garlic, onion cooked with spices and  
coconut milk

Pork
Devilled pork

Sri Lankan pork badum
Pork black curry

Classic Cantonese sweet and sour pork   

Salads (Choice of 2)

Potato Salad
Fried egg plant, pineapple with granny mustard and mango chutney

Hydro grown lettuce with dressings
Shrimp and rice salad

Chicken salad with corn and watercress
Mixed pasta salad with chicken or pork, tomato and scallion mango

French, thousand island, cocktail sauce, balsamic dressing, lemon vinaigrette, grated 
parmesan and Condiments

Rs.5500+ (Valid till end December 2023 only) 

All prices are subject to Service Charge and all applicable government taxes



Seafood
Spanish seafood stew

Seafood lasagne Florentine
Deep fried mixed seafood

Crumbed calamari rings with garlic and chili mayo

Beef
Sri Lankan style spicy beef stew

Beef mustard curry Sri Lankan style
Beef with honey black pepper sauce

Beef with capsicums, coconut, vinegar and mustard

Vegetable Dishes (Choice of 2)

Vegetable
Brinjal Moju

Mushrooms in Garlic Butter
Sri Lankan potato tempered

Mixed vegetables in Szechwan sauce
Stuffed cheese and chili fritters

Channa dhal fry
Stir fried kan kung and pak choy with garlic

Sri Lankan creamy cashew curry

Rice (Choice of 1) and Noodles + Steamed Rice (Choice of 1)

Stir fired vegetable rice 
Spicy Fried rice with chicken and prawn

String hopper vegetable biriyani
Aromatic Sri Lankan yellow rice with lemon grass

Stir fried vegetable noodles with egg and corn
Stir fried noodles with egg , prawns and squid

Desserts (Choice of 3)
Seasonal cut fruits

Chocolate chip mousse
Tiramisu

Red velvet cup cakes
Hot chocolate pudding

Pineapple Gateaux
Watalappan

Pineapple Strudel

All prices are subject to Service Charge and all applicable government taxes



Gold Wedding Buffet

Appetizers (Choice of 2)

Assorted Cold Cuts with Fruit Chutney
Antipasti Platter – black and green olives, tuna, courgettes, aubergines, oven dried tomatoes 

Grilled vegetable terrine, baby basil, balsamic onion marmalade
Pepper roasted beef carpaccio with mushroom salad and parmesan

Mains (Choice of 3)

Chicken
Thai red chicken curry with sweet basil

Braised chicken with Chinese cabbage, hot garlic sauce
Curry flavoured baked chicken

Tandoori chicken masala
Light spicy chicken - crispy chicken sautéed with a sweet chili sauce, garnished with steam broccoli  

Chicken badum - shallow fried chicken, island spices, caramelized onion, coconut extract 

Fish
Lemon & olive oil marinated Sword fish with avocado, corn & olive butter

Steamed ginger fish
Chili coriander marinated and crumbed fried king Mackerel 

Grilled dill, chili, lime marinated Modha with tomato, scallion salsa 

Seafood
Deep fried crispy cuttle fish rings with jalapeno tartar

Devilled Mixed Seafood
Hot Butter Cuttlefish

Seafood lasagne Florentine

Salads (Choice of 3)

Tangy Mixed Oriental Salad
Marinated Tuna, Green Beans, Olive Salad with Citrus Vinaigrette

Grilled calamari salad, makrut lime, olives and tomatoes
Tomatoes stuffed with corn, bell pepper and shrimps

Rustic potatosalad with mayonnaise, pickles, red onion & crisp pork or chicken bacon
Couscous salad with curried vegetables

French, thousand island, cocktail sauce, balsamic dressing, lemon vinaigrette, grated
parmesan and Condiments

Rs.7500+ (Valid till end December 2023 only) 

All prices are subject to Service Charge and all applicable government taxes



Mutton
Mutton Rogan Josh

Sri Lankan Mutton Curry with Lemongrass and curry powder
Indonesian Mutton Rendang

Moroccan Mutton Tagine

Pork
Pork black curry 

Thai style sesame pork with red chilli & peppercorn 
Herb roasted porkroll, caramelized apples, maple, and balsamic juice

Pork vindaloo - spick pork cooked with Kashmiri chilies, cinnamon, cumin, clove, 
peppercorns and turmeric

Stir fried diced pork with peanuts, Guangdong style

Beef
Sliced Roast Tenderloin of Beef with Black Pepper Sauce

Oven baked beef lasagne, gratinated with mozzarella and cheddar sauce
Spicy Sri Lankan beef curry

Thai beef curry with pineapple
Beef bourguignon

Vegetable Dishes (Choice of 3)

Vegetable
Nine - Gem - curry - rich and creamy Mughlai vegetable curry 

Sri Lankan style green bean curry with potatoes
Eggplant moussaka
Kadai mushroom 

Cashewnut tempered
Channa dhal curry

Cheddar cheese stuffed potato
Paneer butter masala

Spicy Sri Lankan mixed vegetable Curry
Dry spiced potato curry

Stir fried vegetables in oyster sauce

Rice (Choice of 1) and Noodles + Steamed Rice (Choice of 1)

Spicy fried rice with chicken and prawn
Thai chicken and pineapple fried rice

Mushroom, chicken and garlic rice
Indian Mee Goreng
Thai Coconut Rice

Hyderabad mutton or chicken biriyani
Vegetable string hopper biriyani

Chicken kabsa
Shanghai fried Noodles

Penne pasta tossed with tomato sauce, chili flakes
Penne pasta with cannelloni beans and escarole

Desserts (Choice of 4)
Sliced Seasonal Fresh Fruits

Triple chocolate cake
Red velvet cup cakes
Sticky toffee pudding

Assorted French pastries
Cream caramel

Pineapple Crumble
Saint honore puff
Topioca Pudding

All prices are subject to Service Charge and all applicable government taxes



Diamond Wedding Buffet

Appetizers (Choice of 2)

Grilled vegetable terrine, baby basil, balsamic onion marmalade
Arugula, shaved parmesan, grilled mushroom, gorgonzola, balsamic dressing

Assorted Cold Cuts
Bush Tomatoes with Mozzarella and basil marinated lemon oil

Choice  of  One  Soup    

Oriental lentil soup with lemon & croutons
Mediterranean seafood soup

Butternut squash cream with grated nutmeg
Cream of mushroom soup with garlic croutons

Traditional Italian minestrone

Salads (Choice of 4)

Seasonal Nuwara Eliya Greens with Caesars Condiments
Chicken & Mango Salad with Honey Sesame Orange Vinaigrette

Salad of crab, avocado, tomato with crème fraiche
Assorted Pasta & Seafood in Mustard Dressing
Shrimp with grapefruit emulsion, tarragon oil

Grilled calamari salad, makrutlime, olives and tomatoes
Shrimp cocktail, Bloody Mary & Crème Chantilly 

Steak house salad - grilled steak, beefsteak tomatoes, blue cheese, Tabasco Onions
and devilled eggs

French, thousand island, cocktail sauce, balsamic dressing, lemon vinaigrette, grated 
parmesan and Condiments 

Rs.9500+ (Valid till end December 2023 only) 

Mains (Choice of 4)

Chicken
Szechuan chilli chicken & cashew nut

Chilli green roast chicken with lemongrass sauce
Lemon and thyme grilled chicken, roasted potatoes, onion gravy

Piri piri chicken
Baked chicken stew - marinated oven baked chicken with broad chili, leeks, tomato, onion

Stir fried chicken, red chili flakes, spring onions and cashew nuts
Murgh methi - chicken cooked with fenugreek leave

All prices are subject to Service Charge and all applicable government taxes



Fish
Crumbed fried fish with tartar sauce

Tandoori fish masala chili, onion raita
Sword Fish steaks marinated with lemon & chili

Pan - fried medallion of Modha with leek, mustard white wine cream
Fish Bolle curry - minted fish balls with ginger, garlic, onion cooked with spiced coconut milk 

Steamed Local Reef Fish with ginger sauce
Mustard rosemary glazed sword fish with melted onion and leeks cream

Mutton
Jaffna Mutton Curry

Indonesian Mutton Rendang
Mutton Rogan Josh

Mutton & Potato Stew, Olives, Black Pepper Glazed Garlic and Shallots

Seafood
Deep fried crispy cuttle fish rings with jalapeno tartar

Devilled Mixed Seafood
Hot Butter Cuttlefish

Seafood Hong Kong Style

Pork
Roast Sliced Pork Roll with Onion Sauce

Negombo Pork Stew with Mustard & Onion
Pork curry with Goraka - irresistible, Sri Lankan pork black curry cooked with brindle berry  

Sri Lankan granny mustard pork stew with onion rings 
Crispy mustard braised pork belly, red vinegar braised cabbage, garlic roasted potatoes

Slow cooked Thai pork with pea nut sauce

Beef
Minced beef stroganoff with mushroom and paprika sauce

Crispy Mongolian beef
Beef, mushroom and potato stew

Double fried beef – Stir fried beef julienne with vegetables 
Malay beef curry, aromatic ginger and galangal

Vegetable Dishes (Choice of 3)

Vegetable
Wok fried exotic vegetable with smoked bean curd & chilli

Cheese & Chili fritters
Buttered fresh vegetables with black pepper

Annasi ambula - delicious pineapple curry with a sweet, sour & spicy taste
Eggplant moussaka

Weligama Batu Moju - Deep fried egg plant mixed with garlic, mustard, vinegar and dry shrimps 
Chinese vegetable chop suey
Gratinated vegetable lasagne

Potato Kieve

All prices are subject to Service Charge and all applicable government taxes



Rice (Choice of 1) and Noodles or Pasta + Steamed Rice (Choice of 1)

Spicy fried rice with chicken & prawn
Thai coconut rice

Hyderabad mutton or chicken biriyani
Vegetable string hopper biriyani

Chicken kabsa
Thai chicken and pineapple fried rice

Mushroom, chicken and garlic rice
Shanghai fried noodles

Mee goreng
Penne Pasta with Creamy Mushroom Sauce , Tri Colour Bell Peppers

Desserts (Choice of 5)
Seasonal fruits in skewers

Caramelised Bread & Butter Pudding
Tiramisu

Coffee Bavarian Cream
Mini cream puffs with lemon mousse & blueberry sauce

Cointreau Custard Gateaux
Fruit Pavlova

Pineapple Meringue Gateaux
Cream Brule

Bibikkan

All prices are subject to Service Charge and all applicable government taxes



Supplementary Action Station

Batter  Fried  Prawns  with  Hot  Garlic  Sauc

Rs. 900+

Salt  &  Pepper  Calamari  with  Garlic  Aiol

Rs. 700+

Roast  Pork  Leg  with  Mustard  Jus

Rs. 900+

Roasted  Lamb  Roll  

Rs. 1600+

Roast  Beef  

Rs. 1600+

Vegetable  Pakora  with  Mint  Chutney 

Rs. 400+

Tempura  Vegetable  with  ginger  soy  

Rs. 550+

All prices are subject to Service Charge and all applicable government taxes


