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Welcome Drink semnit d® VEGETABLE MENU a@a@ G@Q White Rice &e 2 COBD DG BEH) Dedm BEDO DBEH BHE) O BIB®E. ALMSGIV' NG M EN U
Fried Rice (Keerisamba) 038 688 (B0 e Katta Karawala Curry D00 DOOE BOG ) 28 @0 25 085 DHRS 5 e/ 01de® o
White Rice/Yellow Rice (Keerisamba) gede, oods (S0 &) Wattakka Maluwa 000 @Ed g@' 29550 I(- %)gzgeliv:? (;ﬂ ) /eaie/cbSa/0uied/ 008/ * * ¥ *
Red Rice o B White Rice (Keeri) &g 23 (B0) GDrgzlnCéJergn Ccurr b8y ®O® @ o y Lnly * .
Fish Ambulthiyal or curry o FrREBEE e O Red Rice (Samba) O DS (&8 Tomato / Onions }éambal ig"a 20 8 =060 db® * * *
Chicken (kuruma/curry/Devel) RRE 08 @6/ D0/eOE) Polos Melluma eme@d Oige® Maldive Sambal C@g(?;gzg@g @&)é DR/ @OBD/cesd §0/mOdE/cmBE Br/cPE/eDO)/ a8 DOdE/
E;Z\}Vur;sé ﬁ(l;/l:ps:;a;/Curry/Devel i‘;?g;%?@)é @0/e00¢ Dhal or Potato Curry =508y e e do Papadam [SISTAO) 5809 c8Reaie el eOms
206
Gotukola Sambal or emQeme ©8E e ®:5e® Ob®
Potato (Tempered/Curry) 8@ @E®/Dbe) Per Head O secnO
Green Bean Curry S BEG Veg. Salad DeO® 2Ed For Basmathi add. R, 150) fownwy 529/ c@iDeme/ B/ MR/ Qotrcd/cmenR@d o) edHsS *
Ambarella Maluwa a@RolEe Oed Brinjal Moju @Q ey N 4 eE Ob®
Mellum (Gotukola/Tibbatu/Mix) ®8@® (emQeme/BVQ/DeO®) Vegetable Cutlet d@d® 0D ( A BOemE/®E0ERS eent/nSins) eeng/modEn e []
N = EDTE T merican Caterers
I\P/Ia pl)c?dam bal/Polsambal co0® Fke3 White Rice e O 8@ »EOEes 85c0/0® @/ cide’/08q B DOOR/GBBBE GO
D :\s ; rl;/e sambal/Polsamba c@b@@m@ oE/en@ &BDJ Desert abrasas Fish Ambulthiyal ®@ RSB 8g, OO/ gr@ilEE ®MEVEins arRrR/emI0 ® ied o) edad |
. yaoTess Banana enesd Katta Karawala Curry 200 ®ODE Dd@ i -
Fresh Fruits/Watalappan/Caramalf ©en0T/O0ESsS/mio0F/ Green Bean Curry/Dhal Curry eRJod /08y DO @E)g) o &?g@ge%mg 50,6008 o 80® O
lce Cream G §O For Basmathi add. Rs. 150/- Brinjal Moju or Pehi Curry RQ 6% 63 ©B OB nco/enles/Defl/COR/ecig €010/ /D8R, Goared BT Be® Doz . .
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Rs. 1800/ Per Head Rs. 8007~ | Per Head Karavila Sambal 208 £82E a f"/&?/ arc a cCasions,,, .
. 1,600 Fer Hea S. errea Tomato / Onions Sambal DP0R/ O O ( oo o 150/ Y 30/ )
For Basmathi add. Rs. 150/- Maldive Sambal or Pol sambal  £82end =828 e} eond =83 5023 I8 (e 80 &®®) -01 - - | ae86® -01 - -
\ J . J I;ap(a:%@}lm P BED® DD ................. -01 %(())(())//— emEtd o®  -01 - ggﬁ- Tompleburg Industrial Zone, Stage I, Panagoda, Homagama.
ry Cnilli ey 808 ©063 -01 - - | eoBes -01 - - .
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Welcome Drink oens 5O VEGETABLE MENU dedd 6d _ For Basmathi add. Rs. 150/- Gee ) £§m ) 01 - 188(/)/_ 0713824328
Fried Rice (keerisamba) 08D 6B (B0 =da) @ 3) B8 oS .01 -200/ 071 535 40 40
White Rice/Yellow Rice (keerisamba) gepes, meods @06 sday ( - ) :
Red Rice . om AS Strings Hoppers (Red/White) @8 ;mdo (bw/ge) EXTRA CURRIES #5666 o \ A / 0112751000
E’.t”r?gAs '?)O?tﬁfs (lRed/ White) otmds (Om/&e) Plain Rice Keeri Samba &g 5 (B0 eda) SO BCHS OBcdn DG Genms MO BO® MEE® DO WS FHO Accomplishments:- . . )
Cﬁ' ; m ku iyal or curry O HASHSE 6o wO® Red Rice Samba 60 O (@O aennt Beénn DOnD emni s Bem afebn cndes Bene Our entire staff from the Marfagmg Director to the chefs are well experienced having M em be r Of
Icken Kuruma 206 06 noi® _ o worked at Eastern/Western five star hotels. We are pleased to state that
Prawns Masala/Curry/Deval Polos Curry eeEe @06 : Our parent company DIL FOODS, is a reputed company in Sri Lanka conferming
Dhal Tempered/Curry eden) O@E/md/e00E Potato Curry ae o To 1SO, GMP, HACCP standars D i I F P L
Kadju (Maluwa/Kurma/Curry) ~ ©05g eo@0ed/m0e G c 8 ¢ 5 Db - DX AS/QOMS BS/cBend RS/O® e O B A e i ’ I oo s v °
Ambarella Maluwa oY (@OD/2de)/md) reen Bean Curry 6238 @b O3 .
Vegetable Cutlet edolde ed Dhal Tempered Curry 008y erd®siie DO® Services:- Jand by cooks and waiters havi o hotel
Karavila Sambal/Beduma Deo® mOED You are served and treated by cooks and waiters having experience in 5 star hotels.
Pol sambal/Melluma or Seeni Sambal  68e =8d/Qc® Vegetable Cutlet 9600 wled Oe0® 0o - 5O emE/ aSmB OxDD/emeng §O/eaiD0E mow/ @ & Your requirements regarding plates, tumblers, trays, etc. will be organized according
Seeni & Pol Sambal co)@ &®3 ®0) DScSH6/BD0 A8RD BdG/DemiR/DE RY/DOBR BO® &® die®/ ds and wish e
eeni Sambal eo)g 8¢ Bige® /B8 a8dd Ozgn NOD/eMBE O ONOD/Beerrtim HBO® emDd L o™ fo yours needs and wishes.
Papadam 85 c80d Papadam ooas o5 sues 000 GOaD Enets tom 6 80 BB 2] www.americancatererslanka.com
IF)ry Cthllll =08 Fry Chilli ey B0 o®) @ GUBE OBeCe ODY DO O BG. Reservation:- et ' '
eser We would be i ition t better i der is places at least 7 d .
Fruit Salad, Ice Cream/ Reeg 8O 8 Obo - DEOO/cOIFEE/OD 6} B 8n ) PR FOBBMOG SOE ahzx :’f thee ;angz,s,’ on to serve you better if your order i places at least 7 days n American-caterers Lanka
Watalappan/Caramal/ z’z’lbwg‘ 8/60ed0s/ 008 Desert abrases D) DOBD BBG ’ -
Fresh Friut e 8Es/O0RSH/ o B . -
v Hems can Sloted) S0 008 A58 89 smend o A p— EI3(m9 07039162 19, 071 384 28 42
@ - You are required to place an advance of 75% to reserve your date for the function.
E (’; eé gs er?\ gthi add. Rs. 150/ Rs.850/- II: er BH ead thi add. Rs. 150/ ememE/eE B0 mit/HRE 6o8/eE @)/ Digerene/o &0 Please note that the balance payment will have to be made 7 days prior to the date
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Plain Rice Keeri Samba

Fish Curry or Fish Ambulthiyal
Dhal Curry

Pol Sambal/Lunu Sambal
Brinjal Moju

Papadam
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String Hoppers (Red/White) - ot exds (Omy-&38)

Polos Maluwa
Potato Curry

Seeni Sambal

Pol Mallum or

Pol Sambal
Maldivefish Sambal
Fry Chilli

Dessert
Watalappam

Per Head
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MENU 03

Vegetable Noodles
Chicken Curry
Potato Tempered
Dhal Curry

Chilli Paste

Dessert
Cream Caramal Pudding

or Watalappan

Per Head
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Plain Rice Keeri Samba
Red Rice (Samba)

Fish Ambulthiyal

Dhal Curry

Brinjal Moju

Green Bean Curry
Vegetable Salad or
Karavila Sambal
Papadam

Fry Chilli

Desert
Watalappam
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For Basmathi add. Rs. 150/-

Rs.900/- Per Head
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Fish Curry or Fish Ambulthiyal g 0 ) arRCS6EA
Dhal Tempered Curry b8y odbe
Polos Curry esIe@E DO
Potato Curry o »de
Pol Mallum/Pol Sambal or 6@ Bided/ o) =8DE
Maldive Sambal CORend ©8E
Seeni sambal OR
Keselmuwa Maluwa
Desert abrases
Watalappam 90eded

Per Head
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Chicken Curry 2d 08 odn
Dhal Tempered Curry b8y e®stied
Polos Curry eI O
Potato Curry e 006
Pol Mallum with Kunisso or eoNd ViEed 00® BBns el
Pol Sambal co)@ a®@

Seeni Sambal OR
Keselmuwa Maluwa
Desert yobeass
Watalappam P0edes
Per Head
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MENU 07

Plain Rice Keeri Samba
String Hoppers (Red/White)
Red Rice Samba

Fish Ambulthiyal
Chicken curry

Polos Curry or
Ambarella Curry
Vegetable Cutlet
Potato Curry

Brinjol Moju

Gotukola Sambal or
Karawila Sambal
Vegetable Salad

Maldive Fish sambal cPend 8@
Papadam [SISIA0)
Desert Zzbeasas
Watalappam 00esos
Per Head
\ For Basmathi add. Rs. 150/- /
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Strings Hoppers (Red /White)

Plain Rice &g O
Chicken Curry ond @8 odo
Fish Curry e FRACEHE
Dhal Tempered Curry b8y cadoted
Polos Curry eee)s Db
Potato Curry/Green Bean or o D0G/eRid em) WO e B8R
Kerawila Sambal oy G588 ode
Kaju Green Pies Curry eo)E Ode® ©0n nSces] e
Pol Mallum with Kunisso or ee)@ 883
Pol Sambal os®
Papadam DD 0¥
Maldive Sambal ey 8O
Fry Chilli
Zmbrasas
Desert poed0s
Watalappam
Per Head
\_ For Basmathi add. Rs. 150/- )
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Welcome Drink

Fried Rice (Keerisamba)
White Rice (Keerisamba)
Red Rice

Veg. Noodles

Strings Hoppers (Red/White)
Fish (Curry/Ambulthiyal/Kirata)
Chicken Curry

Polos Maluwa

Potato Curry/Temperd
Brinjal Moju/malay Pickle
Kadju Maluwa/Curry
Green Bean Curry
Maldive Fish sambal
Seeni Sambal

Papadam Mix

Desert

Watalappam/

Caramal Pudding

Fruit Salad or

Fresh Fruit

(" )

Fruit Drinks sendc d®

Fried Rice (Keerisamba) 0B8 OB (B0 eda

White Rice (keerisamba) Qe S (B0 @)

Red Rice (samba) o) RS - &)

Strings Hoppers (Red/White) ot o - O/ag,

Fish Ambulthiyal g FRCBHE

Polos Curry eee)ts Dd@

Potato Curry e 00

Brinjol Moju QQ e®ig

Kadju / Green Pease Kurma D8/BI8S o®)

Green Bean Curry eJod ®O®

Vegetable Cutlet dO® 0D

Maldive Fish sambal EORed 8

Pol sambal eo)@ a3

Papadam oo®

Fry Chilli g 6

Desert Zmbrasas

Watalappam/Cream Caramel or 00@8os/oi080¢ e’

Fruit Salad ©ENOT BIEd

(Two ltems can Selected)

Per Head
\_ For Basmathi add. Rs. 150/- Y,
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(Two ltems can Selected)
Per Head
\_ For Basmathi add. Rs. 150/-
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