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SASHTIAPTHAPOORTHI / SADHABISHEKAM

KANAKABISHEGAM
ARRANGEMENT DETAILS

Vazhamaram @function hall

Kolam @ Mandapam

Flowers & Garland

Reception ltems (Sugar Candy, Chocolates, Roses, Sandhanam, Kumkum,
Panneer) Vaideega items / Pooja ltems (as per Vathiyar checklist)
Backdrop/Flower Decorations

Photography/Video

Naandhi/Rudra Ekadasi /Muhurtham arrangements

Seer Bakshanam / Paruppu Thengai Jodi

Thamboolam Bag

Coffee / Tiffin / Lunch / Dinner arrangements for 2 days- as per
customer Menu Choice and preference

Mineral water for Drinking

Vathiyar arrangement (If required )




MENU
SEER BAKSHANAM
| | kaiMurukku | | Thenkuzhal [ | Muthusaram - (11 Line / 9 Line / 7 Line)

D Adhirasam D Ladoo (200gms) D Mysurpak (150 gms)

D Badusha (150 gms) D Maaladoo (150 gms)

DISTRIBUTION BAKSHANAM
D Kai Murukku DThenkuzhal D Muthusaram D Mixture - (5 Line)
D Adhirasam D Ladoo (60 gms) D Mysurpak (60 gms)

D Badusha (60 gms) D Maaladoo (60 gms)

PARUPPU THENGAI JODI

DLadoo DMysurpak DManogaram DCashew DNiIakadalai
DCoconut Burfi DMittai

AASHIRVADH JODI (MINI SIZE)
DLadoo DMysurpak DManogaram DCashew DNiIakadalai
DCoconut Burfi DMittai

THIRATTIPAAL
|| with decorated box | | without decorated box (1/4Kg /1/2Kg /3/4 Kg /1 Kg)

GHEE APPAM D 21 Nos |:|’I’I Nos




ﬁ@SASHTIAAPTHAPOORTHI / SADHABISHEMM'@%

KANAGABISHEGAM
DAY -1
( BREAKFAST MENU )

SWEET
D Kesari D Pineapple Kesari D Ashoka Halwa D Carrot Halwa

D Gulab Jamoon

TIFFIN
[ lidly [ IThattutdly [ IMiniidly with sambar [ ]Ulundhu Vadai
[ ] Mysore bonda [ ]Pongal [ |Rava Pongal

UTTHAPAM - DPIain DVegetabIe D Vegetable with cashew

SPECIAL CHUTNEY

D Coconut Chutney D Pudhina Chutney D Malli Chutney

D Groundnut Chutney D Tomato Chutney
SAMBAR - | |with onion [ ]|without onion [ Jidly Podi

HOT BEVERAGES - | |Coffee [ ea

. Wy




[ LUNCH ]

No of Members

SWEET -[ | Paruppu Bholi with ghee | | Uppittu [ | Padhirpeni with Badam milk

PAYASAM - DGodumai Pradaman DPaasiparuppu Payasam

CURD PACHADI- [ JVellari [ Jcarrot [ |Tomato [ vendaikai
SWEET PACHADI - DPineappIe D Beetroot D Mango (seasonal)

VADAI - [ |Vegetable Vadai [ ] Curd Vadai with Boondhi

KOOTU - | |Poosanikai [ ]Chow Chow [ ] Parangikai

D Poosanikai Kabul DChow Chow Kabul

P_QRIXAL-DAvaraikai DVazhaikai Podimas DVazhaikai Kara curry DVazhaikai
SAMBAR- DKadhambam D Vendaikai D Poosanikai D Murungaikai
PITLA- [ |Pavaikai [ |Parangikai

RASAM - | |Tomato [ IMysore [ JJeera [ |Pepper
D Raw Rice D Paruppu and Ghee DCurd DMaa Inji Pickle

D Injipuli D Arisi Appalam




[ DINNER )

No of Members

[ Jidly [ ] Arisi Upma Kozhukkatai || Arisi Upma

SEVAI - D Plain D Lemon D Vegetable D Coconut D Tomato

D Idiyappam D Chappathi D Phulka

DOSA - DPIain DMasaIa DGhee DPodi

[ ]Adai with Aviyal [ |Curd Rice [ ]Curd Semiya [ |Pickle [ | Injipul

CHUTNEY - [ |Coconut Chutney | | Malli Chutney [ ]Pudhina Chutney
D Tomato Chutney DSambar (without onion)
D Dhall D Kosthu DVathakuzhambu D Potato Stew (without onion)

D Potato Masal D Vegetable Stew D Chenna Masala




DAY -2
( BREAKFAST )

SWEET

D Badam Halwa DKasi Halwa |:|Wheat Halwa |:| Kalkandu Pongal
D llaneer Halwa

TIFFIN
[ Jidly [ Jilaneeridly [ |Ravaldly [ ]UlundhuVadai [ |Vadai with Sambar
[ | Vegetable Rava Kichidi | | Vegetable Semiya Rava Kichidi | | Poori

DOSA - DPIain DMasaI DGhee DPodi

CHUTNEY

D Coconut Chutney D Malli Chutney DGroundnut Chutney D Tomato Chutney

D Sambar (without onion) D ldly Podi D Potato Masala (without onion)

HOT BEVERAGES - | |Coffee [ Tea

MUHURTHAM JUICE

D Lemon Juice DLemon Nannari D Lemon Mint DLemon Mint Pineapple
D Lemon Ginger DNannari DWatermeIon DMusambi DMuskmelon

D Any other seasonal fruit




( LUNGH )

SWEET - DChocoIate Cake D Mysorepak D Ladoo
D Makkan Peda D Kala Jamoon D Malai Sandwich

PAYASAM - DPaaI Payasam D llaneer Payasam D AdaPradhaman
D Chakkaipradhaman D SadhaSadhayam DKadaIaiparuppu Payasam

D Akkaravadisal

CURD PACHADI - D Carrot Pachadi D Cucumber Pachadi DTomato Pachadi
SWEET PACHADI - D Pineapple D Beetroot D Mango (seasonal)
VADAI - [ |Paruppu Vadai [ ] Aviyal

PORIYAL - D Beans Usili D Potato Kara Curry D Sembu Fry

D Mixed Vegetable D Cabbage D Beetroot D Carrot Beans

SAMBAR -| |Kadhambam | |Vendaikai [ |Poosanikai | |Murungaikai

RASAM - D Tomato D Mysore D Jeera D Pepper
MORKUZHAMBU - [ |Sembu [ Poosanikai [ Nendaikai
D Paruppu Urundai DVathakuzhambu

VARIETY RICE- D Tamarind Rice DCoconut Rice DLemon Rice

CHIPS - |:| Potato Chips D Nendhram chips |:| Vazhaikai Chips

DRaw Rice DParuppu/Ghee DCurd DAppaIam DArisiAppaIam

PICKLE - DLemon D Mango D Mangai Inji D Inji Puli




KATTU SADHAM

[ ]idly with Podi | ] Tamarind Rice/Vadam [ _]Curd Rice/Pickle [ | Water Bottle

*Any other customised menu is also accepted
*Some items will be accepted depending on the number of members

* Any other arrangements required can be organized accordingly.
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