


At Serena Hotels, our events team will look after the arrangements and all the finer details of your 
wedding event with great care and attention. Our team is willing to assist with and attend to any query; 
whether it is about the reservation of dates, your preferred layout, decorations, invitations, choice of 

menu items, accomodation and much more.

You can place your trust in our abilities as you plan your special day. We shall make your wedding a 
memorable one.



Features 

Features and Facilities

A complimentary Bridal room is offered to the couple for a night 
stay on ISH Executive Floor on a minimum of 250 guaranteed 
guests. 

Exclusive breakfast in bed for the couple.

Flower bouquet, fruit basket, 1 kg cake in the room 
complimentary for the couple with best wishes from ISH.

Dinner at Zamana Restaurant for the couple.

Standard stage decoration by the hotel.

Serving of juices - PKR 500 + tax on actual consumption

Mineral Water Large - PKR 200 +tax per bottle

Small Mineral Water - PKR 140 + tax per bottle

Soft Drinks - PKR 270 + tax per serving

Pan stalls at the receptions on prior request also depending on 
availability (charges as per requirements)

Special theme decorations for mehndi and mayoon receptions 
(charges as per requirements)

Photography and Video-recording on prior request (charges as per 
requirements)

Value Added Facilities



Menu

DESIGN YOUR MENU

Our specialty chefs use the best quality ingredients and the finest spices to flavor the dishes, finishing off with 
a regal presentation and layout to enhance your wedding banquet. 



Snacks

CHOOSE ANY ONE

Chicken Pakora

Chicken Reshmi Kebab

Chicken Tikka (boneless)

Fried Masala Fish (cod)

Chicken Wings (tandoori)

Tandoori Lamb Chops

Prawn Tempura

Seekh Kebab (beef / chicken)

Shami Kebab

Lamb or Chicken Samosa

Tandoori Chicken Tikka (boneless)

Zeera Chicken (niblets with cumin seeds)



Vegetarian Snacks

CHOOSE ANY ONE

Aloo Papri Chaat
Bhel Puri

Daal Bhujia
Dahi Vada
Kachury

Onion Bhujia
Potato Chips

Fried Mix Vegetable Balls
Mixed Bhujia (Pakora)
Tandoori Paneer Tikka 

Aloo Tikki (Potato Cutlets)
Spring Roll (Cocktail)

Vegetable Samosa (Cocktail)



Salads

Cajun Chicken salad

Chicken B.B.Q Salads

Thai Beef Salad

Chicken & Pistachio Terrine

Chicken Liver Mousse

CHOOSE ANY TWO



Vegetarian Salads

CHOOSE ANY TWO
Greek Salad, Apple & Cabbage Salad

Mixed Vegetable Salad
Cucumber & Mint Salad   

Kachumer Salad 
Beetroot Salad 

Pakistani Mixed Bean Salad
Aloo Chat (Potato Chat)

Caesar Salad Plain with Dressing 
Caprese Salad with Fresh Basil Leaves

Caramelized Beetroot & Orange Salad Caramelized 
Beetroot Salad with Toasted

Coleslaw Salad Cucumber & Mint Salad
Greek Salad

Grilled Eggplant Salad with Feta Cheese Grilled 
Potato Salad

Honey Roasted Pumpkin & Chili Salad Kachumer
Mix Green Salad with Dressing Potato & Onion

Potato Salad with Fresh Parsley
Roasted Potato Salad with Chili Dressing

Sliced Potatos
Sliced Tomato (With Seeds)

Sour Potato Salad with Chives & Cream
Tomato Relish/Tomato Salad

 



Main Course

Aloo Gosht
Behari Kebab

Butter Chicken
Chicken Achari 
Chicken Handi
Chicken Jalfrezi
Chicken Korma 

Chicken Tikka Masala
Dagi Kebab

Fish Curry Masala
Gosht Achari 

Karahi: Balti Chicken OR Balti Lamb OR Kofta 
Kebab 

Qeema Curry (mince meat)
Kofta Curry (meatballs in spicy sauce)
Kofta Palak (meat balls with spinach)

Lamb Chops Masala
Lamb Jalfrezi 

Lamb Korma (authentic home cooked style)
Lamb Korma (mild and slightly creamy)

Lamb Pasanday
Palak Gosht (spinach and lamb)

Prawn Curry (any type)
Ra Ra Lamb (bhuna lamb with yogurt)

Tawa Chicken Qeema

CHOOSE ANY ONE
Served with Nan or Roti



Vegetarian Main Course

CHOOSE ANY ONE

Aloo Baingan (potato and aubergines)
Aloo Gobhi (potato and cauliflower)

Aloo Methi (potato with fenugreek leaves)
Baingan Bharta (mashed aubergines)

Baingan Masala (aubergines)
Bhindi Masala (okra)

Bombay Aloo
Channa Daal (grams)

Channa Masala (chickpeas)
Chilli Paneer
Daal Makhani

Mattar Paneer (peas with homemade cheese)
Mirchi ka Salan (traditional Hyderabadi dish)

Mixed Vegetable Kofta
Mixed Vegetables
Mushroom Masala

Palak Paneer (spinach and cheese)
Saag Aloo (spinach and potato)

Sweet Corn Masala
Tarka Daal (lentils)

Zeera Aloo (potato with cumin seeds)

Served with Nan or Roti



Rice

Chicken Biryani
Chicken Pulao (with yakhni)

Keema Biryani
Lamb Biryani

Lamb Pulao (with yakhni)
Prawn Biryani
Kashmiri Pulao
Sindhi Biryani
Kabuli Pulao

Chilman Biryani
Mutton Biryani

Dampukht Briyani

CHOOSE ANY ONE



Vegetarian Rice

CHOOSE ANY ONE

Channa Pulao
 Mattar Pulao 

Pulao Rice Zafarani
Plain Rice

Vegetable Biryani
Garlic Rice

Mushroom Fried Rice
Saffron Rice



Breads

CHOOSE ANY TWO

Freshly Fried Bhatoora
Poori

Tawa Paratha
Makai Ki Roti

Aloo Wala Nan
Qeema Nan
Kalongi Nan
Garlic Nan

Cheese Nan
Naan Bread
Roghani Nan

Roti 



Desserts

CHOOSE ANY ONE
Apple Crumble with Ice Cream

 Apple Crumble with Vanilla Sauce
 Assorted French Pastries

 Assorted Ice Cream
Banana Cake with Royal Icing
 Cappuccino Mousse in Glass
 Chocolate Cream Caramel

 Chocolate Truffle Cake
Coffee & Chocolate Layered Cake

Crème Brûlée
Cream Caramel

Dark & White Chocolate Mousse
Firni

Fresh Fruit Mille Feulle
 Fruit Tart
Fruit Trifle

Glazed Egg Custard/Pudding 
 Halwa Suji (Semolina)
 Honey Crème Brûlée

Hot Gulab Jaman
Italian Sponge Trifle With Mascarpone Kheer with 

Nuts
Kulfa Faluda
Kulfa/Kulfi

Lemon Meringue Tart / Mango Mousse Pie in Glass 
Omali Moroccon

Opera Cake (Chocolate Opera)
 Ras Malai

Strawberry Cheese Cake
 Strawberry Mousse Cake Tiramisu in Glass

Vanila Cream Brule Dates Pudding
Fig Halwa (Anjeer Halwa) 

Halwa Carrot
Jalebi

Gajar Halwa (Seasonal)
Warm Steamed Chocolate Pudding with Fudge Sauce

 Zarda Rice



Set Menu (Option 1) Set Menu (Option 2)
SALADS

02 Types of salads

CONDIMENTS
Mango Pickle
 Mint Chutney
 Plum Chutney 
Lemon Wedges

 Raita

MAIN COURSE
Yakhni Pulao

 Chicken Badami Qorma
Nan/Roti

DESSERTS
Gulab Jaman

 Or
Crème Caramel

Green Tea

SALADS
Assortment of Salads

CONDIMENTS
Mango Pickle
 Mint Chutney
 Plum Chutney

 Lemon Wedges
 Raita

MAIN COURSE
Mutton Dumpukht Biryani
 Chicken Mughali Qorma

 Nan/Roti

DESSERTS
Ras Malai

 Or
Assorted Ice Cream

Green Tea

Set Menu (Option 3) Set Menu (Option 4)
SALADS

02 Types of Salad

CONDIMENTS
Mango Pickle
 Mint Chutney
 Plum Chutney

 Lemon Wedges
Raita

MAIN COURSE
Peas Pulao

 Mutton Badami
 Qorma

Nan/Roti

DESSERTS
Shahi Tukra

 Or
Fruit Trifle

Green Tea

SALADS
02 Types of salads

CONDIMENTS
Mango Pickle
Mint Chutney
Plum Chutney

 Lemon Wedges
 Raita

MAIN COURSE
Chicken Sindhi Biryani

 Mutton Badami Qorma
 Nan/Roti

DESSERTS
Gulab Jaman

 Or
Chocolate Mousse

Green Tea



Venues and Layouts

Events Overview

Regal and exuding a touch of class, our exquisite banquet venues provide the perfect backdrop to your 
dream wedding reception. The grand hallways lined with sparkling chandeliers, expansive greenery around 
the premises and value additions like the discreet valet service allow you to transport yourself into a space of 
unmatched luxury. 

Shamadan Lawn for 100 - 300 persons
SBC Lawn for 100 - 400 persons
Alfresco next to Baradari for 50 - 60 persons
Aangan for 50 - 75 persons
Rawal Pool 50 - 60 persons



Wedding Themes

We cater to all your dreams.



Frequently Asked Questions

Frequently Asked Questions

Do you serve multiple dishes?
As per government laws, one dish menu will be served.
What are the menu Prices?
Menu prices will be finalized after selection of menu items.
Can we make our own menu?
Yes, you may make your own customized menu based on the given selection.
What would be event closure timings? 
For day event the timings are 12:00 pm to 3:00 pm.
For evening event timings are 6:00 pm to 10:00 pm.
Can we have our own decorator or hire an outside vendor for décor?
Yes, you may hire your own vendor.
What would be the special room rates for wedding guests?
We offer special discounted room rates to our wedding clients. For details, please contact us
at 051-111-133-133 or email at events@serena.com.pk 
Can we organize a musical activity, what are the requirements or SOP’s by the hotel?
Yes, you may organize a musical activity. A No Objection Certificate (NOC) from local administration is 
mandatory.
Who would be our main POC on the day of operation?
The Event Manager & Banquet Manager will be the point of contact for the event.
For details, please contact us at 051-111-133-133 or email at events@serena.com.pk 
What would be the plan B in case of rain?
The hotel can offer alternative date or venue subject to availability.



POST COVID QUESTIONS
What is the maximum number of people we can book?
You may book 300 people maximum to allow proper distancing in the layout.

What are the SOPs hotel is following?
All hotel services are being executed with updated health and safety protocols in line with WHO and CDC 
guidelines. Mask wearing is compulsory in the hotel premises. Regular sanitation and disinfection of all con-
tact surfaces and common areas is ensured by staff. Buffet layouts are following maximum precautions. For 
more details, please speak to our events and banquets representatives. 

How would social distancing be maintained at events?
Mask-wearing is compulsory and the layout setting at events will ensure a distance of 3-4 feet. Event halls 
will have a maximum limit of bookings to ensure crowding does not take place. 

What is the cancellation policy?
Please be advised on the following cancellation charges if the Event/Funtions have been postponed or 
cancelled:

More than 90 days: Percentage allocation will be based on the total estimated function revenue. 
Less than 90 days:   100% cancellation charges.

Frequently Asked Questions



Khayaban-e-Suhrawardy . Opposite Jinnah Convention Centre . Islamabad, Pakistan
Telephone: +92 51 287 4000 . UAN +92 (51) 111 133 133 . Fax +92 (51) 287 1100

www.serenahotels.com


