Solis Hotel Matara

: with
25 Years of Service Experience

Solis Hotel | 217, Anagarika Dharmapala Mawatha, Nupe, Matara 81000
Phone: 041-2225250 | +94 76 829 7258 | +94 76 829 7262

Email: info@solismatara.lk






Centrally located in Matara City with ample parking, Solis hotel is the ideal location to host your
corporate events with easy access. Our event halls are custom designed to accommodate large
crowds up to 300 pax without forgoing the levels of comfort made available at the hall. Contemporary
design and stylish furnishings make for a professional yet elegant atmosphere in which to host your
event. Carpeted floors, modern sound systems, elegant lighting and air-conditioning are just the
basic facilities available to you at our event halls. Our fantastic location and close proximity to high-
ways paired with our superior service standards facilities will give your event the sophistication and

professionalism it deserves.
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lopaz 150 4,500

Ballroom Pax Sq. F

e Complimentary Ballroom Usage Closed Conference Table Style

e Branding Color Matched Lighting Solutions | Ped Diamond ' 200 | 5000
» White Boards & Flipcharts with Markers Ballroom Pax Sq. Ft

. w3k . ARA ITala A EO0O
* Podium with Microphone lopaz 100 +200

; - Ballroom Pax Sq. Ft
¢ Projector & Projector Screens ; '

¢ Wireless FM Mikes with Speaker System _
Classroom Style
e Technical Assistance for equipment supplied

Red Diamond 300 5,000

by Hotel Ballroom Pax Sq. Ft

* Bottled Water & Individually Wrapped Sweets Topaz 250 4,500
Ballroom Pax Sq. Ft

¢ Registration Desk

e Sanitization Stations

: : . . ‘ Theater Style
¢ Attentive, personalized service from our staff : y

7 Red Diamonc 600 5,000
of professionals A Pax Sq. Ft
* Q&A Section Assistance | Topaz 400 | 4500
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BBQ
Menu 01

Welcome Drink

Welcome drink (Black current/
Strawberry & Guava/Passlon fruit)
Flavors with sparkling effect

Soup

Vegetable Broth
French Onion Seup

Appetizers

Chilll Pineapple
Coleslaw Salad

On the Grill

Chicken Drumstick
Fish Fillet
Pork Chops
Prawns with Lemon Butter Sauce

Chicken Sausages

Jacket Potato
Cornon the Cob

Garlic Bread

Savory Rice

Dessert
Cream Carmel

Fresh Fruits
lce Cream

Cocktail
Menu 02

Welcome Drink

Welcome drink choice of (Black
current / Strawberry & Guava /
Passion fruit) Flavors with
sparkling effect

Soup & Starters

Sweet Corn Egg Drop Soup with
Bread & Butter

Menu 02
Welcome Drink
Welcome drink (Black current /
Strawberry & Guava/Passion fruit)
Flavors with sparkling effect
Soup
Cream of Mushroom

Appetizers

Garden Fresh Salad
Beetroot Salad

On the Grill
Chicken Drumstick
Fish Fillet
Chicken Sausages
French Fries
Savory Rice

Dessert

Fresh Fruits
lce Cream

Main Dish

Coleslaw Salad

Vegetable Kotthu/Chicken Kotthu

Eag Fried Rice

Spaghetti with Parmesan Cheese
Grilled Fish with Lemon Butter sauce

Chicken Curry
Vegetable Chopsuey.
Chili Paste

Dessert

Watalappan
Fresh Fruits

Cocktail
Menu 01

Welcome Drink

Welcome drink choice of {Black
current/Strawberry & Guaya/Passion
fruit) Flavors with sparkling effect

Soup & Starters (01)

Gazpacho Celd Soup
with Garlic Toast
Tom Yum Goong Soup
with Bread & Butter

Salads (02)

Caesar Salad
Potato Salad
Tuna Salad

Main Dish

Pasta with Marinara Sauce
Seafood Fried Rice
Mutton Stew
Mixed Deviled Seafood
Grilled Prawn with Lemon Butter
Deviled Kankun

Action Corner
Egg & Vegetable Kotthu
Condiments (02)
Brinjal Moju
Matay Pickle

Chili Paste

Dessert (02)

Watalappan
Fresh Fruits
lce Cream



Rice & Curry
Menu 01

Welcome Drink

W yme drink (Black
current/Strawberry & Guava/Pas-
sion fruit) Flavers with sparkling

elect

Buffet Lunch

Steamed White Rice
Red Country Rice
Chicken Curry
Fish Stew
Dhal white Curry
rered Potato
1 Beans curry
Polos Ambula
Gotukeola Sambol
Papadam With Fried chili

aree

Dessert

Curd & Treacle
Fresh Fruits

Rice & Curry
Menu 02

Welcome Drink

Welcome drink (Black
current/Strawberry & Guava/Pas-
sion fruit) Flavors with sparkling

Buffet Lunch

Steamed White Rice
Chicken Curry
Fish curry
Tempered Dhal Curry

o Potato
Green Beans
Tomato & Cucumber sale
Mango Chutney
Papadam With Fried chili

Temg

CUrry

Dessert

Watalappan
Fruit Salad with lce Cream

Fried Rice
Menu 01

Welcome Drink

Welcome drink (Black
current/Strawberry & Guava/Pas-
sion fruit) Flavors with sparkling

effect

Buffet Lunch

Vegetable fried rice
Chicken Stew
Devilled Fish

Vegetable Chopsuey

Devilled Kankun with Murukku
Mixed Vegetable Salad
Chilli Paste

Dessert
Fresh Cut Fruits

Jelly Custard
Chocolate Pudding
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01. Kalu Pol Pork Curry with Cumin & Onion Rice Set Menu
» Includes Deep Fried Mushrooms, Kankun with Garlic & Chili Paste
02. Honey Sesame Chicken with Cumin & Onion Rice Set Menu
« Includes Deep Fried Mushrooms, Kankun with Garlic & Chili Paste
03. Deviled Chicken with Vegetable Fried Rice Set Menu
« Includes Vegetable Chopsey & Chili Paste
04. Chicken Lamprais
« Includes Fried Ash Plantain Curry, Brinjal Moju, Fried Egg, & Fish Cutlet
05. Chicken Biryani
« Includes Rice prepared with a combination of marinated chicken, caramelized onions,
cashew & raisins cooked with aromatic herbs & spices & Fried Egg & Curry Leaves Sambol
06. Budget Business Lunch Packs
« Includes Onion Rice, Deviled Chicken, Potato Tempered & Chili Paste
07. Fish Cutlets
08. Fish Chinese Rolls
09. Chicken Patties
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