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Congratulations on your Engagement! 
 

We would like to take this opportunity to extend our best wishes to you 
and offer to assist you in preparing for your special day. 

The Atrium Hotel has a variety of banquet rooms to suit your needs, 
whether you prefer a large formal ballroom or an intimate setting. Our 
exceptional food service and professional staff will assure that your 

 every detail is attended to.  
Listed on the following pages you will find a full description of our menus, 
beverage arrangements and complimentary amenities included with our 

wedding package. 
Our wedding packages start at $36.00++ per person. These are substantial 

savings off the prevailing market rates.  
Please accept our personal invitation to tour our facilities and discuss 

possible dates for your event at The Atrium Hotel. 
 

We look forward to the opportunity of hosting this very special occasion. 

Best Wishes! 
 

 

 



 
 
 

                                Wedding Package 

 
 
 
 
 
 
 

Package Includes: 
All Food is Prepared by Natraj Indian Cuisine 
Coffee, Decaffeinated Coffee and Numi Tea 

Complimentary Room Rental 
Complimentary Dance Floor and Stage for Entertainment 

Choice of Selected Linen Colors 
Chair Cover and Sash 

Skirted Head Table or Sweetheart Table (on riser if requested), 
Place Card Table, Gift Table, Guest Book Table and Cake Table 

Round Mirror & Candles (4) in Center of Each Table 
Complimentary Suite for the Newlywed Couple 

Complimentary Transportation to and from Orange County Airport 
Discounted Room Rates for your Guests 

 
 

Above Prices Subject to a Taxable 21% Service Charge and 8.75% Sales Tax 
 

 

 
 
 

 



 
 
 
 

MENU SELECTIONS 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 

 

 Vegetarian Appetizers 
Paneer Pakoras...Paneer Tikka...Dahi Vada... 
Vegetable Stuffed Patties...Papri Chaat... 
Papad Roll..Aloo Ki Tikki...Samosas...Assorted Pakoras... 
Batata Wada... Mendu Wara & Coconut Chutney.. 
Kachori Toover.. Kachori Moong Dal..Kachori Peas... 
Bhel Poori 
 

 

 Non Vegetarian Appetizers 
Seekh Kebab...Chicken Tikka...Chicken Reshami Kebab Chicken Tangri Kebab... 
 Lamb Samosa... Lamb Boti Bhuna...Shammi Kebab...Fish Amritsari...Fish Tikka...Tandoori Shrimp 

Accompaniments  
Cucumber Raita...Beetroot Raita...Green Salad... 
Kachumber Salad...Papadum...Dahi Bhalla...  
Boondi Raita  

Breads  
Onion Kulcha..Garlic Naan...Mint Naan...Poori.. Naan.. 
Bhatura ... Tandoori Roti...Tawa Paratha... 
Mint Paratha... 

Rice  
Rice Pulao...Mattar Pulao...Fried Rice 

 

 

 

 



 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 Vegetarian Main Course 
Saag..Gobhi Manchurian..Gobhi Masala.. 
Haka Noodles...Gobi Aloo...Baingain Bharta... 
Bagare Baingan...Navratan Korma....Kashmiri Baingan... 
Dum Aloo....Kadhai Vegetables..Sarson ka Saag..  
Aloo Baingain ...Soyabean Nuggets Sabzi... 
Vegetable Kofta... Sambar...Vegetable Coconut Curry... 
Bhindi Masala...Jeera Aloo...Mattar Mushroom Curry.. 
Vegetable Biryani.. Alu Choley...Dal Makhani.. 
Yellow Tadka Dal...Kadi Pakora...Pindi Chana... 
 

 

 Paneer Main Course 
Palak Paneer...Paneer Jalfrezi...Paneer Bhurji... 
Paneer and Mushroom in Kadhai Masala... 
Shahi Paneer..Paneer Tikka Masala...Mutter Paneer.... 
Malai Kofta 

 

 Fish/Seafood Main Course 
Shrimp Coconut Masala... 
Tandoori Mahi Mahi... Goan Fish Curry... 
Dadhai Shrimp.. Bengali Fish Curry 

 

Chicken Main Course 
Chicken Tikka Masala...Chicken Korma...Chicken Saag... 
 Chicken Kadhai...Balti Chicken...Chicken Vindaloo..   
Chilli Chicken...Tandoori Chicken...Chicken Curry... 
Methi Chicken...Chicken Galouti...Chicken Malai Kebab...  
Chicken Biryani 

 
Lamb/Mutton Main Course 
Adraki Lamb Chops...Mutton Masala..Lamb Curry...Lamb Roganjosh... 
Lamb Kofta...Lamb Vindaloo...Chilli Lamb Fry..Mutton Korma... 
Balti Lamb Curry......Lamb Biryani...Mutton Biryani... 
Mutter KeemaGosht ...Elaichi Pasanda... 

 

 

 

 



 
 
 
  

 
 
 
 
 
 
 

 

Package Pricing: 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Above Prices Subject to a Taxable 21% Service Charge and 8.75% Sales Tax 
 
 
 

Desserts 
Gulab Jamun...Rasmalai...Gajar Halwa...Rice Kheer... 
Vermicelli Kheer...Shahi Tukra...Kesari Halwa... Moong 
Dal Halwa...Jalebi...Pista Kulfi...Mango Kulfi.. Rabri... 
Srikhand...Loki Halwa 

Paneer Package:   
1 - Vegetarian Appetizer 
2 - Vegetarian Main Courses 
1 - Paneer Main Course 
2 - Accompaniments 
1 - Rice 
1 - Bread 
1 - Dessert 
$33.00      Per Person 
 

Masala Package:   
1 - Vegetarian Appetizer 
1 - Non Vegetarian Appetizer 
1 -Vegetarian Main Courses 
1 - Paneer Main Course 
1 - Chicken Main Course 
2 - Accompaniments 
1 - Rice 
1 - Bread 
1 - Dessert 
$35.00                  Per person 
 

 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                                                               
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Above Prices Subject to a Taxable 21% Service Charge and 8.75% Sales Tax 
 

Tandoori Package:   
2 - Vegetarian Appetizers 
1 - Non Vegetarian Appetizer 
2 - Vegetarian Main Courses 
1 - Paneer Main Course 
2 - Non Vegetarian Main Courses 
2 - Accompaniments 
1 - Rice 
1 - Bread 
1 - Dessert 
$36.00                    Per person 
 

Vindaloo Package:   
2 - Vegetarian Appetizers 
2 - Non Vegetarian Appetizers 
2 - Vegetarian Main Courses 
1 - Paneer Main Course 
2 - Non Vegetarian Main Courses 
1 - Seafood Main Course 
3 - Accompaniments 
1 - Rice 
2 - Bread 
2 - Dessert 
$38.00                    Per person 
 
 Samosa Package:   

2 - Vegetarian Appetizers 
2 - Non Vegetarian Appetizers 
3 - Vegetarian Main Courses 
1 - Paneer Main Course 
3 - Non Vegetarian Main Courses 
1 - Seafood Main Course 
3 - Accompaniments 
1 - Rice 
2 - Bread 
2 - Dessert 
$40.00                   Per person 
 

 

 

 



 
 
 
 
 
 
 
 

Wedding Policies 
 

To help make your event successful, we ask for your cooperation in complying with the following 
Stipulations: 
 

• A minimum attendance is required seven (7) business days prior to your event. If you do not 
contact us with the specified time, your expected attendance will serve as your guarantee. This 
minimum guarantee is not subject to reduction and charges will be made accordingly.  

• The hotel will set places and have food on hand, but not necessarily prepared, for 5% over the 
final guarantee. 

• An initial deposit of $25% is required at the time of a signed contract. The balance of the 
estimated charges is required one 14 days prior to your event. Deposits are non refundable and 
non transferable, but will be applied toward the balance due. 

•  A credit card authorization form must be on file for all accounts. 
• Payment in full with a cashier’s check or credit card is required fourteen (14) business days prior 

to your event. 
• Functions rooms are assigned by the hotel according to your guaranteed minimum of people 

anticipated. We reserve the right to relocate your function. 
• To all prices, a 21% taxable service charge and sales tax will be added. 
• All food and beverage must be purchase solely through Atrium Hotel and consumed on premises. 
• All prices are subject to change due to market fluctuations. Confirmed price will be quoted six (6) 

months prior to the function. 
• With the exception of buffets, entrée selections are limited to one. If a split entrée menu is 

selected the higher price prevails per person. 
• There will be a labor fee of $100.00 per bartender, we suggest one bartender per 100 guests. 
• Audio Visual equipment and services, music and entertainment, decorations and floral can be 

arranged through your Catering Manager. All outside vendors must be approved. 
• Event times are reserved from 11:00 am – 4:00 pm or from 6:00 pm – 12:00 am. Any event that 

would like to end at 1:00 am, will be subject to an additional fee of $200.00 
 

Atrium Hotel at Orange County Airport 
18700 MacArthur Blvd. 

Irvine, CA 92612 
949-833-2770 

 


