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LGREEN FLUSION

+—— Restaurant | Banquet | Rooms —=

Restaurant Green Fusion,

+91 7046983666 Near Green Fusion Circle, E R E EN F u 5 I u N
Pal, Gauravpath Road, Adajan,

Banquets & Rooms Surat - 395009 (Gujarat)

+91 7096983666 +—— Restaurant | Banquet | Rooms —

P greenfusionsurat@gmail.com
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17 LUXURY ROOMS
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PACKAGE

REFRESHMENT DRINK
SouP

STARTER REGULAR

CHAT COUNTER( LIVE )

FARSAN

PANEER MAIN COURSE

VEG. MAIN COURSE

INDIAN BREAD

"DAL PREPARATION"

"RICE PREPARATION"

SALAD (1REGULAR &1PREMIUM )
PAPAD

CURD PREPARATION

PICKLE , CHUTNEY

SWEET (REGULAR)

ICE CREAM (REGULAR)

MINERAL WATTER BOTTLE (200ML)
MOUTHFRESHNER

PACKAGE

REFRESHMENT DRINK OR FRUIT JUICE 1

SOuUP
STARTER REGULAR

STARTER REGULAR - FLOTING
FARSAN

CHAT COUNTER ( LIVE)

PANEER MAIN COURSE

VEG. MAIN COURSE
GUJARATI/CHINESE MAIN COURSE
INDIAN BREAD

DAL PREPARATION

RICE PREPARATION / BIRYANI
SALAD (1 REGULAR &1PREMIUM )
CURD PREPARATION

PAPAD

PICKLE , CHUTNEY

SWEET (REGULAR)

ICE CREAM (PREMIUM)

MINERAL WATTER BOTTLE (200ML)
MOUTHFRESHNER

\
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PACKAGE

REFRESHMENT DRINK
FRUIT JUICE

SOUP

STARTER (REGULAR)
FLOATING STARTER (REGULAR)
STARTER (PREMIUM)
FARSAN

CHAT COUNTER (LIVE)
OVEN BAKED DISH

HOT LIVE COUNTER
1VEG. MAIN COURSE

1 GUJARATI MAIN COURSE
PANEER MAIN COURSE
INDIAN BREAD

DAL PREPARATION

RICE / PULAO / BIRYANI

SALAD (REGULAR)

SALAD (PREMIUM)

PAPAD

CURD PREPARATION

SWEET (REGULAR)

SWEET (PREMIUM)

ICE CREAM (PREMIUM)

MINERAL WATER BOTTLE (200ML)

MOUTHFRESHNER

e

PACKAGE

REFRESHMENT DRINK
FRUIT JUICE

SOuUP

STARTER (REGULAR)

FLOATING STARTER (REGULAR)
STARTER (PREMIUM)
FLOATING STARTER (PREMIUM)
FARSAN

CHAT COUNTER ( LIVE)

OVEN BAKED DISH

HOT LIVE COUNTER

VEG. MAIN COURSE

PANEER MAIN COURSE

TAWA SABJI ( LIVE)

INDIAN BREAD

DAL PREPARATION

RICE / PULAO / BIRYANI

SALAD ( REGULAR)

SALAD ( PREMIUM )

PAPAD

CURD PREPARATION

SWEET ROYAL

SWEET (REGULAR)

SWEET (PREMIUM)

ICE CREAM (PREMIUM)

SWEET PAN (LIMITED)

MINERAL WATER BOTTLE (200ML)

MOUTHFRESHNER
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PACKAGE

REFRESHMENT DRINK 1
FRUIT JUICE 2
SOUP 2
STARTER (REGULAR) 1
FLOATING STARTER (REGULAR) 1
STARTER (PREMIUM) 1
FLOATING STARTER (PREMIUM) 1
FARSAN 2
CHAT COUNTER (LIVE) 2
OVEN BACKED DISH 1
HOT LIVE COUNTER 2
VEG. MAIN COURSE 1
PANEER MAIN COURSE 1
TAWA SABIJI (LIVE) 1

GUJARATI / CHINESE MAIN COURSE 1
INDIAN BREAD 4

DAL PREPARATION 1

RICE / PULAO / BIRYANI

SALAD (REGULAR)

SALAD (PREMIUM)

PAPAD

CURD PREPARATION

SWEET (ROYAL)

SWEET (PREMIUM)

ICE CREAM (PREMIUM)

SWEET PAN (LIVE)

MINERAL WATER BOTTLE (200ML)

MOUTHFRESHNER

FOR FULL DAY FUNCTION ADD ONE.*

BREAKFAST
@ 349/-*

MINERAL WATER 200 ML
TEA & COFFEE

ONE HOT SNACK

ONE LIGHT SNACK

MIX COOKIES

BREAKFAST
@ 499/-*

MINERAL WATER 200 ML

TEA & COFFEE

ONE CEREALS

ONE JUICE

TWO HOT SNACK

ONE LIGHT SNACK

MIX COOKIES

HI TEA
@ 199/-*

MINERAL WATER,
TEA / COFFEE/ GREEN TEA
MIX COOKIES

ANY ONE SNACKS




PACKAGE - PRICE LIST

EMERALD HALL

+GST EXTRA

PERSONS PACKAGE-1 PACKAGE-2 PACKAGE-3 PACKAGE-4 PACKAGE-5
125 TO 150 799 % 999 ¥ 1199 % 1399 % 1599 ¥
100 TO 125 899 ¥ 1099 ¥ 1299 % 1499 % 1699 X
MAJESTIC HALL +GST EXTRA
PERSONS PACKAGE-1 PACKAGE-2 PACKAGE-3 PACKAGE-4 PACKAGE-5
175 TO 200 799 T 999 ¥ 1199 ¥ 1399 ¥ 1599 ¥
150 TO 175 899 ¥ 1099 ¥ 1299 % 1499 % 1699 %
EMERALD+MAJESTIC HALL +GST EXTRA
PERSONS PACKAGE-1 PACKAGE-2 PACKAGE-3 PACKAGE-4 PACKAGE-5
Above 250 799 % 999 ¥ 1199 % 1399 ¥ 1599 ¥
200 TO 250 899 T 1099 T 1299 ¥ 1499 ¥ 1699 T
EVERGREEN - GARDEN +GST EXTRA
PERSONS PACKAGE-1 PACKAGE-2 PACKAGE-3 PACKAGE-4 PACKAGE-5
200 & Above 799 % 999 ¥ M99 % 1399 % 1599 %
150 TO 2007 899 ¥ 1099 ¥ 1299 ¥ 1499 % 1699 X
100 TO 150 999 ¥ 199 ¥ | 1349 T 1599 % 1799 %
SKYLAND - TERRACE +GST EXTRA
PERSONS PACKAGE-1 PACKAGE-2 PACKAGE-3 PACKAGE-4 PACKAGE-5
250 & Above 799 X 999 ¥ 1199 ¥ 1399 % 1599 ¥
200 TO 250 899 ¢ 1099 ¥ 1299 ¥ 1499 % 1699
100 TO 200 999 T oo ¥ | 1349 T 1599 ¥ 1799 T

EXTRA ITEMS

(WILL BE CHARGED PER PERSON AS FOLLOWED.)

GREEN FLUSION

+—— Restaurant | Banquet | Rooms —=

MOCKTAILS 50/- REGULAR SALAD 35/-
JUICE 70/- PREMIUM SALAD 50/-
SHOTS 80/- CURD PREPARATION 50/-
SOUP 50/- REGULAR ICE-CREAM 60/-
REGULAR STARTER 60/- PREMIUM ICE CREAM 80/-
PREMIUM STARTER 80/- HOT LIVE COUNTER 150/-
LIVE CHAT 90-/ PASTA BAR 130/-
FARSAN 60/- PIZZA BAR 130/-
OVEN BAKED DISH 90/- INDIAN COUNTER PUNJABI 150/-
FLOATING STARTER 10/- INDIAN FRUIT COUNTER 130/-
PANEER MAIN COURSE 80/- EXOTIC FRUIT COUNTER 170/-
VEG MAIN COURSE 70/- SOUTH INDIAN COUNTER 150/-
GUJARATI MAIN COURSE 50/- CHOCOLATE FOUNTAIN 100/-
CHINESE MAIN COURSE 70/- SWEET PAN LIVE 100/-
REGULAR SWEET 75/- MOCKTAIL BAR LIVE 150/-
PREMIUM SWEET 100/- TEA 50/-
ROYAL SWEET 130/- COFFEE 60/-




TERMS & CONDITIONS

TERMS AND CONDITIONS

* 50% advance payment of total estimated billing against confirmation (Non - refundable incase of
cancellation or postponement under any circumstances), balance 50% shall be cleared strictly before
15 days of event.

* Kindly submit the copy of ID proof, PAN card, TAN card. GST no. for billing.

* Table sitting arrangements for main host family will be made for maximum 10 persons only during
function hours.

* Specialty counter foods will be provided directly in main course plate.

* All the requirements of banquet function — menu, seating arrangements, decoration arrangement
and

requirement of audio / visual equipment’s or anything else (if any) then this must be finalized at least
15 days prior to the function.

* Choice of event venue (Emerald, Majestic, Ever Green Lawns, Sky Land) is subject to availability.
Management holds the rights to change the event venue.

* In case the number of persons does increase, the management will offer food and services for only
5% above the numbers guaranteed by the guest. There on management will levy 25% surcharge (in
addition to the rate per head) for any further increase in the number of guests.

* Sound, Decoration, Extra Lights, LED screens or Projector set up will be provided from monopoly
vendors only decided by management, any setup will not be allowed from outside vendors.

* Management strictly prohibits the use of nails, scotch tapes, glue, scissors, adhesive tapes or pins.
* Classroom seating, Board room seating, Round table seating and other such arrangement can be
provided at an extra cost from decided monopoly vendors by management.

* Any reduction / addition in number of guaranteed persons is allowed only up to 72 hours prior to
function.

* Qutside food and beverages of any kind will not be permitted in the premises for

consumption in the function.

* No Fire Works, Crackers, Cold Pyros or any other product (which damage the property) not to

be use inside or until 500 meters' radius of the property.

* Playing of indoor music or live band will be permitted only till[10:30 PM and till 10:00 PM for
rooftop / outdoor functions. The sound limit should be confined to Government regulations.

* Drums, Dhol, Ghodi, Carts or Bands is strictly prohibited within hotel premises.

* Over and above 08 KVA of electricity if required can be provided additionally at an extra

charge.

10

* All the charges will have levied and calculated on the actual number of persons or the guaranteed
number of persons, whichever is higher.

* Prior permission must be taken in order to display welcome board, banners, poster in lobby,
driveway or any other part of the premises except inside event venue.

* PRO - Public relations female staff, VIP — Service boys, Valet Parking staff charges will be charged
extra, they are not included in any packages.

* The guest will ensure strict adherence to hotel guidelines and will be strictly responsible for any
damage or breakage caused by any host guest or their guests.

* The management shall not be liable for any inconvenience caused by an act of God, Nature or
any accident or failure of services, which are beyond the control of the management.

* Management strictly prohibits bringing or consumption of any alcoholic drinks or any illegal
activities or bringing or eating non-veg foods within or outside the premises.

* Vehicles parked and driven will be at the vehicle owner's risk and the management will not be
liable for any loss or damage to the vehicle.

* Management will not be liable for any loss or damage or theft to customer’s property or belongings.
* The event venue should be vacated on or before the end time agreed with management.

* The hotel does not provide any storage facilities, area for goods, materials brought from

outside, other than the venue reserved for the said date and time. The hotel will not accept

liability for any damage or loss of merchandise left in the hotel prior to, during or after the function.
* In case of any legal or related matter, the jurisdiction will remain Surat only.

* Set ups involving noisy activities like hammering, banging loud cutting etc. will be planned

out at a distant place from premises.

* The guests are expected to observe the rules of premises. The management reserves the right

to ask any guest to leave the premises if there is any breach of rules, terms of contract.

* Police permissions or any other kind of applicable permissions must be taken by the client /
event organizer and a copy of same has to be submitted to the management. The hotel is not
responsible to take any kind of permission or any legal procedure, protocols. Related permission
letter to be provided to the management at least 7 days prior to the event.

* Food closing time will be 11:00 pm for any function.

* Morning session -11:00 AM to 3:00 PM and Evening session - 07:00 PM to 11:00 PM. (Time

duration for each session is 04:00 hours)

* A sum off 25,000/- would be charged extra per hour.
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FOOD SELECTION MENU

MOCKTAIL SODA BASE MOCKTAILICECREAM BASE
Kiwi Cooler Mix Fruit Punch

Green Mint Mojito Pina Colada

Fruit Sangaria Litchi Supreme

Watermelon Mint Sangaria Pineapple Ginger Punch

Spicy Guava Chilli Orange Blossom

Cranberry Mojito Mango Hawai Cooler

Blueberry Mojito Cranberry Punch
C A p A C | Y Strawberry Lemonade Pink Panther

Greenapple Mojito Pineapple Blossom
Sparkling Pomegranate Punch

50101200 i T

|3 E IQ S O N S Pineapple Juice Orange Juice Sweet Lime Basil

Black Grapes Juice Pomegranate Juice Ganga Jamuna Juice
Water Melon Juice Mix Fruit Juice

) SHOTS
Jamun Shots Litchi Shots Pan Shots

Cranberry Shots Orange Shots Pomegranate Shots
Guava Shots Blue Kamikaze Shots Mango Shots

17 LUXURY RQGHE

HOT VAPORIZING SOUP

Cream Of Tomato Veg. Manchow Tomato Dhaniya Shorba

Tomato Basil Veg. Hot & Sour Lemon Laska Soup

Minestrone Italian Vegetable Lemon Coriander

Roasted Bell Papper Broccoli Almond Exotic Vegetable Noodles

Mexican Tex-max Broccoli Spinach Veg. Clear
www.greenfusion.co.in Mexican Chilli Beans Spinach Corn Garlic

Sweet Corn Veg. Cream of Veg.

Khow Suey Cream of Mushroom

Wonton Thupka Noodle

3




STARTER REGULAR

Crispy Vegetable Tempura
Dragon Potato

Mexican Corn Tikki

Thai Corn Fitter

Crispy Baby Corn - salt& Pepper
Veg. Croquettes

Assorted Veg. Tandoori

Veg. Galouti Kebab

Green Land Manchurian
Golden Veg. Salt & Pepper
Honey Chilli Potato

Veg. Manchurian Dry
Veg. Spring Roll

Vegq. 65

STARTER PREMIUM

Paneer Chilli Dry
Mexican Cheese Ball
Mexican Basil Tikki
Mexican Jalapeno Roll
Bharwan Kebab
Garlic Paneer Kebab
Corn Cheese Ball

Mexican Roll

FARSAN

Mini Kachori

Bread Roll

Navtar Samosa

Cottage Cheese Corn Samosa
Kaju Mutter Samosa

Lilwani Kachori

Bengali Dahi Vada

Smokey Paneer Wrap
Mexican Bruschetta
Paneer 65

Spinach Chesse Ball
Spinach Cottage Cheese
Paneer Kurkure

Paneer Tikka Dry
Pudina Tikka Dry

Batata Vada

Veg. Cutlet

Sev Roll

Sandwich Dhokla
Potato Roll Samosa
Patra

Dal Vada

Veg. Hara Bhara Kebab
Chinese Cigar

Thai Garlic Bread Roll
Schezwan Garlic Bread
Maxican Finger

Aloo Mutter Cigar

Cheese Chilly Garlic Bread
Mushroom Chilli Dry
Mushroom Paper Dry

Andhra Panner Chilli Dry
Paneer Mirchi Wala Tikka
Paneer Lemon Garlic Tikka Dry

Cheese Chilli Corn Cigar

Khandvi

Vati-dal Khaman
Nylon Khaman

Methi Gotta

Mix Veg. Pakoda
Jodhpuri Mirchi Vada

OVEN BAKED DISH

Veg. Lasagna
Pineapple Spaghetti

Baked Macaroni Arrabbiata

Maxican Trio
Enchiladas

INDIAN CHAT

Chole Tikki Ragda Chat
Papdi Chaat

Kabuli Chaat

Sev Puri

Baked Corn Cheese Chilli
Corn Spinach Ravioli With Cheese Baked
Baked Macaroni With Pineapple

Vegetable Au Gratin
Cannelloni Florentine

Samosa Ragda Chaat
Palak Patta Chaat
Bhel Puri Chaat

Raj Kachori Chaat

HOT LIVE COUNTER

Paneer Chilla

Two Types Of Dosa

Ragda Pattice

Two Types Of Uttapam
Mix Bhajiya

Live Pizza (Soft Base Thin Crust)
Mexican Bruschetta
Dabeli Live

Chilli Garlic Bread

Exotic Lebanese Panini
Paneer Lebanese Panini
Hot Live Jalebi With Rabdi
Vada Pav

Bhaji Pav

Chole Bhature

PANEER MAIN COURSE

Paneer Rudali

Paneer Smokey
Paneer Tikka Lababdar
Paneer Rajwadi
Paneer Angara

Paneer Pasanda
Panner Kurchan

Bhatinda Paneer Tikka
Paneer Do Piyaza
Makhani Paneer
Paneer Awahdhi
Paneer Lahori

Paneer Methi Chaman
Palak Panner

Pani Puri

Dahi Bhalla Chaat
Samosa Chaat
Banarasi Chaat

Tawa Mehfil Live
Mexican Live

Italian Live

Chinese Live

Mongolian Live

Sweet Pan Live Counter

Paneer Pakiza

Noorani Paneer Masala
Paneer Methi Malai Mutter
Paneer Afghani

Paneer Nargis

Paneer Tawa

Paneer Handi



VEGETABLE MAIN COURSE

Veg. Kundan Curry
Mirchi Bengan Ka Salan
Andhra Veg. Curry

Tandoor Soya Cham Masala

Subz Khada Masala
Veg. Handi
Veg. Kofta

Veg. Kadai

Veg. Jaipuri

Veg. Jalfrezi

Veg. Diwani Handi
Veg. Makhanwala
Veg. Rajwadi

Veg. Hydrabadi

GUJARATI MAIN COURSE

Green Undhiyu

Rajwadi Undhiyu
Ringan No Oro

Flower Vatana Nu Shaak
Lasaniya Batata

Sev Tomato
Mix Kathol
Gawar Dhokli
Bhindi Masala
Kurkure Bhindi

CHINESE MAIN COURSE

Paneer Chilli Gravy
Veg. Manchurian Gravy
Veg. Hakka Noodles
Veg. Schezwan Noodles

INDIAN BREAD

Tandoori Roti
Butter Naan
Chilli Garlic Naan
Butter Paratha
Badshahi Naan

Thai Fried Rice

Chinese Bhel

Veg. American Chop-suey
Veg. Sweet & Sour

Peshawari Naan
Butter Kulcha
Amritsari Kulcha
Missi Roti

Makai Roti

Veg. Nargis Kofta
Veg. Shami Kofta
Veg. Navratan Korma
Dum Aloo Punjabi
Banarasi Dum Aloo
Chole Masala

Ringan Bataka Nu Shaak
Kaju Karela

Rasawala Aloo

Gujarati Mix Veg.

Veg. Manchurian Fried Rice

Veg. Manchurian Noodles

Butter Chapati

Bajra Ki Roti

Plain Puri / Palak Puri
Masala Puri/ Lucchi Puri

DAL PREPARATION

Dal Fry Gujarati Dal

Dal Tadka Rajwadi Kadhi

Dal Makhani Lilli Dungri Ni Kadhi

Dal Palak Kadhi Pakoda
RICE PREPARATION

Jeera Rice Lemon Rice

Plain Khichdi
Masala Khichdi

BIRYANI & PULAO

Veg. Biryani

Veg. Hydrabadi Biryani
Dum Biryani

Mughlai Biryani

SALAD PREPARATION - REGULAR

Fresh Green Salad
Fresh Sprouts Salad
Corn Chips Salad
Three Beans Salad

Steamed Rice
Jeera Green Peas Rice

Kolkata Biryani
Andhra Biryani
Veg. Fried Rice
Maxican Fried Rice

Rajma Protein Salad
Spicy Potato Chana Salad
Greek Salad

American Corn Salad

SALAD PREPARATION - PREMIUM

Greeen Salad with italian Dressing ~ Cesar Salad

Mexican Three Beans Orange Walnut
Russian Salad German Potato
Waldorf Salad Corn Apple Pineapple
Hawaiian Salad Mix Pasta Salad
Watermelon Fetta Cheese Salad

PAPAD

Roasted Papad Khichiya Papad

Fried Papad Frymes

Dal Bukhara
Dal Banjara
Amritsari Dal

Dal Kolhapuri / Dal Maharaja

Rajwadi Khichdi
Palak Khichdi

Masala Tawa Pulao
Veg. Pulao

Kabuli Pulao

Curd Rice

Kachumber Salad
Cherry Toamto With Mint
Carrot Raisin Salad

Hummus Salad
Veg. Penne Pasta Salad
Pesto Pasta Salad

Cream Tex-mex Pasta Salad

Arabic Excotic Veg Salad

Jeera Papad
Popcorn



BUTTER MILK & RAITA

Butter Milk Veg. Raita
Masala Butter Milk Pineapple Raita
Mint Boondi Butter Milk Potato Raita Boondi Raita
Plain Butter Milk Boondi Pineapple Raita Fruit Raita

DESSERT REGULAR
Vanilla Butter Scotch Pan Mazza
Kaju Draksh
Muffin / Slice Cake

Tomato Mint Raita
Green Peas Raita Strawberry Chocolate

Cherry Berry Alphonso Mango
DESSERT PREMIUM

INDIAN SWEET REGULAR Almond Carnival Mousse Raj Bhog / Mava Badam
y . American Nuts Cakesicle Swiss Cake
Gulab Jamun Coconut Barfi Zafrani Kheer (Hot & Cold) ) ) .
. y Pista Malai Cup Cake Chocolate Chips
Kala Jamun Pineapple Halwa Lachha Rabdi ) . . . .
: y ” Cookie Cream Kaju Anjeer Vanilla With Hot Chocolate Sauce

Gajar Ka Halwa Churma Ka Laddu Dry Fruit Rabdi . .

Pastry Kesar Pista Kulfi

Dudhi Ka Halwa Fruit Salad
Beetroot Halwa Fruit Cream Salad
Motichur Laddu

INDIAN SWEET PREMIUM

Mungdal Halwa
Rasgulla

EXTRA ITEMS

(WILL BE CHARGED PER PERSON AS FOLLOWED.)

MOCKTAILS 50/- SALAD - REGULAR 35/-
i i i Strawberry Cream Salad
Anjeer Akhrot Halwa Angoori Basundi ; Y JUICE 70/- SALAD - PREMIUM 50/-
Kaju Badam Halwa Kesar Pista Basundi Dry Fruit Matho SLoTS 80/- D PEEC AR ATION 50/-
Kaju Anjeer Halwa Anjeer Walnut Basundi Kesar Elaichi Matho
Dry Fruit Halwa Choco Anjeer Basundi Dry Fruit Cream Salad HEL S0/ e = bR 60/
Milk Cake Halwa Rasmalai Rabdi Lava / Donuts RECULAR STARTER 60/- DESSERT PREMIUM 80/-
Badam Halwa Strawberry Basundi Strawberry Pudding PREMIUM STARTER 80/- HOT LIVE COUNTER 150/-
Jalebi Kaju Anjeer Basundi Kiwi Pudding LIVE CHAT 90-/ PASTA BAR 130/-
Pineapple Puddin
N!ohan Thal : Akhrot Halwa . pp‘ : g FARSAN 60/- PIZZA BAR 130/-
Sitafal Basundi Coconut Rabdi Rasmalai Pudding
OVEN BAKED DISH 90/- INDIAN COUNTER PUNJABI 150/-
INDIAN ROYAL SWEET FLOATING STARTER 10/- INDIAN FRUIT COUNTER 130/-
Panchratana Halwa Chocolate Barfi Malai Gulab Cham Cham PANEER MAIN COURSE 80/- EXOTIC FRUIT COUNTER 170/-
(5L T il . N A L VEG MAIN COURSE 70/- SOUTH INDIAN COUNTER 150/-
Ras Malai Jalebi With Rabdi Shiyam Ram Cham Cham S IARAT MAIN SOUBSE 50/ CHOCOLATE FOUNTAIN 100/
Chandrakala Green Pista Matho Kesar Rajbhog Matho y /
Kaju Dry Fruit Barfi Mango Matho Falooda With Ice-cream alaiaste el e s 20 e VEEE TR Lo
Kaju Anjeer Ball Malai Rool Chocolate Brownie With Ice-cream REGULAR SWEET 75/- MOCKTAIL BAR LIVE 150/-
Kaju Kuch Kuch Kaju Kasata PREMIUM SWEET 100/- TEA 50/-
Cheesecake Anjeer Patra ROYAL SWEET 130/- COFFEE 60/-



TERMS & CONDITIONS

TERMS AND CONDITIONS

* 50% advance payment of total estimated billing against confirmation (Non - refundable incase of
cancellation or postponement under any circumstances), balance 50% shall be cleared strictly before
15 days of event.

* Kindly submit the copy of ID proof, PAN card, TAN card. GST no. for billing.

* Table sitting arrangements for main host family will be made for maximum 10 persons only during
function hours.

* Specialty counter foods will be provided directly in main course plate.

* All the requirements of banguet function - menu, seating arrangements, decoration arrangement
and

requirement of audio / visual equipment’s or anything else (if any) then this must be finalized at least
15 days prior to the function.

* Choice of event venue (Emerald, Majestic, Ever Green Lawns, Sky Land) is subject to availability.
Management holds the rights to change the event venue.

*In case the number of persons does increase, the management will offer food and services for only
5% above the numbers guaranteed by the guest. There on management will levy 25% surcharge (in
addition to the rate per head) for any further increase in the number of guests.

* Sound, Decoration, Extra Lights, LED screens or Projector set up will be provided from monopoly
vendors only decided by management, any setup will not be allowed from outside vendors.

* Management strictly prohibits the use of nails, scotch tapes, glue, scissors, adhesive tapes or pins.
* Classroom seating, Board room seating, Round table seating and other such arrangement can be
provided at an extra cost from decided monopoly vendors by management.

* Any reduction / addition in number of guaranteed persons is allowed only up to 72 hours prior to
function.

* Qutside food and beverages of any kind will not be permitted in the premises for

consumption in the function.

* No Fire Works, Crackers, Cold Pyros or any other product (which damage the property) not to

be use inside or until 500 meters’ radius of the property.

* Playing of indoor music or live band will be permitted only till10:30 PM and till 10:00 PM for
rooftop / outdoor functions. The sound limit should be confined to Government regulations.

* Drums, Dhol, Ghodi, Carts or Bands is strictly prohibited within hotel premises.

* Over and above 08 KVA of electricity if required can be provided additionally at an extra

charge.
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* All the charges will have levied and calculated on the actual number of persons or the guaranteed
number of persons, whichever is higher.

* Prior permission must be taken in order to display welcome board, banners, poster in lobby,
driveway or any other part of the premises except inside event venue.

* PRO - Public relations female staff, VIP — Service boys, Valet Parking staff charges will be charged
extra, they are not included in any packages.

* The guest will ensure strict adherence to hotel guidelines and will be strictly responsible for any
damage or breakage caused by any host guest or their guests.

* The management shall not be liable for any inconvenience caused by an act of God, Nature or
any accident or failure of services, which are beyond the control of the management.

* Management strictly prohibits bringing or consumption of any alcoholic drinks or any illegal
activities or bringing or eating non-veg foods within or outside the premises.

* Vehicles parked and driven will be at the vehicle owner’s risk and the management will not be
liable for any loss or damage to the vehicle.

* Management will not be liable for any loss or damage or theft to customer’s property or
belongings.

* The event venue should be vacated on or before the end time agreed with management.

* The hotel does not provide any storage facilities, area for goods, materials brought from
outside, other than the venue reserved for the said date and time. The hotel will not accept
liability for any damage or loss of merchandise left in the hotel prior to, during or after the function.
* In case of any legal or related matter, the jurisdiction will remain Surat only.

* Set ups involving noisy activities like hammering, banging loud cutting etc. will be planned

out at a distant place from premises.

* The guests are expected to observe the rules of premises. The management reserves the right
to ask any guest to leave the premises if there is any breach of rules, terms of contract.

* Police permissions or any other kind of applicable permissions must be taken by the client /
event organizer and a copy of same has to be submitted to the management. The hotel is not
responsible to take any kind of permission or any legal procedure, protocols. Related permission
letter to be provided to the management at least 7 days prior to the event.

* Morning session -11:00 AM to 3:00 PM and Evening session - 07:00 PM to 11:00 PM. (Time
duration for each session is 04:00 hours)

* A sum off 25,000/- would be charged extra per hour.

GREEN FUSION

+—— Restaurant | Banquet | Rooms —=
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