
Radisson Jaipur City Center is strategically located in the heart of the city, just 25 minutes from the International Airport 
and 0.5 km from the Railway Station, Metro Station & 01 km from the Central Bus Stop providing easy access to the city’s 
important business hubs and some of India’s best attractions. Thus, being an ideal hospitality destination for both 
business and leisure travelers.

For corporate get-togethers, annual meets, weddings and social events, our expansively spaced banquet halls & meeting 
rooms add in all the more reasons for you to make your day even more special.

We wish you a memorable experience!

WEDDINGS / CONFERENCES / SOCIAL EVENTS / GATHERINGS

Expansive Banqueting Facilities for 10 - 1,000 people



BANQUET BEVERAGE MENU

LIQUEURS             
Campari     3500
Harvey's Bristol Cream    2500
Bailey's Irish Cream     3000
Sambucca Molinari    2700

SCOTCH WHISKY
Johnnie Walker Blue Label   18000
Royal Salute     15000
Johnnie Walker Black Label   6000
Chivas Regal 12 Yo    5500
Black Dog  12 Yo    4500
Johnnie Walker Red Label   3500
Black Dog  8 Yo     3500
Teacher's 50     3500
J&B Rare      3000
Deewars White Label     3000
Ballantine's     3000

SINGLE MALT
Glenfiddich 12 Yo    7700
Glenmorangie 10 Yo    6000
Talisker 10 Yo     6000
Cardhu 12 Yo     6000
Glenlivet 12 Yo     6000
Laphroig 10 Yo     5000

BOURBON / TENNESSEE WHISKY
Jim Beam    3500
Jack Daniel      4500

IMFL WHISKY
Antiquity Blue     2000
Royal Challenge     1800
Blender's Pride     2000

GIN
Bombay Saphire     4000
Beefeater     3000

VODKA IMPORTED
Absolut       3500 
Smirnoff Black      3000

VODKA IMFL
Smirnoff     2000

RUM     
Bacardi Oro Gold Rum    2500 
Captain Morgan's Spice Gold    2500 
Old Monk     1500

TEQUILA    
Don Angel      3500

COGNAC
Remy Martin XO     12000
Hennessey VS      5500
Remy Martin VSOP    5400
Hennessey VSOP    5500

BRANDY
Honey Bee     1500

BEER IMPORTED
Corona (330ml)     425

BEER  DOMESTIC
Heineken btl. (330ml)    325
Kingfisher Ultra (330ml)    200
Kingfisher Ultra (650ml)    325
Kingfisher (650ml)    225
Foster's (650ml)      225
Kingfisher (330ml)   150
Foster's (330ml)     150

WINES DOMESTIC
Sula Brut      3000
Sula Sauvignon Blanc     2200
Sula Cabernet Red Wine   2200
Grover Sauvignon Blanc   2200
Grover Cabernet Shiraz   2200

WINES IMPORTED
Jacob's Creek Chardonnay   2500
Jacob's Creek Shiraz     2500

SOFT BEVERAGES
Canned Juice (1lt)   280
Aerated Beverage (600ml)   100
Soda (600ml)    80
Diet Cola (330ml)     85
Tonic Water     100

* Govt taxes as applicable.

RATE RATE RATE



SOCIAL LUNCH / DINNER MENU MATRIX
STANDARD DELUXE PREMIUM

02 VEGETARIAN STARTERS
(CIRCULATION PERIOD OF 90 MINUTES)

03 VEGETARIAN STARTERS
(CIRCULATION PERIOD OF 90 MINUTES)

04 VEGETARIAN STARTERS
(CIRCULATION PERIOD OF 90 MINUTES)

04 SALADS, ASSORTED PAPAD,
PICKLE, CHUTNEYS

04 SALADS, ASSORTED PAPAD,
PICKLE, CHUTNEYS

06 SALADS, ASSORTED PAPAD,PICKLE, 
CHUTNEYS, CONTINENTAL BREAD ROLLS

01 VEGETARIAN SOUP 01 VEGETARIAN SOUP 02 VEGETARIAN SOUP

01 PANEER MAIN COURSE 01 PANEER MAIN COURSE 01 PANEER MAIN COURSE

02 VEGETARIAN MAIN COURSE 03 VEGETARIAN MAIN COURSE 04 VEGETARIAN MAIN COURSE

01 LENTIL 01 LENTIL 02 LENTIL

01 RICE PREPARATION 01 RICE PREPARATION 01 RICE PREPARATION & 
01 COMPOUND RICE PREPARATION

03 VARIETIES OF ASSORTED 
INDIAN BREADS / TAWA ROTI

05 VARIETIES OF ASSORTED 
INDIAN BREADS / TAWA ROTI

05 VARIETIES OF ASSORTED 
INDIAN BREADS / TAWA ROTI

01 YOGURT PREPARATION 01 YOGURT PREPARATION 01 YOGURT PREPARATION

01 DESSERT 02 DESSERTS 03 DESSERTS

01 ICE CREAM 01 ICE CREAM 01 ICE CREAM

Price @ INR 850 + Taxes Price @ INR 1000 + Taxes Price @ INR 1300 + Taxes

BANQUET MENU
VEGETARIAN

ORIENTAL SELECTION

Each counter @ INR 175 + Taxes 

DAL COUNTERS

DAL TADKA

DAL PALAK

MAH KI DAL 

TANDOORI COUNTER 

TANDOORI BREADS & RUMALI ROTI

DOSA COUNTER

AALOO TIKKI LIVE PANCAKES THAI CURRY COUNTER

DAHI BHALLA ROESTI POTATOES TEMPURA COUNTER

PAV BHAJI MEXICAN - TACOS / NACHOS LIVE NOODLE COUNTER

* LIVE COUNTER WILL BE ADDED AS PER ADDITIONAL COST PER PERSON
* SNACKS CIRCULATION IS FOR 90 MINUTES
* ADDITIONAL SNACKS OR MAIN COURSE @ INR 75 + TAX PER PERSON
* RATES ARE SUBJECT TO CHANGE.

INDIAN SELECTION INTERNATIONAL SELECTION

Each counter @ INR 150 + Taxes Each counter @ INR 175 + Taxes 

LIVE SATAYPAPADI LIVE PASTA COUNTER

GOL GAPPA LIVE RISSOTTO COUNTER LAKSA

LIVE COUNTERS



NON - VEGETARIAN
BANQUET MENU

SOCIAL LUNCH / DINNER MENU MATRIX
STANDARD DELUXE PREMIUM

01 RICE PREPARATION

03 VARIETIES OF ASSORTED 
INDIAN BREADS / TAWA ROTI

01 RICE PREPARATION

05 VARIETIES OF ASSORTED 
INDIAN BREADS / TAWA ROTI

01 RICE PREPARATION & 01
COMPOUND RICE PREPARATION

06 VARIETIES OF ASSORTED 
INDIAN BREADS / TAWA ROTI

01 PANEER MAIN COURSE

01 NON- VEGETARIAN MAIN COURSE

01 LENTIL

02 VEGETARIAN MAIN COURSE

01 PANEER MAIN COURSE

02 NON- VEGETARIAN MAIN COURSE

03 VEGETARIAN MAIN COURSE

01 LENTIL

01 PANEER MAIN COURSE

03 NON- VEGETARIAN MAIN COURSE

03 VEGETARIAN MAIN COURSE

02 LENTIL

Price @ INR 950 + Taxes Price @ INR 1200 + Taxes Price @ INR 1500 + Taxes

01 VEGETARIAN STARTERS
& 01 NON-VEGETARIAN STARTER
(CIRCULATION PERIOD OF 90 MINUTES)

02 VEGETARIAN STARTERS
& 01 NON-VEGETARIAN STARTER
(CIRCULATION PERIOD OF 90 MINUTES)

02 VEGETARIAN STARTERS
& 02 NON-VEGETARIAN STARTERS
(CIRCULATION PERIOD OF 90 MINUTES)

04 SALADS, ASSORTED PAPAD,
PICKLE, CHUTNEYS

04 SALADS, ASSORTED PAPAD,
PICKLE, CHUTNEYS

05 SALADS, ASSORTED PAPAD, PICKLE, 
CHUTNEYS, CONTINENTAL BREAD ROLLS

01 VEGETARIAN SOUP 01 VEGETARIAN SOUP 01 VEG. SOUP & 01 NON-VEG. SOUP

03 DESSERTS

01 ICE CREAM

01 DESSERT

01 ICE CREAM

02 DESSERTS

01 ICE CREAM

01 YOGURT PREPARATION01 YOGURT PREPARATION 01 YOGURT PREPARATION

ORIENTAL SELECTION

Each counter @ INR 175 + Taxes 

DAL COUNTERS

DAL TADKA

DAL PALAK

MAH KI DAL 

TANDOORI COUNTER 

TANDOORI BREADS & RUMALI ROTI

DOSA COUNTER

AALOO TIKKI LIVE PANCAKES THAI CURRY COUNTER

DAHI BHALLA ROESTI POTATOES TEMPURA COUNTER

PAV BHAJI MEXICAN - TACOS / NACHOS LIVE NOODLE COUNTER

* LIVE COUNTER WILL BE ADDED AS PER ADDITIONAL COST PER PERSON
* SNACKS CIRCULATION IS FOR 90 MINUTES
* ADDITIONAL SNACKS OR MAIN COURSE @ INR 75 + TAX PER PERSON
* RATES ARE SUBJECT TO CHANGE.

INDIAN SELECTION INTERNATIONAL SELECTION

Each counter @ INR 150 + Taxes Each counter @ INR 175 + Taxes 

LIVE SATAYPAPADI LIVE PASTA COUNTER

GOL GAPPA LIVE RISSOTTO COUNTER LAKSA

LIVE COUNTERS



BANQUET DIMENSION & SEATING CAPACITY

Ballroom 1 61x 18x 14 1098 50 70 40 60-70

Ballroom 2 60x 55x 14 3300 90 120 60 175-200

Ballroom Pre Function 28X 17X 14 196

Ballroom 1 & 2 80X 55X 14 4400 120 180 90 375-400

Royal Court with
Pre-Function Area

6828

Meeting Room 01 13X33 429 10

Meeting Room 02 19X31 589 36 45 24 40

Meeting Room 03 19X30 570 36 45 24 40

Royal Court 3528

VENUE LXBXH(FT.) AREA(FT.) CLUSTER THEATER U SHAPE SOCIAL

500

70 120 50 175-20063X 56X 16



CONFERENCE EQUIPMENT

S.N NAME OF THE EQUIPMENT           RATE/ PER DAY

1. L.C.D. Projector with Screen             2000

2. O.H.P. with screen              700

3. Slide Projector with Screen             1500

4. Cordless / Collar Mike              750 Each

5. D.J.                12000

6. Orchestra               18000

7. Computer               2000

8. LCD                2000

9. Screen                500

10. Video Camera         On Request

11. Laser Pointer               500 

12. Laptop                4000

* Govt taxes as applicable.



BANQUET MENU SELECTION PICK & CHOOSE

COCKTAIL SNACKS VEGETARIAN

Indian     Chinese    Continental 

Paneer achari tikka   Vegetable spring rolls   Vegetable mini pizza

Paneer surkh laal tikka   Honey chili baby potato    Potato cheese balls

Paneer Peshawari tikka   Chili garlic cauliflower   Potato peanut croquettes 

Paneer hariyali tikka   Corn n’ cheese dumpling   Falafel

Paneer Amritsari tikka   Vegetable spring rolls   Breaded cottage cheese

Paneer lajawab tikka   Vegetable n cheese spring rolls  Vegetable and cheese puffs

Paneer banjara tikka   Vegetable wontons   Sweet corn n cheese puffs

Sabut masale ka tawa paneer  Chili garlic cottage cheese  Green peas & mint croquettes

Hara bhara kebab   Vegetable salt n’ pepper   Crispy cheese n onion wraps

Makai methi kebab   Cauliflower salt n’ pepper   Mushroom, cheese & pesto pinwheels

Subz shammi kebab  

Aloo malai kebab  

Mutter moongphali kebab  

Moong dal malai kebab  

Tandoori chhara aloo  

Rajma ki tikki  

    

Indian     Chinese    Continental

Murg lahsooni, mirch tikka  Honey chili chicken   Breaded fish fingers , tartare sauce

Murg methi malai tikka   Sichuan chili chicken   Batter fried fish

Murg banjara kebab   Chili sesame chicken   Mexican fried fish , ranch tartar dip

Murg peshawari kebab   Thai chili chicken   Breaded chicken nuggets

Murg seekh kebab   Asian barbecue chicken   Barbecue chicken nibbles

Mutton shammi kebab   Chili sesame fried fish   Latino chicken brochette

Dahi keema kebab   Fish Salt n’ Pepper   Chili cilantro chicken

Nawabi mutton seekh   Barbecue lamb dumplings  Lamb & cheese croquettes

Fish Amritsari  

Kerala fried fish  

Masala fried fish

COCKTAIL SNACKS NON-VEGETARIAN



BANQUET MENU SELECTION PICK & CHOOSE

SOUP VEGETARIAN

Indian    Chinese     Continental 
Lahsooni tamatar shorba  Sweet corn vegetable    Roasted tomato with sweet basil
Tamatar dhaniya shorba  Hot n’ sour vegetable    Cream of green peas
Shahi subz shorba  Vegetable manchow    Minestrone
Makai dhaniya shorba  Vegetable laksa with noodles   Mexican sweet corn 
Dakshini dal shorba        Red kidney beans with peppers
Dahi, boondi ka shorba        Tomato, chickpeas & vermicelli 

SALAD VEGETARAIN

SOUP NON-VEGETARIAN

SALAD NON-VEGETARAIN

CURD PREPARATION

Indian    Chinese     Continental
Murg kali mirch shorba  Sweet corn chicken    Roast chicken with tomato & herbs 
Murg dhaniya shorba  Chicken with mushroom & ginger   Chicken with vermicelli & lemon
Murg makai shorba  Chicken laksa     Seafood bisque
Hyderabadi mutton shorba Seafood lung-fung    Chicken and corn chowder
Goan seafood soup  Tom yam chicken    Chicken & leeks

Indian    Chinese     Continental
Mix sprout    Kim Chi      Pasta with mayonnaise
Aloo annar chaat   Cabbage, cucumber & pineapple    Russian salad
Channa papdi chaat  with chili-sesame     Cheese,  tomato with chili & cilantro
Kachumber   Green papaya with noodles & crushed peanuts Roasted potato, onion with mayonnaise
Green salad         Roasted sweet corn & peppers
Fruit chaat

Indian    Chinese     Continental
Anari chicken & onion chaat Chicken sesame salad    Chicken & beans salad
Chicken & sprout salad  Chicken with noodles, chili & cilantro  Creole chicken salad
Chicken & sweet corn chaat Chicken with spicy peanut dressing   Roast chicken & pineapple salad
    Seafood with Asian greens    Poached eggs & vegetable salad
          Fish & pasta salad 

Dahi bhalle   Pineapple raita     Boondi  raita
Dahi gujia   Mix vegetable pudina raita   Cucmber mint raita 
Lauki raita   Chukander raita     Phaldari raita 



BANQUET MENU SELECTION PICK & CHOOSE

MAIN COURSES VEGETARIAN

Indian          Continental 

Peshawari kadhai paneer   Subz miloni    Pasta in tomato basil sauce

Paneer lababdaar   Subz dum handi    Baked pasta napolitana
Paneer hara saag   Tadka dahi bhindi aur piaz  Vegetable moussaka
Paneer mirch masala   Aloo piaz ki subzi    Baked provencale vegetables
Paneer makhanwalla    Aloo dum makhanwalla    Baked pasta florentine
Paneer dum kasuri methi   Aloo dhaniya curry   Roasted vegetable lasagne
Paneer sabut masaledaar   Aloo dum Lucknowi   Vegetable au gratin
Subz punchmel    Aloo dum Peshawari 

Navratan subz korma   Tadka saag mutter   Chinese
Makhmali kofta curry   Mushroom Jodhpuri mirch masala   Vegetable manchurian
Hara bhara kofta curry   Dahi mirch baigan   Chili garlic cauliflower
Nawabi kofta curry   Dahi aloo mangodi    Mix vegetable in hot garlic sauce

Gobhi mutter tamatar   Aloo dum kashmiri    Sweet corn, cheese dumplings in sichuan sauce 

Gobhi dum adraki    Mix vegetable jalfareji   Mix vegetable in soya chili sauce

          Hakka style chili Garlic cheese
          Baby potato in chili- garlic sauce 
          Mix vegetable, bamboo shoots in soya chili sauce

          Thai vegetable curry

MAIN COURSES NON-VEGETARIAN

Indian           Continental
Fish sarson curry    Laal maas    Grilled fish herb butter sauce

Ajwaini fish curry   Mutton roganjosh   Roast chicken in thyme mushroom sauce 

Sirka piaz fish curry   Lazeez handi maas   Braised chicken with vegetables

Karaveli fish curry   khade masalo ka maas   Creole style slow cooked chicken thighs 
Bhuna murg kali mirch   Awadhi mutton korma 

Murg lajawaab    Mutton laal mirch korma   Chinese
Sabut masale ka murg   Mutton saag walla    Sichuan style fish
Chicken laal mirch korma   Peshawari kadhai mutton   Fish in hot garlic sauce 

Kadhai chicken    Hydrabadi gosht korma   Fish in butter, chili & cilantro sauce 

Amritsari chicken   Awadhi murgh korma   Chicken in Asian barbecue sauce

Chicken saag walla   Chicken makhanwalla   Chicken in sichuan sauce 

           Chicken with mushroom, bamboo shoots & chili



BANQUET MENU SELECTION PICK & CHOOSE

Dal makhani    Dal tadka    Gatta curry
Dal banjara    Dal lahsooni    Kadi piaz pakoda
Dal Peshawari    Dal panchrangi    Kadi boondi
Dal Amritsari    Pindi channa     Kadi palak pakoda
Dal maharani    Dal dhaba      Rajma rasila 

RICE / BIRYANI / NOODLES - VEGETARIAN

Indian     Chinese    Continental 
Jeera mutter pulao   Vegetable fried rice   Mexican rice

Kashmiri pulao    Sichuan fried rice   Turkish pilaf rice

Mix vegetable pulao   Pineapple, corn fried rice   Kindney beans pilaf rice

Kale moti ka pulao   Burnt garlic fried rice   Mushroom leek pilaf rice

Afghani pulao    Mushroom ginger fried rice   Onion, peas pilaf rice 

Navratan biryani    Vegetable hakka noodles 

Subz dum biryani   Singapore noodles 

Aloo gobhi ka pulao   Sichuan noodles 

Hara bhara subz pulao  

Gatta pulao  

Paneer makai pulao  

Plain rice 

RICE / BIRYANI / NOODLES - NON-VEGETARIAN

INDIAN BREADS

Indian      Chinese    Continental
Mutton keema biryani   Chicken fried rice   Creole chicken rice 

Hydrabadi mutton dum biryani  Egg fried rice     Chicken & kidney beans pilaf 

Awadhi mutton biryani   Chicken ham & corn fried rice  Chicken sausage jambalaya 

Chicken dum biryani        Seafood jambalaya

Egg biryani   

Mutton yakhni pulao  

Chicken yakhni pulao

Naan / Butter naan /  Roti / Laccha parantha / Pudina parantha / Mirchi parantha / Missi roti / Plain kulcha

DAL / KADI



BANQUET MENU SELECTION PICK & CHOOSE

DESSERTS

Indian          Continental 

Elaichi kesar rasmalai   Kala jamun    Chocolate brownie

Rasgulla    Gulab jamun    Butterscotch mousse 

Cham cham    Ras bhari    Pineapple custard strudel

Phirni     Moong dal halwa    Wildberry cheese strudel

Ghevar     Gajjar ka halwa ( seasonal)   Strawberry cream puffs

Shahi tukra    Malpua     Chocolate souffle

Raj bhog    Jalebi     Fruit truffle

Phaldari phirni    Meethi Seviyan     Baked fruit yoghurt

Malai cham cham   Baked boondi    Black forest gateaux

Mango malai cham cham        Apple crumble pudding ( hot)

          Chocolate pudding (hot)

          Mango caramel custard

          Mango caramel custard

          Mocha chocolate mousse

          Cream caramel

          Choice of ice cream 

LIVE COUNTER @ SUPPLEMENTARY CHARGES

Vegetarian   

Pasta Counter- Choice of pasta & sauces  

Chaat Counter - Pani puri / Papdi / Sev / Bhel / Samosa / Kachori / Aloo / Shakakandi 

Tawa Vegetable - Cauliflower, Bharwan aloo, capsicum, paneer, karella, baigan,

Tawa subz Biryani - Mix vegetable with rice, mint, ginger & spices  

Subz galouti with ulta tawa parantha  

Dal counter - Arhar / Moong / Mix dal / Sabut urad  

Mexican wraps with refried beans & salsa  

Tawa paneer wraps   

Non Vegetarian 

Mutton galouti with ulta tawa parantha

Chicken Taka tak  with kulcha

Mutton taka tak with kulcha

Asian chicken satay - Peanut sauce 

Tawa mutton/ Chicken biryani 

Cajun chicken brochettes 

Tawa chicken wraps 



Khasa Kothi Circle, M.I. Road, Jaipur 302001, Rajasthan (India)
P +91 (141) 403 - 3300 | F +91 (141) 403 - 3333 | M +91 98285 - 05770, +91 76650 11225

event@rdjaipurcitycenter.com | www.radisson.com/hotel-jaipur
1800 - 1800 - 333 | radisson.com

Banqueting and Conferencing 

Fully Equipped Meeting Rooms

- Our Offerings -


