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Seamless moments impeccably treasured at

7 Banquet Halls

Blend of Traditional Hospitality with 
Contemporary Services 

Since 1988



For booking contact

Our staff are 
thermally screened 

on their entry. 

Strict Food Safety  &
Hygiene Protocols 

are followed.

COVID -19 free Banquet

Strict well trained 
team monitors the 

current norms practiced.   

Our staff follow 
twenty seconds

hand-wash.

Safe & 
Hygienic

Banquet Halls are 
regularly sanitized 
using disinfectant.

Masks, Hand Gloves 
are provided to 

every staff. 

Banquet Manager Banquet Asst. Manager

98424 65100 98424 99522
Tel: 0431 4025108 / 4000 400    E-mail: banquet@ramyas.com

13-D/2, Williams Road, Tiruchirappalli - 620 001, Tamilnadu, India. 
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Sanitizers provided 
at corners

Masks for 
non compliant guest
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1.1   Ramyas Banquet Mission 

 
1.2   Speciality of Ramyas Banquet 

Our mission is to enable business success, create delightful moments 
and frame cherishable memories.

Our banquet is located in the heart of the city with adequate parking 
facilities. We have 7 well-designed exquisite halls with a capacity to 
accommodate 10 to 1000 guests.

Our skilled professional team will assist in planning and organizing 
the event. No matter whether it is at your house, office or outdoors; 
our experienced staff will help design a package especially for you to 
create a perfect ambience that will please your guests.

We have 100+ cozy rooms at different levels of luxury and various 
choices on dine and wine with Fine Dining Multi Cuisine, Buffet Roof 
Garden, Southern Vegetarian and Contemporary Permit Room. Get 
mesmerised in Ramyas Luxury and relish the flavours of our cuisine.

Come, be as our guest and leave as our family member!
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1.3 HALL CAPACITY, DIMENSIONS & FACILITIES
C

ap
ac

it
y

Th
ea

tr
e

So
w

ba
gh

ya
 S

ta
ge

So
w

ba
gh

ya
 H

al
l 

Sw
ar

na
m

A
m

ir
th

am

V
ar

na
m

M
ar

ut
ha

m

N
an

da
na

m

C
ha

m
be

r

B
oa

rd
 R

oo
m

60
0

17
5

60 40 60 40

65
0

20
0

70 50 70 50

75 40 25 25 25 25

10
0

50 30 30 30 30

60 50 20 15 15 15 10 15

70 60 25 20 20 20 12 20

50 20 20 15 20 15

60 30 25 20 25 20

14
0

60 35 20 20 15

15
0

70 45 30 30 25

17
’6” 54
’

51
’

32
’

34
’

42
’

30
’

28
’

40
’

35
’

56
’

41
’

20
’

17
’

13
’

20
’

20
’

21
’

56
0

30
24

20
91

64
0

57
8

54
6

60
0

56
0

84
0

17
’

20
’

8’0
”

9’3
”

9’0
”

8’6
”

8’6
”

8’3
”

8’3
”

6’9
”x2

2

7’x
22
”

8’x
13
”

7’x
9”

8’x
10
”

8’x
9”

5’x
10
”

6’x
11
”

VR
F

VR
F

VR
F

VR
F

Sp
lit

VR
F

VR
F

P P P P P P P P

P P P P P P P P

P P P P PP

P P P P P P P P

Minimum

Minimum

Minimum

Minimum

Minimum

Maximum

Maximum

Maximum

Maximum

Maximum

Length

Breadth

Area in Sq.Ft.

Ceiling Height

Backdrop Size
Length & Width

AC

P.A. Outlets

Audio Visuals

Wifi

230V 50C Outlets

C
lu

st
er

Bo
ar

d
Ro

om
U

 S
ha

pe
C

la
ss

 
Ro

om

D
im

en
si

on
s

Fa
ci

li
ti

es

Ce
ntr
a

lise
d



E n r i c h e d  h o s p i t a l i t y

Follow us on

3

2.1 KIDS – BIRTHDAY PARTY

SOUP-VEG Sweet Corn Veg. / Cream of (Veg./Mushroom/Tomato)
Honey Carrot / Minestrone / Tom Kha

PASTA Ravioli with Coconut Milk / Creamy Macaroni / Spaghetti Napolitan
Lasagna with Spinach / Fusilli Bolognese

PIZZA Bell Pepper Paneer / Mexican Veg. / Cheese N Corn
Veggie Paradise / Grilled Veg N Paneer

SANDWICH Egg Mini / Carrot N Onion / Vegetable / Cheese N Tomato / Cheese N Veg
LOLLY POPS Carrot / Beetroot / Vegetable /

NUGGETS Veg. Pop Corn / Onion Rings / Veg. Fingers / Smilees / 
Potato Cheese Balls

CANAPES Gold Coin / Paneer N Vegetable / Tomato Creamy Vegetable
 

Banana / Pineapple Fried Fritters, Strawberries, Grapes, Marshmellows, 
Chocolate Sticks, Wafers

CHAT  Bhel Puri / Channa Samosa / Pani Puri / Dahi Puri / Papad Chaat /
Paav Bhaji / Fruit Chaat

 Aappam / Paniyaram / Dosa (Millets / Rava / Masala / Ghee Roast)
INDIAN BREAD Cheese Naan / Jamun Naan / Kulcha / Romali / Kothu Paratha

Chilli Paratha / Bun Paratha
RICE Fried Rice / Noodles / / Pulao

Curd Semiya / Curd Rice
SIDE DISH DRY Sesame Baby Corn - Sweet Chilli / Cauliflower - Honey Lemon /

Sesame Veg.
SEMI Veg-White Garlic / Cauliflower - Sweet & Sour /

Tandoori Veg - Makhan Wala
GRAVY Paneer Pasanda / Veg Lawab Dar / Baby Corn - Schezwan

DESSERT Mini Pastries / Indian Sweets / Caramel Custard / Trifle Pudding / Mousse
Souffle (Chocolate / Pineapple / Strawberry / Mango)
Ice Cream - Topping / American Pan Cake - Melba / Dates Pan Cake /
Bombay Jilebi / Inippu Paniyaram 

(or)

(or)

(or)

Chocolate Fountain Counter

(or)

SOUP – NON-VEG Sweet Corn (Chicken / Crab) / Cream of (Chicken / Crab)
Tomato Egg Drop / Cantones Chicken

Chicken / Crab

Chicken

Briyani 

NON-VEG DRY Crispy Fired Chicken - Basils / Chilli Fish / Dragon Chicken /
Stir Fired Fish

GRAVY Murgh Makhanwala / Karuveppilai Chicken / Mutton Rogan Josh /
Mutton Masala

KID'S CORNER 

LIVELIVE

LIVELIVE
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MORNING 

LUNCH / DINNER 

SIDE DISHES

EVENING 

Tea, Coffee, Snacks

DEEP FRIED Spring Roll / Cutlet / Vadai

STEAMED Neer Urundai / Dim Sum

BAKERY Cookies / Biscuits

SOUP Cream of (Broccoli / Tomato / Mushroom) / Tom Yum / Moroccan

DRY Honey Chilli Cauliflower / Exotic Veg - Salt N Pepper

Crispy Fried Baby Corn  –  Coriander Garlic Sauce

SEMI Veg - Methi / Paneer Khulchan / Tandoori Veg - Kadai Masala

GRAVY Spinach Channa Sahi Kurma / Dum Aloo Banarasi

DAL Dal Methi / Dal Pancharatnam / Dal Makhan Wala

INDIAN BREAD Naan / Romali / Kulcha / Chapathi / Kothuparatha

RICE Briyani / Pulao (Nuts / Peas / Paneer)

Bisibelabath / Karuveppilai Rice

Bagalabath / Curd Semiya

DESSERT Finger Fruits (Honey Lemon dressing)

Bombay Jilebi-Ice Cream

Indian Mini Sweets / Pastries

Tea, Coffee, Snacks

Cashew Nut Pakoda / Paneer Pakoda / Mixed Dry Nuts - Salt N Pepper

Mini Sandwiches / Veg. Tart / Puff / Pastry

NON.VEG Malabar Fish Curry / Fish Fry / Mutton Chettinad / Mutton Sukka

Chicken Chettinad / Chicken Varuval

2.2.1 CORPORATE MEETING - DAY SESSION

LIVELIVE
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EVENING

DINNER 

SIDE DISHES

Tea, Coffee, Snacks

DEEP FRIED Mini Veg Spring Roll / Cocktail Samosa / Vadai

STEAMED Neer Urundai / Dim Sum

BAKERY Cookies / Biscuits / Mini Puff / Pastries

SOUP Cream of (Broccoli / Tomato / Mushroom) / Tom Yum / Moroccan

VEG. DRY Honey Chilli Cauliflower / Exotic Veg - Salt N Pepper

Crispy Fried Baby Corn - Coriander Garlic Sauce

VEG. SEMI Veg - Methi / Paneer Khurchan / Tandoor Veg - Kadai Masala

VEG. GRAVY Spinach Channa Sahi Kurma / Dum Aloo Banarasi

DAL Dal Methi / Dal Pancharatnam / Dal Makhan Wala

INDIAN BREAD Naan / Romali / Kulcha / Chapathi / Kothuparatha

VEG. RICE Pulao (Nuts / Peas / Paneer)

Curd Rice / Semiah Bath

Mini Uthapam / Aappam

DESSERT Chocolate Brownie / Finger Fruits (Honey Lemon N Creamy Sauce)

 Ice Cream with Toppings (Vanila / Strawberry)

NON. VEG DRY      Murugh Malai Tikka / Masala Fried Chicken

NON. VEG SEMI      Chicken Chops / Chicken Manchurian

NON. VEG. GRAVY Mutton Rogan Josh / Malabar Fish Curry

NON. VEG. RICE Mutton Briyani / Mughalai Briyani (Chicken / Mutton)

2.2.2 CORPORATE MEETING - EVENING SESSION

LIVELIVE
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2.3.1 GET-TOGETHER - VEG  

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

Tarkari Shorba

Pina colada Salad

Tandoori Subzi 

Veg Briyani 

Raitha

Romali Roti

Kadai Gobi

Paneer Butter Masala 

Bharvan Simla Mirch 

Curd Rice, Pickle 

Ice Cream 

Shabnam Ka Shorba 

Potato German Salad 

Honey Chilli Cauliflower

Crispy Fried Vegitable 

Mothi Pulao, Raitha

Kabuli Naan 

Chapathi 

Veg  La Jawab

Dal Pancharathnam

Curd Semiya, Pickle

Ice Cream 

Fruit Salad

Pudding 

v

v

v

v

v

v

v

v

v

v

v

v

v

Veg Ginger Shorba 

Green Salad

Three Beans Chaat 

Saivakola Urundai

Gobi Manchurian Dry 

Veg Pulao, Raitha

Mint Kulcha

Chapathi 

Lahori Kofta Curry

Dal Methi 

Curd Rice, Pickle

Ice Cream

Bombay Hot Jilebi 
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2.3.2 GET-TOGETHER  - NON VEG
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Rajasthani Shorba  / 

/ Chicken Hawain Salad 

Shredded Crispy Chicken with Bell 
Pepper  

Fried Rice

Kadaai Chicken Masala

 / 
Nattukozhi Soup /  Crab Soup

Fish Fry / Chilly Fish / Mutton 
Varuval

Fried Rice / 

Murgh Methi Masala/Mutton Kola 
Kozhambu

 Spinach Soup

Aloo Chat 

Fresh Chilli Crushed Cottage 
Cheese 

Golden Fried Baby Corn 

Kulcha / Naan / Romali

Pulao / 

Curd Rice, Pickle

Carrot / Pumkin Halwa with Ice 
Cream 

Welcome Drink

Cream of Broccoli Soup 

Paneer Tikka / Vegetable Spring 
Roll

Murgh Mirchi Kabab

Choice of Indian Breads

Pulao

Vegetable La Jawab

Curd Rice

Fresh Fruit Salad with Ice Cream

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

Chicken Lollypop / Honey Chilli 
Chicken Wings 

Mutton Coconut Fry  / Butter 
Chicken

Fish Fry

Fried Rice / 

Mutton Briyani 

Dhalcha, 

Boiled Egg

Kozhi Milagu Varuval 

Wanton  / Cantonese / Cream Soup

Russian /  Classic Potato  Salad

Vegetable Spring Roll / Veg. Gold 
Coin

Palak Romali / Mint Kulcha / 
Masala Chapathi 

Pulao

Curd Rice, Pickle 

Fresh Fruit Salad with Ice Cream

Pumpkin  Soup

Spicy Green Veg Salad 

Raitha

Plain Rice

Rasam 

Poriyal

Curd

Pickle, Papad

Ice Cream 

Bread Halwa 
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1) Kalkandu Sadam

2) Inippu Pongal

3) Puli Sadam

4) Thengai Sadam

5) Thakkali Sadam

6) Malli Sadam

7) Pudina Sadam

8) Karuveppilai Sadam

9) Mangai Sadam

10) Lemon Sadam

11) Vegetable Pulao

12) Vegetable Biryani

13) Sambar Sadam

14) Milagu Sadam

15) Nei Sadam

16) Thair Sadam / Plain Rice

Paruppu Vadai, Chips, Vadagam, Paruppu Thuvaiyal, 
Kothavarai Vathal, Kara Kari, Poriyal, Oorugai, Thayir Pachadi.

Ice Cream, Banana, Beeda

2.4 VALAIKAPPU MENU 
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1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

14.

15.

16.

17.

Thakkali Milagu Charu / Kaikari Charu

Onion Raitha

Boiled Rice

Vettai Charu 

Cabbage Poriyal

Vendakai Mochai Puzhi Mandi

Butter Milk, Pickle

Appalam

Ice Cream

Banana

Beeda

Mutton Briyani

Mutton Kolaurundai Kuzhambu

Nattu Kozhi Nei Roast

Mutton Therakkal

Meen Porichadhu

Egg Adai / Egg Pepper Fry

Spl: Rathaporiyal / Kudal Piratal / Eeral Milagu Varuval 

2.5 CHETTINAD SPECIAL MENU
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Briyani - Mutton / Chicken (Basmati / Seeraga Samba)

Dalcha

Egg Masala / Egg Adai / Egg Poriyal 

Extra Non-Vegetarian Dish

Chicken Chettinadu / Chicken Chops / Kozhi Varutha Curry / Kozhi Milagu Pirattal
Kadai Chicken Masala / Chicken Hydrabadi Khorma / Chicken 65 

Mutton Sukka / Mutton Masala/ Mutton Rogan Josh / Mutton Chettinadu / 
Mutton Pepper Masala

Masala Fried Fish / Fish Amritsari / Chettinad Fish Masala / Fish Manchurian

Onion Raitha

Curd Rice, Pickle / Plain Rice, Rasam, Curd, Pickle 

Ice Cream 

Banana 

Beeda

300 Ml Water Bottle

Sweets (choose any one):  Peerni / Dry Gulab Jamun / Badusha / Jilebi 

Special Sweet (choose any one) 

Rasamalai / Fruit Salad / Coffee Souffle / Fruit Halwa / Ilaneer Payasam

2.6 BRIYANI CHOICE MENU
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Breakfast: Choice -1  

Breakfast: Choice -2  

1. 

2. 

3. 

4. 

5.  

6. 

7.                                                     

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9.                                                  

Pazha Ravai Kesari / Paal Paniyaram

Medhu Vdai / Keerai Vadai    

Idly, Podi, Oil

Poori Potato Masala   

Puttu (Kelvaragu / Arisi)    

Pongal / Sevai (Tomato / Coconut) 

Coffee                                                 

Two Chutney, Sambar 

Paal Kozhukattai / Ukkarai / Asoka

Medhu Vadai / Milagu Vadai

Idly, Podi, Oil

Uttapam (Podi / Masala/ Veg)

Pongal

Poori Potato Masala

Sevai (Tomato / Lemon) 

Puttu (Kelvaragu / Arisi)

Coffee                                                                         

Two Chutney, Sambar 

Chutney : Coconut / Tomato / Garlic / Onion / Pudina / Malli

Welcome Drink : Fruit Punch (orange / Pineapple) / Lemon Mint Ginger /

Strawberry Milkshake / Grape Sarbath

2.7 WEDDING MENU – LEAF SERVICE
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Lunch

1.

2.

3.

4.

5.

6.

7.

8.

9.

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

Uppu

Fruit Jam / Beetroot / Carrot Jam 

Inippu: Dry Jamun / Mini Jangiri / Paal Burfi / Dry Fruit Halwa / Akkaravadisal

Vegetable Briyani / Pulao (Pattani / Mushroom / Vegetable) 

Thayir Pachadi: Onion / Cucumber / Mixed Vegetable 

Sadam

Dal, Ghee

Inippu Pachadi: Mangai / Parangikai / Senai Masiyal

Sambar: Drumstick, Brinjal / Kadamba Sambar

. Vathal Kuzhambu / Kara Kuzhambu (Chinna Vengayam / Paruppu Urundai / Brinjal) / 
Mor Kuzhambu (Pumpkin / Ladies Finger) 

. Rasam : Coriander / Pepper / Paruppu

. Curd

. Kosmalli/ Corn Fry

. Kootu: Malabar Aviyal / Cabbage Kootu / Urulai Pattani Paal Kari / Vendakkai Puli Mandi / 
Urulai Pattani Kalan Masala / Kathirikai Mochai Kootu

. Kara Kari : Senai Chops / Ennai Kathirikai / Potato Capsicum Green Peas Kari / Valakkai 
Roast / Beans Kara Kari / Seppankilangu Roast / Kadamba Kara Kari

. Poriyal : Cabbage Carrot / Beans Usili / Karamani / Carrot Beans Pattani 

. Cauliflower 65 / Crispy Fired Veg / Valakkai Kola Urundai / Vendakkai 65

. Potato Chips / Senai Chips

. Vadagam

. Mor Milagai

. Appalam

. Methu Vadai / Paruppu Vadai / Veg Cutlet 

. Payasam: Semiya Javvarisi Paal Payasam / Paruppu Payasam / Aval Payasam 

. Pickle

. Banana 

. Ice Cream 

. Beeda 
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Dinner: Choice – 1

Dinner: Choice – 2

1.  

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

1. 

2. 

3. 

4.  

5. 

6. 

7. 

8. 

9. 

10.

Mini Snacks

Special Sweets

Inippu Paniyaram / Rava Kesari / Dry Jamun    

Methu Vadai / Veg Masala Bonda 

Idly / Chilli Pepper Idly    

Idiyappam, Sothi    

Masala Uttapam    

Chapathi, Kurma 

Curd Rice, Pickle  

Badam Milk / Masala Milk / Coffee    

Banana 
Two Chutney, Sambar 

Burfi (mango/ Pista) / Dry Jamun / Dry Fruit Halwa    

Mysore Bonda / Mangalore Bonda / Cutlet (aval / Valaipoo)    

Idly / Sambar Idly / Chilli Pepper Idly    

Romali Roti, Paneer Butter Masala / Kothu Paratha, Kalan Pattani Masala / Chapathi, 
Veg Kurma    

Veg Briyani / Mushroom Semiya Briyani (mixed Raitha / Onion Raitha)    

Utappam (Onion / Corn / Veg) 

Bagala Bath / Aval Bath / Semiya Thayir Bath (Mor Milagai / Thokku)    

Badam Milk / Masala Milk / Ice Cream    

Banana    

 Beeda 
Two Chutney, Sambar 

Sweet: Wheat Halwa / Pumpkin Halwa / Carrot Halwa / Beetroot Halwa / Mysore Pak
Special Sweet:Bombay Jilebi / Badusha / Gulab Jamun
Kara Vagaikal: Aloo Bonda / Mysore Bonda / Mushroom Bonda / Veg Cutlet / Pattanam 
Pakoda / Onion Pakoda / Mixed Veg Pakoda / Valaipoo Vadai / Thavala Vadai  / Bajji 
(Onion / Potato / Valaikkai) 

Tea Coffee

Rasmalai / Rasgulla / Malai Sandwich / Kaju Katli / Badam Halwa / Cashew Roll / 
Wheat Halwa / Inippu Boli / Nei Mysore Pak
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Salad
v

v

v

v

v

Soup
v

v

v

v

v

v

Vegetarian Dishes

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

v

Green Salad 
Aloo Chaat
Tossed Salad 
Summer Salad 
Russian Salad 

Cream Of  {Tomato / Mushroom / Veg} 
Hot & Sour Veg. Soup
Minestrone Soup 
Sweet Corn Veg. Soup 
Shorba {Dhal / Dhania} 
French Onion Soup

Curry Dish 
Mutter Paneer  
Mushroom Corn Masala 
Mixed Veg. Curry 
Aloo Gobi Masala 
Corn Capsicum Masala  
Paneer Butter Masala 

Dry & Deep Fried Dish 
Kadaai Vegetable  
Chilli Paneer  
Szechwan Vegetable  
Bhindi Do-pyaza 
Vegetable Jaipuri    
Cauliflower Manchurian  
Veg. Balls 

Indian Bread
Naan 
Roomali Roti 
Kulcha 
Chappathi 
Roti

Non-veg Dishes 

Chicken Chettinad 
Kadaai Chicken Masala 
Chilli Chicken 
Chicken Varuval 
Karuveppilai Chicken 
Andhra Chicken Curry
Murgh Mughlai 
Chicken Adraki 

Mutton Nilgiri Khurma 
Mutton Rogan Josh 
Mutton Chettinad 
Mutton Therakkal
Mutton Masala 

Desserts 

Section A
v

v

v

v

v

v

v

v

Section B
v

v

v

v

v

Rice 
Section A 

v

v

v

v

v

v

Section B 
v

v

    

Veg Pulao 
Paneer Pulao 
Navarathna Pulao 
Veg Briyani 
Ghee Rice
Fried Rice {Veg / Schezwan / Spinach / 
Mushroom} 

Curd Rice 
Curd Semiya
 (Pickle & Roasted Papad) 

Ice Cream with 
Carrot Halwa / Pumkin Halwa / Beetroot Halwa 
/ Fruit Salad / Gulab Jumun

Banana, Beeda

2.8 LUNCH & DINNER BUFFET MENU
Vegetarian & Non-vegetarian - Choose One Each
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Non-vegetarian

1.

2.

3.

4.

5.

6.

7.

8.

8.1

8.2

8.3

8.4

8.5

8.6

8.7

Vegetarian

1.

2.

3.

4.

5.

6.

7.

8.

9.

Chicken Sheek kabab served with Bar be que sauce

Southern fried chicken strips served with Sour cream sauce

Tawa Fried Chicken patties with Hot garlic sauce

Thendral Chicken Satay with Peanut Sauce

Chicken Finger with Creamy Dip

Mint Chicken Tart

(Spicy Mint Flavoured Minced Chicken Filled in a Tart)

Chicken Bharwan Tangri

Live Tawa Items 

Kothu Kari (Mutton / Chicken)

Karuveppilai Chicken Piratal 

Ratha Poriyal

Pichupotta Kozhi Piratal

Egg Masala Omlet

Egg Poriyal

Egg Mass

Cheese Chilli and Garlic Toast served with Garlic Creamy Sauce

Mushroom and Herb Stick with Hot Chilli Sauce

Paneer and Vegetable Balls served with Hot Garlic Sauce

Pop Corn with Seasame Glazed Peanuts

Mozzarella Sticks with Spicy Mayonnaise Sauce

Fried Nuts (Almond & Cashew)

Fresh Fruit Platter 

Dingiri Paneer Kebana 

Paneer Sashlic

2.9 COCKTAIL STARTERS 



E n r i c h e d  h o s p i t a l i t y

Follow us on
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3.1 Sowbaghya Hall

https://ramyashotels.com/banquets/sowbaghya-marriage-hall/
https://ramyashotels.com/banquets/sowbaghya-marriage-hall/


E n r i c h e d  h o s p i t a l i t y

Follow us on
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3.2  Swarnam Hall

https://ramyashotels.com/banquets/swarnam-mini-hall/
https://ramyashotels.com/banquets/swarnam-mini-hall/
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Follow us on
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3.3  Amirtham Hall

https://ramyashotels.com/banquets/amirtham-banquet-hall/
https://ramyashotels.com/banquets/amirtham-banquet-hall/


E n r i c h e d  h o s p i t a l i t y

Follow us on
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3.4  Varnam Hall

https://ramyashotels.com/banquets/varnam-hall/
https://ramyashotels.com/banquets/varnam-hall/


E n r i c h e d  h o s p i t a l i t y

3.5  Marutham Hall

Follow us on
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https://ramyashotels.com/banquets/marutham-birthday-party-hall/
https://ramyashotels.com/banquets/marutham-birthday-party-hall/


E n r i c h e d  h o s p i t a l i t y

Follow us on
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3.6  Chamber

https://ramyashotels.com/banquets/conference-hall/
https://ramyashotels.com/banquets/conference-hall/


E n r i c h e d  h o s p i t a l i t y

Follow us on

22

3.7  Board Room

https://ramyashotels.com/banquets/board-room/
https://ramyashotels.com/banquets/board-room/


E n r i c h e d  h o s p i t a l i t y

Follow us on
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4.1  Suite Room

https://ramyashotels.com/suite-rooms/
https://ramyashotels.com/suite-rooms/


E n r i c h e d  h o s p i t a l i t y

Follow us on
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4.2  Deluxe Room

4.3  Executive Room

https://ramyashotels.com/rooms/
https://ramyashotels.com/rooms/


E n r i c h e d  h o s p i t a l i t y

Follow us on
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5.1  Chola Bar - Wine & Dine

https://ramyashotels.com/dining/
https://ramyashotels.com/dining/


E n r i c h e d  h o s p i t a l i t y

Follow us on
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5.2  Meridian - Multi Cuisine Restaurant

5.3  Thendral - Roof Garden Restaurant

https://ramyashotels.com/dining/
https://ramyashotels.com/dining/


Follow us on

E n r i c h e d  h o s p i t a l i t y

For booking contact

98424 65100 98424 99522
Tel: 0431  /     E-mail: banquet@ramyas.com4025108 4000 400

13-D/2, Williams Road, Tiruchirappalli - 620 001, Tamilnadu, India. 

Banquet Manager Banquet Asst. Manager

https://ramyashotels.com/
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