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Thank you for your message indicating an intention to host an Event at our stunning location. 

 
To assist you to make a well-informed and quick decision, we are happy to share a deck of information 

that serves to guide you on what some of the possibilities are available here for your event, be it a 

celebration, a wedding, a gathering of friends for no special reason at all and so on. 

 
After an initial review of the base offering by you and having given us some further information, we 

require, we would be very happy to have a discussion on how we can tailor make a proposal to suit your 

own personal preference. It will be your special event, and we want to make it a most memorable one. 
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FACTS 
      

 

To make it easier for us to formulate a more detailed proposal, here are a few pointers that you would 

need to know. 

 
 

 
1. We have 14 Pool Villas - each sleeps a maximum of three adults or two adults and one child over 12, 

 
2. To host an Event, you will have to buyout or reserve the entire resort. That implies that all 14 pool 

villas will have to be reserved. The minimum length of stay is 2 nights. Regular Check In & Out times will 

apply for set up, dismantling & guest stays. 

 
3. In addition, for the different events, we can also welcome some guests who are non-resident. However, the 

total number of non-resident & resident guests should not exceed 80. There are many options for 

accommodation nearby for your guests who cannot stay with us. We could assist with logistics to get 

them to Malabar Hill and back before and after the different events. 

 
4. We offer a variety of locations on site that can be used independently for different sub events 

during a celebration (For e.g.: Ceremony by the pool, Cocktails in the garden, Dinner at the restaurant & 

Terrace followed by music for dancing at the Living Room.).  

 
The Main House boasts ample space for casual cocktails and pre dinner drinks, lounging on terraces and 

covered dining. We also have the covered living room by the 35m pool that would be ideal for music and 

dancing. 

 
5. The poolside itself has a lawn setting that would be ideal towards sunset for the ceremony or any 

other connected event and finally, we have a lawn area under large trees and greenery with the majestic 

backdrop of Malabar Hill for garden parties and smaller satellite events. 
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........ FACT’s continued. 

 
6. We have the Shack on the beach in Mirissa, about 25 minutes away by trishaw, where we can host one 

sub event or otherwise. It is also available as a standard for your guests to visit and enjoy during their 

stay if they wish. We offer a free shuttle – one trip return per day per villa. 

 

7. Should you host an Event at Malabar Hill on the above basis, it will be for your exclusive use. We will 

not offer any other guests any services or visit options. 

 
8. We also have an onsite Spa with two therapists, for you and your guests to enjoy including many 

nature and other related experiences like Yoga, Cooking School, Bike rides & Walks, Whale 

Watching & Leopard Safaris etc. Additional charges apply for most of these activities. 

 
 

9. Please provide us this additional information that would be helpful. 
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ACCOMODATION | RATES 
   

To make it easier for us to formulate a more detailed proposal, here are a few pointers that you would 

need to know. 

 

 

 

SEASON 
Bed & Breakfast  

02 Nights 03 Nights 

PEAK SEASON 975 

24 Dec 2025 to 15 Jan 2026 27,300  40,950  

Buy Out Rate / Night $13,650 

HIGH SEASON 675 

16 Jan 2026 to 15 April 2026 
          18,900                 28,350  

01 July 2026 to 31 Aug 2026 

Buy Out Rate / Night $9,450 

LOW SEASON 475 

16 April 2026 to 30 June 2026  
         13,300              19,950  

01 Sept 2026 to 23 Dec 2026 

Buy Out Rate / Night $6,650 

EXTRA PERSON RATE    

Max One / Room (Add)                108                162 
 

• All rates are in USD and inclusive of service charge & relevant taxes. 

• (Conversion rate used would be based on Central Bank of Sri Lanka rate on date of making 
payments) 

• The above rates are based on a maximum of 14 Pool Villas and 28 Persons. 

• If less Pool Villa or Guests occupy the Buy Out, the minimum rate payable is still the above. 

• If any villas are on Triple Occupancy Basis, the rate per villa will increase by the Extra Person 

Rate shown above. 

• If any villas are on Single Occupancy Basis, the rate per villa will remain the same as above. 

• The menus and offerings at events, decoration, music. Entertainment, photography and other 

logistic charges are ‘Not Included’ in the above-mentioned rates.  These will be shared as 

discussed move forward and based on need & requirement. 
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FOOD | MENUS | RATES 
 

 

The menu options below are samples of what can be done and are often dishes derived from our  

menus on offer at the restaurant, thus maintaining the Mediterranean, Middle East & Asian Influence 

on the selections. 

 
These menus serve as guidance and can be modified to suit your own personal preference, including 

being sympathetic to any relevant dietary requirements or other needs. 

 

     

    
 

        
 

All rates are inclusive of service charge & relevant taxes. 

If you are reserving on Half Board Basis – only a supplement would be charged based on menu chosen as 

part component would be already included in the Buy Out Rate being charged  

Conversion – 1 USD = LKR 320 

 
Conversion rate used would be based on Central Bank of Sri Lanka rate on date of making payments.
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TRADITIONALLY SRI LANKAN 

Served Family Style | Action Station 
 

 
 

- ENTREE - 

 
Sri Lankan Tapas 

Prawn Wade | Uludu Wade | Coconut Roti with Cuttlefish Devilled | Vegetable Roti 

 

 

-MAINS- 

ACTION 

Hoppers – Plain & Egg  

Katta Sambol | Seeni Sambol 

 
SHARING – FAMILY STYLE AT THE TABLE 

String hoppers | Red Rice Or Saffron Rice 

Black Pork Curry | Fish Curry | Chicken Devilled 

Dhal Curry | Potato Tempered | Kankun Stir Fried | Pineapple Curry  

Bitter Gourd Salad | Coconut Sambol 

Ambarella Pickle | Brinjal Moju | Papadam | Fried dry chili 

 
 

- DESSERTS - 

 
Wattalappan 

Steamed Pudding of Coconut Milk & Jaggery Infused with Nutmeg & Cinnamon 

Or 

Curd & Treacle 

Village Buffalo Curd & Spice Infused Treacle 

Or 

Panipol 

Coconut & Jaggery Pancake Wrap 

Or 

Fresh Fruit Platter 

With Mango & Mandarin Sorbet 

 

 
Ceylon Tea & Signature Island Coffee 

Coconut Squares 
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ASIAN INSPIRED SIT-DOWN 

Three Courses Served to The Table 
 

 
 

- ENTREE - 

 
Asian Chicken Salad 

Mint | Cabbage | Roasted Peanuts | Coriander 

Or 

Sticky Aubergine Salad 

Pomegranate | Coriander | Cashew | Spiced curd 

 

 
- MAINS - 

 
“Signature” Malabar Prawn Curry 

Prawns | Kachumber Salad | Steamed Rice 

Or 

Five Spice Roasted Pork Belly 

Braised | Cabbage | Sweet Dipping Sauce | Jasmin Rice 

Or 

Paneer Tikka Kebab 

Mango Chutney | Raita | Mint Sauce | Roti Paratha 

Or 

Black Pepper Tofu 

Jasmine Rice | Spring Onion & Cucumber Salad | Toasted Sesame Seeds | Teriyaki Sauce 

 

 
- DESSERT - 

 
Wattalapan 

Steamed Pudding of Coconut Milk & Jaggery Infused with Nutmeg & Cinnamon 

 
Or 

Seasonal Fresh Fruit Platter 

With Mango & Mandarin Sorbet 

 

 

 
Ceylon Tea & Signature Island Coffee 

Coconut Squares 
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CELEBRATION MENU 

Served Family Style & Smörgåsbord  

 

 

 
- ENTREE - 

 
Choose 3 

Tomato & Vegetable Gazpacho 

Celery | Cucumber | Bell peppers 

 
Trio of Beets 

Roasted & Pickled Beets | Beetroot Hummus | Walnuts | Feta 

 
Sticky Aubergine Salad 

Pomegranate | Coriander | Cashew | Spiced Curd 

 
Roasted Cauliflower 

Celery | Cashew | Pomegranate 

 
Tempered Chickpea 

Mustard seeds | Coconut Pieces | Dry Red Chilli Pieces & Curry Leaves 

 

 
- MAINS - 

Choose 3 

 

“Signature” Malabar PrawnCurry 

Kachumber Salad | Steamed Rice 

Or 

Moroccan Chicken 

Herb Cous Cous | Yoghurt | Pinenuts | Coriander 

 
Leaf Masala Mutton Curry 

Carrot Sambol | Ghee Curry Leaf | Steamed Rice  

Or 

Five Spice Roasted Pork Belly 

Red Cabbage | Sweet Dipping Sauce 

Or 

Vietnamese Beef Stew 

Jasmin Rice 

 
Tikka Paneer Kebabs 

Mint Chutney | Raita | Mango Chutney | Roti Paratha  

Or 

Sesame Crusted Tofu 

Crispy Garlic Flakes | Teriyaki Sauce | Salad | Jasmin Rice 

 

Menu Continued on the next page
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Continuation - CELEBRATION MENU 
Served Family Style & Smörgåsbord  

 

 
- DESSERTS - 

 
Almond Chocolate Cake 

Ground Almond | Olive Oil | Dark Chocolate | Sweet Dukkah 

Or 

Coconut Panna cotta 

Passion Fruit Compote | Sesame Tuille 

Or 

 

Wattalapan 

Steamed Pudding of Coconut Milk & Jaggery Infused with Nutmeg & Cinnamon 

Or 

 

Fresh Fruit Platter 

With Mango & Mandarin Sorbet 

 

 
Ceylon Tea & Signature Island Coffee 

Coconut Squares 
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MIDDLE EASTERN MEZZE FEAST 
Served Family Style 

 

 
 

 
-ENTREE - 

 
Roasted Cauliflower Salad 

Spiced Chickpea Salad 

 
Mezze Platter 

Baba Ghanoush 

Hummus 

Tabouleh 

Labneh with Nut & Seed Dukkah 

Grilled Pita Bread 

 
 

- MAINS - 

 
Grilled Chicken Kebab Minced Beef Kofta Kebab Grilled Prawns 

Chickpea Falafel 
 

 
-DESSERT - 

 
Malabi Milk Pudding 

Bayleaf & Vanilla Syrup | Toasted Coconut | Roast Cashew 

 
Almond Chocolate Cake 

Ground Almond | Olive Oil | Dark Chocolate | Sweet Dukkah 

 
Fresh Fruit Platter 

With Mango-Mandarin Sorbet 

 

 
Ceylon Tea Mint Infused & Signature Island Coffee 

Coconut Squares 
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CATCH OF THE DAY | SEAFOOD & SALAD 
Served Family Style 

 

 
-ENTREE - 

 
Crispy Squid 

Prawn & Corn Salad 

Ceviche 

 
- MAINS - 

 
Mixed Seafood Platter 

Lobster, Prawns, Squid & Fish 

Romesco Sauce | Herb Crumb 

- 

Baked Seafood 

Mix Seafood| Chili Butter | Baguette Or 

Prawns in Tamarind Curry Sauce 

Salad & Rice 

 
- DESSERTS - 

 
Mango 

Cheesecake Passion 

Fruit | Mint Or 

Almond Chocolate Cake 

Ground Almond | Olive Oil | Dark Chocolate | Sweet Dukkah Or 

Fresh Fruit Platter 

With Mango-Mandarin Sorbet 

 
Ceylon Tea & Signature Island Coffee 

Coconut Squares 

 



Option 05 

- Page 13 

 

 

BEVERAGES |MENUS & RATES 
 

 

        

 
 

 
 

All rates are inclusive of service charge & relevant taxes. 

Conversion used above – 1 USD = LKR 320 

 
Conversion rate used would be based on Central Bank of Sri Lanka rate on date of making payments



 

 

 


