2025-2026
CONSERVATORY T ()b
WEDDING cofage

COCKTAIL HOUR

- Signature Drink
- Selection of Appetizers Buffet-style

OPEN BAR

- 5 Hour Premium Brand Open Bar

DINNER SELECTION

- Champagne Toast
— Entrée Selection Served Buffet-style
- Lilac Buffet
- Wedding Cake
- Additional Dessert Selection

SPECIAL SERVICES

- White Glove Service
- Floor Length Tablecloths
— Event Specialists
- Bridal Attendant
- Private Bridal & Groom Suite
- Array of Colors for Overlays & Napkins

ALL-INCLUSIVE PRICING

$135 - Sunday - Friday
$165 - Saturday

Vegetarian Selection Receives a $10pp Discount

January, February, March, July & August
Receive a $10pp Discount

The Conservatory Ballroom and the Monet Garden
Room are the Perfect Venue for 100-325 Guests.




DINNER SELECTION

INCLUDED WITH YOUR INDIAN WEDDING PACKAGE

VEGETARIAN

APPETIZERS - Select any two (2)
Assorted Pakoras, Vegetable Samosa, Alu Tikki, Vegetable Spring Roll, Onion Bhaji,

Mirchi Pakora

ENTREE: Select any three (3) - add another entrée for an additional $3

Malai Kofta, Bhartha, Palak Panner, Paneer Mansala, Chana Masala, Aloo Gobi,
Bhindi Masala, Aloo Beans, Daal, Vegetable Korma, Mutter Paneer

DESSERTS

Select one (1) - add another dessert for an additional $2: Kheer, Gulab Jamun, Kulfi

OTHER INCLUDED ITEMS:
Rice Pulao, Tandoori Naan, Raita, Tamarind Chutney, Mint Chutney, & Salad

TRADITIONAL

APPETIZERS: Select three (3)
Assorted Pakoras, Vegetable Samosa, Alu Tikki, Vegetable Spring Roll, Onion Bhaji,
Mirchi Pakora

Select any two Vegetable Appetizers (2):
Assorted Pakoras, Vegetable Samosa, Alu Tikki, Vegetable Spring Roll, Onion Bhaji,
Mirchi Pakora

Select One Non-Vegetable Appetizer (1):

Tandoori Chicken, Chicken Tikka, Malai Kebab

ENTREE: Select any four (4):

Malai Kofta, Bhartha, Palak Paneer, Paneer Masala, Chana Masala

Aloo Gobi, Bhindi Masala, Aloo Beans, Daal, Vegetable Korma, Mutter Paneer

Select One Entrée (1) from the following:
Chicken, Goat, Lamb, Fish/Shrimp

Your selected entrée will be served in the following styles:

Tikka Masala, Korma, Vindaloo, Curry, Nargisi, & Saag Wala

DESSERTS:
Select one (add second for an additional $2): Kheer, Gulab Jamun, & Kulfi

OTHER INCLUDED ITEMS:
Rice Pulao, Tandoori Naan, Tandoori Roti, Raita, Tamarind Chutney, Mint Chutney,
and Salad




FULL PREMIUM BRAND OPEN BAR

INCLUDED WITH YOUR INDIAN WEDDING PACKAGE
APPETIZERS

All of your guests will enjoy a Champagne Toast at the Reception

PREMIUM LIQUOR
Vodka - Tito’s, Ketel One, Haku, Irvine’s, Sobeski

Specialty - Amaretto, Apple Pucker, Bailey’s Irish Cream,
Kahlua, Peach Schnapps, Southern Comfort,
Triple Sec, Midori

Rum - Cruzan, Trader Vics, Rumwater Coconut, Admiral
Nelson, Myers Dark

Scotch - Johnnie Walker Red, Dewars, Stamford

Whiskey - Jack Daniels, Seagrams 7 & VO, Canadian Club
Bourbon - Jim Beam Black, Knob Creek, Old Grandad
Tequila - Corazon Blanco, Hornitos Reposado

Gin - Bombay, New Amersterdam, Irvine’s, Bluecoat

Featured Beer - Miller Lite, Talamore Lager, Stella Artois,
Featured Craft Draft

Wine - Cabernet Sauvignon, Malbec, Chardonnay, Pinot
Grigio, Riesling, Champagne

Stateside Canned - Iced Tea, Black Cherry, Orange

Talamore can make comparable substitutions and
features Pepsi Mixers & Soft Drinks

SIGNATURE DRINK - SELECT ONE

Sparkling Peach - Vodka, Peach Syrup, Pineapple Juice,
Lime Juice Sparkling Wine

Maple Cinnamon Whiskey Sour - Beach Bonfire
Cinnamon Whiskey, Lemon Juice, Maple Syrup

Southern Harvest - Organic Vodka, Grapefruit Juice,
Grenadine, Lemon Twist

American Mule - Organic Vodka, Lime Juice and
Ginger Beer

Strawberry Basil Paloma - Tequila, Grapefruit juice,
Agave, Strawberries, Basil Leaves and Club Soda

Cucumber, Lime Prosecco Spritzer - Lime Juice
Cucumber slices and Prosecco




THERE'S NO PLACE LIKE TALAMORE

TALAMORE EVENT SPECIALISTS

Karen Koch Mark McCool Denise Ronayne
215.641.1300 x126 215.641.1300 x108 215.641.1300 x127
kkoch@talamorefamily.com mark.mccool@talamorefamily.com deniser@talamorefamily.com

723 Talamore Drive - Ambler, PA 19002 | www.TalamoreWeddings.com



