
The month of Janu-
ary begins with yet 
another fantastic 

promotion organized by 
the Galadari Hotel. 

This is none other than 
the ‘Travel Trade Night’ 
taking place at the Marga-
rita Blue which will be held 
on the first, second and 
third Wednesday from 7pm 
to 2am. Margarita Blue is 
the ideal venue to host an 

event of this nature as 
almost all talked about 
events is hosted here.

With the travel trade 
being the most highly suc-
cessful at present, an event 
of this nature is quite neces-
sary for the entire industry 
to meet, network and enjoy 
at the same time. 

This is the best time 
that one will get to mix 
mingle and enjoy a fabu-

lous evening with fellow 
hoteliers.Entrance is free 
and in addition to this one 
will also be entitled to a 
special 50 percent discount 
on beverages from 7pm to 
10pm.  Why not let the hair 
down and enjoy a night of 
pure relaxation as you 
dance the night away in the 
midst of the best company? 
With the travel trade boom-
ing one will have the oppor-

tunity to share views and 
search out new opportuni-
ties and ideas.

The Margarita Blue has a 
reputation of providing the 
best in unlimited entertain-
ment and has been the 
choice of most. 

The venue provides the 
best pub atmosphere where 
you will always be guaran-
teed an unforgettable 
night.

Seafood connois-
seurs can 
indulge in their 

cravings for modha 
fish, seer fish, white 
fish, lagoon prawn, 
crab and much more in 
a menu that celebrates 
India’s multi-regional 
cuisine. 

So make a date for 
lunch or dinner from 
January 11 to the 27 
at the Navratna Res-
taurant of the Taj 
Samudra Hotel to 
savour the rich and 
exquisite tenderness 
of seafood – in fla-
vourful, aromatic 
curry, grills and  
ebabs.  

Delight in sweet basil 
infused morels of 
modha fish cooked in 
the tandoor clay oven; 
relish the Lakhnavi 
style, aromatic basma-
ti rice with lagoon 

prawn and rich Indian 
masala or sink the 
teeth into a succulent 
Norwegian salmon 
cubes enriched with 
black pepper and 
cooked in the tandoor.  

An oceanfront oasis 
for the epicure, Navrat-
na features authentic 
cuisine highlighting the 
best of Indian flavours. 

Spicing things up 
with authentic North 
and South Indian spic-
es, Navratna’s special 
seafood menu cele-
brates India’s rich mul-
ti-cultural diversity with 
its marriage of local 
sea food, spices and 
indigenous leaves. 

Matched with its 
inspired setting amid 
lush greenery and 
overlooking spectacu-
lar ocean views, each 
dish is bound to be 
unforgettable.

The much anticipated 
culinary event causing a 
buzz in Sri Lanka cur-
rently featuring Kumar 
Pereira of Master Chef 
fame from Australia is 
scheduled at Park Street 
Mews, which is the offi-
cial host for Colombo.

 A cocktail and a spe-
cial menu with Kumar 
Pereira presenting an 
item from the menu will 
be the highlight of the 
evening. Born in Sri 
Lanka, Kumar was 
among the 12 finalists in 
Season Three of Master 
Chef Australia, and also 
one of the show’s oldest 
contestants at 62, becom-
ing a surprise hit of the 
show. 

His Culinary Journey 
starts from January 15 
and continues to January 
24, and will take up to 12 
lucky people with person-
al cooking demonstra-
tions across beautiful 

boutique hotels through-
out the 10 day itinerary 
at exclusive properties. 
Kumar has stated that 
the trip combines a shar-
ing of memories, tastes 
and food: old and new, 
inspired by what he grew 
up with and things he 
has learned from where 
he has lived over the 
years.

Park Street Mews res-
taurant is part of a com-
plex which has become 
one of Colombo’s premier 
event destinations, host-
ing as it has the Colombo 
Art Biennale, Colombo 
Design Week and Liter-
ary nights featuring well 
known authors, as well as 
a variety of international 
and local musical acts.

This culinary event is 
hosted by experts in 
experiential travel Sri 
Lanka InStyle in partner-
ship with Jetwing Hotels 
and corporate sponsors.

Treat your sweet 
tooth with a 
delightful array 

of moist, creamy and dec-
adent cupcakes at the 
Lobby Lounge of Taj Sam-
udra this January.

Chef Mahindra of Taj 
Samudra’s patisserie 
explains, “Cupcakes are 
not new.Cupcakes have 
been around the block for 
decades. Yet cupcakes per-
sist, now more than ever. 
Colombo is talking about 
cupcakes for all and any 
event from weddings to 
birthdays or just as an 
evening treat! With inter-
est in cupcakes booming 
in the city, now couldn't 
be a better time to bake a 
raft of tempting cupcakes 
of new and unique fla-
vours.”

The menu consists of 
intriguing and delicious 
flavours such as key lime 
cupcake, carrot and 

mango cupcake, peanut 
butter and chocolate cup-
cake, vanilla and dried rai-
sin cupcake. Also on the 
menu are traditional 
favourites such as coffee 
cupcake, strawberry cup-
cake, and blueberry cup-
cake and double chocolate 
cup cake. For the vegetari-
ans we offer an egg-minus 
cupcake that is sure to be 
a sweet treat.

The special frosting on 

these cupcakes is as 
smooth as it gets, quite 
possibly, one of the best 
frosting recipes in the 
world. If you’re head over 
heels over cupcakes, this 
is the answer to your 
prayers - this promotion 
sure is a mighty sweet 
deal. Drop by the Lobby 
Lounge at Taj Samudra 
from January 10 to the 30 
for a sweet rendezvous 
with sinful cupcakes.

Cinnamon 
Lakeside 
Colombo is 

preparing to start off 
the year with plenty of 
activities at 7 Degrees 
North. Colombo’s trend-
iest bar has planned a 
collection of themed 
nights to keep everyone 
entertained. With its al 
fresco dining overlook-
ing the serene Beira 
Lake and talented 
acoustic bands, the 
venue offers an experi-
ence unlike any other.  

Good things come in 
doubles at CLC. The 
extended Happy Hour 
stretches for two hours 
from 5pm to 7pm and 
takes place daily. 

Created to bring 
workmates together, 
Happy Hour has taken 
the world by storm and 
has become a social 
trend enjoyed by many. 
Happy Hour at 7 
Degrees North brings 
about a chance to 
experience an exten-
sive variety of cocktails 
combined with a selec-
tion of delicious tapas 
combos. The spicy bite 
selection provides a 
diverse assortment of 
snacks from mouthwa-
tering Buffalo wings 
and popular hot butter 
cuttlefish to Spanish 
albondigas, all perfect 
accompaniments to 
refreshing cocktails.

Ladies’ Night every 

Thursday from 7pm 
to 2am is a perfect 
way to catch up with 
the girls and kick start 
the weekend early. Fab-
ulous deals include a 
25 percent discount on 
beverages. The event is 
a hit with the ladies of 
Colombo who are wel-
comed in red carpet 
style at 7 Degrees 
North where a compli-
mentary first drink 
awaits after friendly 
paparazzi photograph 
the ladies as they arrive 
for a glamorous even-
ing.

A brand new compli-
mentary cocktail is cre-
ated for the ladies 
every Thursday. The 
delicious variety of 
cocktails on show is 
specially created by 
CLC’s talented and 
stylishly attired barmen 
at the glitzy event.

7 Degrees North 
understands the impor-
tance of ending the 
week on a high note. To 
commemorate the end 
of the week, the bar 
celebrates with a THIF 
(Thank Heavens It’s 
Friday) evening. Every 
hour between 8pm and 
1am the table with the 
highest bill will be 
awarded a complemen-
tary pitcher or cocktail 
on the house every Fri-
day. It is truly the per-
fect way to end the 
week with friends.
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Ladies' Night at 7 Degrees North

Seven Degrees North Happy Hour at 7 Degrees North
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Park Street Mews 
official Colombo host 

for Kumar
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at Navratna

Travel Trade Night at Margarita Blue
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