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Event Management Support
e Event planning & coordination
e Theme & décor alignment
e Vendor & logistics management
e Service staffing & on-ground supervision

Pre-Wedding Destination Marriage
Events Wedding Reception

Our Services

Birth Day
Celebration

Marriage
Annivesary
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Baby Corporate
Shower Events

Branding &
Promotion

Product
Exhibition



Avivadan by Auspitality is a distinguished Indian wedding and corporate catering company,
renowned for delivering refined culinary experiences and flawlessly executed events.
Rooted in Indian hospitality values and elevated with contemporary presentation, AviBadan
transforms every occasion into a memorable celebration.

From intimate family gatherings to grand weddings and high-profile corporate events, we
bring together authentic flavours, artistic presentation, and professional service—ensuring
every detail reflects elegance and perfection.

What We Do

Event Management
e Pre Wedding Events.
Destination Weddings & Receptions.
Social Celebrations (Birthdays, Anniversaries, Naming Ceremonies).
Corporate Events & Conferences.
Product Launches & Brand Promotion.
Government & Community Events.
Adventure & Theme Events.

Catering Services
« Wedding Catering & Live Counters.
Social Celebrations (Birthdays, Anniversaries, Naming Ceremonies).
Regional Indian & International Cuisines
Corporate Catering & Boardroom Meals
Outdoor Catering & Banquets
Premium Buffet& Sweets Counters.
Customized menu experiences .
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‘ AviBadan Events & Catering .

Our Approach Our Vision Our Mission
1.Understanding Your Vision To be a trusted name in premium events and To design bespoke culinary and event
2.Menu & Event Customisation catering, celebrated for taste, innovation and experiences to uphold the highest standards
3.Planning & Coordination impeccable execution across India. of hygiene, quality &service. To honour
4.Flawless Event Day Execution cultural traditions while embracing mordern
5. Post-Event Review & Relationship Building trends to exceed client expectations through

consistency and care.
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@ WHERE TASTE MEETS TRADITION @

About Services

IDEAL FOR Wedding Catering
e Traditional Indian cuisines (North, South, East & West India)

Regional specialty menus

Engagement, Mehndi, Haldi, Sangeet, Wedding functions & Reception
Premium buffet & plated service

Live food counters & chef-curated stations

e LUXURY & TRADITIONAL WEDDINGS

e CORPORATE HOUSES & INSTITUTIONS

e SOCIAL CELEBRATIONS & FESTIVE EVENTS .
Corporate Catering

« DESTINATION & THEME-BASED EVENTS e Conferences, seminars & business meets
Product launches & brand events

Corporate lunches & gala dinners

Customised menus for diverse work cultures
Professional service staff & structured execution




Signature Experiences
e Royal Indian Wedding Buffets
e Contemporary Fusion Menus
e Live Tandoor, Chaat & Global Cuisine Counters
o Artisanal Dessert & Mithai Displays

‘ CREATING MEMORABLE DINING EXPERIENCES ‘



Key Elements of
uccessful Catering

BEHIND THE SCENES OF GREAT SERVICE

Why AviBadan
Custom-crafted menus
Authentic flavors & premium ingredients
Experienced culinary & service team
Strict hygiene & quality protocols
Timely, seamless event execution










@ For Details Contact

9174 600 051
9171 600 051

s Office No-60.3rd Floor,Magneto Mall
Plot No-80,Satya Nagar,Bhubaneswar.

L-506,Aparna Kanopy,Kompally,Hyd.
G-24,Emeralad Estancia,Sarjapur,Blore.




