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Drinks are an important part of any wed-
ding, be it the wedding reception drink,
welcome drink upon arrival, or drink with
the meal. In our country, wedding drinks
are mostly non-alcoholic. One popular
choice is the refreshing sherbet, a cool,
sweet, aromatic drink made from concen-
trated fruit or fruit petals, traditionally
mixed with cold water before serving, but
may also be served concentrated for that
added flavour. You could also use milk to
dilute sherbet. It is commonly served in
countries like India, Turkey, Iran, Pakistan,
the Middle East etc. and serving it in wed-
dings, regardless of which programme, is a
refreshing idea.

SANDALWOOD SHERBET

Sandalwood sherbet is an exotic drink which
will rejuvenate your senses. You wouldn't be
wrong to call it the king of drinks. Colourful
and aromatic, this drink is sure to win over
anyone willing to give it a try.

Ingredients

100g sandalwood, 5009 sugar

Ya tsp saffron threads, 250ml water

1 tsp glucose syrup

Method

Boil sandalwood in water for 15 minutes.
Then add glucose syrup, saffron and sugar,
mix and cook for 15 minutes more. Now

Welcome drinks for

wedding guests

strain and pour in a bottle to keep in the
fridge. Pour 25ml concentrated sandalwood
sherbet into one glass of chilled water, and
shake well before drinking. Sandalwood
sherbet can be taken at any time of the day
or night.

ZAFRANI SHERBET (SAFFRON

FLAVOURED DRINK)

Ingredients
10 saffron threads

11 milk

409 sugar

A pinch of ground cardamom

10-12 almonds, blanched and slivered
10-12 pistachios, blanched and slivered

4 scoops saffron ice-cream

Method

Place a saucepan over high heat, add the
milk and bring to a boil. Lower the heat to
medium and simmer, stirring frequently for
10 minutes. Meanwhile, scoop out 2 table-

spoons of hot milk from the saucepan and
place in a cup. Add saffron threads into the
hot milk and set aside. Add sugar, and car-
damom into the pan filled with saffron milk
and simmer for another 5-6 minutes until
thick and creamy. Remove from heat, add
almonds and pistachios, and stir well. Let it
cool to room temperature and then chill in
the refrigerator. Pour saffron milk into 4
glasses, top each with a scoop of ice-cream
and serve immediately. If you do not have
saffron ice cream, plain vanilla works too.

GULKAND SHERBET

Gulkand sherbet is an Indian drink made
with preserved rose petals, or jam and betel
leaves. Gulkand has a unique feature and an
enticing aroma. You can serve this refresh-
ing drink on special occasions and festivals.
Ingredients

4 tbsp gulkand

10 betel leaves

2 tbsp honey

Your journey to wedding bliss begins at Pan Pacific Sonargaon Dhaka. Let our dedicated team of wedding specialists tend to every
detail, creating treasured memories that will last a lifetime. Drawing inspiration from the alluring winter season's outdoor open sky
feel, the 1400 square meter Oasis Banquet Facility at the poolside can cater to unique wedding themes to set the stage where your
dreams unfold and treasured memories are captured. Enter a world of elegance and sophistication with impeccable bespoke service,
exquisite menus and breath-taking settings.
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