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CELEBRATING




Ol

Flavours of Holi

A tribute to Holi, where
desserts bloom in
colour & cocktails
sparkle with cheer.

02 \

A Toast to Her

A brunch shaped by
gratitude, flavour &
the women who make
life brighter.

03

Summer in Every
Spritz

Elevate your summers with

an exclusive collection of
poolside spritzers.

04

Drunch at Al Di La

A late-afternoon ritual
where sunlight softens,
cocktails arrive &

flavours serenade you.

INSIDE

05

Iftaar - e - Khaas

An iffaar experience
shaped by tradition,
comfort & the joy of
coming together.

06

The Spirit of Seoul

An ode to Korean
flavours, guided by Chef
U Geon lJin's culinary
craft.

07

From Shore to
Plate

A soulful celebration of
coastal culinary, tradition
& the warmth of Konkan
kitfchen:s.

03

Live Act Projekt

Where rhythm &
refinement meet above
the skyline.



PUNESUGARBUX

Holi is here & this time, the colours
are on your plate. Pune Sugar Box
brings the festival to life with a
special menu of vibrant desserts &
festive beverages inspired by the
joy of gulaal & fogetherness.

LAVOURS OF

ot o, M

Think
seasonal flavours & sips that feel
like celebration. From indulgent
creations to refreshing Holi-inspired
pours, every bite & glass is crafted
to make the season taste colourful.

playful  sweetness, rich

Jst- 8th March

For more information, please dial: +91 91686 03648



This Holi, celebrate with a limited-edition cocktail menu inspired
by colour, culture & craft. Expect vibrant infusions, playful
textures & thoughtful blends that capture the joy of the festival
in every sip. From floral notes to spice-led accents, each
ql,cock’roil is designed to be shared, savoured & remembered as
=~ - some celebrations deserve to be poured, not just painted.

Ist- 8 March | All Day F
~——




CORIANDER

K1 T CH E N

Some celebrations feel best when they're shared
over good food. This Women's Day, join us for a
brunch crafted in honour of the women who
inspire, lead, nurture & shine in countless ways.

Thoughtfully curated flavours, comforting
favourites & a warm, welcoming setting
come together to create an experience of
togetherness. Raise a toast, linger a little
longer & celebrate her, beaufifully.

8 March
12:30 pm - 4 pm

To connect with our Dining Concierge: +91 91686 03648




W
IKABANA

The Spritz Season arrives poolside at
Kabana with sunlit pours of Aperol,
limoncello, elderflower & refreshing
non-alcoholic spritz pitchers. Crisp,
citrus-led & effortlessly refreshing, these
sparkling sips are made for sun-kissed
lounging & golden-hour dips. Float, sip
& repeat as summer tastes better

when every moment feels light, bright
& beautifully effervescent.

Ist- 31t March
llam -1l pm

To connect with our
Dining Concierge: +91 91686 03648




When sunlight turns amber & the designed for golden hours & gentle
city begins to shimmer, Drunch transitions. From bites to signature
unfolds at Al Di La. A late-afternoon  pours, Drunch is where Sundays
ritual of curated cocktails, indulgent  slow down & the city begins to
plates & lingering conversations, glow, one sip at a time.

15" March onwards
Every Sunday | 4 pm

To connect with our Dining Concierge: +91 91686 03678
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As the sun sets, Zeera welcomes
you to Iftaar-e-Khaas, a Ramzan
celebration curated by Chef
Qureshi. Thoughtfully prepared
dishes, comforting classics & festive
indulgences come together in an
experience that returns only once
a year.

From fragrant mains to delicate
sweets, every course honours the
spirit of togetherness, inviting you
to pause, share & savour.

13th - 220d March







Koji invites you to experience the depth of
Korean cuisine through a festival shaped by
tradition & refined technique. Curated by
Chef U Geon Jin from Conrad Seoul, this
menu celebrates balance, ingredient
integrity & the quiet harmony of Korean
flavours. From delicate naengchae salads &
handcrafted mandu to comforting jjigae,
bibimbap & sweet hotteok, each dish is @
thoughtful expression of Korea's culinary
soul, served with warmth & authenticity.

20t - 20t March
Lunch: 12:30 pm - 3:30 pm
Dinner: 7 pm - 11:30 pm

To connect with our Dining Concierge: +91 91686 03648







CORIANDER

K1 TOCHEN

From Shore
TOPLATE®

The Konkan coast is known for flavours
that feel sun-kissed, vibrant & deeply
comforting.
culinary soul
recipes
seafood,

This  festival brings its
to the ftable through
shaped by fradition, fresh
fragrant coconuts, gentle

To connect with our Dining Concierge: +91 91686 03648

spices & coastal  warmth.  From
homestyle curries to regional delicacies,
each dish is crafted with authenticity &
care, inviting you to savour the easy
richness of Konkan dining, one beautiful
bite at a fime.

13t - 220d March
{pm-1lpm




AL QILA
— LIVE ACT —

PROJEKT

As the city slows, Live Act Projekt comes alive with live music, skyline views &

moments that are worth cherishing. Evenings unfold with easy rhythms,

crafted cocktails & plates meant for sharing, creating a rooftop mood that
feels effortless as well as infimate.

4t & 281 March
8 pm onwards

To connect with our Dining Concierge:+91 91686 03678




CONRAD

PUNE

Stoe Ol of Maycalion

A pause wrapped in Conrad'’s signature warmth & sophistication.

Sometimes the best getaway is closer than you think. Check in for slow
mornings, warm hospitality & the comfort of staying somewhere that
feels like a pause from everything.

@ £ Y e

—_———

Buffet breakfast at Set menu for lunch at Koji or Early check in & 25% off on room services,
Coriander Kitchen set menu for dinner at Zeera late check out* dining & spa freatments

€] i

°@

Interactive kids’ Private movie screening Swimming sessions for
sessions at Kabana with snacks & shakes kidsat 11 am / 3 pm*

For reservations, please dial: 020 6745 6745 | +91 7770017244

*Children under 12 stay for free *T&C Apply



4«74 7" Aweekend i
“Saturday & Sunday | 12:30 pm - 4 pm

] To connect with our Dining Concierge: +91 91686 03648



CONRAD SPA

PUNE

The Herbal Glow
Experience

The season brings joy & colours, but they

can be harsh on skin & hair. Restore

balance with a deeply cleansing herbal

exfoliation, followed by a curated facial

ritual designed for your unique skin needs.

A mindful spa journey to detox, rejuvenate
& glow long after the colours fade.

120 mins | INR 6,999 + taxes

Ist- 3Ist March

CONRAD SALON

PUNE

The Subtle Perfection
by Cuccio

Conrad Pune’s Salon is all about ultimate

care, premium products & expert finishing

touches come together to leave your

hands & feet nourished, polished &

season-ready. A subtle indulgence that
makes all the difference.

90 mins | INR 3,499 + taxes

For bookings, please dial: 020 6745 6745 | +91 91686 03609



CONRAD

PUNE

Celebrate love in settings designed for grandeur, grace & moments
that linger, thoughtfully curated with Conrad’s timeless elegance.

Connect with your dedicated Wedding Ambassador on +91 91686 03639



CONRAD

Iton

Hi

NEVER JUST STAY. STAY INSFIRED.

HONORS
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Join today to enjoy
exclusive benefits

Connect with us




