Catering Menus.



® ARMILA’S

- PACKAGE NO. 01 -

Gold Package.

MINIMUM ORDER OF 30 GUESTS

Qabli with Meat

Slow-cooked lamb shank served over aromatic Afghan Qabli

VEG OPTION

rice. Vegetarian option available without meat.

Chalow

Fluffy long-grain basmatirice, gently seasoned and steamed to
perfection.

Shola with Meatballs

A hearty, aromatic Afghanrice dish, slow-cooked to a creamy
risotto-like texture and served with tender, spiced meatballs.

Mantu

Hand-folded Afghan dumplings filled with minced beef, topped
with garlic yogurt and a drizzle of tomato sauce.

Chicken Kabob

Tender cubes of chicken breast marinated in Afghan spices and
grilled over open flame for a smoky, juicy finish.

EVERY PACKAGE INCLUDES

WWW.ARMILASLOUNGE.COM

CATERING MENU

$24

PER PERSON

Beef Shami Kabob

Succulent beef marinatedin a house blend of spices, grilled to
perfection and bursting with bold, savoury flavour.

Chicken Karahi

Traditional Pakistani-style dish made with tomatoes, yogurt, and
fresh spices forarich, aromatic flavour.

Burani Banjaan VEG

Lightly fried eggplant slices on abed of savoury tomato sauce,
topped with garlic-infused yogurt. Served with naan.

Firni DESSERT

Silky Afghanrice pudding infused with cardamom and saffron,
delicately sweetened and topped with crushed pistachios and
almonds.

Mixed Green Salad - Fresh Naan Bread

01/ GOLD






® ARMILA’S

- PACKAGE NO. 02 -

Silver Package.

MINIMUM ORDER OF 30 GUESTS

Qabli with Meat

Slow-cooked lamb shank served over aromatic Afghan Qabli

VEG OPTION

rice. Vegetarian option available without meat.

Shola with Meatballs

A hearty, aromatic Afghanrice dish, slow-cooked to a creamy
risotto-like texture and served with tender, spiced meatballs.

Mantu

Hand-folded Afghan dumplings filled with minced beef, topped
with garlic yogurt and a drizzle of tomato sauce.

Chicken Kabob

Tender cubes of chicken breast marinated in Afghan spices and
grilled over open flame for a smoky, juicy finish.

EVERY PACKAGE INCLUDES

WWW.ARMILASLOUNGE.COM

CATERING MENU

$22

PER PERSON

Chicken Karahi

Traditional Pakistani-style dish made with tomatoes, yogurt, and
fresh spices forarich, aromatic flavour.

Burani Banjaan VEG

Lightly fried eggplant slices on abed of savoury tomato sauce,
topped with garlic-infused yogurt. Served with naan.

Firni DESSERT

Silky Afghanrice pudding infused with cardamom and saffron,
delicately sweetened and topped with crushed pistachios and
almonds.

Mixed Green Salad - Fresh Naan Bread

02 / SILVER






® ARMILA’S

- PACKAGE NO. 03 -

Bronze Package.

MINIMUM ORDER OF 30 GUESTS

Qabli with Meat

Slow-cooked lamb shank served over aromatic Afghan Qabli

VEG OPTION

rice. Vegetarian option available without meat.

Shola with Meatballs

A hearty, aromatic Afghanrice dish, slow-cooked to a creamy
risotto-like texture and served with tender, spiced meatballs.

Chicken Kabob

Tender cubes of chicken breast marinated in Afghan spices and
grilled over open flame for a smoky, juicy finish.

EVERY PACKAGE INCLUDES

WWW.ARMILASLOUNGE.COM

CATERING MENU

$19

PER PERSON

Chicken Karahi

Traditional Pakistani-style dish made with tomatoes, yogurt, and
fresh spices forarich, aromatic flavour.

Burani Banjaan VEG

Lightly fried eggplant slices on abed of savoury tomato sauce,
topped with garlic-infused yogurt. Served with naan.

Firni DESSERT

Silky Afghanrice pudding infused with cardamom and saffron,
delicately sweetened and topped with crushed pistachios and
almonds.

Mixed Green Salad - Fresh Naan Bread

03 / BRONZE
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ARMILA’S

RESTAURANT AND LOUNGE

(289) 674-9692

INFO@ARMILASLOUNGE.COM
WWW.ARMILASLOUNGE.COM



