
Catering Menus.



A R M I L A ’ S C A T E R I N G  M E N U

–  P A C K A G E  N O .  0 1  –

Gold Package. $24
P E R  P E R S O N

M I N I M U M  O R D E R  O F  3 0  G U E S T S

Qabli with Meat V E G  O P T I O N

Slow-cooked lamb shank served over aromatic Afghan Qabli

rice. Vegetarian option available without meat.

Chalow
Fluffy long-grain basmati rice, gently seasoned and steamed to

perfection.

Shola with Meatballs
A hearty, aromatic Afghan rice 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.

Beef Shami Kabob
Succulent beef marinated in 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 for a rich, aromatic flavour.

Burani Banjaan V E G

Lightly fried eggplant slices on a bed of savoury tomato sauce,

topped with garlic-infused yogurt. Served with naan.

Firni D E S S E R T

Silky Afghan rice pudding infused with cardamom and saffron,

delicately sweetened and topped with crushed pistachios and

almonds.

E V E R Y  P A C K A G E  I N C L U D E S Mixed Green Salad ◆  Fresh Naan Bread

W W W . A R M I L A S L O U N G E . C O M 0 1  /  G O L D





A R M I L A ’ S C A T E R I N G  M E N U

–  P A C K A G E  N O .  0 2  –

Silver Package. $22
P E R  P E R S O N

M I N I M U M  O R D E R  O F  3 0  G U E S T S

Qabli with Meat V E G  O P T I O N

Slow-cooked lamb shank served over aromatic Afghan Qabli

rice. Vegetarian option available without meat.

Shola with Meatballs
A hearty, aromatic Afghan rice 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.

Chicken Karahi
Traditional Pakistani-style dish made with tomatoes, yogurt, and

fresh spices for a rich, aromatic flavour.

Burani Banjaan V E G

Lightly fried eggplant slices on a bed of savoury tomato sauce,

topped with garlic-infused yogurt. Served with naan.

Firni D E S S E R T

Silky Afghan rice pudding infused with cardamom and saffron,

delicately sweetened and topped with crushed pistachios and

almonds.

E V E R Y  P A C K A G E  I N C L U D E S Mixed Green Salad ◆  Fresh Naan Bread

W W W . A R M I L A S L O U N G E . C O M 0 2  /  S I L V E R





A R M I L A ’ S C A T E R I N G  M E N U

–  P A C K A G E  N O .  0 3  –

Bronze Package. $19
P E R  P E R S O N

M I N I M U M  O R D E R  O F  3 0  G U E S T S

Qabli with Meat V E G  O P T I O N

Slow-cooked lamb shank served over aromatic Afghan Qabli

rice. Vegetarian option available without meat.

Shola with Meatballs
A hearty, aromatic Afghan rice 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.

Chicken Karahi
Traditional Pakistani-style dish made with tomatoes, yogurt, and

fresh spices for a rich, aromatic flavour.

Burani Banjaan V E G

Lightly fried eggplant slices on a bed of savoury tomato sauce,

topped with garlic-infused yogurt. Served with naan.

Firni D E S S E R T

Silky Afghan rice pudding infused with cardamom and saffron,

delicately sweetened and topped with crushed pistachios and

almonds.

E V E R Y  P A C K A G E  I N C L U D E S Mixed Green Salad ◆  Fresh Naan Bread

W W W . A R M I L A S L O U N G E . C O M 0 3  /  B R O N Z E



(289) 674-9692
I N F O @ A R M I L A S L O U N G E . C O M

W W W . A R M I L A S L O U N G E . C O M  


