ANMOL

CATERING & EVENTS

EAT HALAL - EAT FRESH - EAT ANMOL

Sophisticated bite sized appetizers served during cocktail hour



Hot Items
Aloo Tikki
Straight Cut French Fries (Plated)
Curly Masala Fries (Plated)
Punjabi Samosa
Mini Punjabi Samosa
Soya Samosa
Vegetable Samosa
Vegetable Pakora
Vegetable Spring Roll
Mini Vegetable Puff Pastry
Falafel
Toshka
Khaman Dhokla Drip
Kathiawari Cholay (Plated)
Elotes (Plated)
Tex Mex Corn (Plated)

Samosa Chaat (Plated)

Cold ltems

Bhel Puri Chaat (Plated)
Channa Papdi Chaat (Plated)
Dahi Bada Chaat (Plated)
Fresco Style Dahi Bada (Plated)
Pani Puri Pipettes

Pani Puri Shots (Plated)

Pappdi Chaat Tostada

Elote Chaat (Plated)

Caprese Skewers with Balsamic
Crackers and Cheese

Tomato Basil Bruschetta

Fig Crostini

Goat Cheese Crostini

Honey Crostini

Dolma

Pita Chips with Dips

Fruits and Veggies




Non Vegetarian

Beef

* Beef Brisket & Caramelized Onion Crostini
* Beef Lukhmi

* Beef Qeema Mini Puff Pastry

* Beef Qeema Samosa

* Beef Torched Kabab

* Lamb Mini Seekh Kabab

Chicken
* Chicken BBQ Wings

* Chicken Blazing Asian Wings

* Chicken Buffalo Wings

* Chicken Garlic Parmesan Wings

* Chicken Mango Habanero Wings
* Chicken Nashville Hot Wings

* Chicken Malai Boti on a Stick

* Chicken Mango Habanero Boti on a Stick
* Chicken Tandoori Boti on a Stick
* Chicken Mini Afghani Kabab

* Chicken Mini Puff Pastry

* Chicken Pakora

* Chicken Qeema Samosa

* Chicken Skewers With Pesto

* Chicken Spring Roll

* Chicken Tandoori Tenders

* Chicken Tenders

Sea Food

* Fish Pakora

* Shrimp Breaded
e Shrimp Dynamite
e Shrimp Pakora

* Shrimp Shooters
* Shrimp Tempura

e Shrimp Wrap




ANMOL

CATERING & EVENTS

EAT HALAL - EAT FRESH - EAT ANMOL

833-GOANMOL (833-462-6665)
www.eatanmol.com

DISCLAIMER

Please be aware that our dishes may contain one or more of the following common food allergens: peanuts, free nuts, shellfish, Fish,
soy, wheat, dairy, and eggs. While we take great care to avoid cross-contfamination, we cannot guarantee that our dishes are free
from allergens as we prepare them in a shared kitchen. If you have any specific dietary requirements or concerns, please inform us
at the time of your order and we will do our best to accommodate your needs.

Please note that all pricing listed is subject to change without prior notice. While we make every effort to ensure that our pricing is accurate
and up-to-date, factors beyond our control such as market fluctuations, supplier costs, and other external variables may affect our
pricing. We reserve the right o adjust our prices accordingly and will inform our customers of any changes as soon as possible.

If you need to increase, decrease, or cancel your order, please follow these guidelines:

All changes to the MENU and GUESTS should be submitted to the Caterer fourteen (14) days prior fo the day of the event to ensure
availability of certain products and service. All changes are subject to the price difference however it must meet the minimum total
required amount of $2,500.00. Changes made in menu or guest count less then 7 days of the event will incur a rush fees. We will always
try to accommodate your last minute changes, however due to production and delivery schedule we may not be able to fulfil your
request within 72 hours of event start time.

If the eventis cancelled by the Client fourteen (14) days prior to the event date, the Client will be entitled to receive a full refund of the
deposits made. Should this cancellation has occurred less than its required written notice of fourteen (14) days, a charge of up to 25%
will occur. If the event is cancelled seven (7) days prior to the event date, a charge of 50% will occur. If the event is canceled less then
7 days from the event day, the event will be charged in full.

Children under the age of 4 are free of charge. Children 4 to 10 years of age will be considered half (/2) half-portion meals of an adult
and will be charged according to the agreed-upon price per person.

We are always happy to accommodate your food tastings within our designated slotfs that are available, you may schedule a time
with your event manager after the proposal is accepted. Food tastings are only done at our commissary kitchen in Naperville, IL. Their
is a charge associated with food tastings and they are designed for serving 4 guest family style. We do reserve the right to refuse
tastings in peak seasons (Memorial Day - Labor Day).

Payment may be made by Credit/Debit Card (American Express, Visa, Master Card or Discover). We also accept payment by cash,
check or ACH. Corporate customers who order on a regular basis may inquire about setting up billing with NET 30 terms.

By Call: Monday - Sunday 24 Hours a day, 7 days a week
8:00AM-8:00PM (Except for Eid ul Adha, Eid ul Fitr and New Years Eve)

In Person: Wednesday - Friday
By Appointments Only



