Anais Set Menu/Banquet Options

*MINIMUM APPLIES FOR PRIVATE BOOKINGS

1. $45 per Person [Share Option] BRONZE
Entrée (to share)
Mast Moussir, Kashk Bademjan and Igra served bread

Main (to share)
Variety of Persian curries/stews including Ghorme Sabzi, Gheimeh
Bademjan, Gharch and Sweet & Spicy Chicken. Salads also served with
mains

Dessert
Tea/Coffee and Sholezard (Rice Pudding) per person.

2. $48 per Person [Individual Option] SILVER
Entrée (to share)
Mast Moussir, Kashk Bademjan and Igra served bread

Main (to share)
Baghali Polo (Lamb Shank with broad bean and dill infused rice) &
ZLereshk Polo (Chicken Maryland with barberry infused rice)

Dessert
Tea/Coffee and choice of Akbar Mashti lce Cream or Sholezard (Rice
Pudding) or Baklava per person.

3. $50 per Person [Share Option] (Most Popular) GOLD

Entrée (to share)
Mast Moussir, Kashk Bademjan and Igra served bread

Main (to share)
A mix of Persian kebabs (lamb koobideh, lamb chenjeh, beef chenjeh,
chicken joojeh) served with aromatic basmati rice, griled tomato and
bell pepper. Salads also served with mains.

Dessert
Tea/Coffee and choice of Akbar Mashti lce Cream or Sholezard (Rice
Pudding) or Baklava per person.



4. 560 per Person [Share Option] DIAMOND

Entrée (to share)
Mast Moussir, Kashk Bademjan and Igra served bread

Main (to share)
A variety of Persian kebabs (lamb koobideh, lamb chenjeh, beef
chenjeh, chicken joojeh) served with aromatic basmatirice, grilled
tomato and bell pepper. Salads also served with mains.

A Variety of Persian curries/stews including Ghorme Sabzi, Gheimeh
Bademjan, Gharch, Sweet & Spicy Chicken, Lubia Sabz, Karafs and
Fesenjoon. Salads also served with mains

Dessert
Tea/Coffee and choice of Akbar Mashti lce Cream or Sholezard (Rice
Pudding) or Baklava per person.

5. $65 per Person [Share Option] PLATINUM

Entrée (to share)
Mast Moussir, Kashk Bademjan, Torshi and Igra served bread
Mezze boards with grilled lamb, marinated vegetables, olives, feta, walnuts
and carrot jam.

Main (to share)
A variety of Persian kebabs (lamb koobideh, lamb chenjeh, beef
chenjeh, chicken joojeh) served with aromatic basmatirice, grilled
tomato and bell pepper. Salads also served with mains.

A Variety of Persian curries/stews including Ghorme Sabzi, Gheimeh
Bademjan, Gharch, Sweet & Spicy Chicken, Lubia Sabz, Karafs and
Fesenjoon. Salads also served with mains

Dessert
Tea/Coffee and choice of Akbar Mashti lce Cream or Sholezard (Rice
Pudding) or Baklava per person.



