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TANDOORI

CLAY OVEN

chicken tandoori
Bone-in Chicken. Yogurt. Ginger. Garlic.

chicken tikka

Boneless Chicken. Lime Juice. Vinegar. Yogurt.

panir tikka

Cheese. Yogurt. Lime Juice.

lamb chops
Yogurt. Nutmeg, Vinegar.

seikh kebab

Minced Onion. Peppers. Masala.

mixed platter
Chicken. Paneer. Lamb. Shrimp.

SEAFOOD

SERVED WITH SOUP

shrimp curry
Onion. Garlic. Ginger. Fenugreek.

shrimp vindaloo

Chilli. Tomato. Coconut.

shrimp korma

Cream. Cashew. Raisins. Fenugreek.

shrimp masala
Cream. Peppers. Onions. Ginger. Garlic

shrimp mushroom
Sliced Garlic. Ginger.

shrimp saag

Cream. Spinach.

BIRYANI

VEGETABLE
Rice. Cauliflower. Tomato. Snow Peas.
Potato, Nuts,

CHICKEN
Rice. Onion. Ginger. Garlic. Nuts,

LAMB
Rice. Onion. Ginger. Garlic. Masala. Nuts

MIXED
Chicken. Lamb. Shrimp. Veggies. Eggs. Nuts.
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inks

MANGO JUICE 5 COFFEE

LASSI 5 SOFT DRINKS

Mango. Sweet, Salty. Coke. Diet Coke. Sprite.
Lemonade. Ginger Ale,

(o S PERRIER
SPARKLING

INDIAN TEA 4 JUICES

Orange. Apple. Cranberry.

HOT SPICE TEA 3

LUNCH

SERVED TUES-FRI, 11AM to 2:30PM
Served with Soup, an.

chicken tandoori
Bone-in Chicken. Yogurt. Ginger. Garlic.

chicken curry
Onion. Garlic. Ginger. Fenugreek.

vegetable curry
Cauliflower, Potato. Green Peas.
Snow Peas. Carrots.

dal

Lentils. Ginger. Garlic.

aloo matar tamatar
Potatoes. Peas. Tomatoes.

aloo palak

Potatoes. Spinach.

chole palak
Chickpeas. Spinach.

aloo chole
Potatoes. Chickpeas.

keema egg matar
Minced Meat. Egg. Green Peas.

lamb curry
Onion. Garlic. Ginger. Fenugreek.

TO START

samosa chaat

Potato Turnovers.
Chickpeas. Onions. Yogurt.
Tamarind.

vegetable samosa
Potatoes. Peas. Ginger.
Fenugreek.

meat samosa

Minced Meat . Herbs. Spices.
bhujia

Onion. Cilantro. Cumin.
Fenugreek.

variety tray
Samosas. Pakoras. Bhujia.
Papadam. Tamarind.

madras fried shrimp
Onion. Peppers. Scallions.
Sesame Seed. Chili Paste.

gobhi manchurian
Cauliflower. Onion. Garlic.
Ginger. Vinegar. Chili Paste.

chilli panir
Cheese. Onions. Peppers.
Scallions. Chili Paste.

chilli chicken
Peppers. Onions. Ginger.
Garlic Chili Paste.
Sesame Seeds.

dal soup

Yellow Split Pea. Ginger. Garlic

vegetable soup

Tomato. Green Beans. Corn. Puree

garden

Iceberg. Tomato. Onion. Carrot. Cucumber. Peppers.

bread sauce
NAAN 3 MINT
GARLIC NAAN 4 MANGO
ONION KULCHA 6 TAMARIND
CHILI NAAN 4 RAYTA
KEEMA NAAN 7 HOT PICKLE
ALOO NAAN 6

TANDOORI ROTI 3

TANDOORI PARATHA 5

PESHAWARI NAAN 7

GARLIC

CHEESE NAAN 7

DINNERS

DINNER FOR ONE

Chicken Tandoori. Soup. Vegetable
Samosa. Pakoras. Naan. Pillaw Rice.

Dessert.

DINNER FOR TWO

choice of two

Chicken, Vegetable, Lamb, or
Tandoori Soup. Variety Tray.
Pillaw Rice. Naan. Dessert.
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LOCATIONS CATERING CONTACT US

Fine Food for

Authentic T astes

VIEW MENU GET DIRECTIONS

About Us

Amrit Palace is an authentic Indian restaurant where fine food is
created for inspired tastes. Located in the heart of Ocala, Florida,
the Amrit Palace menu focuses on traditional flavors, balanced
with inspirations of sweet, savory, and spicy highlights that

enhance Indian dishes you love.

SEE OUR MENU






CORPORATE CATERING

TIKKA WRAPS

Rati paratha breads wrapped sround yaur chaice
af tikka with fresh mazzar

acheese, thinky

NN

© PICK A PACKAGE

FAMILY STYLE FERST

Two Tikkas Three Tikkas
Two Ssuces Three Sauces
Snacks # Sides Snacks + Sides

14.00/PERSON

16.00/PERSON

shiced onion and cilantra.

EEITE Chicken | Pancer O

Tikka Wraps

Twa Tlka Wraps per person
Mint-Yagurt Chutney

Side Salad with Dressing

ERSON

Tikka Wrap Lunch Box

e Tikka Wrap per person + One Samasa
Mint-Yogurt Chutney - Tamarind Chutaey

@ PICK YOUR
TIKKA

Chicken Tikka
Beralmipmcas of chickan
hebs

© PICK YOUR
CURRY SAUCE

Tikka Masala

Clnaie bl flaver wnsce made

N pe—
Paneer O

Frak frmar's chassa cstivte
b ard maricated in apicn,

cram, cricn
and groued spicen

Vindaloo

Tangy and hotraucs mada e
tomate, tamarind, chils pappars

barka and yagurt nd mastad spicen
Lamb Kofta [+150) Korma O
SRR Fich ind cramy 1auc e made

inai,

ik el glngar, gerb wac e Lhimahiaf Lo Eopetn

Veggie O Seag

Staumed camats, pam, corm and Sy s made Froms sy

Ball pappera.

choppad spinach, ginger garle

s el
Kadai

Bald flavarsasse mads
fromm chopped gram and rad

pppen, omats and tmditiond
ladai manada.

O PICK YOUR SNACKS + SiDES

White Rice

Biryani Rice

Lentil Curry {Dul Makkes)
Salad {Kachurbar + Bastroc}

Indian Cockie - Maphing + Utemsils

TLO0/PERSON

DRINKS

Chai [FETTT] Bottled Water [NITZN

Lani

with organic yogurt. Chaoaa from Mange,
:u.a.. 0. Sdtad o Fase

HOMEMADE
REFRESHMENTS

{Serves 8-10)

Mint Lemonade
Flrasbing com bimttion of Fraakt mink speigs iad

i
Jal-Jeera

Traditiced Iny
oot PARTY PLATTERS
leed Mas

Masn
Samosa Casnic adt
Far Far Munchi
Indian Cookies eason.
Sweod  TARTERS

Chutney {Mirs Ciartre  Tamaind)

Samesa [20 Count} @
Served with mint cilantro and
tamarind chutaeys.

Veggie Spring Rolls {30 Count} 0

Served vith sweet-chil sauce.
30.00

Mix Pakoras {Serves 1012} O
Crispy sssarted vege tables digped in
chickpes flour batter, gobden fried Served
BB et e e ch e

Chicken Lellipops {30 Count}
Hand-pulled chicken wings.

Manchurian Gravy {Serves 10-12}

Bell prppers, oniom, & camots, tossed in
2esty soy sauce. Served with rice.

Chicken | Gobi | Veggie O

Chicken or Paneer O
{Serves 1012}

Spiced-up red-hat yogurt sause, curry
leaves, & green chiies

Chili Chicken or Chili Paneer
{Serves 1012} o

Seasoned with spices B wok tossedinehili
sauce with julian-cut bell peppers & aniorns.

Y
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ENTREE PLATTERS

{Serves 1012}

Chicken Lamb
Pancer @ Shrimp

o | D
6500}

Tikka Masala

Classic full flaver sauce made fram
tematoes, eream, snian and

ground spices.

Vindaloo

Tangy and hot sauce made from tomate,
tamarind, ehili peppers and raasted
spices.

Karma 0

Richand ereamy sauce made from
ehopped cashew, tamato, mik and
erushed cardamama.

Saag
Savery sauce made from finely chapped
spinach, ginger, garkic and cumin seeds.

Kadai

Beld flaver cauce made from chopped
e and red peppers, tomats and

S:dmaul kadai ﬂr::ll.

Butter Masala

Onien-tomate-based butter sauce.

Dhaba Style

Aunthentically made roadsde
Dhaba style.

INDIAN STREET FOOD

Vada Pav {20 Count} O

Spiey mashed patate flling sandwic hed
between buns and layers of spicy green
and garke ehutney.

Maan Platter {Serves 10-12} @
Served with Tikka Masala suee.

&

NOT YOUR TYPICAL
CURRY HOUSE.

DISTINCT INDIAN FLAVORS
ALL-NATURAL INGREDIENTS

SERVED UP FRE

T

Pav Bhake {Serves 10-12} @

Mashed potataes and vegetables
cooked in an onion-tomats gravy.
Served with dinner ralls

Papdi Chaat {Serves 10-12}

Crunchy base of eriipy poori topped
wath ::'}‘m and unaﬂ’l’:my& vegges

andyagurt

Bhel Poori {Serves 1012} ©

Puffed rice mined with anion, petatoss,

tematoes, mint -cilintre and
tamarind chutneys.

Misal Pav {Serves10-12} O

Doy sabiri made fram sprauted math
beans, tepped with spicy gravy, fresh
enion, tamata and farsan.

Malai Kofta O

Vegetable balls made from potatoes,
camats, cabbage, paneer, peas +
cadlifiower. Servedwith amion-tamata
eream sauce.

Chole Masala O

Garbanzs beam, finely chopped
tamatess, red enions, clantra, gnger
+ garbe.

Daal Makhni O

Delicately smmered blend of
asserted bentids.

Tadka Daal O

Moang and hana dal sauteed
with spices.

RIEE {Serves 10-12}
Basmati Rice O

Jeera Rice O

Basmati rice cooked with cumin seeds_

Mixed Vegetable Biryani O
Basmati rice cocked garden fresh veggiesn

Chicken Biryani
Basmat rice caoked withbanelexs
ehicken and spices.

Lamb Biryani
Basmati rice cooked with tender chunks
ef lamb meat and spiees.

ASIAN ENTREES

{Serves 1012}

Vegetable @  Chicken

Shrimp Tofu O
cm
Fried Rice

Scalban, bell peppers, carats and
cabbage cacked in soy pepper sauce.

Thai Pepper Fried Rice
Curry beaves, caliions, bell peppers,
camets and cabbage conked Thai
pepper saice.

Szechuan Fried Rice

Cruthed red peppers, bell peppers,
camots and cabbage cooked n
Szechuan sauce.

Basil Fried Rice

Thai peppers, sealions, bell peppers,
earrets and eabbage cocked in

basd sauee.

Chili Garlic Noadles

Thin noedles and shredded vegetables
eockedin tangy ehill gartie saee.

Hakka Noodles

Thinnaodles and shredded ve getables
ended in chili seared hat garke

oy sauee.

SIDES
Naan {Serves 10-12} ©

Garlie Naan {12 Count} O

Far Far Munchies/Papad Mix
{Serves 1012} O

DESSERT

Gulab Jarun {Serves 1012} 0

Gelden fried milk dumgling soaked in
sweet, saffron syrup.

Ras Malai {Serves 1012 O

Hememade eheess dumplings soaked in
sweet, Flavered milic

Tikks Wrap

Rice Bonl

Samosas

TIKKR

CuRR

HODEIIH INDIAN EATERY

TIKKR
CuRRY

ORDER ONLINE

TIKKANCURRY.COM

EMAILS Us

CATERING@
TIKKANGURRY.COM

CALL US

312.877.5722

Curry That's Catered
Just give us 24 hours notice and we'll fire up the Tava to

g e e R
everything from feast to cups to cutlery.

(o

o Vegatarian o Contains Nuts J Spicy

All of our menu items are Gluten Free except for Naan Bread, Tikka
Wraps and Samosa. Our menu items are prepared in a shared kitchen.
Foods may come in contact with ane ansther during preparation.
Tikka N’ Curry does not guarantee that cross-contact with allergens

will not oceur.

TAVAONFIRE




AETAVS

SAUTEED BEFORE YOUR EYES.

© PICK A TIKKA

Chicken Tikka

Bonaless pioces of chicken
marinated in spices, herbs
and yogurt.

Paneer O

Fresh farmer's choose cut into
eubes and marinated in spices,
herbs and yagurt.

Lamb Kofta (+1.50)

Rasted lamb meatballs
infused with fresh ginger,
garlic and herba,

Veggie O

Steamed carrots, pess, com
and bell poppers.

Tikka and Curry are

sautéed in front af you

at owr Live Tava station.

© PICK A CURRY

Tikka Masala

Classic full flaver sauce made
from tamatoes, eream, anion
and ground spices.

Vindaloo

Tangy and hot sauce made
from tamato, tamarind, ehili
pappers and romted spices.

Korma ©

Rich and creamy ssuce made
from chopped cashew, tomato,
milk and crushed cardamom s

Saag

Savory sauce made from finely
cha pped spinach, ginger, garic
and cumin seeds,

Kadai

Bold flavar sauce made

from chopped green and red
op pars, tamato and traditional
adai masala,

© PICK A DISH

Rice Bowl
Riee bowl with yaur choice of

Tikka, ssutéed in traditional Curry.

£ e

Feast

Your ehoice of Tikka, savtéed

intraditional Curry, Served
with your choice of 4 sides.

17 e

Ks chumbar

Salad Lentil Curry
25-100CMS TS-140CALS
Cam Chaat Daal Tadka

Groan Mango Doaal Makhni
Bestroots Chana Masals

Add Maan Bread (2.00)
200278 CALS

Pick ©ne Side From Each Category Beolow,

Rice Naan Bread
S0-160CMS 200-275 CALS
Basmati Rice Paratha
Brawn Rice Classic Naan
Biryani Rice

o Contains MNuts J Specy

0 Vegatarian
Allof aur menu ite ma are Ghuten Fres sscept for Naan Bread, Tikka

Wraps and Samena. Our menu ftemas are prepared in a shared kitchen,
Faods may come mn contact with one another durng preparatson.

Tikkes N' Curry dowt not guarantes that er o -con tact with allerg sy
uflfy =
000

— MORE TIKKR —

&

Biryani Bowl

Basmati nice seasoned with
biryani masals. Topped
with your chaice of Tikka
sauteed in traditional
biryani ssuce and spices.

Gamished with crspy

&

onian and finely chapped
ailantro. Served with
raita dressing.

Tikka Wrap Salad O

Your chaice of tikka ralled Romainelettuce, spring

intwa parsths bresds with  mix,red cabbage, carrats,

fresh mozzarella cheese, cucumber and toma toes.

thinly sliced anion and Served with naan chips.

eilantro. Served with mint- Direxsed in Mangs

yogurt chutney. Vinaigrette, Caesar, or
Bakamic Vinaigrette.

Chichen | Pancer Add Chichen Tikka +1.53

£ EXEn

SIDES N’ MORE

Samosas

Twa crispy samozas filled with mashed
patata, green peas, spices and chda
Served with mant-cilantro and
tamarind chutneys.

3.00

Far Far Munchies

Indian snack food made from
wheat, patato and tapsoca flour.
Comphments aur bowls and wraps.

200

Side Salad  2.00

HOMEMADE

REFRESHMENTS

Mint Lemonade

Refreshing eambination of fresh
mint sprigs and beman juice.

Jal-Jeera

Traditianal Indian drink made fram
fresh corianda r, mint beaves and
reasted eumin powder.

leed Masala Chai
Classic ieed tea mfused with

cardamem and cinnamen.

Seasonal Sherbet
Fledvashiy e vaf yow it el
infused water.

DESSERTS

Spiced Tomato Soup

Clyzsic tamats soup seasoned with
traditionad Indian spices. Garnsshed with
finely chopped cilantra and spring onion.

4.00 Cup | 6.00 Bowl

Naan Bread 2.00

Cucumber Raitafa =) 100

Chutneys {20:] 050

ADDITIONAL
BEVERAGES

Lassi

Made with arganic yogurt.

Chasse fram Manga, Pstachia ),
Salted or Rose.

Chai
Traditional masala chai latte with a
touch o f swestness

Fountain Drink

Gulab Jamun Ras Malai Kulfi O
Goden friad milk dumpling Homemads chasse dumplings  Traditional lndlian ica
soaked in sweet, saffron syrup.  soaked in sweet, avored mdk.  creamoan a stick.



RBOUT US

Our custom bowls are built with the freshest ingredients and
fired at our live sauté station, Tava on Fire. Our unigue approach
to servin' up Indian cuisine creates an experience that is quick n'
delicious. Come in and literally mix it up with fresh, local proteins
and an array of scratch-made curries. Then, round out your meal

with our housemade sides.

ORDER ONLINE
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With a passion for all things that pair pretty with functional, we know that you can handle
your periods without batting an eyelash. Creating classic, everyday elegance around your

cycle, it's our business to make sure your business goes unseen.









@ our food is all B UWL
GLUTEN FREE

our food is all
GLUTEN FREE

PICK YOUR BOWL

mix-1ins, sauces, & toppers included

S1MDE 3)40d + 088 NVIIVMY

ala bowl 11 nui bowl 14
B R AVE 2 Bases, 1 Protein 4 Bases, 2 Proteins
BDWLS E PICK YOUR BASE
hot cold
garlic shrimp / 16 2 -
Shrimp sautéed in garlic and butter and served over a bow| of Brown Rice Asian Slaw Salad
white or brown rice and mixed greens, Steamed Vegetables House Salad
Stir-Fry Noodles Pasta Salad
loco moco / 16 White Rice
Homemade hamburger patties served over white or brown
rice, smothered in our house brown shitake gravy, macaroni
salad, and topped with a fried egg. H PICK YOUR PROTEIN
t SUBSTITUTE AWESOME VEGETARIAN PATTIES FOR +3 Ahi Tuna Poké | Kalua Pig

Chicken Katsu Lomi Lomi Salmon
Chicken Waikiki Shrimp Poke

Fried Pork Adobo i Teriyaki Beef Tenderloin
DESSERTS ' 6 y

BANANA TEMPURA “ MIX-IN5S
FRIED HAUPIA {(c custa
i y el e Avocado Puree Grape Tomato Mango Cubes

KAKIGORI {hawaiian shaved ice} i i
Carrot Green Onions { Masago
Cucumber Hijiki Seaweed | Seaweed Salad

DHINKE ....... 8 e Edamame Krab Salad

CANE SUGAR CRAFT SODA

HAWAIIAN SUN H SAUCES

WATER Coconut Curry Kekoa Teriyaki
Creamy Lilikoi Sriracha Aioli i Tonkatsu

BEER + CIDER /5 Ka'aila Lime Sweet & Sour i Wasabi Aioli

t vegetarian
ﬂ TOPPERS

N e AR R ARG S T

Crispy Garlic E Red Chili Flakes

Crispy Quinoa | Sesame Seeds
CONSUMER ADVISORY 3 i
B ) . ) Furikake i
Consuming raw or undercooked meats, poultry, seafood, shellfish or
egps may increase your risk of foodborne iliness, especially if you have
certain medical conditions. @

add ane 1.5
99 ooE @EATKEKDA



SALES
PLAYBOOK

milosi

MAINTENANCE

How did you hear about Milosi? If this info was taken during
irstial eall, address it... | see you were referred to us by "X™-
we love working with them, ete

Have you ever had a professional landscape company do
mantenanee for you?

[ YES, can you tell me a litle about that?
1 NO. why are you looking to hire Milosi?

Tell me about your maintenance needs? Tell about our

packages.

Full-Service Maintenance Program
Lawn Care Program
Tree/Shrub Care Program

Are you experiencing any other issues?

How many companies will be looking at the maintenance
program foryou?

What would you say is your biggest priority?

Have you given any eonsideration as to what you'd ke to invest
in your mantenance program?

How seon would youlike us to get started (time frame)?

Next steps? Schedule follow-up on-site consultation.

DESIGN DEEP DIVE EXAMPLE

Ask the client if they have a survey and if so, can they email it
overforour review Explain that the survey ean help save on the
design hours, resulting in lower design fees.

Ask if they have already hired or engaged in a relationship with
alandscape architect or desgneror f this service is part of
the scope they'd lke for us to provide. Pretty much 100% of
the time, they say they d like for us to do the design. We say,
GREAT! That is what we are passionate about.

We do work off other designers’ and architects’ plans, but we
preferto be imvolved in the design process all the way through.

CONTINUE ON REVERSE SIDE ©

PRE-APPOINTMENT
WORK

CREATE EXCITEMENT

MIRROR/MATCH

IDEAL CLIENT

W.LT.Y

BUDGET

EXPLAIN BID
PROCESS

SET UP NEXT
TOUCH POINT

WRITE A THANK
YOU CARD

COMPLETE SURVEY

Research client. look up home, prepare meeting items (folder samples, etc)
and arrive early in a clean Milosi vehicle
Walk the property. share your thoughts, and your vision, discuss our growth

process, use Trello, comment on key differentiators, and review fly

Tailor your pitch, tone, and body language

Assess whether they are an ideal client by determining whether we will enjoy
working for them, the opportunity for revenue, and whether the project will
lead to more work

What's important to YOU?

What is their budget?

Review the process for bidding and on-boarding.

Schedule the presentation, meet at supplier, walk property with designer, etc

Write a Thank You Card before leaving the property: "Thank you for meeting

with me. We look forward to working with you!

Complete a survey before leaving the property. Use the provided link to

answer survey questions to qualify the prospect



Jﬁr IGH TOWER
516.5071
E\R OOFING GETAQUOTE FINANCING | 866.516.50

ROOFING PORTFOLIO TEAM | REVIEWS | CONTACT US

WE'RE ALWAYS ON TOPOF IT

Magnat quo etus eseque neceper untuscit, quisque pro expel ide

simus, accus eum qui to eium qui dolorrum volorende peditia
spienet que is sitionsed que sin et voloribus parcieni nim reribus
ut quo dolupta cuptae doluptaquam reiciur aliquam est voluptatur
solut et voluptaturit ut dolor ad essitat uriat.
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flavor of the month Fresh Baked Cookies $2 Medium eegee’s

Join Our Newsletter T rrol G0 | Getsocal | f | |% &

life is better with eegee’s™ UBER B Instagram




