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* Extensive catering menu with exceptional service. 1240 W Randolph Street
* Breath taking venue to host your next special event. Chicago, IL 60607
* Free shuttle services, live entertainment and so much more... Phone 312.666.9555

. i A 3 Fax 312.666.0456
* Visit our web site or call for more information. catering@aihambraPalaceRestaurant.com

Alhambra Palace Restaurant
1240 W Randolph Street
Chicago, IL 60607

*15% Off your first catering order, please mention code catering 01

Promotional Post Card
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Finest Mediterranean & Middle Eastern Cuisines
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The Alhambra is a palace and fortress complex located on a natural
acropolis on the Iberian Peninsula overlooking the city of Granada in
Spain’s Andalusia region. The Alhambra Palace stands out as one of the
most famous examples of Moorish architecture, and perhaps it is the most
well known Muslim construction of all. The name Alhambra comes from
Arabic word which means “Red or crimson castle.” Created originally
for military purposes, The Alhambra was an “alcazaba” (fortress), an
“alcazar” (place) and a small “medina” (city), all in one.

It was the residence of Muslim kings of Granada and their court, and a
renaissance palace during the Holy Roman Empire, thereby providing
a unique mixture of architectural and decorating styles, marriage of the
Mediterranean and Middle East. The greatest concern of the architects of
the Alhambra was to cover every single space with decoration, no matter
the size of the space and decorative element was enough.

The Moors left their greatest mark in the region of Andalusia. Here you
will find a cuisine rich with examples of Arab culinary influence. Spices,
ingredients, cooking techniques mingled to create a new cuisine.
The Moors introduced the cultivation of rice, now a staple food, figs
and citrus fruits, peaches and bananas and many of the Middle Eastern
spices, including cumin, aniseed, and sugar, which are used much in
Iberian cooking today.

Alambow Puloce
Cz&z‘c/:z;y Mena

The Marriage of both Mediterranean and Middle Eastern cuisines has
developed through time-honored practice, patience, and tradition,
passed down from one generation to another. Food is a fundamental part
of the regions heritage and culture; the ingredients reflect their geography
of their homeland while savoring the colors and accents of the aesthetic
tastes of both the Mediterranean and Middle East. The cuisines are
associated with many social events -births, anniversaries, and
weddings; the culinary traditions are, intertwined with regions
history and religion.
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An immaculate reception for any occasion!
Wedding, Business, & Social Events!

Alhambra Palace offers exciting options for you upcoming special event!
The beautiful venue can host intimate affairs to large-scale events of all

www.AlhambraPalaceRestaurant.com
sizes. The elaborate décor, entertainment and creative food packages are

1240 West Randolph Street Chicago, IL 60607

sure to enhance your event, whether you are celebrating a wedding, a
birthday or hosting a corporate outing. Alhambra Palace is a complete
departure from the usual paneled walls; it features high ceiling, mosaic
tile floors, velvet drapes, and the most awe inspiring imported artwork.

Tel. 312.666.9555 Fax: 312.666.0456

catering@alhambraPalaceRestaurant.com

Alhambra Palace Catering offers extensive catering menu options
that will please every palate. Let us be part of your next business or
social meeting by providing authentic and healthy Persian-Mediter-
ranean food with exceptional services. We aspire to make your next
meeting worry-free with our set up and on time delivery.

Catering Menu side 1
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{6 person minimum)

FRESH PASTRIES
A delicious selection of fresh pastries and bagels with butter,
assorted preserves and cream cheese. $3.59/person

ALHAMBRA PACKAGE
A delicious selection of fresh pastries and bagels
with Fruit Salads or slices and assorted fruit juices. $6.99/person

BREAKFAST BOX

Your choice of pastries, fruit cup and fruit juice. $ 6.59/person

B/cza{ st Entreée

ALHAMBRA BREAKFAST / BUFFET
Scrambled epgs with, Meditérranean potatoes,
wheat toast or grilled pita bread. $6.29/person

OLE SPANISH BREAKFAST
Scrambled eggs with Chorizo, onions and tomatoes served with salsa,
black beans and white rice. $7.59/person

PALACE BREAKFAST

Scrambled eggs served with Beef Filet, Mediterranean potatoes and
roasted vegeta bles, $8.29

CHEEZY CHEESE SCRAMBLED
Fresh eggs, Muenster, Cheddar and Swiss Cheese served with grilled pita bread or
toast and salsa. $4.29

START HEALTHY BREAKFAST

Scrambled epg whites, onions, tomatoes, spinach, mushroom and
Swiss cheese. $6.49

BREAKFAST POCKET
Scrabbled Fresh eggs and feta cheese with your choice of Sausage or Chorizo
stuffed in grilled pita bread. $3.59/person

FRENCH TOAST
“an grilled thick bread served with maple syrup and powdered sugar $5.29/person
Add mixed berries and whipped cream. $1.95/persan

BREAKFAST SANDWICH

Scrambled eggs with Cheddar or swiss cheese in wheat or English muffin served
with your choice of sausage or bacon, country potatoes. $4.29/person
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Scrambled Eggs. $2.95/person add cheese $3.79/person
Mediterranean Potatoes. $1.49/person
Chorizo or Sausage. $2.59/person

Fresh fruit salad, kabob or slices. $2.79/person
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Served with rice or couscous and pita bread

PLATTER ALHAMBRA

Chicken, Filet of beef and Grilled vegetables served with Hummus, Lebna,

Mixed green salad and assorted dessert, $10.29/person (minimum 6ppl)

MEDITERRANEAN PLATTER
Chicken, Kefta and Grilled vegetables served with Hummus, Lebna,
Mixed green salad and assorted dessert. $9.29/person (minimum 6ppl)

PALACE PLATTER
Chicken, Filet of beef, lamb and grilled vegetables
served with Hummus, Lebna, Baba Ghanoush, Alhambra
Salad in house dressing and assorted dessert. $14.99 {minimum 10ppl)

SEAFOOD PLATTER
Salmon, Scallops, Shrimp and grilled vegetables
served with Hummus, Lebna, Zaalouk, Alhambra Salad in house
dressing and assorted dessert, $23.99 (minimum 10ppl)

PITA POCKET PLATTER
Chicken, Filet of beef, Kefta, Falafel and Grilled
vegetables served in pita pocket, lettuce,
tomatoes and onion served with Caesar or
Green Salad. $ 8.89/person (minimum 6ppl)

LM@/ Vs %:E’a

SALAD SELECTION:
COUSCOUS: chick peas, green peas, red bell peppers, cucumber,

tomatoes, Almonds, Pistachio and golden raisin in tangy-sweet vinaigrette.

TOMATO: red ripped in the vine tomatoes and sweet onions,

PRIMAVERA: Penne Pasta, plum tomatoes, sliced olives and feta cheese.

FRUIT SALAD: array of seasoned fruits.
TABOULI SALAD: fresh parsley, bulgar wheat, onions, tomatoes,
cucumber, Lemon juice and olive oil.

SANDWICH SELECTION: served with lettuce & tomatoes
CHICKEN KABOB: Marinated grilled chicken tenders.
FILET KABOB: Marinated filet of beef grilled to perfection.
KEFTA: Ground beef combined with blend of Mediterranean spices.
FALAFEL (VEG): Mildly spiced chick pea patties served with a thin
layer of hummus.
EGGPLANT(VEG): Fire roasted and sautéed eggplant served with a
thin layer of hummus.
GRILLED VEGETABLES (VEG): Seasonal vegetables.

ALHAMBRA LUNCH BOX

Choice of sandwich, fruit salad, bag of chips and baklava. $ 8.99
PALACE LUNCH BOX
Choice of sandwich, 2 salads, bag of chips and baklava. $9.99

SALAD LUNCH BOX

Alhambra Salad, 2 salads and baklava. $8.49

Entrée

All entrées are accompanied with your choice of Alhambra Rice or Couscous,
grilled pita bread and choice of lettuce salad (Green or Caesar Salad)

KEFTA KABOB |
Ground beef combined with blend of Mediterranean
spices charred kabob style. $10.29

CHICKEN KABOB
Marinated chicken breast. $11.49

BEEF FILET KABOB

Our melt in your mouth beef fillet
marinated in North African spices. $12.79

MOROCCAN EGGPLANT

Grilled L,Eﬁl)l‘mt simmered in tomato sauce
topped with parmesan cheese. $10.59

CUMIN CRUSTED SALMON
100z Atlantic Salmon tapped with saffron
caper sauce. $14.79

SHRIMP AND SALMON KABOB

Jumbo shrimp and Atlantic salmon skewers. $15.29

PENNE ALFREDO

Penne pasta with creamy Alfredo Sauce tossed with
wild mushrooms. $9.79. Add Chicken $2.59

(6 person minimum)

CHEESE AND CRACKER PLATTER:
Served with Fruit, homemade pita chips and carrots. $5.79

COLD MEZZA: Served with homemade pita chips $8.59
HUMMUS: Classic chick pea pureed with tahini, fresh lemon juice,
garlic and olive Oil.
BABA GANOUSH: Smoky roasted eggplant, pureed with our
LEBNA: Mediterranean yogurt dip served.

HOT MEZZA: Served with Grilled Pita Bread. $12.49
FALAFEL: Fried patties of chick peas.
BATATA: Fried potatoes, coriander, paprika, garlic and cilantro tossed with Lemon
KIBBEH: Fried bulgar wheat stuffed patties with spicy ground beef, pine nuts,
walnuts, onions and garlic.
DOLMEHS: Hand rolled grape leaves filled with rice, tomatoes, onions,

and fresh herbs.
D&» erts

I'ﬁ SISO Mininum)
Assorted Dessert tray$3.79/person
Tiramisu $3.49/person

Baklava tray $3.29/person
Mini Dessert Tray $3.89/person

Dorin

Bottled Water $1.39
Canned Soda $1.09
Assorted Fruit Juice $1.79

Snapple $2.39
Nantucket $2.39
San Pellegrino $1.79

Prices include set up; delivery and tax are NOT included.
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LUNCH AT ALHAMBRA
SERVED FROM 11a - 3p

MEZZA
Tabouli 4.99

Chopped parsley, onions, bulgur wheat,
tomato, lemon, and olive oil.

Mezza Combo 9.99

Dolmeh, hummaus, baba ghanoush, falafel,
and tabouli w/ pita.

Lebna 4.99
A yogurt cheese dip w/ olive oil.
Baba Ghanoush 4.99

Smoky roasted eggplant, pureed w/ our distinctive
blend of spices.

Hummus 4.99
Chick pea puree with tahini, lemon, garlic, and olive oil.
Dolmeh 4.99

Grape leaves filled w/ rice, tomatoes, tarragon, onions,

mint, parsley, and fresh herbs.

Falafel 4,99
Fried patties of chick peas.

Sea Scallops 9.99
Seared sea scallops with spinach.

Shrimp Charmoula 9.99

Shrimp marinated in garlic, clove, coriander, cumin,

and paprika.

SALAD
Alhambra Salad 4,99

Spinach, chick peas, carrots, mushroom, feta cheese, balsamic,
vinaigrette. Add Chicken §3  Add Shrimp $4
Fattoush Salad 5.99

Lebanese bread salad of peppers, tomatoes, cucumbers, radish,
scallions, za atar, lemon, and mint.

Add Chicken $3 Add Shrimp §4
Caesar Salad 5.99
Traditional recipe parmesan cheese and Caesar dressing.
Add Chicken $3 Add Shrimp $4

SOUP
Soup of the Day Cup 3.99 Bowl 5.99
Lentil Soup Cup 3.99 Bowl5.99

SANDWICHES

Chicken Kabob Sandwich 5.99
Marinated grilled chicken tenders rolled in a pita with romaine

lettuce, tomatoes parmesan cheese and Caesar dressing.

Falafel Sandwich 5.99
Mildly spiced chick pea patties, served with tahini-yogurt

sauce, in a pita with mixed greens and tomato.

Beef Kabob Sandwich 7.99
Marinated grilled beef tenderloin rolled in a pita with romaine
lettuce, tomatoes, parmesan cheese, and Caesar dressing.

Kefta Sandwich 6.99
Ground beef combined with a blend of seasonings

wrapped in a pifa.

Filet and Chicken Sandwich 6.99
Fresh lamb sliced and marinated in lemon juice and garlic.
Vegetable Kabob 8.99

Tahini sauce, sliced tomato, pickles, and white onion

grilled in a pita.

VEGETARIAN COMBOS
Alhambra’s Veggies 1 8.99
Hummus and grilled vegetables, served with Alhambra rice.
Alhambra’s Veggies 2 8.99
Vegetables kebab, served with Alhambra rice.

ENTREES
All entrees served with Alhambra rice and grilled vegetables.
Chicken Kabob 10.99

Chicken marinated in garlic with onions and fomaroes.

Kefta Kabob11.99
Ground beef combined with a blend of seasonings charred kabob

style with tomartoes, onions and peppers.

Chicken Tagine 11.99
North African spiced bone in chicken breast.

Filet Kabob 11.99
Beef fillet marinated in garlic with onions and tomaroes.
Lamb Tagine 13.99

Slow roasted lamb shank, toasted almonds, and
cinnamon scented raisins.

Grilled Vegetables 9.99
Grilled vegetables simmered in a tomato sauce and
topped with parmesan cheese, served with couscous

DESSERT
Baklava 4.99
Lemon Sorbet 5.99
Chocolate Pyramid 7.99
Tiramisu 5.99
Truffle Mousse 5.99
Chocolate Ganache Cheesecake 6.99
BEVERAGES
Coke, Diet Coke, Sprite 2.99
Bottled Water 1.50
LUNCH / CATERING

All options served with pita bread, grilled veggies,

Alhambra rice, and couscous.

Option #1 $9.25 per person
Kefta kabob, hummaus, Alhambra salad or Fattoush salad.
Option #2 $9.25 per person
Chicken kabob, hummus, Alhambra salad or Fattoush salad.
Option #3 $12.25 per person
Filet kabob, tabouli, Alhambra or Fattoush salad.

Option #4 $11.25 per person
Filet kabob, chicken kabob, tabouli, Alhambra

or Fattoush salad.

Option #5 $12.25 per person
Catch of the day, baba ghanoush, Alhambra

or Fattoush salad.

Option #6 $9.25 per person

Falafel, hummus, baba ghanoush, grilled eggplant, Alhambra or
Fattoush salad.

CHILDREN’S MENU
Chicken Tenders 7.99
Penne w/ Alfredo Sauce 7.99

French Fries 4.99

we accept all major credit cards \
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1240 West Randolph Chicago, IL 60607
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For special evant call:

312-66-955 ext 231 & 235
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.- Open forlunch and dinner :
Banquet and catering delivery and carry out
¢ .
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1240 West Randolph Street Chicago, IL 60607 Tel. 312.666.9555






