2" Anniversary Celebration

Marigold
4832 N. Broadway
6:00PM Reception
6:30PM Dinner
Thursday, August 14th, 2008

Join ChicaGourmets for a very special Second
Anniversary Celebration at Marigold

In 2006, we opened Marigold Restaurant to introduce
Chicago diners to a new type of Indian dining
experience by providing fresh, clean, and unique
Indian flavors that highlight the breadth of spices
and cooking techniques traditionally used in India. To
do this, we went to the true core of Indian cuisine -
time tested family recipes. We called upon Balbir
Malhotra, co-owner Sandeep's mother, to share her
family secrets. Marigold's menu is based on her recipes
and her guidance on the true essence of Indian cuisine.

Over the last two years, we have been thrilled and
humbled by the great response to our cuisine, and our
approach to highlighting the true wonders of Indian
food. To help us celebrate our second anniversary, it is
our honor to invite Balbir, all the way from India, to
our kitchen once again to create a special anniversary
menu of her own family favorites. We now invite you
to enjoy this menu "Parampara” or tradition, reflecting
generations of learning and skills.

- Sandeep and Jim, Owners of Marigold

www.marigoldrestaurant.com
Join ChicaGourmets!
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“TARAMFPARA”
Balbirs T raditional [Favorites

authentic.

To in
[ co/oara//Brut Kose (_ava 2004 [/Dencdcsjﬁloa/h)

Gulnaar ‘Scckh’ Kabab
seasonal vcgctablc kababs minced with c{rg roasted }Jar})cque
spices and gri”ed, served with chutneg

Komctas
spicecl hand-rolled ground lamb c{umplings braised in a ?enugrcek
tomato broth

Cor[“c /4//5 /:/ora G/Ugg/b/o Vino Blélvco /G 7 2006 ( Tuscanﬂ, /ta[y)

Dinner

FPodi Stuffed Baingan Fyaaz

lentil & mango Powc]cr stuffed baby ]nc{ian eggp|ant roasted &

glazcc{ with an onion and cumin sauce

Murgl‘n Saagwala
boneless chicken slow cooked in fresh spfnacl’l, tomato, cream and

garam masala, served with basmati rice

Achs / wc{g@/ t 2006 (B urge nla nd, Austria)

Dcsscrt
Mango Phimni

Mango flavored north |ndian ‘panna cotta’

ChicaGourmets! Hosts: Sharon Meyers & Dale Smith

Membership is $45 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, MasterCard and Visa accepted.
Prepaid reservations must be received by August 10" - no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
E-mail: DonaldNewcomb@comcast.net Web Site: www.chicagourmets.org Tel: 708-383-7543 Fax: 708-383-4964

For non-internet reservations, mail to: ChicaGourmets! Premier Bank, 1210 Central Ave., Wilmette, IL 60091

Reserve at $68 per Member, at $78 per Nonmember, inclusive = $

enclosed.

8-14 Marigold
____Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label.
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