I mbark on a Cu]inary Joumey

Located in the heart of Bergen Countg, New Jersey) Chakra Res’cauran’c invites
you to embark on a culinargjourncg as you enjog the ultimate clining experience
with food, wine and friends. Savor our acclaimed Modern American cuisine, with
European and Asian imquences, as you take an excursion from the orclinarg. I rom
the moment guests walk ’chrouglﬁ our cloors, ’c!neg feel as ’chough ’cl’xey are

transpor’ced to another Place and time.

A distinctive combination of carthy, inviting elements sets the stage for our exotic
restaurant, all careFu”g selected to elicit guests’ Passion and energy. Flickering
canc“elight from table tops and high fire crevices, accomPaniecl by rich teak floors
and tables, create an energy that is sensuous, uP[thing, and soothing. Our
exPansive clining room, flanked bg hand-carved (Cambodian reliefs set within walls
constructed of 120-year old textured bricks creates a stunning environment in
which to relish an exquisite!g Prepared meal. SOF‘C, velvet Pi”ow~backed banquettes,
a low-lit stone water wall transitioning between the colors of the seven chakras,
Asian throw rugs, as well romantic, silk-tented bungalows contribute to a

sumPtuous o’chenworlc”g exPerience.

Joinus and embark on a culinaryjoumeu...
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The Record

skl

“...an exotic mélange of Manhattan and South Beach...”

“...00zes mystery and sophistication.”

“...magical sensory overload...”

“Pastas...are beautifully crafted...Be warned: Desserts will seduce.”

New Jersey Monthly

Hksk
“...absolutely luscious port-braised short ribs...”

The New York Times

Very Good

“A tour de force of a restaurant, big, dark and dramatic...its pleasures turn
out to be unexpected and many.”

New Jersey Countryside
“Chakra weaves a magical spell.”

Bergen Health and Life
“The molten chocolate cake was sheer perfection, a moist, rich dream
Poised in a puddle of pistachio ice cream.”

Bergen County the Magazine

skekskek

“Simply Zen-sational!”

“... immerse yourself in an altered state of total sensory delight.”
“Everything about the place is designed to let us savor the moment.”
“Dessert lovers will achieve a state of bliss...”

AOL Cityguide
“...Chakra makes you feel a thousand miles away.”
“...the bar area is peaceful, karmic and serves up great cocktails...”

Crain’s New York Business

“The place is built for romance and fun...”

“The New Jersey eatery is chock-full of energy, good looks and appealing
food and drink.”




Dinner

Monday — Wednesday
Thursday — Saturday
Sunday

Lo unge
Late Night Menu Available

Monday — Wednesday
Thursday — Saturday

Bar

Monday — Wednesday
Thursday — Saturday

Happy Hour

Drink Specials

Monday - Friday

| ate Night DJS

5:00 — 10:00 P.M.
5:00 - 11:00 P.M.
Private Events Only

Until 11:00 P.M.
Until 12:00 A.M.

Until Midnight
Until 2 A.M.

4:00 — 7:00 P.M.

Friday & Saturday 9:00 P.M. - closing




Chakra Restaurant welcomes private parties and special events seven days a
week. Whether hosting a business meeting, corporate event, or a private party
for 2 to 200 guests, Chakra provides the perfect environment.

Chakra’s exotic restaurant and lounge offers exquisite cuisine, ultra-romantic
ambiance, polished service, and all the amenities necessary for the perfect,
impressive, and most memorable event.

From custom-designed menus to wine tastings and on site DJs, Chakra
presents many flexible options for events from small to large. We also
welcome you to contact Chakra to discuss setting up a corporate account for
your business.

Private Dining Room - For business meetings or more intimate parties, a
private dining room, designed to seat up to 24 guests, can be reserved that
includes wireless microphone, and screen. Fixed menus for a lunch or dinner
meeting or party are provided for your company including open bar
preferences.

Private Parties - For larger corporate or social events, Chakra offers the
perfect environment with its cavernous, one room dining area for groups of up
to 200 people. Whether it be for a holiday party, wedding, anniversary, bar/bat
mitzvah, birthday or shared celebration, Chakra provides customized parties
specific to your requests. Its exquisite cuisine, romantic ambiance, and
extraordinary service will make your event one that you'll never forget.

Lounge Events & Happy Hour - Chakra’s spacious, inviting lounge provides
an ideal venue for hosting cocktail parties and casual events with specially
tailored lounge menu items. For after-work socials, the comfortable lounge
offers happy hour drink discounts from 4:00-7:00 p.m., Monday through
Friday.

Lunch Offerings - For lunch meetings, Chakra’s acclaimed cuisine and stellar
service, packaged in an inspiring environment, are sure to make a strong
statement. Prix fixe menu options are also available.

Custom Designed Wine Dinners — Chakra can create an educational,
celebratory event, with a custom tailored wine dinner based on, among other
things, specific varietals, or regions of the world, focusing on its native cuisine
and history. Our chef's savory cuisine, combined with our wine director’s
insight and pairing choices, will leave your dinner guests impressed.
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Chakra Restaurant

144 W. State Route 4 (Eastbound)
Paramus, NJ 07652

Evelyn Ciszak
General Manager
Tel: (201) 556-1530
Fax: (201) 556-1534
evelyn@chakrarestaurant.com
Bill Carlson

Event Sales / Manager
Bill@chakrarestaurant.com

Magdalena Spirydowicz
Public Relations
MST Creative Group

Magdalena@mstcreative.com

Tel: 917.304.3439

Visit:
www.ChakraRestaurant.com




AR Group Dinner Menu Options

The group dinner menu oP’cions are offered to groups both in and out of our Private clining room. ]Fgou would
like to make a reservation, we will be cleliglﬁtecl to confirm avaiiabilitg. We will call you to confirm reccipt and
finalize any details. These menus are Forgroups of 10 or more.

Our Private c{ining room at Chakra can seat up to 24 guests. For seating information and availabi]ity, P]ease
contact Evelyn Ciszak, our General Manager, at 201-556-153%0 or evclgn@chakrarestauran’c.com

C/Iakra is also available for corporate /oartfcs, Wca’c//ngs, and other events of up to 50 guests seated and 200
guests cocktarl S{g/c. Koom rental fees will app[y for exclusive use of the restaurant. /D/casc contact our

Malvager for more information.

Frivate Dining Room Requirements:
Minimum 10 guests Sunday through \Wednesday,
12 guests | hursday, [Triday and Saturday evenings.
$1000 [Tood and Peverage Minimum

MENU OFTIONS

$54 FOUR-COURSE. DINNER| $64 FOUR-COURSE DINNER  |$74 FOUR-COURSE. DINNER

Choice of- Choice of- Choice of-
APPctizcrs APPctizcrs APPctizcrs
Salad Salad Salad
Main Coursc Main Coursc Main Coursc
Desserts Desserts Desserts

/: rench F ress Cof;[cc and [_ oose Lcaf [ ca On Consumptl’on

CASLI‘B Kestaurant also offers a children’s menu as well as custom-tailored wine dinners and s/occ/a/ty dinners.
Wc will make cvery effort to accommodate a//bta/y ana/ot/mrspccfa/ncca/s. F/casc contact

' ve/ﬂn / 7’5u, our G@ncra/ Managcr, for more information.

OFENBARFPRICINGISFORDINNERFARTIES

OFENBAR OFTIONS WITHDINNER
FPACKAGES ONLY

(No corclia[s, cognacs or shots)

BEER & WINE OFTIONS
Onc Hour OPC” Bar~ $16 Fcr Fcrson

Two Hours OPC” Bar-$30 PerPerson One Hour OPen Bar-3$21 Per Person
Evcry additional hour-$15 Fcr Fcrson

A 22% Service Charge Applies to all Group Dinners (18% Gratuity 4% Event )

Our Menus Are Updated Seasonally; Some ltems May Be Unavailable At the Time of Your Booking. ‘
Substitutions Are Similar and Will Be Communicated. Banquet 2014



Cl‘nakra Kestaurant and the unclersignecl agree as follows:

[ ]

Chakra Restaurant will host the event, on the date, at the time and at the price per guest specified below.

Chakra Restaurant must receive the final expected number of guests 72 hours prior to the scheduled event; otherwise, the
Maximum Number of Guests listed below will be used as the number of guests.

Any increase in the number of guests above the Maximum Number of Guests must be communicated in writing to Chakra’s
management for approval. Ten people minimum for private dining room.

All food and beverage changes are subject to 7% sales tax and 22% service charge.
A non-refundable deposit is required to confirm the reservation as follows:

$ on the date this contract is signed

$ to be received at least before the event Date

Cancellations occurring after the Last Cancellation Date will result in guest being charged in full for the event, including
food/beverage charged for the guaranteed number of guests, 7% NJ sales tax, 22% service charge, and any other costs
associated with the event (rentals, etc.)

All final payments are due at the event’s completion and must be paid in full with a valid credit card. Personal or corporate
checks are not acceptable as the final payment.

I, as the undersigned, have read, understand, and acknowledge the private dining contract, the stipulations above, and the
corresponding private dining room menu. | accept this contract and all stipulations, and agree to comply.

NAME:

COMPANY (if applicable):

EVENT DATE: EVENT TIME:

MAXIMUM NUMBER OF GUESTS: GUARANTEED NUMBER OF GUESTS:

AGREED PRICE PER GUEST:

DAYTIME PHONE: FAX:

ADDRESS: EMAIL:

NON-REFUNDABLE DEPOSIT $ Please Accept One

Last Cancellation Date: |:| | wish to have the check presented on the day of
the event and will offer a valid credit card for

Name on Credit Card: signature.

Credit Card Number: |:| | do not wish to have the check presented on the
day of the event and authorize Chakra to charge

Expiration Date: the credit card listed.

SIGNATURE: DATE:

Danquet 2014
1

Please Submit the Completed Form via Fax to Chakra Restaurant at 201-556-1534.



EES Fassed Hors D’Oeuvres

MENU OFTIONS

One Hour

Flcasc SClect Thrcc Hot

Flease Se!ect Three Co!c{

$ 22 Per Person

Fasscc‘ Hors D Ocuvrcs Sclcctions

e [ omato with Basil and Mozzarella

e \/ictnamese St\ljlé Summer Roll, 503, Ginger, Sesame
o AsParagus TiPs with Frosciutto

o Orange~5centec| Chilled Cucumber Soup

e Smoked Salmon on Brioche with Dill Sour Cream

e Mini Caesar Salad

o Juna | artaron Won | on CrisP

e Smoked Duck with lentils and green apples

o Mini Crab Cakes with mustard seed sauce
o 5}1rimp T oast with Cilantro

o LobsterCappuccino
¢ Mushroom dessac{i”as

o Mini Beef Brochettes with <7 (C Steak Sauce”
e (Chicken Sate with Peanut Sauce

o Salmon Roulacle with | emon Mayormaise

e [Tried Calamari with Aioli

Frcmiumu dates Additional $5per person
P perp

o Jumbo (oconut 5]’1rimp

o [ oie (Grason Brioche with five sPicecl APPlcs
e Sushior Maki Roll

e [JerbRoasted | amb Chops(Markct Price)

o Jumbo Shrimp (Cocktail




$54 Banquet Group Menu

CHOICE OF ONE AFFETIZER

Mcsclun Gireens
Fine Hcrbs, White Ba|5amic \/inaigrcttc

CacsarSalad
Romaine [Hearts, | emon (Confit, W]"Iﬁié Anc]ﬁovics, Famcsan chgiano

Arugula Salad
Shaved [Fennel, Citrus \/inaigrette

CHOICE OF ONETASTA

Rigatoni
Boar Bolognese

Orecchiette
5Pic5 Jtalian Sausage, Broccoli Rabe

Radiatori
Marizano T omatoes, Basil, Riccotta Salata

Scasonal Fasta Creation

CHOICE OF TWO MAIN COURSE

Hcrl:) Crustccl Salmon

Braised Red SnaPPcr
Mussels, Chorizo, Fennel, T omato

Skatc Wing » Almondine”
Marcona Almonds, Arugula, | emon \/inaigrette

Split Roasted Chickcn
T'icrbs, Siﬁa”ots, Garhc

Stuffed Chicken Preast
Spinach, Fontina, Finc Nuts, Roasted Fcppcrs

Seasonal Chicken Creation

\/egetarian OPtion Available uPon Request

CHOICE OF ONE DESSERT

APPIC Cranbcrrg Tart Amaretto ]ce Cream, Caramel Sauce
Fcar and Kaspbcrry Tart Marcona A|moncl ]cc Crcam

Valhrona Choco|atc Mousse Cakc Mixed Bcrry Coulis

Banana Caramcl Moussc Cakc Feanut Brittle, C!—]ocolate 5auce
Cappuccino Chccsccakc (Cocoa Nib T uile

]:renc!'r Fress Cogee and Loose Lea]c Tea On Consumption Banquet 2014
Our Mcnus Arc Upclatcd Scasonang; Somc ]tcms Mag Bc Unavai]ab]c At the Timc of Your Eoo‘(ing
5ubstitutions Are Simi[ar and Will Be C ommunicated.



CHOICE OF ONE AFFETIZER:

Mesclun Greens

Fine Hcrbs, White Ba|samic \/inaigrette

Caesar Salad

Romaine [Hearts, |_emon (Confit, White Anchovies, Pamesan Keggiano

Arugula Salad

Shaved [Fennel, Citrus \/inaigrette
]:rcsh Mozzarc“a & Bccfstcak Tomato
Arugu[a, Basi] \/inaigrette

CHOICE. OF ONEMID-COURSE:

T ruffle-Scented Risotto Sauteed Mushrooms, Parmesan Reggiano
Shc"{:ish Risotto Sauteed Mushrooms, | emon Ol

Rigatoni Poar Bolognese

Orecchiette Spicy [talian Sausage, Broccoli Rabe

Radiatori Marizano | omatoes, Pasil, Riccotta Salata

Scasonal Fasta Creation

CHOICE OF TWO MAIN COURSE

Hcrl:) Crustccl Salmon Seasonal \/egetaf:]es
braiscd Red SnaPPcr Mussels, Chorizo, Fennel, T omato
Skate Wing » Almondine” Marcona Almonds, Arugula, | emon \/inaigrette
Split Roasted Cl-lickcn [Herbs, Sha”ots, Garlic
StuFFcc] Chickcn Breast Spinaclﬁ, Fontina, Pine Nuts, Roasted FePPers
Seasonal Chicken Creation
Filet Mignon “« Au Poivre”
Roasted Turlccg Breast “Tl'ranlcsgiving Stglc”
Fork Tcndcrloin Balsamic Glaze
Veal Sca"opini FPorcini Mushroom Cream Sauce
\/cgctarian OPtion Available UPO” chucst
CHOICE. OF ONE. DESSERT -
APPIC Cranbcrrg Tart Amaretto Jee Cream, Caramel Sauce
Fcar and Kaspbcrrg Tart Marcona A|monc{ Jece Cream
Valhrona Chocolate Mousse Cake Mixed Berrg Coulis
banana Caramcl Moussc Cakc Fcanut Brittlc, Choc0|atc Saucc
CaPPuccino Chccsccalcc (Cocoa Nib T uile

French Fress Cogee and Tea On Consumption

Our Menus Are Updatec{ Seasona”lj; Some ]tems Mag Be waavai[ab[e At the Time of Your Booking.

Substitutions Are Similar and Will Be Communicated.




CHOICE OF TWO AFFETIZER:

Mcsclun Grccns [Fine Herbs, White Ba|samic \/inaigrette
Cacsar Salac] Romaine [Hearts, | emon Confit, White Anchovies, Pamesan Reggiano

Arugula 5a|ac| Shavcd Fcnncl, Citrus \/inaigrcttc

Fresh Mozzarella & bccfstcalc T omato Arugu[a, Basil \/inaigrcttc
Yellow Fin Tuna T artar Tapioca, Coconut, Chili, Kaffir | ime
Salmon Tartar Marinated Cucumbers, Saffron Dill Sour Cream
T raditional Shrimp Cocktail

| obster Cocktail Add $6

CHOICE OF ONEMID-COURSE:

T ruffle-Scented Risotto Sauteed Mushrooms, Parmesan Reggiano
Shellfish Risotto Sauteed Mushrooms, | emon Ol

Kigatoni Boar Boiogncsc

Orecchiette Spicg Jtalian 5ausage, Broccoli Rabe

Radiatori Marizano T omato=s, [~asil, Kiccotta Salata

Scasonal Fasta Crcation

CHOICE OF TWO MAIN COURSE -

Hcrb Crustcc] Salmon
Braisccl Red SnaPPcr Mussels, Chorizo, Fennel, T omato
Skatc Wing ”A|monc]inc” Marcona Almonds, Arugu|a, | emon \/inaigrettc
SPlit Roasted Chicken [Herbs, Shallots, (Garlic
Stugcd Chickcn brcast Spinach, Fontina, Pine Nuts, Roasted Fcppcrs
Seasonal Chicken Creation
Filct Mignon “Au Foivrc”
Roasted Tur‘ccy Breast«T ha nksgiving Stylc”
Fork Tcndcrloin Balsamic Glaze
Vcal Sca“opini Porcini Mushroom (Cream Sauce
Hcrb—Fommcrg Crusted Rack of | amb
\/cgetarian Option Available (/lpon chucst
CHOICE OF ONE DESSERT -
APPIC Cranbcrrg Tart Amaretto ]cc Cream, Caramc| Saucc
Fcar and Kaspbcrry Tart Marcona Almond Jce Cream
Valhrona Chocolate Mousse Cake Mixed Berrg Coulis
Banana Caramcl Moussc Cal(c Feanut Brittlc, Chocolatc 5aucc
CaPPuccino Chcesccakc (ocoa Nib T uile
Vanilla Creme Brulee Mascerated Kaspberrics
Warm Chocolate Brioche Bread Fudcling Vanilla Chantille

French Press Coffee and Tea On Consumption
Our Menus Are uPc{ated Seasonang; Some ltems Ma}j Be Ur\avai]ab]e At the Time of Your Booking.
Substitutions Are Similar and Will Be Communicated.




