
www.villamadina.com

Our Locations
Quebec
3009 Notre-Dame St. West (Montreal)	 514.925.3368 
Cours Mont-Royal (Montreal)	 514.845.5784
Galeries de la Capitale (Montreal)	 418.549.9009
Halles D’Anjou (Anjou)	 514.353.8175
Place Versailles (Montreal) 	 514.352.8888
Promenades de la Cathedrale (Montreal)	 514.982.0350 
Quartiers Dix30 (Brossard)	 514.802.8806

Ontario
372 Yonge St. (@ Gerrard – Toronto)	 January 2010
Conestoga Mall (Waterloo)	 519.885.4894 
Fairview Park (Kitchener)	 December 2009
Lime Ridge Mall (Hamilton)	 905.575.3535 
Mapleview Mall (Burlington)	 905.633.9997 
Meadowvale North Business Park (Mississauga)	 905.812.8800
Niagara Falls (Niagara Falls)	 905.354.5858
Pen Center (St-Catharines)	 December 2009
Pickering Town Centre (Pickering)	 905.837.9836
Scarborough Town Centre (Scarborough)	 416.279.1221
Scotia Plaza (Toronto)	 416.601.1927
Sherway Gardens Mall (Etobicoke)	 416.620.7058
Square One (Mississauga)	 905.276.3866
Upper Canada Mall (Newmarket) 	 905.895.8200
Vaughan Mills (Vaughan) 	 905.660.2392
White Oak Shopping Mall (London)	 519.668.0440

Nova Scotia
Mic Mac Mall (Dartmouth)	 902.406.3950

Alberta
CrossIron Mills (Calgary)	 403.680.2999
Calgary Eaton Center (Calgary)	 November 2009

Catering Service
Villa Madina caters to your good taste when co-workers, friends 
and families get together for holidays, celebrations, business, 
meetings and special occasions. Our diverse menu is ideal for 
birthdays and anniversaries, school, sports and club events, office 
functions, picnics and parties – wherever and whenever there’s a 
happy, hungry crowd to feed.

Contact us
Please call or visit your local Villa Madina restaurant for information 
about pricing and payment options. For any additional inquiries or 
franchising opportunities, please contact us at info@villamadina.com 
or visit us at www.villamadina.com.

Menu
catering

	 rom business lunch, conferences and  
	 seminars to birthday parties and other social  
	 events, Villa Madina is pleased to be your top  
catering choice. Our freshly prepared food is made with 
care and passion and is 100% Halal certified. Whether 
it’s our signature chicken shawarma, our various  
brochettes or our delicious falafel, Villa Madina has 
something from the most discerning of palates.  

F

Authentic Halal
Villa Madina is hereby certifying and ensuring that all  mandatory 
requirements necessary to render the given products ‘’Halal’’ are 
complied with at all times.

Mediterranean Cuisine



Our Principal Meals

Chicken Shawarma
Slices of succulent marinated chicken shawarma wrapped in a wholesome pita with toppings of 
your choice. Pita available in white or whole wheat. 
Beef Shawarma
Tender beef shawarma plate served with rice, potatoes, salad, hummus, garlic paste and garnish.
Falafel Sandwich
Three pieces of delightful vegetarian croquettes, wrapped in a wholesome pita with toppings of 
your choice.  Pita available in white or whole wheat.
Shish Taouk 
A succulent chicken breast kabob skewered with fresh vegetables wrapped in a wholesome pita 
with toppings of your choice. Pita available in white or whole wheat.
Kefta
High grade grounded beef minced with fresh herbs and spices wrapped in a wholeshome pita with 
toppings of your choice. Pita available in white or whole wheat.

Our sandwiches

Prices and payment options may vary depending on location and  
are subject to change without prior notice. All rights reserved. MTY® 
Tiki Ming Enterprises Inc. 2008.

Our Appetizers
LEGEND : Sold by the dozenv Sold by weightt

Trio Shawarma
Your choice of marinated shawarma (beef or chicken), cooked to perfection on a high grade rotis-
serie, wrapped in a wholesome pita with toppings of your choice. Served with garlic potatoes or 
salad and 16 oz fountain beverage.
Falafel Plate (Vegetarian)
Four pieces of delightful vegetarian croquettes made with ground chickpeas, seasoned with 
toasted sesame seeds. Served with two choices of salad and hummus and garnish.
Combo Shawarma Plate
A combination of lightly shredded beef or chicken shawarma. Served with rice, potatoes, salad, 
hummus, garlic paste and garnish.
Chicken Shawarma Plate
Chicken shawarma cooked to perfection on a high grade rotisserie. Served with rice, potatoes, 
salad, hummus, garlic paste and garnish.
Beef Shawarma Plate
Tender beef shawarma plate served with rice, potatoes, salad, hummus, garlic paste and garnish.
Shish Taouk (Chicken Brochette)
A succulent chicken breast kabob skewered with fresh vegetables and grilled to perfection on a 
hot skillet grill. Served with rice, potatoes, salad, hummus, garlic paste and garnish.
Kefta Kabob
High grade grounded beef minced with fresh herbs and spices and grilled to your desire on a hot 
skillet grill. Served with rice, potatoes, salad, hummus, garlic paste and garnish.
Vine Leaves Plate (Vegetarian)
Fresh homemade grape vine leaves stuffed with rice, herbs and spices. Served with two choices 
of salads, hummus and garnish.
Vegetarian
Two pieces falafel and one full serving of mouth watering herb and garlic potatoes served with 
two choices of salads, hummus, garlic.

Chicken Shawarma
Slices of succulent marinated chicken shawarma, cooked to perfection on a high grade rotisserie.
Beef Shawarma
Tender beef shawarma, slowly cooked on a high grade rotisserie.
Shish Taouk
Succulent chicken breast skewered with fresh vegetables and grilled to perfection on a hot skillet 
grill.
Kefta Skewers
High grade minced ground beef mixture with fresh herbs grilled to your desire on a hot skillet grill. 
Sujuk
All beef sausage flavored with a wide range of spices.

From the Rotisserie & Grill
All of our Rotisserie & Grill items are sold by weightt

6-8 portionsS 10-12 portionsM 20-24 portionsL

Salads
Fattoush, Tabouleh, Cabbage, 3 Bean Salad.
Hummus
Traditional Mediterranean chickpea dip. 
Falafel  v
Lightly fried chickpea and fava bean croquettes.
Garlic Potatoes
Mediterranean style fried potatoes, served with fresh garlic, cilantro, 
and fresh herbs. 
Kibbe  v
Lightly fried croquettes containing meat, sautéed onions and cracked 
wheat.
Pastry Pies  v
Bite size phyllo pastries filled with choice of cheese, spinach or 
ground meat.
Vine Leaves  v
Rolled vine leaves stuffed with rice, thinly sliced tomatoes, and dried 
mint.
Baklava  v
Delicate phyllo pastry filled with an assortment of finely chopped 
nuts and sweetened with natural honey.
Rice and/or Lentils
Pita  v
Garlic Paste
Turnips and Hot Peppers t
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