








Navjot Arora

754 Livingston Court
Paramus NJ 07652
Home: 914-231-7521

Cell: 646-645-9511
navjot@chutnetymasalabistro.com

Experience
Sambal

Thai and Malaysian, Irvington NY 2016-present
Managing Partner

e Developed the concept and menu

e Opversee the Operation
Chutney Masala Indian Bistro, Irvington, NY 2008 - Present
Executive Chef and Managing Partner

e Developed the restaurant concept and menu.

e Opversee the entire operation..

Café Spice Restaurant Group, NY, NY 2000- 2007
Executive Chef

e Supervised the kitchen.

e Played a pivotal role in the expansion of the concept to a multiple unit company.

e Developed standardized recipes, standard operating procedures and Haegp system while setting up and
running a state of the art commissary producing ready to eat Indian food.

e Organized, planned and executed all off premises caterings for prestigious clients like PRATHAM,
Children’s Hope, SAYA, Tamarind Art at many tri state premier venues

e TFor the food service division developed retail clients including Whole Foods, Stew Leonard’s, Shaw
Supermarkets, Fairway, Trader Joe’s, Aramark and Sodexo

The Taj Group of Hotels, New Delhi, India 1990-2000
Trainee Chef, Chef De Partie, Sous Chef

e Trained and collaborated with master chefs at award-winning restaurants.

Awards and Accolades
e Silver medal for fruit and vegetable carving at the Taj Culinary Olympics
e Award of distinction at the Mango festival organized by Delhi Tourism
e International recognition for developing cuisine on demand for Sahara Airlines in India
e A guest chef at the James Beard House for a dinner celebrating the festival of Holi
e Awarded Best of Westchester 5 years in a row

Education

1987-1990 Three Year Degree in Hotel and Culinary Management
Institute of Hotel Management, New Delhi

1990-1992 Chef Trainee

Taj Group of Hotels New Delhi






OLD MONK
Location and name
Located in Alphabet City NY at 175 Avenue B (11" street) Old Monk will be
taking over the space occupied earlier by the wildly popular and successful
Babu Ji
Tarik Currimbhoy (Junoon fame) has been retained to design the interiors and
is tinkling with ideas to make a bold design statement

TEAM

President: Sushil Malhotra

Founder of critically acclaimed and very successful restaurant concepts like
Curry in a Hurry, Akbar, Dawat & Café Spice to name a few, tied up with
Chet Navjot to open Chutney Masala in his home town of Irvington NY.

Chef & Managing Partner: Navijot Arora

A culinary school graduate, from the prestigious IHM PUSA New Delhi. His
training led him to work for the prestigious Taj Group of Hotels in India
where he honed his skills under master chefs. His vast experience and passion
tfor Indian food brought him to New York, where he headed the kitchen at the
critically acclaimed Café Spice Restaurant Group. He was a guest chef at the
James Beard House. He has as strong community ties, Chef Arora hosts
cooking classes thru Westchester Community College and works extensively
with local charities including The Abbot House, March of Dimes and Tay
Bandz

He has won several awards and accolades in his career

Event Planning and Operations: _Anu Arora

Working with guests to take care of all their needs is intrinsic to her nature. The
experience with The Welcomgroup Maurya Shereton and the Hyatt
Regency Group in New Delhi reaffirmed her flair for making people feel
special and welcomed. She has combined her flair for entertaining and
managing detailed logistics to become a successful planner and heads the
Catering Division of Chutney Masala

RESTAURANTS

Chutney Masala

Navjot’s dream of having his own restaurant was realized in the form of
Chutney Masala in Irvington NY. The restaurant has lauded favorably by
multiple media outlets including a 2 star review (Very Good) in the New York
Times and has been voted Best of Westchester for the past Five Years in a




row. The restaurant has been featured on neighborhood Eats on ABC 7 and
Restaurant Hunter. Chef Arora was invited to the Fox 5 Good day morning
show to showcase Chutney Masala.

Sambal

A South East Asian concept with food from Thailand, Malaysia and Singapore.
Chef Lucky Thai moved from Las Vegas to Irvington and combines fresh
seasonal Hudson valley produce with homemade curry pastes and sambals.
Overlooking the Hudson, it is fast becoming the local go to hangout.

TENTATIVE MENU

Small Plates

tikki trio

spinach kebab- beet chop-sweet potato patty- chutneys
pongal arencini

lentil risotto- makhani drizzle

puchka

semolina cups-piquant tamarind water

wild rice jhaal moori

puffed wild rice-rde onions- tangy wasabi mustard
chili chicken

chili sambal-ginger soy

anda garam

chickpea flour batter-hardboiled egg-chaat masala
amritsari fluke

caraway seeds- mint garlic ailoi

lamb meat ball slider

preserved lemon-tahini

beef pepper fry taco

flank steak strips-soft flour taco

cream cheese and scallion nan

chahat and aarna’s favorite

Mains

Desi Butter Chicken

Lemon rice, homestyle lentils, pickled red onions, green chilies
Tandoori Cornish Hen

Fresh ginger pickle, mint chutney, Homestyle lentils
Duck Chettinad



Nan chips, hearty kachumber

Short Rib Vindaloo

South Indian khichdi

Ginger Lamb chops

Homestyle potato hash, pickled raddish
Coconut curried Prawns

Lemon rice, chickpea salad

Fig, spinach and paneer cheese dumplings
Basmati pulao, phulka

Punjabi Power greens

Corn arepas

Share the love (for the table)

Rajma Chawal (North Indian rice and beans)
Dal Makhani

Kadhi pakoda

Chana pindi

Grilled veggie quinoa

Pachdi

Tandoori Bread basket

Dessert

Moccha Kulfi

Mango Mousse
Cardamom Rice pudding
Jalebi Rabri

www.cafespice.com
www.chutneymasala.com
www.sambalny.com
www.curryinahurry.com
www.tarikcurrimbhoy.com
www.oldmonknyc.com
www.dawatny.com




	CB3 notice Questionairre
	Navjot Resume
	OLD MONK BRIEF
	sushil's license's details 



