
C A N A P E S  P A R T Y  

I N S P I R E D  B Y
 A F R I C A N /  F R E N C H  F U S I O N



MEAT £3 EACH

 CHICKEN SUYA BITE, PEPPERS (N) 

KENYAN GROUND BEEF SAMOSA 

SKIRT STEAK, CRISPY ONIONS (GF)

SPICY LAMB JOLLOF RICE BALL 

PULLED OXTAIL, RICE CRACKER

PORK £2.5  EACH

GLAZED PORK BELLY  BITE

PLANTAIN TOAST, PULLED PORK

BRAAIBROODJIE (SOUTH AFRICAN CROQUE MONSIEUR)

EGGS MIMOSA, BACON ,  CHIVES, MAYONNAISE

SEAFOOD £3 EACH

CHILI PRAWN SKEWERS, CHERRY TOMATO (GF)

GOLDEN CRAB & SESAME CAMEROONIAN DOUGHNUT 

TUNA MOUSSE, CUCUMBER BITE (GF)

PLANTAIN, SALMON, CREAM CHEESE (GF)

ROASTED OCTOPUS BITE, MANGO SPICY SAUCE

ACCRAS, SALTED COD BITES, CHIVE MAYONNAISE

S A V O U R Y  C A N A P E S   



VEGAN £3 EACH

AYAMASE AUBERGINE TOAST, CORN CREAM  (V,  GF) 

BEETROOT CHAPATI,   LEEK & AVOCADO CREAM (V) 

BELL PEPPERS CONFIT, CARAMELISED WALNUT (V, N)

SWEET POTATO, CAVALO NERO PESTO (GF,V,N)

CHICORY BOAT, BABA GANOUSH, POMEGRANATE (N, GF)

VEGETARIAN £3 EACH

OKRA FRIED BEIGNET, PEANUT & CHILI SAUCE (VG,N) 

STUFFED MARINATED CUCUMBER, CORN GRIT (VG, GF)

FUFU. BALL, ARACHIDE SAUCE  (N,VG, GF) 

RED BEANS & FONIO ‘  MEATBALLS’  (N, VG)

CORNBREAD,RED PEPPER BUTTER 

S A V O U R Y  C A N A P E S   



CANAPÉS

SPICY PLANTAIN BUTE VEGETABLE SAUCE

BOWLS

COD & OKRA SOUP

MUSHROOM EGUSI STEW (VG)

DESSERT

SPICED PLANTAIN CAKE, COCONUT FROSTING (V)

SAMPLE MENU - £35 PER PERSON

POULET DG BITES (FRIED CHICKEN) 

B I T E S  &  B O W L S
S A M P L E  M E N U S

ELEGANT SOIREE - £75 PER PERSON

CANAPÉS

CONFIT DUCK SUYA SKEWER, PEANUT SAUCE

 ACARAJÉ, DEEP-FRIED BLACK-EYED PEA CAKES, CHILI SAUCE (V)

BOWLS

BANGA SOUP, MARINATED GOAT MEAT, PALM NUT

 FUFU AND EGUSI SOUP (VG)

DESSERT

CAMEROONIAN DOUGHNUT APPLE COMPOTE, VOLCANIC VANILLA

OPULENT CELEBRATION  £55 PER PERSON

CANAPÉS

LOBSTER SUYA SKEWERS

SPICY VEGAN SAMOSAS

BOWLS

CAMEROONIAN TENDER GOAT PEPPER SOUP

CREAMY SPINACH &  TOMATO  STEW, FRIED PLANTAIN (VG)

DESSERT

PANNA COTTA, PASSION FRUIT COULIS (VEGAN)

P L E A S E  N O T E  T H O S E  M E N U S  A R E  J U S T  T O  G I V E  Y O U  M O R E  I N S I G H T S  O N  O U R  F O O D  I N S P I R E D  B Y
A F R I C A N / F R E N C H  F U S I O N ;  T E L L  U S  A B O U T  Y O U R  E V E N T  A N D  L E T  U S  K N O W  Y O U R  D I E T A R Y

R E Q U I R E M E N T S  T O  F I N D  O U T  E X A C T L Y  W H A T  W E  C A N  D O  F O R  Y O U



SWEET CANAPES £3 EACH

BURN PINEAPPLE SLICE (V,GF)

MERINGUE, COCONUT YOGURT, RASPBERRY (GF)

CAMEROONIAN DOUGHNUT, APPLE COMPOTE (V)

MINI- BANANA PANCAKES, CARAMEL SAUCE 

CACAO & DATTES ENERGY TRUFFLE (V,  GF)

MINI RAW CHEESECAKE (N)

CARAIBE CHOCOLATE BROWNIE, HAZELNUT (N)

CITRUS GRANITE, GRAPEFRUIT, LIME OR LEMON SPOON (V,GF)

C A N A P E S  P A R T Y  



C O L D  P L A T T E R  P A R T Y  
£ 3 4  E A C H  

CHEESE SELECTION

BAKED CAMEMBERT, COMPTE, ROBLOCHON, FOURME D'ALBERT, TOMME

DE SAVOIE, GOAT CHEESE, CHUTNEY 

CRUDITES SELECTION

 GRILLED CORN, TOMATO, CARROT, CHICORY, CELERY, RADISH,

BROCOLI,  CAULIFLOWER & VEGETAL DIPS 

EXOTIC FRUIT SELECTION 

 MANGOSTEEN, MANGO, RANBUTAN, PASSION FRUIT, KIWANO, GRAPES,

PRICKLY PEAR, CITRUS 

SELECTION MIGHT CHANGE ACCORDING TO THE SEASONS  OR MARKET

AVAILABILITY

1 PLATTER IS FOR 8-10 PEOPLE TO SHARE. 


