
M E N U  &  P R I C E  G U I D E

 Wedding Catering

M E N U  &  P A C K A G E  G U I D E



CANAPES
S E A F O O D

V E G E T A R I A N  &  V E G A N

Caramelised Mushroom Tarts
Vegetable Spring rolls
Plantain Fritters
Fried Yam Chips
Sweet Potato Fries
Yam Croquettes  
Kelewele (Spiced Plantain)
Beans & Plantain Bites
Sweet Potato (White Flesh & Guac Bites
Mac & Cheese Croquettes
Mini Veg Patties 

*Evening bites can  be selected from the
above canapés menu*

Smoked Salmon & Cream Cheese
Jumbo Prawn in a Shot of Guacamole
Garlic Butter Prawns
Peppered Prawns Skewers
Tempura Prawns
Salt and Pepper Prawns
Mini Prawn Burgers 
Saltfish Fritters
Ackee & Saltfish Vol-Au-Vents 
Battered Cod Bites, Chips and Tartar Sauce
Mini Saltfish Patties 

Mini Meat Pies
Mini Burgers
Mini Jerk burgers
Grilled Meat Skewers (Beef, Lamb or
Chicken)
Suya
Chicken Gizzard with Onion & Peppers 
Salt & Pepper Chicken Wings
Honey Glazed Wings
Mini Patties (Chicken, Beef or Lamb)
Lamb Kofta with Tzatziki

M E A T  &  C H I C K E N



MAIN MENU
R I C E

N O O D L E S

S I D E S  &  S A L A D S

M E A T  &  C H I C K E N

Garnished Fish
Escovitch Fish 
Salmon (Premium)
Garnished Grilled Tilapia
(premium)
Grilled Croaker (premium)
Pan- Fried Sea Bass (premium) 

Stir Fry Noodles (Prawn,
Beef, Chicken or vegetable)
Singapore Vermicelli
(Prawn, Beef or Chicken)

Jollof Rice
Fried Rice
Waakye (Rice & Beans)
Rice & Peas
Chinese Style Fried Rice 
White Rice

Red Stew (Beef or Mixed
Meat)
Ofada / Ayamase
Waakye Stew 
Egusi Soup 
Eforiro 
Oha Soup

Brown Stew Chicken
Brown Stew Fish
Curry Chicken
Curry Goat
Oxtail (Premium)

Stir Fry Sauce (Chicken,
Prawn or Beef)
Sweet Potato Curry &
Chickpea
Butter Beans Stew
Thai Green Curry

Grilled Chicken
Jerk Chicken (grill drum = premium)
Garnished Smoked Turkey  
BBQ Chicken
Roasted Pork 
Roasted Lamb (premium)
Roast Beef (Premium)
Lamb Chops (premium)
Gizzard and Plantain (Giz Dodo)
Stewed Chicken (Hard Chicken) 

Cheesecake (various flavours) 
Sticky Toffee Pudding
Fruit Platter
Apple  Crumble Tartlet 
Milk or white chocolate brownies 
Chocolate and Salted Caramel Fondant 
Puff Puff / Bofrot

Mac & Cheese
Plantain
Moi Moi 
Yam Porridge 

Garlic Rosemary Roast
Potatoes
Potato Dauphinoise 
Roasted Seasonal Vegetables

African Salad
Coleslaw
Apple Slaw 
Potato Salad
Mixed Leaf Salad (Balsamic
Vinegar or French dressing)
Mediterranean Salad
Mango Salad/Salsa

F I S H

S T E W S , S A U C E S &
S O U P S  

D E S S E R T S  &
S W E E T  C A N A P É S

* P R E M I U M  I T E M S  W I L L  I N C U R  A D D I T I O N A L  C H A R G E S *

* S E E  A V A I L A B L E  O N  R E Q U E S T
S E C T I O N  O N  P A G E  4  F O R
A D D I T I O N A L  D I S H E S *



EVENING FOOD 
E v e n i n g  B i t e s  

Please select evening bites options from
the canapés  menu on page 2. For example:
Wings & Chips

B o w l  F o o d  

Mediterranean Salad 
Jerk Chicken Caesar Salad 
Curry Goat with Rice  
Coconut Prawn Curry with Rice 
Salmon with Mango Salsa 
Peppered Prawns 
Stir Fry noodles 
Jerk & Jollof 
Suya & Plantain
Oxtail with Rice & Peas
Chicken Gizzard with Plantain
Mac & Cheese with BBQ Chicken 
Lobster Mac & Cheese (Premium) 
Pepper Soup 

E v e n i n g  B u f f e t   

We recommend a minimum of 4 menu
items. For example: 1 rice dish, 1 protein, a
sauce dish and a side or salad. 

A D D I T I O N A L  S E R V I C E S  

A v a i l a b l e  o n  R e q u e s t

Evening Jerk bowls; Loaded Jerk chicken &
Fries or Mac & Jerk or Jerk & Jollof 
Abula Station: Amala, assorted meat stew,
gbegeri & ewedu
Banku & Okro Soup 
Swallow station: A variety of swallows with
soups 
Pepper Soup

Drinks Management Services 

Upgrade to Deluxe & Bespoke Buffet Spread

Dessert Bar: A beautiful spread with a bespoke
dessert menu 

Live Jerk Grill (If permitted at Venue/Location)



WHATS INCLUDED IN OUR 
PER-HEAD COSTS?

Canape reception service 
Service equipment & serveware 
Serving bowls & spoons for table service 
Chefs & kitchen staff
Waiting staff/ Front of House Staff * 
Crockery (Dinner Plates) & Cutlery 
Wine & hi-ball glass (if required)*
Menu consultation/access to advice on finalising menu
and service 
A friendly and serviceable team dedicated to ensuring
your big day is a memorable one!

*Please note that provision of waiting staff, crockery
cutlery and glassware are included in the per-head
costs for weddings within our standard travel limits. If
your wedding venue is located beyond these limits,
sourcing these items and waiting staff locally and
independently may be more cost-effective. Weddings
locations within the M25 fall within our standard travel
limits and therefore waiting staff will be included in
your price per-head, provided the travel distance does
not exceed 1.5 hours.*

*The complimentary crockery we provide are of a
standard specification, (white plates and silver cutlery).
Please enquire further if you wish to upgrade to a
specific tableware. Please also enquire if you require
additional items below, that are NOT included in the
cost per head 

Flutes/ Champagne glass 
Tableware upgrades eg gold/ black cutlery, crystal
glassware etc 
Table Linen 
Napkins
Furniture hire (tables, chairs/ cake table etc) 
Drinks management

ONLY AVAILABLE AT EXTRA COSTS



PACKAGES GUIDE

B U F F E T  O P T I O N  1

B U F F E T  O P T I O N  2

B U F F E T  O P T I O N  3

F A M I L Y  S T Y L E / B O W L
S E R V I C E  O P T I O N  1

T A B L E / B O W L  S E R V I C E
O P T I O N  2

T A B L E / B O W L  S E R V I C E
O P T I O N  3

M E N U

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

V E N D O R S  &  C H I L D R E N

O P T I O N A L  E X T R A S

4 Canapés, 8 main meal options

3 Canapés, 7 menu options

3 Canapés, 8 main meal options

2 Canapés, 6 main meal options 

5 Canapés, 8 main meal options
(complimentary coleslaw/ salad plus 1
evening bites option)
 

4 Canapes OR 1 starter option, 1 Main
Meal option), 1 Dessert (Plus dietary
meal option)
(complimentary bread rolls provided)

4 Canapés, 10 main meal options (1
complimentary evening bites option)

5 Canapés, 12 main meal options (2
complimentary evening bites options)

Please note:  The Price per person is determined by
the proposed menu, venue, any venue constraints,

access challenges, or a lack of adequate kitchen
equipment at the venue. To receive a quote, please

share your menu selections with our team. 
Prices are exclusive of VAT

Please Note
Additional Travel/logistics cost will be
added to your invoice dependent on the
location of your wedding venue and any
constraints. Venues outside of London are
subject to additional costs to cover
logistics costs and staff travel. 

Any costs/ deposits required by the venue
to allow for external caterers or equipment
hire due to the kitchen at the venue being
a shell kitchen will be borne by the client.

If you have any additional requirements
that you may wish to make amendments
to the packages or request food that is not
listed on the menu above (such as food
from other cultures), please let us know.
Please inform us of any dietary
requirements or allergies.

Please Consider how many vendors you
will have present on your wedding day.
The cost per vendor will be dependant on
the chosen service style. 

Children's meals are also discounted and
dependant on the amount of children and
chosen service style. The discount relates
to children between the ages of 3 and 8
years old. Children under 3 years old are
free of charge. Please discuss your
requirements in relation to children and
vendor meals in advance. 

A 20% deposit is payable upon receipt of
your invoice in order to secure the date.
All quotes/invoices are valid for two
weeks. A catering contract will be sent
along with your invoice. The contract
contains our standard terms. 

*We accept card payments via payment
link or chip & pin*

P L A T E D  S E R V I C E
Evening bites from £8pp 
Evening bowl food from £10pp
Evening Buffet from £15pp 
Drinks/ Bar management service 

B U F F E T  O P T I O N  4


