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5 Years of Flayyvours.
As with every additional year, where we are blessed to serve
1000s of incredible Clients/Guests, we remain grateful, and ever
focused on our goals to ensure flawless service, and premier food,

across all of our service areas and cuisines.
In addition to our End-to-End Service Pack overview, our

Wedding Client Pack includes additional informatilon on:

Menus, Pricing Structure, Clientele and Service Specific Offerings:-

As seen on/in:
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A Celebration of Love

Weddings:

We've had the pleasure of providing Canapes, Eclectic Buffets, Multi-Course Plated and Family-Style Dinners

for 53 wonderful couples - and counting. Flawless execution and personable service for intimate 30 Guest Sit

Downs to 220 Guest Buffet Arrangements. This is a day for zero error and our vetted suppliers, professional
team and trusted partners maintain a level of excellence every single time.

Below are selections from our Sharing, Multi-Course & Canapé Menus.
We tailor spice/heat levels, seasonings and specific dishes to each of our Clients following a
Menu & Event Consultation call where we get to know what you are looking for in-depth.

Our options suit a variety of cultural backgrounds, utilise the freshest and most premier ingredients, and most

of all, deliver maximum authentic flayyvours.

Additional dishes and desserts are available upon request.

SHARING STYLE/BUFFET:

e Singapore Vermicelli with Salt &
Pepper Prawns, Tofu or Aubergine
e Curry Chicken
e Curry Goat
e Spiced Seabass
® Rice & Peas
® Roast Rosemary & Garlic Baby
Potatoes
e Jollof Rice

® Brown Stew Chicken

e CJ Jerk Chicken (in-house
marinade)
® Fried Rice
e Egusi (Pounded Yam)

e Curried Vegetables (Cauliflower,
Carrot, Baby Potatoes, Green Beans)
® Braised Lamb
e Salt & Pepper Prawns
 3-Cheese Mac & Cheese
e Butter Chicken
e Coleslaw

THREE TO FIVE COURSE:

Chef Jay’s Signature Jerk Chicken or
Salmon
Herb & Lemon Salmon with Garlic
Pomme Puree
Chicken Roulade (Suya, Jerk or
Spiced)

Slow Braised Beef with Herb Sweet
Slow Braised Lamb Shank
Potato Mash & Sauteed Asparagus
Curry Goat/Curry Chicken with Rice &
Plantain
Range of Soups (Butternut Squash,
Jamaican Chicken, Cream of Chicken,
Tomato, Potato & Leek...)
Cottage Pie and/or Shepherd’s Pie
Cod Loin {or XXL Madagascan
Prawns), Mint Pea Puree & Sautéed
Mushrooms
Five-Spice Jerk Chicken Quarters with
Herb Truffle Roasted Baby Potatoes
Pan-Seared Parsley Butter Queen
Scallops

CANAPES:

Jollof Arancini
Ackee, Salffish & Plantain Spring
Rolls
4-Crumb Fried Prawns/Shrimp
Mini Brioche Bun Burger Selection
Marinated Mushroom Skewers
Mini Vegetable Spring Rolls
Curry Prawn Croquettes
Pao de Queijo
Suya/Chichinga
Crispy Thai Salmon Bites
Smoked Salmon & Truffle
Hasselback Potatoes
Selections of Bruschettas and/or
Blinis
Tempura Seabass Bites

1.Quotes are based on meal selection, number of Guests, and number of courses.
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CHEF Jerk Chicken Roulade

Garlic & Rosemary.

JAY’S Hasselback Potatoes
gkl 20ale Sauteed Greens

“SERVING GLOBAL
FL VOURS-

28 GUESTS
Twice-Cooked Spiced Chicken
Rosemary & Thyme Fondant
Potatoes

OINE OF OUR G©WN
RIOISITE DI ENVAENITS:
Aclkee, Saltfilsh

& Plalntain Spring Rolls

Speciial Malrinade BBQ
Lunich Bowls fior Crew of 50
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ONE OF OUR MAIN
COURSE SIGNATURE
DISIFIESE
Slow-Braiised Spiced
Laimibr Shialnik
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A MVI/ Our team
integrates seamlessly into
. Europ@&n your setup, with or without a
a.n ; 0\Mw Co-ordinator. Our core focus
/ Slan W from Consultation to Debrief,

ensuring you both enjoy the most

BBQ special moments of your life; the

process leading to, as well as

A MIX OF TEAM HERITAGES, the day itself.
CLASSICAL TRAINING AND LIVING
IN VARIOUS COUNTRIES UNDERPIN
OUR WIDE SCOPE OF OFFERINGS
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Drop us an enquiry via our
Instagram, Website or Email above.

We partner with selected venues.
We are happy to facilitate introductions.

We look forward to providing a memorable food
experience and exceptional customer service.

Traditional Jerk Drums, Jollof
and much more awaits
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