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SHARING STYLE/BUFFET: THREE TO FIVE COURSE: CANAPÉS:

• Singapore Vermicelli with Salt &
Pepper Prawns, Tofu or Aubergine

• Curry Chicken
• Curry Goat

• Spiced Seabass
• Rice & Peas

• Roast Rosemary & Garlic Baby
Potatoes

• Jollof Rice
• Brown Stew Chicken

 • CJ Jerk Chicken (in-house
marinade)

• Fried Rice
 • Egusi (Pounded Yam)

• Curried Vegetables (Cauliflower,
Carrot, Baby Potatoes, Green Beans)

• Braised Lamb
• Salt & Pepper Prawns

• 3-Cheese Mac & Cheese
• Butter Chicken

 • Coleslaw

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

Jollof Arancini
Ackee, Saltfish & 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 . Q u o t e s  a r e  b a s e d  o n  m e a l  s e l e c t i o n ,  n u m b e r  o f  G u e s t s ,  a n d  n u m b e r  o f  c o u r s e s .
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A Celebration of Love
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CUISINES & MENUS

Afro-
Caribbean

Pan-
Asian

European

BBQ

Latin American

O u r  t e a m

i n t e g r a t e s  s e a m l e s s l y  i n t o

y o u r  s e t u p ,  w i t h  o r  w i t h o u t  a

C o - o r d i n a t o r .  O u r  c o r e  f o c u s

f r o m  C o n s u l t a t i o n  t o  D e b r i e f ,

e n s u r i n g  y o u  b o t h  e n j o y  t h e  m o s t

s p e c i a l  m o m e n t s  o f  y o u r  l i f e ;  t h e

p r o c e s s  l e a d i n g  t o ,  a s  w e l l  a s  

t h e  d a y  i t s e l f .
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A  M I X  O F  T E A M  H E R I T A G E S ,
C L A S S I C A L  T R A I N I N G  A N D  L I V I N G

I N  V A R I O U S  C O U N T R I E S  U N D E R P I N
O U R  W I D E  S C O P E  O F  O F F E R I N G S
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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

U S E  Y O U R
P H O N E  C A M E R A !
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