
VEGGIE

MEAT & FISH

DESSERT

CanapésCanapésCanapés

Excludes service charge and travel costs

ASANKAASANKAASANKAASANKAASANKA

Ghanaian 'Red Red' - Black eye bean puree, fried plantain

Sweet potato, avocado, Radish

Mushroom suya, pickled onions and tomatoes

Vegetable spring rolls, sweet chilli dip

Yassa (Caramelised Onions) Tartlet

Pineapple and scotch bonnet chicken skewers

Braised beef croquettes, roasted pepper sauce/suyannaise, spring onion

Suya prawns, onions and tomatoes

Suya beef, onions and tomatoes

Chicken/Duck spring rolls, shito dip

 Puff puff, mango and scotch bonnet jam, meat floss

Crostini, Mango and scotch bonnet jam, brie, prosciutto

Stewed smoked turkey and plantain cups

Meatballs, hot honey glaze

Confit duck, hoisin, cucumber

Peppered honey salmon bites

Agege french toast bites, whipped mascarpone cream, hibiscus gel

Puff puff: Sugar and calabash nutmeg/ hibiscus drizzle/caramel and chin chin

Whiskey caramelised plantain, cream cheese, golden crunch biscuit

Brownie bites, coffee & uda cream cheese

Lemon curd iced kenkey cups

FROM £50 PER TRAY
(25 - 30 pieces per tray)

Minimum collection order: 8 trays
Minimum display order: 12 trays

*Bespoke canapés available as add ons*



VEGGIE

MEAT & FISH

Angwa mo (oil rice), peppered goat/seabass, kpakposhito

Supermalt braised beef, creamed mash, caramelised carrots

Jollof rice, grilled chicken, scotch bonnet mayo

Honey scotch-bonnet salmon, steamed rice, mango salsa

DESSERTS

Puff puff, milo chocolate sauce, vanilla ice cream

Calabash nutmeg cream cheese, chin chin crumble, seasonal fruit

Ehuru chocolate mousse, pistachio, plantain leaf

Suya beef/prawns, fried yam, chilli jam/kpakposhito sauce

Peanut stew chicken/lamb, steamed rice, kale

2 Veggie
1 Meat/Fish

1 Dessert

Asanka
 Experience

£45pp
2 Veggie

2 Meat/Fish
1 Dessert

Signature 
Experience

£55+pp
2 Veggie

3-4 Meat/Fish
1-2 Desserts

Feast
Experience

£70+pp

Excludes service charge and travel costs

Minimum 15 guests

Jollof arancini, kpakposhito sauce

Plantain croquettes, spiced peanut cream, scotch bonnet oil

Ofam- spiced plantain cake, black eyed bean stew, cassava dust

Mushroom egusi palava sauce stew, jasmine rice/boiled yam

SmallSmall
Bowls & PlatesBowls & Plates

Small
Bowls & Plates

Vanilla ice cream, uda caramel, gari crumble
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