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SAMPLE AFRICAN MENU

Buffet or table service

Mini meat pie

Chicken Suya
Coconut, coriander and chilli prawns
Plantain surprise with avocado salsa

Baileys fried chicken
Assorted mized meat in tomato sauce
Escovitch of fried fish garnished with pepper

Waackye
Jollof rice
Vegetable stir fry noodles

Kelewele
Apple coleslaw

On demand (optional)
Efo Egusi with assorted meat, served with pounded yam

Peppered fish stew and okra served with banku

Sticky toffee pudding with caramel sauce and Chantilly cream



High standards...

Over the past 20 years, King Solomon’s
Catering has become renowned for our
consistently high standards in providing
catering services across London and the

surrounding regions.

Our Head Chef and CEO, Solomon Quartey,
oversees every last detail of the food
preparation. He challenges the
misconceptions of Afro-Caribbean food
stereotypes, experimenting with Pan-Asian
fusions and coming up with fresh, appealing
and innovative ways to serve these

traditional cuisines.




Lamb patties
Sweet corn fritters (VE)
Ackee and saltfish moneybag

Quenelle of chicken with sugar cane

Curried goat
Drum jerk chicken pieces
Escovitch of fried fish garnished with pepper

Rice and peas
Macaroni cheese

Vegetable stir fry noodles

Plantain
Roasted carrot and Cho Cho

Braised root vegetables stew with dhal served with coconut rice (V)

Banana cake served with vanilla Chantilly cream

Vegan brownies with coconut ice cream (VE)
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SAMPLE MENU - FINE DINING

Curried spicy coconut chicken sticks
Coconut, coriander and chilli prawns
Filo tartlets, filled beef kebabs with spicy onions

Mini Peking duck pancakes with plum sauce

Mango, papaya and avocado salad with crispy prawns

Warm artisan bread rolls

Jerk chicken with Jollof rice, plantain and macaroni and cheese

Braised lamb shank in demi glaze sauce, sweet potato mash and
seasonal vegetables

Pineapple and coconut crumble with glazed ginger, coconut cream



We're here for
your special day...
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Sweetcorn fritter
Yam chips with vegan shito

Plantain surprise with avocado salsa

Vegan katsu curry
Satay sweet potato curry
Chickpea curry with wild rice
Crispy tofu with spicy maple glaze soy with rice
Mac and cheese served with vegetable stew

Braised root vegetable stew with dhal served with coconut rice

Vegan chocolate brownies with coconut ice cream
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What's included...

Buffet & Table Service
4 canapés
3 main meals
3 accompaniments
2 side dishes
1 dessert

Fine Dining Service
4 canapés
1 starter with bread roll
2 main meal options

1 dessert




Also included...

Glassware
Champagne flute/Hi Ball for welcome drinks
Wine glass, water goblet and champagne
flute for wedding breakfast
Water Jugs

Crockery

Round plates and stainless steel cutlery

Linen
White table linen
White linen napkin

Staff

Front of house staff for 8 hours

Back of house staff




Our delicious cuisine is rich in aroma
with delectable flavours and using
only the freshest of’ ingredients from
the finest produce, meat and fish

markets in London



COST SUMMARY*

Buffet Style Service

Adult and children 7 yrs and above
Children aged 3-6 yrs

Children aged 2 yrs and under

Table Style Service

Adult and children 7 yrs and above
Children aged 3-6 yrs

Children aged 2 yrs and under

Fine Dining Service

Adult and children 7 yrs and above
Children aged 3-6 yrs

Children aged 2 yrs and under

On-demand meal

Vendor meal

Evening snack

Evening buffet

Evening BBQ

Hog/spit roast or baked kingfisher

2027

£84pp
Half the adult cost

Complimentary

£95pp
Half the adult cost
Complimentary

£105.5pp
Half the adult cost

Complimentary

£25 pp

£30 pp

From £15 pp

From £35 pp

From £45 pp

£1,750 (to feed min
70 guests)

2028

£87pp
Half the adult cost
Complimentary

£98pp
Half the adult cost

Complimentary

£110pp
Half the adult cost
Complimentary

£25 pp
£30 pp
From £18 pp
From £35 pp
From £45 pp
£1,800

(to feed min 70 guests)

Guest Numbers
Costs based on 120 full paying
guests.

Below 100 guests there is an
additional cost of 20%

For 75 guests and below there is
an additional cost of 40%

POA 50 guests and below

* Price quote is valid for 30 days
from date of receipt






Next Steps...

Book a food tasting session

Book a private food tasting session at Central
London location where you will be able to
enjoy an array of dishes, from canapés right

through to dessert. V

Create your wedding breakfast menu

Together we will create your bespoke menu,
agree on service style and discuss your

wedding day logistics.







Q  Idon’tlike some of the choices on the menu, can | change them?
Absolutely! You can change/swap dishes to create your perfect

wedding breakfast menu. More choices available at
www.kingsolomonscatering.com/menus.

Q  IsVAT included in the cost above?

We do not charge VAT so the prices above are your final prices.

Q  Canlchange linen/glassware to reflect my wedding theme?

A Yes, there will be an additional cost.

Q  Canlincrease or decrease my guests numbers?

Yes, we will ask for your final guest numbers 5 weeks before
your wedding date.

Q Do you cater to guests with allergies/special dietary requirements?

Yes, we can provide you with a specially designed menu to
meet the guest’s allergies/special dietary requirements. [']







Start your journey today

To book your viewing or check availability of your wedding date we
would love to hear from you:

Ronke - Wedding Planner/Consultant
[J 07725652807

o 02087989267

= info@kingsolomonscatering.com

» Unit Go4 @ kingsolomonscatering.com
Acton Busi Cent : : !
AROXOEO XL info@kingsolomonscatering.com
School Road
London & Kkingsolomonscatering

NW106TD “& 0208798 9267
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