22. Egyptian style cooked beef / Lamb mince
made with okra and spices.
23. Obori (Goat) meat marinated, cooked

until tender and tossed with spinach, very exotic.

24, Lamb marinated and boiled succulently
in traditional African cooking oil, herbs
and spices.

25. Egusi sauce made with Beef or Chicken,
pam oil and leafy vegetables.

26. Okra cooked with leafy vegetables, Beef
or Chicken.

27. Leafy vegetables, palm oil, ground
prawns and smoked / grilled fish.

Extras/ Accompaniments/ Side Dishes

Steamed Couscous

Jollof Rice

Boiled Rice

Garri - Coarse grain porridge

Ugali / Fufu/ Nsima/ Pap - tiff porridge
Boiled potatoes.

DESSERTS
Fruit salad with ice cream
Pancakes - Banana, Apple et.c.
Bons - African sweets, cross between cake
and donut, very delicious
Semolina cake with cream / ice cream / Y oghurt

All served with Tea and Coffee

PO Box 457, Bexley, 2207 NSW
Fax: (02) 9570 4137
Email: info@bel eafrica.com

www.bel eafrica.com.au

Beleafrica
Catering Services

" African catering with a difference”
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For all your specia events:
- 21st birthday Celebrations
Wedding receptions
Anniversary
Engagement party
All eventsthat call for celebration

Have an Unforgettable experience.
(African dancers and live Band)

Contact: GRACE ABRAKASA

Phone:  (02) 9570 2919
Mobile: 0405 575 817

For Bookings, Personalised Menu And Quotes

on Packages



BELEAFRICA CATERING SERVICES
Finger foods, Shacks or Entrees

1. Kpoff - Kpoff: Delicioudy deep-fried bread.

2. Banana Dumpling: Sumptuous dumplings
made from Banana, flour, ginger, herbs and
spices.

3. Nembe Triangle: Lentils cooked in mild
and aromatic African spices wrapped in
pastry.

4. Plantain chips: Crunchy chips made of

plantain served with the award winning
Beleafrican sauce.

5. Corn Bread: Freshly baked bread from
corn, flour, eggs and herbs served with butter
or margarine.

6. Moi - Moi: Bean cake made from Black-
eyed beans, herbs and condiments (extra $2
per head)

7. Akra: Felafel - like dumpling made from
black-eyed beans (extra $2 per head)

8. Pancakes. Sweet & savoury pancakes with
chilli and herbs.

9. Chicken wings. Marinated in six spices,
grilled until tender and served with a mouth-
watering sauce.

10. Skewer ed Chicken: Barbequed / grilled in
condiments, herbs and spices.

11. Steak: Diced and marinated in aromatic
African herbs, steamed and shallow fried,
then served with salad.(extra $2 per head)

12. Fruit Platter: Selection of fruits.

13. Exotic meat Burgers. Mildly marinated
beef / Lamb grilled succulently in an exotic
sauce, then encased in freshly baked burger
bun. (extra $2 per head)

Selection of 3 finger foods.
From $6 per head

Selection of 3-5finger foods.
From $8 per head

3 cour se meal
From $20 per head.

Variations can be made to suit your
budget, taste and Function.

BELEAFRICA CATERING SERVICES

Mains
Vegetarian
14. Black-eye beans cooked in sumptuous

African sauce, made of traditional cooking
oil and spices.

15. Aubergine (Eggplant) marinated in herbs
and spices, grilled and cooked slowly in a
delicious sauce.

16. Pumpkin cooked in authentic African sauce.
17. Vegetarian Fried rice.
18. Vegetarian Couscous.

Meat & Poultry
19. Zimbabwean style cooked chicken fillet in
aromatic peanut-base sauce, herbs and
spices.
20. African mildly curried chicken with
vegetables.

21. African curried Beef, herbs and spices
cooked in adelicious sauce.



