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CARIBBEAN
FLAVAAA

N

Enjoy a feaste of Caribbean flavaa...

4
e’re Talking big Flavour, bold personality and an \
‘ickle.. Ye mon!
Flame-kissed jerk chicken, slow-smoked and glazed in a rich, yard-
style gravy
Trini-style curried goat, tender and deeply spiced e

Curried sweet potato with coconut and spinach, silky and fragrant
(vg)

~

Coconut & thyme rice ‘'n’ peas, warm, aromatic, and comforting (vg

~

Sunshine slaw, crisp, bright, and refreshingly zesty (v)

~

West Indian-style potato salad, creamy with a gentle island spice (v)

~

Tropical green salad, fresh, vibrant, and lightly dressed

£20PP+VAT

CLICK <+ ORDER - ENJOY
1st May ‘26-1st October ‘26

Ready to order? Head to our website and make your reservation. A minimum of 7 days notice is
required, although we highly recommend making your reservation well ahead of this time as
spaces are limited.

www.foodiecateringevents.com/Summerof26



