
The

C E L E B R A T I O N 	 M E N U              
B I R T H D A Y S 	 	 | 	 	 A N N I V E R S A R I E S

A	festive	spread	built	for	the	milestones	worth
celebrating	—	vibrant	flavours,	generous	sharing

plates,	and	a	dessert	table	your	guests	will
remember.

D I D D I 	 | 	 C A T E R I N G



Puff-Puff	Lightly	Fried	Dough	Pastry	(VG)

—

Chin	Chin	Fried	Pastry	Bits	(VG)

—

Assorted	Bofrots	Ghanaian	Sweet	Doughnuts	(VG)

Suya	Hot	&	Spicy	Grilled	Beef	(Mild/Medium/Spicy)

—

Crispy	Sweet	Potato	Wedges	(VG)

—

Vegetable	Samosas	(VG)

Dodo	Fried	Plantain	(VG,	GF)

—

Special	Fried	Noodles	(VG)

Coleslaw	(VG)

—

Boiled	Eggs	in	Spicy	Sauce	(GF)

Chocolate	Cake	(VG)

—

Black	Forest	Gateaux	(VG)

—

Strawberry	Gateaux	(VG)

Carrot	Cake	(VG)

—

English	Fruit	Cake	(VG)

—

Chocolate	Donut	(VG)

Fresh	Fruit	Juice	(VG,	V,	GF)

—

Smoothie,	Made	from	Your	Choice	of	Fruits	(VG,	V,	GF)

Soft	Drinks

—

Orange,	Apple	or	Tropical	Juice	(VG,	V,	GF)

The

CELEBRATION 	MENU

Party	Starters
Your	choice	of	2	of	the	following	to	serve	your	guests:

Mains
Your	choice	of	2	of	the	following	to	serve	your	guests		—		Vegetarian	option	available	upon	request

Jollof	Rice	with	Curry	Goat	(GF)

—

BBQ	Chicken	Wings	with	Fried	Rice

—

Peppered	Fish	with	Coconut	Rice	(GF)

—

Ewa	Aganyin	(Black-Eyed	Beans	&	Sauce)	(VG)

Sides

The	Dessert	Table
Your	choice	of	2	of	the	following	to	serve	your	guests:

Drinks

For	sales,	enquiries,	or	preferences	not	listed	on	this	menu,	please	contact	us	—
020	8521	5172		|		0798	454	9669		|		info@diddicatering.com

15	Downsfield	Road,	Walthamstow,	London	E17	8BY
VG	|	Vegetarian V	|	Vegan DF	|	Dairy	Free GF	|	Gluten	Free

mailto:info@diddicatering.com

