
CANAPÉ MENU
MINIMUM OF 7 CANAPÉS & 1 BOWL FOOD ITEM

55

I G N I T E  A F R I C A

MOYO

65

99

55

55AUBERGINE
Roasted aubergine, curry yoghurt sauce, toasted spiced
almonds, aubergine crisps, hummus, aubergine achar &
pomegranate pearls

55MINI ROASTED BUTTERNUT FLATBREAD
Feta crumble, dukkah chickpeas, marinated heirloom tomatoes,
wild rocket, roasted sesame seeds & garlic sprinkle, hummus

Twice cooked Tunisian chicken wings, melon,
guava dipping sauce, feta

CROCODILE TAIL SKEWER
Suya spiced crocodile tail and pineapple skewer,
creamy mustard sauce

55

CALAMARI & JOLLOF RICE
Grilled tubes & tentacles, marinated heirloom
tomatoes, harissa lemon butter

SEAFOOD CANAPES

BEEF SAMOOSA 
Green chutney, carrot, apple & raisin slaw

MEAT CANAPES

BEEF BITTERBALLEN
Slow-braised short rib, biltong jus, rolled & panko
crumbed, deep-fried, mustard mayo

CHICKEN WINGS

55

65

65

BABOTIE SPRING ROLLS
Cape Malay-spiced beef, chilli chutney, coriander
sesame sweet chilli dip, fruit potpourri

65

CHEESE SAMOOSA 
Green chutney, carrot, apple & raisin slaw

VEGETARIAN CANAPES

PERI PERI PRAWNS 
Grilled, served on creamy couscous 

MUSSELS
West Coast, grilled lemon, salsa verde oil, milho frito,
ginger chilli broth

SESAME CHICKEN SKEWER
Suya spiced crocodile tail and pineapple skewer,
creamy mustard sauce

65

99LOBSTER BRUSCHETTA
Grilled lobster, tomatoes, fragrant basil, garlic
on bruschetta



CANAPÉ MENU
MINIMUM OF 7 CANAPÉS & 1 BOWL FOOD ITEM

65

I G N I T E  A F R I C A

MOYO

55

55

Slow braised and deboned, charred pearl onions,
white bean puree, aubergine crisps with creamy mash

LAMB
Ras-el-hanout spiced slow cooked lamb, rich
moroccan gravy, with couscous

75

AVOCADO BRUCHETTA
Diced avocado topped with tomatoes, onion,
basil, and olive oil, served on toasted baguette
slices

VEGETARIAN CANAPES

OXTAIL

65

75

 CHICKEN 
Turmeric yoghurt marinated deboned chicken thighs
cubed, masala gravy, jeera aloo, roasted baby carrots,
green chutney, poppadom with rice

69

MELKTERT CHURROS 
Cinnamon sugar churros, melktert dip

CHOCOLATE
Spiced choclate mousse, double choclate
brownie, berry coulis, fresh berries

AMARULA
Infused ice cream, banana fritters, butterscotch sauce,
caramalised banana, nuttikrust

LOBSTER & PRAWN MALAY CURRY
Fragrant Malay curry infused with whole spices,
garlic & chilli, coconut milk, fruit chutney,
poppadom and rice

99

55MALVA
Traditional baked South African pudding, crème
brulée, butterscotch sauce, caramel seeded
sugar shard

BOWL FOOD

DESSERTS
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