& Catering Services

STELLA’S KITCHEN

FIRST SUPER SUPPER CLUB
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THEME OF THE NIGHT

“GET TO KNOW &
STELLA” ¥ <&
SATURDAY 13™ JUNE ? 70 (0
(O TIME: 7PM

>33 MENU €<«

as you arrwe
welcome drinks (byob) to add to our

unique non-alcholic punch fried yam fingers or tape tape

plantain or coconut rice

tﬁ« Wt stewed fresh leaf spinach

succulent chicken skewers, akara
bean balls & smoked haddock fritters.
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exlras

meal
tender off the bone beef cheek in a rich, salads &
juicy west african tomato stew flat bread

chicken thighs on the bone, cooked in
pumpkin seed paste (egusi stew) with | L e et
stella’s special blend of cameroonian
spices and seasonings

.............................................

salmon, smoked haddock & cod in a unique

cameroonian black stew “mbongo chiobi”

............................................. classic british dishes
veggie eplion with a touch of stella

oven cooked sweet potatoes, diced
pumpkins, cougettes, in a rich
tomato and onion sauce
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