
afous

the perfume of life

Moroccan & Spanish Tapas
Banquets

Menu

Banquet  III

$75 P/H

Bite me
North African Zaater Bread

Small bites
Carrot Salad

[marinated in paprika and lemon dressing]
Afous Mix Dips 

(bissara, eggplant, black olives and feta)
Lamb Brochettes
[charmoula sauce]
Grilled Haloumi

[served with mixed berries dressing]

Med bites
Calamari Fritos 

Grilled Baby Octopus
[parsley feta, garlic and lemon sauce]

Grilled Scallops
[corn salsa, mild chilli prawns oil]

Potato  Aioli

Perfumed Bites 
B’stilla Fingers

[layers of crispy filo pastry, filled with fragrant almond
chicken, infused with rose water cinnamon, 

delicate orange saffron sauce]

Big Bites
Chechen Tajine, preserved lemon 

Moroccan Meat Balls Tajine

Sides
Saffron Rice 
Cous Cous

Dessert
Moroccan Mint Tea

10% surcharge on Sundays and Public Holidays

Banquet  I

$58 P/H 

Bite me
North African Zaater Bread

Small bites
Carrot Salad

[marinated in paprika and lemon dressing]
Afous Mix Dips

(bissara, eggplant, black olives and feta)
Lamb Brochettes
[charmoula sauce]
Grilled Haloumi

[served with mixed berries dressing]
Moroccan Meat Balls Tajine

Potato  Aioli

Med bites
Calamari Fritos 

Grilled Baby Octopus
[parsley feta, garlic and capsicum puree]

Grilled Scallops
[corn salsa, mild chilli prawns oil]

Garlic Mushroom 

Perfumed bites
B’stilla Fingers

[layers of crispy filo pastry, filled with fragrant 
almond chicken, infused with rose water, 
cinnamon, delicate orange saffron sauce]

           

Banquet II

$65P/H

Bite me
North African Zaater Bread

Small bites
Carrot Salad

[marinated in paprika and lemon dressing]
Afous Mix Dips

(bissara, eggplant, black olives and feta)
Lamb Brochettes
[charmoula sauce]
Grilled Haloumi

[served with mixed berries dressing]
Moroccan Meat Balls Tajine

Potato  Aioli

Med bites
Calamari Fritos 

Grilled Baby Octopus
[parsley feta, garlic and capsicum puree]

Grilled Scallops
[corn salsa, mild chilli prawns oil]

Garlic Mushroom 

Perfumed bites
B’stilla Fingers

[layers of crispy filo pastry, filled with fragrant 
almond chicken, infused with rose water, 
cinnamon, delicate orange saffron sauce]

Dessert
Moroccan Mint Tea


