GROUF BOOKING FORM

Date Booking for:

Booking in the Name of/ ComPany Name:

[ -mail address
Tclcphonc Number:

Number of Covcrs:

Bc"q Danccr chiucstcd: chD No a
This does not app]y to those booldng for Ncw

Year[veora Fridag nig]'wt. Parties over 15 free

bc”y dance entertainment will be Providcd.
*£45 Paid for Bc”y Dancer: Yeso  Nono

Deposit required £5 per head.

Dcposit: £

Casho Crcdii/chit Cardn

C/osed C/m'stmas Da_y, Boxing Da.y and /Vcw Years Da.y.

To ensure that we cater for cvcrgonc’s
needs, could you Plcasc tell us if anyone has

any sPccial clietarg rcqucsts:

For groups of more than 4 persons
Hease completc & return the
GrouP Booking Form overleaf with
Your Menu Choices

T hank You

/f there is anytﬁlhg else you would fike to add to
your festive menu then Pﬂ:asc take a look at our

main menu

4 Church Street St.Pauls Canterbury.
CT11NH
Tel: 01227 760076 www.azouma.co.uk

Email; info@azouma.co.uk

O JEPR C
Azouwmaov

[From the follo wing fist P/casc indicate

your, group’s menu choices:~

Quantitg
Starters

Girilled Halloumi (v)

Azouma mix Mezze_
Taktouka king prawn____
Taktouka minced lamb___
Mains

Turkeg Tagine o
[ amb Tagine___
Sea bass fillet L
(ouscous Roya]

\/egeta rian Couscous_

Dessert

]:ilo Ca ke R

Feaclﬂ Tart
Cheesecake


http://www.azouma.co.uk/
mailto:info@azouma.co.uk

0§ C
Azoumav

Christmas Menu

Anideal choice
Forindividual and group

Boo,élhgs

Sundag - T}wrsclaﬂ (Midweek)

3 course meal for £22.95 per person

2 course meal £1 8.95 per person

]:riclag ~5aturclag (Weekenc{)

3 course meal for £25.95 per person

2 course meal £21.95 per person

Starter
Grilled Halloumi (\/)

Served with tabouleh salad, olives, humous and
homemade bread.

Azouma mix Mezze

A selection of our hot mezze including; kibbeh, sam-
bousek and chicken Briwat, served with hummus,

lebneh, olives and homemade bread.
-Vegetarian version available upon request (V)

T aktouka King Prawns

King prawns served with tomato, peppers and
aubergine in olive oil, garlic and Moroccan
herbs and homemade bread.

T aktouka Mince | amb

Grilled mince lamb served with tomato sauce,
mixed peppers, aubergines, ginger and garlic
and homemade bread.

Mains
I amb Taginc

Lamb Tagine served with Prunes, Apricots,
Caramelized pears and choice of side dish
either rice , couscous or spicy Moroccan potato
wedges.

Couscous Koqal

Couscous cooked with raselhanout, butter
ghee served with flavoured Chickpeas, mixed
vegetables, and skewers of lamb, chicken and
kefta.

T urkey T agine with T faya.

Our slow cooked turkey Tagine in herbs,
garlic, raselhanout served with, coriander,
caramelized shallot, raisins and baby carrots.
Your choice of couscous, rice or Moroccan
potatoes.

Sea bass fillet

Oven cooked sea bass fillet served with baked
cherry tomatoes, potatoes and Taktouka sauce.

Vegetarian (ouscous (\/)

Couscous cooked with raselhanout, butter ghee
served with flavoured Chickpeas, mixed vegeta-
bles and grilled halloumi.

Desserts
Homcmadc Baua\fa

]ndividua] ]cc Crcam,

Vanilla ice cream served with chocolate coulis
and sprinkled with nuts.

[Homemade orange filo cake

Orange flavor shredded filo pastry cake served
with honey and nuts.

| emon peach tart served with vanilla ice cream.

Peach and lemon flavoured tart served with va-
nilla ice cream.

Homcmadc chccscca‘(c

Individual mango and orange cheesecake served
with chocolate coulis.



