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A contemporary Swahili Experience...

Swahili Beach is where raw culture meets contemporary style; it's a
Swabhili experience in an architectural wonder that boasts a seven
layer cascading pool, spacious & comfortable rooms all overlooking
the vast Indian Ocean, service that, like the Swahili culture, is from the
heart and dining experiences that bring out the true essence of culture
and modern fusion.

We offer our guests a one-of-a-kind experience and we are the
destination for the new generation of travellers who thrive on culture
but do it in style.

Offering an air of sophistication unseen on the Kenyan coast, Swahili
Beach has been designed with state-of-the-art technologies to ensure
minimum ecological impact, while delivering unparalled comfort to its
guests.

In line with efforts to remain environmentally friendly, the lush tropical
greenery, which is synonymous with the Kenyan coast, has been
maintained and supplemented with exotic and indigenous trees,
shrubs & tropical plants.




FOOD AND BEVERAGE

Swabhili Beach will provide all catering facilities and
does not allow neither food nor drinks from outside.

SERVICE

Swabhili Beach will provide a full service team
throughout the event.

SET UP AND DECOR

Swabhili Beach will provide whatever furniture is
available at each location including woven sunbeds,
woven chairs & woven square tables, cutlery,
crockery, white napkins, glassware and serve-ware.
Any additional furniture, linen, candles, flowers,
non-woven chairs & tables can be provided at an

additional cost or through your preferred suppliers/

event coordinators/ decorators. Swahili Beach
can also recommend external event coordinators/
decorators/ suppliers.




ENTERTAIMENT

Swahili Beach can provide a PA system for an additional cost of
15,000/- per day. Entertainment (band/ DJ/ dancers) can also be
sourced by the resort if required at an extra cost. Clients bringing
in their own entertainment are requested to inform Swahili
Beach in advance so we can arrange a sound and entertainment
check with the relevant parties.

GENERATOR

Clients bringing in their own lighting & sound are requested to
arrange a recce with the resort in advance to ensure there is
no overload on the resort’s generator. If the lighting/ sound will
cause any fluctuations or overload, clients will be requested to
bring in their own generator.

NOISE

As courtesy to other guests staying at the resort, Swahili Beach
cannot permit loud music till after midnight. For parties taking

up more than 60% of the accommodation, loud music can be
arranged till later on provided the client brings in their own
NEMA permit. Swahili Beach can arrange for the NEMA permit at
an additional cost.
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VENUES
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CLIFF TOP

e 250 theatre style seating
e 100 sit down
e 250 cocktail set up

BARHARINI BEACH
e 300 sit down
e 350 cocktail set up
e DJ & dance floor space available

BAOBAB POOL
e 300 sit down
e 350 cocktail set up
e DJ & dance floor space available

HELIPAD AND NORTHERN
GARDENS
e 300 sit down
e 450 cocktail set up
e DJ & dance floor space available
e Stage & concert space available

Noise: The resort shall provide the NEMA
permit at no extra cost



MENUS

They include

e 2-6 canapes

e 2-4 salads

e 2-3 soups

e 2-5 live stations/ carvery stations
e 2-6 buffet mains/ sides

e 2-5 desserts

Menu price per person will vary
depending on the number of choices
selected below.
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CANAPES/ STARTERS/ LATE NIGHT Bruschetta SOUP

SNACKS

Mini designer pizza

Crispy coconut chicken bites

Chicken Lollipops

Chicken tikka cubes

Lamb samosas

Feta Samosas

Paneer Samosas

Vegetable Samosa

Beef mshkaki skewers with tamarind sauce
Fish Fingers with Tartar Sauce

Chilli paneer

Kaju rolls

Hara bhara kebabs

Muhogo Wedges with Lime dipping sauce
Daal Bhajias

Greek tartlets of grilled chicken spinach & feta
Mini Caprese spoons

Vegetable Springrolls

Mini Fish cakes

Chilli Ginger Crab Bob Bons

Vietnamese Rice paper Rolls

sushi

Sashimi

Ceviche

Prawns cocktail

Sliders
Avocado Ritz

Assorted Wraps

SALADS

Mixed Seafood Salad
Corn capsicum salad
Chicken Thai Salad
Kachumbari Salad

Thai beef salad
Tomatoes and mozzarella
Caesar salad

Red cabbage coleslaw
Pickled beetroot salad
Summer bean salad
Mixed greens

Spicy mango & avocado salad
Summer salad with mint
Mixed greens

Potato Salad

Nicoise Salad

Couscous Tabouleh Salad
Fish & Avocado Salad
Swahili mango & coconut salad
Pasta Salad

Swabhili Fish Soup

Beef Consommé Celestine

Vegetable consommé

Chicken noodle

Cream of Pumpkin and Ginger

Chilled Gazpacho

Cream of Potato and leek

Cream of Mushrooms

Cream of Sweet Potato, Chilli & Coriander
Lobster Bisque



MENUS

CHAFFING DISHES

Sweet corn rice

Parsley potato

Meat Lasagne

Meat ball in gravy

Baked fish fillets with beurre blanc
Paneer butter masala

Chilli Paneer

Palak Paneer

Chana Masala

Mixed vegetable jalfrezi
Black Daal makhni

Yellow Daal Tadka

Aloo Matter

Tandoori Roti

Jeera rice
Plain/Garlic/Buttered naan
Raita

Swahili Coconut Fish Curry
Mixed African vegetables
Swahili Mchicha

Roasted potatoes

Steamed rice

Swahili Irio

Chicken in Mushroom Sauce
Red Beans in Coconut Sauce
Roasted potato wedges

Sauteed Vegetable
Steamed Rice

Mukimo

Vegetable jalfrezi

Dal Makani

Jeera rice

Poppadums

Vaada

Idli

Sambhar

Traditional chicken stew
Vegetable pilau

Mukimo

Ugali

Tossed Fresh Mixed Garden Vegetables
Vegetable Ratatouille
Deep fried potato wedges
Vegetable curry

Aloo matter

DESSERTS

Black forest gateaux
Coconut meringue
Coconut Cake
Lemon mousse
Cream caramel
Mango tart

Fruit salad
Coconut cake
Apple pie

Fresh fruit platter
Ras malai
Assorted pastries
Gulab jamun
Chocolate mousse
Gajar Halwa
Chocolate Mousse
Mahamri

Swabhili Coconut Pudding

Passion Mousse
Chocolate brownie
lce-cream Bar
Creme Caramel
Chocolate Truffles
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BURGER STATION
e Chicken

e Lamb

e Vegetarian

HOT DOG STATION
e Pork

e Beef

e Chicken

PANINI STATION
e Chicken Pesto
e Mediterranean Vegetables & Mozarella

PASTA STATION

e Pomodoro
e Carbonara
e Bolognese

PIZZA STATION

Pollo

Margherita
Diavola
Garden
Hawaian
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WOK STATION

e Chicken Stir Fry
Calamari Stir Fry
Beef Stir Fry
Lamb Stir Fry
Vegetarian Stir Fry

SEAFOOQOD STATION

e Flash Cookeed Tiger Prawns (Extra Cost)
e Steamed Crab with Garlic Butter (Extra Cost)
e Flash Cooked Lemon Garlic Lobster (Extra Cost)

Selection of sauces inclusive in price



LIVE STATIONS
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ON THE ROTISSERIE

Veal Loin Carvery

Whole Goat on the Spit

Ove Roasted Lamb Leg with Mint Sauce
Whole Roast Chicken with Trimmings
Whole Roast Turkey with Trimmings
Whole Baked Reef Fish

Carved Pork Loin with Crackling

ON THE GRILL

Marinated Beef Steaks on the Grill
Grilled Fish with Lemon Butter & Harrisa Sauce
Grilled Lemon King Fish Grilled
Whole Red Snapper Grilled

Molo Lamb Chops

Grilled Calamari

Grilled Octopus

Choma Sausages

Seared Calf Liver

Marinated Lamb Rib

Bbqg Spare Ribs

Bbg Calamari

Bbg Mishkaki

Bbqg Chicken Breasts

TANDOORI

Tandoori Paneer Skewers
Tandoori Chicken Wings
Tandoori Prawns

Tandoori Malai Chicken
Tandoori Kebabs

Tandoori Fish Tikka
Tandoori Chicken Tikka
South Indian Idli

Pau Bhaiji or Paratha Station

SHWARMA STATION

Beef
Lamb
Chicken
Vegetable
Paneer



AUTHENTIC INDIAN
e Paneer Butter Masala
e Yellow Tadka Daal
e Aloo Mattar

Punjabi Chicken Curry

Mutton Roghan
Josh Palak Paneer
Chana Masala
Dal Bukhara
Mutton Lahori on the Bone
Butter Naan
Garlic Naan

Chilli Naan
Tandoori Roti
Chapati

Jeera Rice




SWAHILI BUFFET SELECTION

Spicy Chicken with Eggs

Stewed Beef with Green Bananas
Red Bean Stew

Swabhili Irio Goat Fry

Mixed African Vegetables

Swahili Mchima Spinach
Steamed Sweet Potatoes

Rice with Beef Sausages & Chicken
Sweet Corn Rice

Ugali

Ugali Balls

Meat Balls in Gravy

Bone in Lamb Stew

Slow Cooked Piri Chicken Stew
Spiced Vegetable Stew

Coconut Beef Stroganoff

Jacket Potatoes with Sour Cream
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Cauliflower Cheese

Mashed Potatoes

Sauteed Vegetables

Seafood Thermidor with Swahili Spices
Baked Fish Fillets with Coconut and Smoked
Tomato

Roasted Potatoes with Coconut Oil
French Fries

Potato Wedges

Potato Rosti

Cassava Root

Sweet Potato Fries

Corn On The Cob

Tossed Carrots & Peas

Buttered Herb Rice

Coconut Rice



DESSERTS

Fresh Fruit Platter

Fruit Salad

Cheese Board (Extra Cost)
Coconut Cake

Swabhili Coconut Pudding

Vanilla Chocolate Rice Pudding
Banana Cake Mousse

Mahamri Bread & Butter Pudding
Chocolate Mousse

Passion Fruit Mousse

SELECTION OF HOME-MADE ICE CREAMS
(chocolate, vanilla, strawberry)

Pineapple Crumble
Cashew & Chocolate Balls
Mocha Gateau
Apple Pie

Vienna Cake

Lemon Roll

Fruit Flan

Chocolate Brownies
Profiteroles

Gajar Halwa

Jalebi
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WEDDING &
EVENTS
CO-ORDINATOR

SWAHILI BEACH RESORT
PO Box 5202-80401

Diani Beach, Mombasa
Kenya

Phone: +254 111 050 140
Email: weddingsandevents@swahilibeach.com



