CATERING MENU

*Please refer to regular menu for dish descriptions.

Half Pan/Full Pan

JOLLOFRICE 100/200
LAGOS FRIED RICE 100/200
SWEET PLANTAINS 85/165
MAC N CHEESE 50/100
MOI-MOI - Nigerian bean pudding 60/120
RED STEW- with white rice 60/120
BEEF 80/160
We are Lagos Resturant
FRIED CHICKEN 65/125 4. _featuring West African and
BRAISED GOAT 150/300 ~“ Contemporary American flavors.
ASUN (Goat) 125/250 212.281.0500
RASTA PASTA 100/200 info@lagosnyc.com
GRILLED SALMON 150/300
with mash potato, mixed veggies Follow us on
JERK CHICKEN 150/300 f y
with fried rice, mixed veggies @LAGOSNYC
PERI-PERI CHICKEN 160/330
with sweet mash potatoes, mixed veggies
AKARA PLATTER 80/160
BEEF SUYA 150/275
CHICKEN SUYA 100/200 ,
WINGS 150/250 el
choose: BBQ), Buffalo, Peri-Peri, Suya, Lemon Pepper, Jerk
BEEF SLIDERS 75/150
CEASAR SALAD 45/70

Salad Add-On’s Half/Full Pan:

Chicken +$40/$180 « Shrimp +$90/$150 O R D E R O N Ll N E

Steak +$100/$200 « Salmon +$100/$200

UBER poorpASH
EATS

For Inquiries, Please call 212.281.0500
*Please note, prices are sul:ject to change at anytime. October 2022 vi CWNB WWW. L AG OS N YC .CO m

GRUBHUB/UBER EATS/POSTMATES/BOORDASH 727 7TH AVE NEW YORK, NY 10019- 212.281.0500

DELIVERY/CATERING



PEPPER SOUP
traditional African soup, braised goat,
scotch bonnet, nutmeg

WEST AFRICAN PEPPERED SNAIL

radish, uda and uziza spice, banana leaves

ASUN

smoked goat, scotch bonnet, habanero

CALAMARI

red stew aioli, spicy mayo

MAC N CHEESE
Add: shredded jerk +$6, peri-peri chicken +$6.
buffalo chicken +$4, crab +$7, lobster +$13

SUYA*

beef or chicken, peanut powder, cayenne, ginger,
garden salad

SMALL CHOPS

chef’s selection

WING PLATTER
suya® lemon pepper, peri peri, jerk, bbq, buffalo

PRIME BEEF

american cheese, sauteed onions, spicy mayo

AKARA

black eyed bean cake, red stew

LAGOS SALAD

mixed greens, onion, tomato, cucumber, jack cheese,

honey-lemon vinaigrette

CAESAR

Romaine, parmesan, garlic croutons, caesar dressing
Add: chicken +$6, shrimp +$12, salmon +$13, steak +$14

roLLow © f W @LacosNvc

*Please note, prices are subject to change at anytime. September 2023 vi CWNB
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PERI-PERI 8. pieces 19
bird’s eye chili, pineapple, orange 16 pieces 37
JERK

24.pieces 48

slow smoked, Jamaican marinade

LEMON PEPPER

lemon, black pepper, butter sauce

BUFFALO

house buffalo sauce

BBQ

house barbecue sauce

SUYA*

suya spices, peanut powder

R st b ona L

23
3 PER ORDER

FISH TACOS

salmon, pico de gallo, spicy aioli

SUYA TACOS*

beef or chicken, cabbage, cucumber,
tomato, red onion, suya mayo

ASUN TACOS
braised goat meat, habanero, avacado aiolo,
crispy corn tortilla

SERVED W/FRIES
LAGOS BURGER 22

house blend, american cheese, lettuce,
spicy tomato jam, plantain fritter

SHAWARMA 20

roasted chicken, hot dog, tomato,
cucumber, tahini-mayo sauce

FRIED CHICKEN 19
cheddar cheese, tomato, pickles, spicy aioli
SUYA BURGER* 24

suya beef, onions, tomatoes, fried egg, spicy aioli

(I

GRUBHUB' ppr

DOORDASH
EATS

JERK CHICKEN 37
slow smoked half chicken, fried rice, mixed green salad
PERI-PERI CHICKEN 38

half chicken, bird's eye chilli, sweet mashed, mix veggies

RED STEW 18
traditional African stew, bell peppers, tomato, ginger,
white rice Add: chicken +$10, beef +$12, goat +$18, fish +$12

EWA AGOYIN 18
honey beans, traditional stew
Add: chicken +$10, beef +$12, goat +$18, fish +$12

LAGOS FRIED RICE 19

curry, ginger, garlic, green peas, carrots, sweet corn

Add: chicken +$10, beef +$12, goat +$18, fish +$12
JOLLOF RICE 19

slow cooked one-pot rice, tomatoes, red bell pepper,
scotch bonnet, ginger
Add: chicken +$10, beef +$12, goat +$18, fish +$12

OFADA STEW WITH WHITE RICE 30
blended peppers, palm oil, assorted meats

RASTA PASTA 32
penne, alfredo sauce, jerk, coconut milk; Shrimp or Chicken
FAROE ISLAND SALMON 37
mashed potato, asparagus, lemon-butter sauce
COLORADO LAMB CHOPS 52

mixed greens, fingerling potatoes

ROASTED RED SNAPPER 42

peri-peri marinated, sweet plantains

ESCOVITCH RED SNAPPER 42

vinegar pepper sauce, plantain chips

12
SWEET PLANTAINS VEGGIE MIX
SEASONED FRIES SWEET MASH POTATO
TRUFFLE FRIES MOI-MOI
Nigerian bean pudding

RICE - white or jollof
LOADED MOI-MOI

Nigerian bean pudding,
corned beef, hard boiled egg

YAM FRIES
MASH POTATOES



