
 
 

 

 

 

 

 
Morning or Afternoon Tea 

(Minimum order 10) 

$9.50 per person 

 Fatira  

 Fruit Platter   

 Sweet Selection including an 

assortment of biscuits, 

baklava & basbosa. (WGF 

biscuits ) 
 

Sweet Selection 
(Minimum order 10) 

$4.00 per person 

 Baklava, basbosa, homemade 

biscuits. (WGF biscuits) 

  

Sweet Bites 
(Minimum order 20) 

$2.00 per item 

 Baklava  

 Basbosa  

 Mokascas (2) 

 Coconut biscuits (WGF) 

 Fruit & nut balls (WGF) 

 

Fresh Fruit 
(Minimum order 10)  

$3.50 per person 

 Fresh Fruit Platter  

 

Sweet Treat 
(Available after 2.00pm) 

$15.00 per item 

 Hambasha (serves 20pp) 

 

Beverages 
$1.00 per person  

Juice & mineral water 

available upon request  

 

 

 

 

Finger Food 
(Minimum order 10) 

$3.00 per piece 

$8.25 per person selection of 3 items 

$13.75 per person selection of 5 items 

 Fatira (V, OGF) 

 Pizza Fatira (V, OGF) 

 Sambosa Beef 

 Sambosa Lentil (VG) 

 Felafel (WGF, VG) 

 Kibbeh 

 Rice Kofta (2) (V,WGF) 

 Meat Kofta (2) (WGF) 

 Drumettes  (2) (WGF) 

 Dips (add $1.00) (WGF, VG) 

 

Wraps & Sandwiches 
(Minimum order 10) 

$7.70 per person 

Gourmet sandwiches or wraps w/ 

choice of three from the following  

 Poached chicken 

 Falafel (VG) 

 Creamy feta 

 Spicy Egg 

 Zesty Tuna 

(WGF sandwiches available on request 
additional cost $1.00 per person)   

 

Working Lunch Package 
(Minimum order 10) 

Option 1 

$11.00 per person  

Gourmet sandwiches or wraps 

(above) w/ choice of one of the 

following 

 African Salad 

 Fruit Platter 
 

Option 2   African Wrap Menu 

$16.50 per person 

 Gourmet wraps 

 Fatira (1 ) 

Sambosa (2 ) 

 Drumettes (2 ) 
 

Option 3 Traditional African Menu 

$16.50 per person 

Fatira (1) 

 Sambosa (2) 

 Dips 

 Injera Rolls (2)  

 

African Curry Menu 
(Minimum order 10) 

$13.20 per person 

 African Curry 

Choice of two curries 

 African Rice 

 

African Banquet Menu 
(Minimum order 10) 

$26.50 per person 

 Fatira (1 ) 

 Sambosa (2 ) 

 Drumettes (2) 

 Curries (Choice of two) 

 African Rice 

 Injera bread 

 Leafy salad w/ citrus dressing 

 

Sides  
(Minimum order 10) 

$1.50 per person  

 Injera Bread 

 Leafy Salad 

$3.00 per person  

  African Rice 

$4.00 per person 

  African Chickpea Salad 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  *Please note all prices are ex GST & a 10% 

GST will be added to all prices quoted 

 

email: catering@ames.net.au 

phone: 99384209 

We offer a menu for every eating 

occasion reflecting the delicious 

food of the Horn of Africa. We 

are happy to give you advice on 

options that best suits your 

vision and requirements for your 

event. 

 Disposable platters provided with all 

our deliveries. 

Disposable plates, cutlery, napkins 

available on request. 

 

    

V: Vegetarian 
VG: Dairy Free (Vegan)  

OGF: Onion & Garlic Free 
WGF: Wheat & Gluten Free 

: Mild Spice 

: Available on request 

 

Sorghum Sisters offer traditional cuisine 
from countries in the Horn of Africa. 100% 
Halal. Sorghum Sisters is an AMES 
Australia Social Enterprise operating from 
56 Derby Street, Kensington. 

Choice of two curries excluding Alicha 



 
 

 

 

 

 

Savory Finger Food 
Fatira         Baked puff pastry filled 

w/ berbere spiced feta 
(V, OGF) 

 

Pizza Fatira Baked puff pastry 

filled w/ olives, feta, red 

capsicum, chili (V, OGF) 

  
Sambosa      Seasoned fillings                                                                                                                    

wrapped in spring roll 

pastry & deep fried.  

 Beef, green chili & onion 
 Lentil, herbs & African spices (VG) 

 

Rice Kofta   Roast sweet potato,                                                                      

pumpkin & cheese rice 

balls dusted in za’atar 
(V, WGF) 

 

Meat Kofta Slow cooked seasoned 

beef, onion, cheese & 

parsley patty w/ a rich 

spicy tomato sauce 
(WGF) 

 

Felafel        Chickpea, fava bean, 

spring onions & fresh 

herb patty served w/ 

humus (WGF, V) 

 

Drumettes Baked Sweet Chili,   

bebere & lemon 

marinated chicken (WGF) 

 

 Kibbeh     Baked filo pastry filled 

w/ fragrant ground beef, 

onion, egg, cheese, 

nutmeg & herbs 

Dips        Humus & spicy carrot dip, 

veg crudités & crispy 

za’atar bread (V, WGF, 

VG)  
 

 

 

 

 

Wraps 
Wholemeal Lebanese bread filled w/ 

salad, shredded carrot, tomato, 

cucumber & 

 Chicken mixed 
w/capsicum, celery, 

radish & herbs 

 Falafels mixed w/ humus 

& herbs (VG) 

 Creamy feta mix, herbs 
& spring onion (V) 

 Spicy Egg w/ capsicum, 

celery, radish & herbs(V) 

 Zesty Tuna w/capsicum 

  

Curries 

Alicha        chunky vegetables w/                  

African spices (VG, WGF) 

Kiki          Split pea & aromatic 

spices (VG, WGF) 

Duba           Cumin & cardamom 

seasoned pumpkin (VG, 

WGF)  
 

Zigni           Slowly cooked otka 

(beef) in a spicy bebere 

infused tomato gravy  

Doro Wot Famous East African 

                   chicken casserole dish w/ 

bebere sauce & boiled 

eggs (WGF) 

 

Kosta          Silverbeet, tomato, 

lamb, cumin, coriander 

& lemon (WGF) 

 

 

 

 

 

 

 

 

 

 

 

Sides 
Injera          Traditional sourdough  

Bread         flat bread made w/ 

sorghum flour (VG) 

 

African       Basmati infused w/  

Rice            cardamom, cumin, 

cinnamon, coriander & 
chili (WGF, VG) 

 
Salads           

 Chickpeas, tomato, 

cucumber, parsley, spring 

onion, green chili, w/ 

honey and citrus dressing 

(VG, OGF, WGF) 

 Leafy Salad Mix with 

lemon herb dressing 
 

Sweets 

Basbosa     Semolina, coconut, & 

yoghurt slice drizzled 

w/syrup 

Baklava    Golden filo pastry filled w/ 

crushed pistachio 

topped w/ syrup & a 

sprinkle of pistachios 

Home Made Biscuits  

 Date   

 Mahlap 

 Sesame Seed 

 Ethiopian Butter  

 Coconut Biscuits (WGF) 

 Fruit Rolls (WGF) 

Mokascas Ethiopian style donuts 

drizzled w/ honey, cardamom syrup 

& sprinkled w/ coconut 

Hambasha Sweet celebratory 

African bread flavored w/ cardamom   

Fruit Platter Selection of seasonal 

fruit (WGF) 

email:catering@ames.net.au 

phone: 99384209

    

 

 

V: Vegetarian 
VG: Dairy Free (Vegan)  

OGF: Onion & Garlic Free 
WGF: Wheat & Gluten Free 

: Mild Spice 

: Available on request 

 



 
 

 

                                          Terms and Conditions 
 

Minimum Order 

Week days -$150 

Weekday Evenings (from 5pm-6pm) - $500 

Weekends - price on application 

 

Price 

 All prices exclusive of GST 

A deposit will be required on large orders.  

 

Payments: Once you have placed your very first order, your account will automatically be activated. 

Sorghum Sisters will issue an invoice after the delivery 

Payment terms are standard 7 days from the date of the invoice (unless stated otherwise). 

For your convenience, we accept the following methods of payment in order of preference: 

 

• Payments can be made via Electronic Funds Transfer (EFT). Westpac BSB-033-001 A/C-13-2962 

            Remittance advice to: ar@ames.net.au      

• Credit cards, i.e.-VISA, MasterCard, or EFTPOS      Contact us: catering@ames.net.au / 9938 4209 

  
Please note: overdue payments will be followed up according to AMES Australia Debtors Policy 
 
Delivery: Free delivery within a 10km radius of Kensington for catering orders Monday to Friday. Outside of 10km and 

Weekend deliveries a $30 charge will apply.  
 
Notice: Sorghum Sisters Catering requires final confirmation including final numbers no later than two business days prior to 

the function date. We always try to accommodate changes in catering numbers. Small changes must be lodged by 10.00am the 

day prior to the order via: catering@ames.net.au 
 
Reduction in numbers:  Reduction in numbers on the agreed date of the event will incur a 100% charge of the total quoted 

price. 
 
Cancellation: All cancellations must be made via email 

Catering orders that are cancelled with less than two business days prior to the agreed date for delivery will be subject to 50% 

of the total quoted price.  

Catering orders that are cancelled on the agreed date for delivery will be subject to 100% of the total quoted price. 
 
Dietary Requirements: We are 100% Halal and can provide vegan, gluten free and dairy free specific food. Please specify any 

allergies or intolerances at time of order. Please note we do not operate a nut free kitchen and due to the necessary strict 

requirements we cannot provide kosher food. 
 
Equipment: Catering bookings do not include catering equipment. Food warming equipment is available for hire please inquire 

when placing your order. These items are charged individually and breakages, loss, theft will be charged at replacement rates.  
 
Orders: Please check your orders upon receiving them; it is your responsibility as a customer upon delivery to do so. 
 
Food Safety: Health, Safety and correct Food Handling is paramount to the Sorghum Sisters. We follow strict guidelines for all 

food production, handling, storage and distribution. Once the food is delivered it then becomes the customer’s duty of care as 

to how the food is stored, served, reheated, maintaining all food temperatures and to ensure food is consumed within 

appropriate time frames.  

 

Hours of Operation: Sorghum Sisters provides catering services between 9.00am -6.00pm weekdays. 

If you require catering outside of these hours please discuss with the catering customer service team. 

 
Sorghum Sisters is a social enterprise owned by AMES Australia GPO BOX 4381 Melbourne, Vic 3001   ABN: 49 056 993 913 

 

 


