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Beyond Me's
Haitian cuisine  
Dishes!
Beyond Me Initiative provides a

wide variety of authentic Haitian

cultural dishes that will delight your

taste buds and you'll never look at

Haiti the same way again!

Explore what
makes our food

so uniquely
sensational!

Haitian cuisine uses mixed roots

and spices, basic yet zippy, simple

and grounded by the reality of the

tropics and the back-story of

its Caribbean heritage, yet

touched with a hint of French. 
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MEET MADISYN 
GEORGE, OUR 
HEAD CHEF!
Madisyn George has been cooking Haitian cuisine 

since she could walk. Growing up in Haiti, she 

observed the cooking traditions of Haitian culture 

from her mom and close relatives. As a budding 

compassionate entrepreneur, Madisyn began 

catering in 2014 with Beyond Me Initiative. She 

began this venture for the charitable purpose of 

helping the organization raise funds for developing 

communities overseas. It didn't take long for her to 

discover that so many people in the Fishers, 

Pendleton, Indianapolis, and surrounding areas really 

enjoyed her food. Madisyn teamed up with her 

husband Watson and friends as she is working 

towards opening a food truck and eventually a 

restaurant in the city of Fishers. All proceeds from 

BMI's Haitian cuisine catering and other services will 

support job creation, infrastructure, and community- 

driven development in Haiti.

BEYOND ME HAITIAN CUISINE

MADISYN GEORGE  

IS A BEAUTIFUL

COMPASSIONATE WOMAN

WHO ENJOYS MAKING

PEOPLE SMILE THROUGH

HER HAITIAN CUISINE!

She's known for her delicious food, people skills, and 

creative cooking style. Madisyn works with Beyond 

Me Initiative to bring you a true taste of Haiti!
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A TASTE OF HAITI
CHANGES
EVERYTHING
Haitian cuisine is African-influenced, of Caribbean

character, with a hint of French. As with the

country’s language, Haitian food has a sense of the

Creole, that is a blend of influences. Mixed roots

and spices, basic yet zippy, simple and grounded by

the reality of the tropics and the back-story of its

African heritage, yet touched with a hint of French. 

HAITIAN CUISINE IS OFTEN

LUMPED TOGETHER WITH

OTHER REGIONAL ISLANDS

AS "CARIBBEAN CUISINE,"

HOWEVER IT MAINTAINS AN

INDEPENDENTLY UNIQUE

FLAVOR. 

BEYOND ME HAITIAN CUISINE

A typical dish would probably be a plate of diri kole

ak pwa (rice and beans), which is white rice with red

kidney or pinto beans glazed with a marinade as a

sauce and topped off with red snapper, tomatoes

and onions. Dishes vary by regions. The dish can be

accompanied by bouillon. Bouillon is a hearty stew

consisting of various spices, potatoes, tomatoes,

and meats such as goat or beef. 

POPULAR
CULTURAL DISHES
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RICE & CHIKEN
Rice is occasionally eaten with beans alone, but

more often than not, some sort of meat completes

the dish. Bean purée or (sos pwa) is often poured on

top of white rice. The traditional Haitian sos pwa is

less thick than the Cuban's black bean soup. Black

beans is usually the beans of choice, followed by red

beans and white beans. Chicken (poul) is frequently

eaten, the same goes for goat meat (kabrit) and

beef (bèf). Chicken is often boiled in a marinade

consisting of lemon juice, sour orange, scotch

bonnet pepper, garlic and other seasonings and

subsequently fried until crispy. 

AT BEYOND ME INITIATIVE,

WE CATER SENSATIONAL

HAITIAN CUISINE FOR ALL

OF YOUR EVENTS

BEYOND ME HAITIAN CUISINE

Legume is a thick vegetable stew consisting of a

mashed mixture of eggplant, cabbage, chayote,

spinach, watercress leaves, and other vegetables

depending on availability and the cook's preference.

It is flavored with épice, magi, onions, garlic, and

tomato paste, and generally cooked with beef or

crab. Legume is most often served with rice, but may

also be served with other starches, including mayi

moulen (a savory cornmeal porridge similar to

polenta or grits), petit mil (cooked millet), or blé

(wheat). 

LEGUME
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PASTA
Other starches commonly eaten include yam, patat

(neither of which should be confused with the North

American sweet potato), potato, and breadfruit.

These are frequently eaten with a thin sauce

consisting of tomato paste, onions, spices, and dried

fish. Tchaka is a hearty stew consisting of hominy,

beans, joumou (pumpkin), and meat (often pork).

Tchaka is also used as an offering to the loa in

Vodou. Spaghetti is most often served in Haiti as a

breakfast dish and is cooked with hot dog, dried

herring, and spices, served with ketchup, boiled

eggs and sometimes raw watercress leaves 

WITH ONE BITE, YOU WILL

BECOME ADDICTED TO THE

HAITIAN SENSATION!

BEYOND ME HAITIAN CUISINE

One of the country's best known appetizers is the

Haitian patty (pate), which are made with ground

beef, salted cod (bacalao), smoked herring (food),

chicken, and ground turkey surrounded by a crispy or

flaky crust. Other snacks include crispy, spicy fried

malanga fritters called accra (Haitian Creole: akra),

bananes pesées, and marinad (fried savory dough

balls). For a complete meal, they may be served with

griyo (fried pork) or other fried meat. These foods

are served with a spicy slaw called pikliz which

consists of cabbage, carrot, lime or lemon juice,

scotch bonnet pepper, and spices. Fried foods,

collectively known as fritaille (fritay), are sold widely

on the streets. 

APPETIZERS



IMPACTING LIVES 07

IMPACTING LIVES

BEYOND ME HAITIAN CUISINE

Through our proceeds, we support the local 

initiatives of the people of Haiti and throughout the 

world with the asset-based community development 

approach. Beyond Me Initiative identifies, mobilizes, 

and builds on the local strengths and potential of 

the people we seek to help. We help them build on 

the natural resources that are already in their 

communities and use them as assets to create 

positive change in their environment. From our 

earned revenue, we facilitate and support their 

efforts to create sustainable businesses, schools, 

and give healthcare to their people, among other 

initiatives. 

IT'S NOT ONLY DELICIOUS, 

BUT IT'S IMPACTFUL!

1. Haiti is the most mountainous nation in the Caribbean. Ayiti is

the Indian name for the country and means “land of the

mountains.” 

2. The official languages of Haiti include French and Haitian

Creole. Canada is the only other independent nation in the

Americas that has French as an official language. 

3. A 7.0 magnitude earthquake struck 14 miles west of Haiti in

January 2010, destroying most of the capital of Port-au-Prince.

The estimated death toll ranges exceeded 300,000 people. 

4. Tourism is one of the largest industries in Haiti, with nearly a

million visitors arriving by cruise ship.  

5. Haiti is one of two countries that share the Caribbean island of

Hispaniola. Haiti makes up the western one-third of Hispaniola,

while the Dominican Republic makes up the other two-thirds of

the island. 

DID YOU KNOW?

HAITI HAS ONE OF THE 

RICHEST CULTURES IN THE 

WORLD!
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OUR MENU
BEYOND ME HAITIAN CUISINE

Appetizers
Pate 

Deep fried or baked, seasoned all- 

purpose flour dough stuffed with 

cabbage, onion, and choice of meat. 

Fried Plantains 

Dipped in salt water then deep fried to 

perfection. Serve with pikliz.  

Marinade 

Well seasoned flour paste deep fried. 

Sweet Potato 

Oven roasted sweet potato or fried 

sweet potato french fries. 

Toast e Shrimp Sauce 

French toast on the side of tasty mouth 

watering tomato paste sauce. 

Pikliz 

Cabbage, carrots, onion, habanero 

peppers, and fresh lime juice. Serve 

with plantains. 

Orange Juice 

Mango Juice 

Watermelon Lemonade 

Papaya Juice 

flavored with evaporated milk or choice 

of milk 

Gourmet Coffee   

Freshly brewed regular and 

decaffeinated coffee with flavored 

syrups, chocolate shavings, nutmeg, 

cinnamon, whipped cream, sugar, sugar 

substitute, creamer and lemon 

Lemonade 

Freshly squeezed lemonade 

Tea 

Unsweetened or sweeten Iced Tea 

Served with lemon wedges 

Bottled Water

Drinks Salad
Shrimp mayo & miracle whip and onion 

salad 

Spring mix 

Caesar 

Regular garden salad 

Garden salad with spinach 

Beets Potato Salad 

boiled beets & potatoes cut to pieces 

marinated in mayonnaise, magi and fried 

green onions

Appetizers, Drinks, Soup, & Salad

Haitian vegetable soup 

Chicken noodle soup 

Potato soup 

Haitian Tchaka 

The melting pot  

Dip 

Cilantro avocado shrimp dip 

Mango Black Bean   

Avocado Shrimp Dip 

Serve with tortilla chips.

Soup & Dip
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OUR MENU
BEYOND ME HAITIAN CUISINE

Meat 
Your way: Baked, Fry, in Sauce, 

or Grilled 

BBQ Ribs, Chicken, Pork....

Pulled Pork 

Pulled Chicken 

Chicken 

Pork 

Beef 

Fish 

Oxtail 

Shrimp 

Turkey legs 

Sausage 

Especially good for special events such 

as corporate gatherings, parties, open 

houses, weddings, fiestas and more….. 

This one is also for you! Give everyone a 

treat! Gluten-free tortillas, chicken, grill 

steak, or ground beef flavored the 

Haitian way. You pick your meat and we 

got the rest!

Taco Bar Couscous
Serve with mixed vegetables or cook 

with vegetables.

Tilapia e Veggies
Tilapia e Veggies 

Seasoned fried or bake tilapia fish, 

green & red bell peppers, fresh 

tomatoes, and onion. Serve with white 

Jasmine rice or couscous.

Rice e Beans
You get to choose the kind of beans 

that you want. We do Black beans, 

Pinto beans, Fresh pigeon peas, Hard 

pigeon peas, Lima beans, Peas, Black 

eyed peas, Red kidney beans, Dark 

red kidney beans, Small kidney 

beans, or Lentil beans 

Legume
Legume is an all time Haitian favorite. It 

can consist of (beef, pork, turkey, or 

whole crabs & beef) cabbage, chayote 

squash, fresh watercress leaves, spinach, 

eggplants, carrots, tomato paste and 

fresh thymes……….. Serve with white 

Jasmine rice or mayi. 

Fried Rice
Jasmine Rice, corn, carrots, onion, and 

peas. 

Main Dishes

Roasted Corn
Jasmine Rice, corn, carrots, onion, and 

peas. 
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OUR MENU
BEYOND ME HAITIAN CUISINE

Rice e Bean Sauce
Have you ever had beans this 

flavorful? Choose your choice of 

beans. We can do black beans, Pinto 

beans, Hard pigeon peas, Lima 

beans, Peas, Black eyed peas, Red 

kidney beans, Dark red kidney beans, 

Small kidney beans,  white beans, or 

Lentil beans 

Jambalaya Rice with your choice of 

meat. Include shrimp.

Jambalaya

Sauces

With your choice of sauce or black bean 

sauce. 

Teriyaki Rice
White Jasmine Rice, red, yellow, 

green, orange bell peppers, onion, 

teriyaki sauce, cook with chicken, 

beef or pork. Your choice of meat. 

The Melting Pot
Shrimp, mussels, calamari, 

beef, squid, crab meat, fresh lima 

beans, spinach, thyme, rosemary, bay 

leaves, and tomato paste. Soup or 

sauce for your rice or mayi. 

Quinoa
Serve with mixed vegetables or cook 

with vegetables. 

Chili Rubbed Salmon
Chili & cayenne pepper salmon and 

kale. Serve with white jasmine rice. 

Blé
Well cooked Bulgur Wheat serve with 

fresh mix vegetables, grilled steak or 

chicken. 

Mayi

All sauce are made with tomato 

paste. We provide the following: 

Chicken, Beef, Pork, Fish, Oxtail, 

and/or Shrimp. Onion, French cut 

green or lima beans, okra, and/or 

Spanish can be added to your 

choice of sauce and/or coconut milk 

Dirty Rice
Dirty Rice cooked with your choice of 

ground beef, steak, or pork, green 

onions, green and red bell peppers 

Main Dishes (Continued)
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OUR MENU
BEYOND ME HAITIAN CUISINE

Spaghetti e Meatballs
Slow cooked meatballs with gluten- 

free spaghetti sauce. 

Gluten-free pasta, tomato paste, 

onion, and smoked herring fish 

serve with a boiled egg, fresh 

tomatoes, watercress leaves.

Haitian Spaghetti

Dessert
Sweet Plantains 

Sweet fried plantains with cinnamon. 

Ice cream e Sweet Plantains 

Caramel ice cream with sweet fried 

plantains. 

Fruit Salad 

Mango, Strawberries, grapes, 

pineapples, kiwi, blueberries, and 

cantaloupe. 

Crab Mussel Walnut 
Pasta
Crab meat, garlic, spinach, onion, 

walnut, tomato pasta 

Shrimp Pasta Ak 
Pesto
Gluten-free pasta marinated in 

pesto, tomatoes, roasted corn, peas, 

onion, bacon, and basil. Shrimp, 

salmon, or chicken. 

Feeg
Serve with fresh fish sauce, fried dry 

herring fish or chicken sauce, 

avocado, watercress leaves, 

tomatoes, and boiled eggs. 

Bannan'
Serve with fresh fish sauce, fried dry 

herring fish or chicken sauce, 

avocado, watercress leaves, 

tomatoes, and boiled eggs.. 

Pasta, Feeg, & Dessert

 Spaghetti
Gluten-Free pasta ground turkey, 

hamburger or chicken…... Top with 

fresh tomatoes, spinach, basil, 

gluten-free pasta sauce, carrots, 

cucumbers, fresh kale, and fresh 

ginger roots, rosemary and thyme.
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Made With Love
WHY YOU SHOULD BOOK  WITH US

BEYOND ME HAITIAN CUISINE

Beyond Me Initiative unleashes true Haitian flavor, 

beauty, and function that will make your event 

unforgettable! We treat each event as if it were our 

own. Our delicious, affordable, and healthy cuisine 

is an addiction to anyone who tastes it.  

In addition to private parties, birthdays, graduations, 

and weddings, we can do a broad range of events 

for sports, fashion, and lifestyle brands. Our menu is 

customized and to assure our food is to your liking

we do a food tasting free of charge! We’re always 

looking forward to working with you as we can 

create menus that are vegan, vegetarian, and 

gluten free. So don’t hesitate in making your 

decision to book us for your next event! 

BOOKING IS SO EASY! 

STEP 1. CONTACT US: 

Connect with us via phone, message, or email 

info@livebeyondyou.org 

STEP 2. IRON OUT THE EVENT DETAILS 

We take handling the details of your events very seriously. 

STEP 3. FREE FOOD TASTING! 

We want to make sure you will be delighted by our food. We 

offer a free tasting.  

4. DELIVERY OF SERVICE 

We will over deliver and make you event incredible!  



WWW.LIVEBEYONDYOU.ORG

THANK YOU FOR 
SUPPORTING 
BEYOND ME INITIATIVE

Beyond Me Initiative is a non-profit organization that provides cultural 

experiences and services that equip people to live beyond themselves 

as they transform their world. Through our cultural experiences, products 

and services, we generate revenue for sustainable community growth 

within Haiti and throughout the world. 

With your support, BMI is able to help facilitate and support the local 

initiatives of people who are trying to rebuild their lives and 

communities. We foster job creation, infrastructure, and build healthier 

communities by helping people harness their gifts and creative 

capacities to reach their full potential. You can learn more on our 

website: www.livebeyondyou.org

BEYOND ME HAITIAN CUISINE

YOU TOUCH THE LIFE OF 

SOMEONE IN HAITI WITH 

EVERY MEAL YOU 

PURCHASE


