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bright , 
bolawa and yewande fadojutimi
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Vivid colours help set the tone for 
a joyous celebration! 

YEWANDE 
REMEMBERS
HOW DID YOUR GROOM PROPOSE? 
In March 2012, Bolawa flew to Toronto 
from Chicago to spend time with me on  
my birthday. I was planning a celebration 
with a few friends that evening, so during 
the day he took me to the botanical 
gardens. Later, as we were preparing to 
leave, Bolawa suggested we stay a while 
longer, but I said that we’d be late for 
the party and that I needed to get ready. 
Suddenly he got down on one knee.  
I can’t even pretend to remember what he 
said exactly, but he asked me to marry him 
and, after shedding a few tears, I of course 
said “yes’’! We spent the rest of the night 
with family and friends celebrating my 
birthday and our engagement. 

BOLD LOVE

♥LOVE STORIES



weddinginspirations.co.za  I  173172  I  weddinginspirations.co.za

Tell us about the theme  
of your wedding. 
Nigerian weddings are known for 
being very bright and colourful. 
We wanted a romantic feel to our 
wedding ceremony and reception 
as well, so we combined coral 
and gold. The gorgeous backdrop 
of Lourensford Wine Estate was 
irresistible. We fell in love with the 
venue as soon as we saw pictures 
of it! The colours, decor, mountain 
backdrop … it all combined perfectly 
to make our wedding day glorious! 

Any special advice  
for brides-to-be? 
My advice is to realise that most 
things will be totally out of your 
control, so just go with the flow and 
enjoy your day! In the grand scheme 
of things, it doesn’t matter – the 
wedding is just for a few hours, but 
you have the rest of your life to look 
forward to with your new husband!

What was the  
highlight of the day?
The highlight for us was the 
speeches. Two friends narrated the 
story of how we met and that had 
our guests bent over with laughter! 
Our siblings gave such touching 
speeches, which made us all cry. 
And my grand auntie gave a speech 
with amazing advice for a blissful, 
happy marriage. Each one was 
special in its own way.

♥  BRIDESMAIDS’ DRESSES: The 
Dessy Group (Canada); dessy.com

♥  CAKE: Edible Art Cakes  
071 390 5329; edible-art-cakes.co.za

♥  COORDINATOR/WEDDING 
PLANNER: Kate Rawbone of 
Wedding Concepts 021 426 5783; 
weddingconcepts.co.za

♥  DECOR: Kate Rawbone of  
Wedding Concepts 021 426 5783;  
weddingconcepts.co.za

♥  DRESS: Alfred Angelo (Canada); 
alfredangelo.com. Traditional outfit: Pat 
Odeyemi of Pat Divine Stitches (Nigeria) 

♥  ENTERTAINMENT: Trelini Music; 
email tkuye@yahoo.com

♥  FLOWERS: Okasie 021 887 9904;  
okasie.co.za

♥  FOOD: Lourensford Wine Estate  
021 847 2333; lourensford.co.za

♥  GROOM’S OUTFIT: Zeglio Custom 
Clothiers (USA); zeglio.com

♥  GROOMSMEN’S OUTFITS:  
Femi Oyedokun (Nigeria)  
+23 480 344 55796; email  
eboniestitches@gmail.com. 
Ties and pocket squares from The 
Dessy Group (USA); dessy.com

♥  HAIR AND MAKE-UP: 
Shanaaz Alexander 072 653 3670; 
shanaazalexander.com

♥  PHOTOGRAPHER: Kristi Agier 
Photography 084 782 2276;  
kristiagier.com

♥  STATIONERY: Lara’s Designs  
082 681 4500; laradesigns.co.za

♥  VENUE: Lourensford Wine Estate  
021 847 2333; lourensford.co.za

♥  VIDEOGRAPHER: Vision on Fire; 
visiononfire.co.za wi

Little black book

AND THE MENU?
Knowing that most of our guests would 
be coming from Nigeria, we wanted a 
menu that would cater to our love of meat 
and carbs! We also knew that the party 
would go on until the early hours of the 
morning, so we made sure that there 
would be plenty of food and drinks for the 
main meal and after. Our canapés were 
salt-and-pepper squid served in bamboo 
cones with tartar sauce; Mozambican tiger 
prawns served with peri-peri mayonnaise; 
and southern fried chicken wings with 
garlic buttermilk dressing. Delicious breads 
were placed on each table. The starter 
was Creole fish and prawn cakes served 
with a coriander salad and mango and 
chilli salsa. Main course was a choice 
between pan-seared kingklip with a 
Parmesan, herb and lemon crust, crushed 
new potatoes and sautéed vegetables; 
or pan-roasted beef fillet served with 
braised beef shin on baby vegetables 
tossed in a herb butter, with rice, beans 
and a red wine jus. The meal finished with 
a canapé dessert display that included 
chocolate brownies, miniature baked 
cheesecakes and Madagascan vanilla 
bean crème brûlée (my favourite dessert!). 
There was also a fruit platter for later, as 
well as mini-beef burgers and fries, and 
southern fried drumstick buckets with fries 
and hot sauce. 

♥LOVE STORIES
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