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AKWASI BRENYA-MENSA APPOINTED AS  
PROGRAMMES PARTNER & CULINARY OPERATOR OF  

THE AFRICA CENTRE 
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At a time when African cuisine is at its most expansive and exciting, The Africa Centre announces a 
new restaurant, bar and events space, appointing Akwasi Brenya-Mensa as ‘Programmes Partner & 
Culinary Operator’.  
 
The Africa Centre, an iconic charity, is repurposing Gunpowder House, a former 1960s office block in 
Southwark into a new home for contemporary African culture and heritage in London. As part of an 
ongoing development supported by the Greater London Authority’s Good Growth Fund – awarded 
to The Africa Centre by the London Mayor’s office in 2018 – Brenya-Mensa will head up the culinary 
operations in addition to collaborating with The Africa Centre to curate authentic, exciting and 
innovative cultural experiences. 
 
Phase 1 of the project includes a new build of a basement, ground, first and second floors that will 
incorporate a restaurant, including a street terrace, events space supported by a bar, and dedicated 
performance and exhibition space. Within his new role, Brenya-Mensa will act as a curator, leading 
creative initiatives that aim to explore the contemporary African diaspora through the lens of food, 
immersive events and community projects utilising the newly developed spaces. These will be 
realised through the opening of a new restaurant concept in October 2021 - details to be confirmed 
and announced next month - and programming of cultural events including the launch of initiatives 
that support the social impact and community goals of the venue.  
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Brenya-Mensa is a humble polymath who has worked within the food world for over 10 years as a 
restaurateur, caterer, and most recently host of the successful, ‘Mensa, Plates and Friends’ 
supperclub. His professional journey has also leaned into the world of music through collaborative 
performance, DJ, events and music management roles that have taken him across the globe. At The 
Africa Centre, Brenya-Mensa will be flexing all of his talents as restaurateur, events programmer, 
community leader, drawing on his eclectic past and Ghanaian-British culture to bring an innovative 
contemporary spirit to the venue. 
 
Planned activity will commence this month with a series of online events curated by Brenya-Mensa 
in collaboration with The Africa Centre. The series, ‘Surveying the African Culinary Scene in the UK’, 
looks at today’s African and diasporic culinary landscape and will feature panel discussions, cooking 
demos and cultural performances from a broad and exciting line-up of guests and speakers that span 
the British hospitality industry and cultural spheres.  
 
Aside from crafting the direction and purpose of The Africa Centre’s new iteration of a cultural hub, 
Brenya-Mensa’s role will also include the responsibility for catering across the entire venue, as well 
as working in partnership with The Africa Centre to deliver volunteering, training and work placement 
opportunities to the local community, including vulnerable groups.  
 
Akwasi Brenya-Mensa is available for comment or interview, speaking to his new appointment and 
partnership direction. For more details on the restaurant opening, please get in touch. 
 
 

The Africa Centre 
66 Great, Suffolk Street, London, SE1 

https://www.africacentre.org.uk  
The Africa Centre is a UK charity registered under number 313510 

 
Images to support this news story can be downloaded here. 

For all media enquiries concerning Akwasi Brenya-Mensa please contact: Frankie Reddin 
frankie@anna-frankie.com 

 
-ends- 

Notes to Editors 
 
About Akwasi Brenya Mensa 
A humble polymath, Akwasi Brenya-Mensa has many strings to his bow. Self-identifying as Ghanaian-British, 
Akwasi has been working within food for over 10 years. He made his debut into the food world via a street 
food pop-up, leading him to high-profile festivals and contract catering pop-ups, which in turn led to the 
opening of an acclaimed, multi-functional arts space and restaurant in Sheffield. Akwasi then turned his hand 
to music management and travelled the world extensively, visiting 30 countries in two years, as an Artist 
Manager and DJ for a number of alternative artists (Flohio, Gaika, plus many more) making the most out of 
opportunities for cross-community collaboration and exchange with local producers and artists along the way. 
Outside of this work, Akwasi’s contributions to the scene reverberate far and wide, through his “The 
Spectacular Empire” infrastructure and platform for Black Art and Music, which he co-founded with Gaika in 
2017. Travel offered Akwasi a gateway to different cultures, cuisines, and cooking techniques, which became 
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the catalyst to the creation of his supperclub series, ‘Mensa, Plates and Friends’ in 2019. The supperclubs are 
an eclectic dive into and reiteration of dishes and influences from the various places visited on his travels, that 
incorporate a charitable element: compulsory donations from guests are given to food banks connected to 
the fight against food poverty. Following a trip to Ghana for the Year Of Return (2019), Akwasi has a new-
found clarity in his vision to broaden the appeal of African cuisines in the UK, in line with the growing fondness 
for innovative and ethical consumption. 
 
The Africa Centre 
The Africa Centre is a registered charity founded in 1964, and is dedicated to promoting and supporting 
contemporary Africa and its diaspora through innovation, arts and culture, thought leadership and education. 
In 2015, the charity moved from its original building in Covent Garden, London and purchased the freehold of 
Gunpowder House, in Southwark. In 2016, it secured two railway arches – Nos. 28 and 29 – at the rear of the 
building. Arch 28 has been configured and is operating as a co-working space for creatives and entrepreneurs. 
Arch 29 is presently a flexible multi-use open space able to hold meetings, small events and performances. In 
2018 The Africa Centre was awarded a further £1.6m from the London Mayor’s office through the Greater 
London Authority’s Good Growth Fund. Construction work is currently in progress and the new flagship 
building is expected to open in late autumn of 2021. 
The Africa Centre can be contacted via: partnerships@africacentre.org.uk. For more information on upcoming 
events at The Africa Centre, please visit https://www.africacentre.org.uk/events/ 
 
Upcoming events at TAC curated by ABM: 
 
Food For Thought: Surveying the African Culinary Scene in The UK 
About: In a series brought to you by The Africa Centre and curated by Akwasi Brenya-Mensa, we look at 
today’s African and diaspora culinary landscape, with panel discussions, cooking demos and cultural 
performances from a line-up of guests and speakers across the British Hospitality Industry.  
Dates: every week throughout May 

- Week 1 - Thursday May 6th: Introduction 
- Week 2 - Thursday May 13th: Being Black in British Hospitality 
- Week 3 - Thursday May 20th: Community Action 
- Week 4 - Tuesday May 25th (Africa Day 2021): The Future of Black British Dining 


