Menu 1 – Cold buffet 

R295
Starters and salads

Chicken, apricot and cucumber terrine 

Snoek and chicken liver pate with Melba toast 

Spicy avocado, asparagus and baby potato salad 

Main course

Rare peppered sirloin of beef 

Assorted charcuterie platter 

Sliced glazed gammon 

Stuffed chicken breast

 Greek salad

Dessert

Pear tart tatin with whipped cream 

Italian Kisses 

Apple crumble 
Menu 2-Seafood 
R345 pp
Starters and salads

Shrimp, avo and bacon salad with yoghurt mayonnaise
 Pickled fish 
Smoked salmon blini with crème fraiche 
Crumbed baked mussels 
Main course
Grilled linefish with a pineapple salsa
 Garlic and lime prawns Peri-Peri 
Calamari tubes 
Basmati rice 
Country salad 
Dessert
Almond berry tarts 
Baked chocolate ganache cups 
Pavlova, cream and fresh fruits 
Menu 3 – Mediterranean
 R325
Starters and salads

Spanakopita 

Italian springrolls (Mozzarella, rocket and parma ham) 
Bruchetta with assorted toppings 
Caprese salad 
Main course

Oregano and garlic roasted lamb 
Sundried tomato, olive and feta stuffed chicken breast 
Garlic & rosemary baby potato’s

Aubergine Parmigiana 
Ratatouille 
Dessert

Rose syrup baklava 
Baked cambrini cheese with figs and cashews 
Tiramisu 
Menu 4 – Festive
R325

Starters and salads 
Chicken liver parfait and Melba toast 
Red onion, blue cheese and rocket tarts 
Smoked salmon blinis with crème fraiche 
Smoked chicken and paw-paw salad with pistachio nuts 
Mains
Sticky chicken thighs and chunky tzatziki 
Mixed mushroom and pepper stroganoff 
Roast pork belly with apple sauce 
Mixed roast baby vegetables 
Savoury rice 
Dessert
Peanut butter and toffee chocolate brownies 
Pears in red wine 
Peppermint crisp fridge tart 
