
HOME CATERING 
Hot dishes, salads & cakes found on our Lunch & Cake 
Table can be ordered from our kitchen for catering 
purposes. We request a 24 hour lead time for your order. 

Suggested servings are generous.

+27 (0)21 8630740
hello@mountainandmoon.co.za
www.mountainandmoon.co.za

@m&m

MAIN DISHES
Beef lasagne
A classic homemade beef lasagne layered with
beef mince, a classic tomato sauce, béchamel & pasta

Butter chicken
Lightly curried chicken in a rich creamy sauce

Bobotie
A classic South African dish of lightly curried beef mince 
topped with egg custard

Moussaka
A classic layered bake with lamb, aubergine & egg custard

Aubergine parmiggiano
Slow cooked aubergine, Italian tomatoes, mozzarella, 
parmesan & fresh basil

Chicken pie
Free-range chicken braised with white wine, leeks & 
mushrooms, wrapped in butter puff pastry

Basmati rice 
Spiced with onions, chillies, coriander & cardamom pods

Tomato Bredie
A traditional lamb stew

Lamb Curry 
A lamb curry spiced with curry rub, fresh Ginger and garlic

SALADS
Green leaf salad
Cos lettuce, radicchio, frisée, shaved radish 
& chickpea sprouts

Quinoa & lentil salad
Cucumber, rosa tomato, red onion & raspberry vinaigrette

Roasted cauliflower salad
Quinoa, lentils, pomegranate, pumpkin seeds &
spiced-sweet raspberry vinaigrette

Corn salsa salad
Fresh corn & coriander salsa

Chickpea & feta salad
A chunky salad with red onions, feta & chillies

Haloumi & cabbage salad
Thinly sliced raw cabbage, red onions,
grilled haloumi & dressing

Macedonian barley salad
A mixture of barley, cucumber, rosa tomatoes,
olives, feta & fresh herbs
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QUICHES
20cm foil small. Serves:

Bacon, rosa tomato & thyme

Spinach, red pepper & feta

Butternut & blue cheese

Caramelised onion & leek

SMALLS
Chocolate brownies

Chocolate caramel shortbread

Carrot cake cupcake

Muesli bar
with chocolate & caramel

CAKES
Pecan chocolate cake
Layered chocolate cake with ganache & pecan nuts

Valrhona chocolate cake
A dark moist chocolate sponge covered in a rich,
dark French Valrhona chocolate ganache

Carrot cake
Our signature carrot cake filled with carrots, nuts,
pineapple & cream cheese icing

Baked cheesecake 
A traditional baked cheesecake
with lemon zest & a biscuit crust

Lemon chiffon cake
Light vanilla sponge flavoured with lemon

Praline cheesecake
A decadent caramel cheesecake topped with sweet 
caramelized pecan nuts

Almond & orange cake
A single layered cake made from almonds,
oranges, eggs & sugar wheat free

PLATTERS
Create your own platter, choosing from the selection below.

Chipolata

Olive & feta
marinated in olive oil, rosemary & lemon

Meatballs

Mini open sandwiches
Chicken mayonnaise
Smoked salmon, 
dill cream cheese  & caper salsa
BLT (Bacon lettuce tomato)

Mini WRAPS
Chicken wraps
Butternut wraps

Mini corn fritters
Pulled pork & coriander salsa bites

Mini QUICHE
Caramelized onion & leek
Bacon, rosa tomato & thyme
Spinach, red pepper & feta
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