Function Menus

** * WELCOME SNACKS * * *

1. PLATTER 1- R40.00 PER PERSON
Spicy Chicken Wings
Rump Kebabs
Mini Mince Pies
Chicken Balls
Beef Dogs
Fricadels

2. PLATTER 2 - R40.00 PER PERSON
Phyllo Cheese Pies
Spinach & Feta Quiche
Cheese Balls
Italian Palmiers
Chicken Balls
Jalapeno Rissoles

3. PLATTER 3 - R40.00 PER PERSON
Cheese Balls
Greek Meatballs
Chilli Mince Rissoles
Beef Spring Rolls
Macon Fruit Wraps
Savoury Mince Quiche
Fresh Fruit platter- R18.00 PER PERSON
Fruit “Sosaties”- R10.00 PER PERSON

Gherkin, Cheese & Pickled Onion Sticks - R9.00 PER PERSON




BUFFET MENU

Pre-plated Starters/Served from the Buffet (CHOOSE 1)
Butternut Soup
Cream of Mushroom Soup
Vegetable Lasagne
Creamy Pasta Alfredo with Mushrooms & Ham
Combination of Cold Meat Selection
Seafood Extravaganza
Choice of the following salads (CHOOSE 3)

Mixed Garden salad with Tomato, Cucumbers, Lettuce,
Sweet Peppers, Onions, Olives & Feta
Potato, Bacon & Chervil Salad
Three Bean Salads
Marinated Carrot Salad

Egg Mayo Salad

Beetroot Salad
Pasta Salad with Peppers & Peaches

Waldorf salad

Accompanied by a Bread Display
Choice of the following Meats (CHOOSE 2)

Roast Chicken with Traditional Stuffing Roast Leg of Pork

Roast Leg of Lamb Succulent Roast Sirloin
Lapeng Style Chicken Curry Aubergine & Lamb Casserole
Hungarian Goulash Chicken A La King

Beef Stroganoff Beef & onion Casserole

Traditional Beef or Chicken Lasagna Sweet and Sour Pork

Chicken and Mushroom Casserole

Choice of the following Starches (CHOOSE 2)

Steamed White Rice Fluffy Basmati Rice

Savory Yellow Rice Couscous

Traditional Roast Potato Spicy Potato Wedges

Traditional Phutu Pap Creamy Potato Bake
Choice of the following Vegetables (CHOOSE 2)

Creamed Spinach Broccoli & Béchamel Sauce

Glazed carrots Baby marrow & Onion

Green Bean Bake with melted Cheese Cauliflower & Cheese sauce

Steamed Garden Vegetables Julienne Stir-fry Vegetables

Pumpkin Fitters

Choice of the following Desserts (CHOOSE 2)

Homemade Malva Pudding Fruit Salad Tart

Apple Crumble Banana Bread & Butter Pudding
Fruit Trifle Peppermint Crisp Tart

Cheese Cake Chocolate Mousse

Black Forest Cake Sticky Toffee Date Pudding

Served with Vanilla Ice Cream, Fresh Fruit Salad & Custard



BARBEQUE MENU

Marinated Chicken Kebabs

Traditional Boerewors

Lamb Chops
Garlic Marinated Steak
Traditional Phutu Pap
Served with Chunky Tomato and Onion Sauce
Potato Bake with Melted Cheese

Garlic French loaf

Choice of the following salads (CHOOSE 3)
Mixed Garden salad with Tomato, Cucumbers, Lettuce
Sweet Peppers, Onions, Olives & Feta
Potato, Bacon & Chervil Salad
Three Bean Salads
Marinated Carrot Salad
Egg Mayo Salad
Beetroot Salad
Pasta Salad with Peppers & Peaches
Waldorf salad

*%

Choice of the following Desserts (CHOOSE 2)

Homemade Malva Pudding Fruit Salad Tart

Apple Crumble Banana Bread & Butter Pudding
Fruit Trifle Peppermint Crisp Tart

Cheese Cake Chocolate Mousse

Black Forest Cake Sticky Toffee Date Pudding

Served with Vanilla Ice Cream, Fresh Fruit Salad & Custard



AFRICAN POTJIE MENU

All food listed blow will be served from the buffet in three legged Black pots
Choice of the following salads (CHOOSE 3)

Mixed Garden salad with Tomato, Cucumbers, Lettuce
Sweet Peppers, Onions, Olives & Feta
Potato, Bacon & Chervil Salad
Three Bean Salads
Marinated Carrot Salad

Egg Mayo Salad

Beetroot Salad
Pasta Salad with Peppers & Peaches

Waldorf salad

Selection of Home Made Breads

Creamy Chicken & Mushroom Potjie
Succulent Lamb & Aubergine Potjie
Lapeng Style Curried Pork Potjie

Steamed White Rice
Traditional “Krummelpap”
Baby New Potatoes
Garden fresh mixed vegetables

Choice of the following Desserts (CHOOSE 2)

Homemade Malva Pudding Fruit Salad Tart

Apple Crumble Banana Bread & Butter Pudding
Fruit Trifle Peppermint Crisp Tart

Cheese Cake Chocolate Mousse

Black Forest Cake Sticky Toffee Date Pudding

Served with Vanilla Ice Cream, Fresh Fruit Salad & Custard



SPIT BRAAI MENU

(Minimum of 30 Persons)

Spit Sosatie with

Leg of Lamb
Leg of Pork

Succulent Beef Topside
*%

Baby Potatoes Rolled in Garlic-Parsley Butter

Garlic Bread

Choice of the following Vegetables (CHOOE 2)

Pumpkin Fritters
Green Bean Bake
Corn on the Cob
Creamed Spinach

Choice of the following salads (CHOOE 3)

Mixed Garden salad with Tomato, Cucumbers, Lettuce
Sweet Peppers, Onions, Olives & Feta
Potato, Bacon & Chervil Salad
Three Bean Salads
Marinated Carrot Salad

Egg Mayo Salad

Beetroot Salad
Pasta Salad with Peppers & Peaches

Waldorf salad

*%*

Choice of the following Desserts (CHOOSE 2)

Homemade Malva Pudding Fruit Salad Tart

Apple Crumble Banana Bread & Butter Pudding
Fruit Trifle Peppermint Crisp Tart

Cheese Cake Chocolate Mousse

Black Forest Cake Sticky Toffee Date Pudding

Served with Vanilla Ice Cream, Fresh Fruit Salad & Custard



Table d 'Hote Menu - 4 Course

(Maximum 50 persons)

Choice of the following Soups (CHOOSE 1)

Spicy Butternut Soup
Mexican Tomato Soup
Cream of Vegetable Soup
Creamy Butterbean Soup
Cream of Spinach Soup
White Onion Soup
Mussel Soup
Minted Pea Soup
Served with Herb Croutons & Cream

Choice of the following Starters (CHOOSE 1)

Smoked Trout with Horseradish & Capers

Mediterranean Pasta
(Penne Pasta Drenched in a Paprika Sauce Accompanied By Calamata Olives, Sweet
Peppers & Cherry Tomatoes)

Pasta Alfredo
(Tagliatelle Pasta in a Creamy Béchamel Sauce Accompanied By Mushrooms, Peppers &
Ham)

Seafood Cocktail
(Mixture of Shrimps, Mussels, Crabsticks & Baby Squids Drenched in a Thousand Island
Sauce)

Traditional Vegetable Lasagne

Smoked Salmon Canapé
(Served with Cream Cheese & Fresh Basil)
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Table d 'Hote Menu - 4 Course (Cont.)

Choice of the following Main Courses (CHOOSE 1)

Succulent Roast Leg of Lamb & Mint Sauce Accompanied By Couscous & Seasonal
Vegetables

Succulent Lamb Loin & Mint Sauce Accompanied By Savory Rice & Seasonal Vegetables

Prime Roast Beef Roasted to Perfection Served with Pan Gravy, Yorkshire pudding &
Seasonal Vegetables

Biltong Flavored Fillet of Beef & Pepper Sauce Served with Mashed Potato & Seasonal
Vegetables
Roast Lemon & Herb Chicken Accompanied By Savory Rice & Seasonal Vegetables

Chicken Breast Fillet Stuffed with Spinach, Feta & Peaches Served with Polenta &
Seasonal Vegetables

Grilled Kingklip with Lemon Butter Sauce Served with Savory Rice & Seasonal Vegetables

Choice of the following Desserts (CHOOSE 1)

Home Made Malva Pudding
Decadent Chocolate Mousse
Cheese Cake
Black Forest Cake
Creme Caramel
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Champagne Breakfast/Brunch Menu

Fresh Fruit Juice with Sparkling Wine

Selection of Fresh and Preserved Fruits
Platter of Cold Cuts & Local Cheese
Selection of Pastries:
Croissants, Quiche, Muffins, Danish pastry and Home made Scones
Served with Whipped Cream & Preserves
Fried/Scrambled/ Poached Eggs
Grilled Tomato
Grilled Bacon
Sautéed Mushrooms
Pork or Beef & Lamb sausages
White or Brown Toast
Selection OF Teas and Filter Coffee

Cocktail Menu

Phyllo Cheese Pies
Mini Spinach & Feta Quiche
Cheese balls
Italian Palmiers
Crumbed Halloumni
Jalapeno Rissoles
Spicy Chicken Wings
Rump kebabs
Mini Mince Pies
Chicken balls
Beef Dogs
Frikadelle
Crab Balls
Shrimp Phyllo Pies
Kingklip Kebabs
Tuna Rissoles
Vegetable Crudités
Served with a variety of Dips & sauces

Choice of the Following Plated Desserts (CHOOSE 1)
Austrian Chocolate Mousse
Italian Tiramisu
Black forest Gateau
Strawberry Cheese Cake
La Caramella
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