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_I\/I'EE_TINGS, FUNCTIONS & EVENTS

Welcome to our functlon gwde created to assist you in maklng |mportant decisions
for your next event. We truly appreciate your support and entrusting us with your
function. This guide serves as a base to prompt a thought process and is not set in-

stone. We recommend that you contact your onsite Manager, who will take you
through the entire process, from finalizing the menus right through to billing. Please
note that we W|II not be able to commence function preparatlons without full approval
of the order.

Lead Times: We often document the lead times for functions as being 36 - 48 hours. We go
out of our way to accommodate you and depending on the size and nature, functions may be -
booked a few hours prior to the event taking place. This will however be subject to availability:
of stock on hand and staff levels to handle the setup. Cancellation fees may apply should a
function be cancelled.

Pricing: All prices Exclude VAT and do not include additional staffing, staff transport,
overtime, equipment hiring and related packing requirements. Final costs will be provided on
confirmation of your booking. Kindly request a comprehensive quotation to include all
applicable costs.

Availability: Menu items are subject to availability. Should an item be out of stock, this will be
communicated, and we will provide a suitable alternative option within your budget and
pricing categories.

Special Diets: We can provide special diets on request, i.e. Halaal, Kosher, Dairy Free
Gluten Free, or Vegan. It is imperative that 48 hours lead time is provided.




SWEET 3 £ F
Standartd Assorted Sweet MUrffInS -

_+ Plain

> Frostedwith Zested Cream Cheese =
Crispy Assorted Cocktail Danish Pastries 2 PIP
Crispy Maple and Pecan.Plait Danish Pastries-(90g) -

‘Buttermilk Scone with Vanilla.-Cream, Strawberry Jam (1 Half Each)

Crispy Baked Croissant -
+ Plain
» Chocolate

-+ Almond

French-Toast Fingers Dusted With Icing Sugar Served With Syrup
Mini-Cinnamon Sugar Pancakes

Waffle Triangle Served With Cream & Berry Compote

Mini Flapjack Stack With Cream &-Syrup / Compote

Sliced And Whole Fruit Platter (Seasonal Change) serves 10

Fresh Fruit Salad

Fresh Fruit Salad And Yoghurt

Muesli and Yoghurt Cups g b

R25.00
R28.50
R23.50

‘R23.00 -

R18.50

R28.00

R30.00
R32.00
R18.00
R14.00
R18.50
R18.50
R350.00
R28.00
R28.00
R30.00

SAVOURY

-Assorted Filled Sandwrches
- Assorted Filled Croissants ST LT : el e
Bran Muffin- s . : 2

* Topped with Cured Meat, Cranberry Jam And Micro Herbs '
» Cream Cheese And Salted Pecan Brittle : :
Hash Brown Topped With Guacamole, Caramelised Onion and Crrspy Bacon Blts :
Buttermilk Scone topped with Cream Cheese & Smoked Salmon Trout. (1 Half Each)
Mini Quiche
* Bite Sized Bacon Mushroom and Feta Quiche
» Bite Sized Mushroom, Onion & Thyme Quiche
Roasted Vegetable and Feta Frittata Cups
Mini Breakfast Wraps ( Cut In Half)
» Bacon. Scrambled Eggs, Cherry Tomato Chutney And Cheese
» Cheese Griller, Scrambled Egg, Sliced Tomatoes And Cheese
Toasted Breakfast Pita Pocket Filled With Fried Bacon, Fried Egg And Mozzarella ( Cut In
Half)
Fresh Filled Bagels
» Sesame Baked Bagel, Cream Cheese, Rocket, Smoked Salmon And Lemon Aoili
» Cream Cheese, Pastrami , Rocket & Tomato Chutney

- "Hummus, Fresh Basil, Roasted Brinjal Sllthers With A Pepper Pickle,
Mini-Cheese Omelettes

R35.00
R45.00

R35.00
R31.50 -
R30.00
R41.00

R20.00
R18.00
R23.00

R28.00
R28.00
R28.00

R68.00
R55.00
R50.00
R20,00



, e Tea And Coffee Statlon P/P-

Barista Beverages

250m|/350m|

TEA-TIME
SNACKS
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che Jug 1L _
“Assorted Cold Beverages

Assorted Biscuits 3P/P
Executive Biscuits 3 P/P

R38,00

s

R65,00

s

R20,00
R28,00



10 PAX -

~ Cheese Platter ' SRR S
= Cheese Board With Crackers Nuts, Dried Fruits & R1100,00
~~ Preserves (5 South Afrrcan Cheeses)

Cold meats and prckle pIatter :
Cured Beef — Pastrami --Smoked Chrcken -Smoked

“Salmon With Lemon Wedges - Marinated Pickles — " R1250,00 -

Mustards - Cream Cheese & Cocktail Rolls

- Meaty Platter

Peppered Beef Burger With Mozzarella, Gherkrn & Tomato
On A Sesame Bun - Beef Halfmoons - Curried Beef
Samosas With A Dipping Sauce - Chargrilled Beef &
Spinach Frikkadels Topped With BBQ Relish - Vindaloo
Beef Skewers - Mini Pepper Steak Pie.

R1150,00

Vegetarian Platter

Jalapeno Rissoles - Asian Veg Spring Rolls With Sweet

Chilli Sauce - Mushroom & Basil Quiche - Mini Veg & ~ R875,00
Pesto Kebabs - Spinach & Feta Phyllo Parcel - Grilled

Haloumi Fingers With A Sun-Dried Tomato Pesto

EACH PLATTER SERVES ~~*

Seafood Platter e

Crumbed Calamari Steak Strrps Tempura FISh ;
Goujons - Cucumber Rounds_.TOpped With Creme R1300,00
Fraiche & Smoked Salmon - Line Fish & Lemon '
Kebab With A Citrus & Dill Rub - Shrlmp R|ssoles -

Panko Crumbed Prawns With A vaeet Chrlr D|p

Chicken Platter

Butter Chicken Kebabs With Toasted Almonds -

Sticky Sesame & Soy Chicken Winglets - Cocktail

Chicken & Corn Samoosas - Spiced Chicken Spring R1050,00
Rolls - Herb Toasted Pita Filled With Roast

Chicken, Basil Pesto & Salad Leaves - Cocktail

Chicken & Mozzarella Quiche.

'SWEET TREAT PLATTERS AVAILABLE ON REQUEST



CREATE
~ YOUR OWN PLATTER

— - Finger food Red Meat
~ -~ = Mini Moroccan Lamb Burger With A Crunchy Salad &
—=-A Tzatziki Yoghurt ==
-Mini Hashbrown- Topped Wrth Seared Beef Fillet, Onion
Marmalade & Rocket. ~ = -
Marinated Beef.Fillet Stack Topped With Salsa Verde
Vindaloo Beef Skewers.

Peppered Mini Beef Burger Wrth Mozarella Crunchy Salad &
Paprika Aioli.

Beef Burger With Mozarella, Crunchy Salad & Paprika A-ioli.
Chili Beef & Red Qnioh RoHed Tortilla Fajitas.

¢ Mini Vetkoek Filled With Curried Beef & Salsa.

Curried Beef Samoosas With A Dipping Sauce.

Chargrilled Beef Frikkadels Topped With A Tomato Chutney.

Mini Pepper Steak Vol Au Vents.
Mini Beef Wellington With A Mustard Sauce.
Mini Beef Mince & Cheese Quesadilla.

Mini_Bobotie Fried Wrap With Tumeric Custard Dip. s

Greek Lamb Kofta With A Minted Yoghurt Dressing On The Side.

‘-‘Fmger Food — Chlckeh £ . O

Mini BBQ Chrcken & Prneapple Burger With A Jalapeno Mayo

Mini BBQ Chicken Wrap Topped With Avo Onlon Salsa & Cream Cheese Dip

Herb Toasted Pita Filled With Butter Chlcken

Peanut Butter Chicken Satay._ s o

Tangy BBQ Chicken Sosatie With_B‘ra-aif Relish. "

Crumbed Chicken Strips With A Dipping Sauce.' = _
Chargrtlled Chicken And Crunchy Salad Wrap (Cut In HaltT.
Chicken Lolli Pops With A Honey And Mustard Mayo.

Chicken Rissoles.'

Ry
Asian Chicken Spring Roll With Dipping Sauce. 4/‘404'
Zesty Chicken And Thyme Potpies. /?]d? OJ“:?O
Chicken Samoosas With A Dipping Sauce. 0,0/,0 47

Mini Prego Chicken And Cheese Quesadilla.

Mini Fried Butter Chicken Wrap.

PRICES AVAILABLE ON QUOTAION REQUEST



N,\ﬁS ‘?‘0
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anko Battered Prawns =5 :

Line Fish and Lemon Kebab Wlth A Coriander Yoghurt
Relish

: ‘Cucumber Round topped with Creme Fralche & Smoked
Salmon

Black and White Sesame Crumbed Fish Goujons With
Dipping Sauce

Shrimp Rissoles.

Grilled Kingklip on a Potato Rosti with a Dill Creme Sauce.

Crumbed Calamari Cones.

Smoked Salmon & Cream Cheese Bruschetta With Lemon

Marmalade Aioli

' CREATE
YCUR OWN PLATTER

Fmger food - Vegetarian Items

PRICES AVAILABLE ON QUOTAION REQUEST

Falafel Balls Wlth a Carrot Humus and Tahlnt Yoghurt
Mini Grilled Vegetable & Pesto Kebab

Flavoured Cream Cheese LQII|popsroIIed in-Herbs

-Vegan Chilli Bites with a Dipping Sauce

Asian Vegetable Spring Rolls with a.‘SW‘e'et‘ Chilli Sauce
Jalapeno and Cheese Rissoles e

Mini Jacket Potatoes filled with Sour Cream and Chives

Spinach and Feta Phyllo Parcel
Spicy Vegetable Samoosa with a Dipping Sauce
Crumbed mozzarella Sticks with Pesto and Lemon

Blue Cheese & Grilled Pear Marmalade Canapé
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Protein Optrons*P/P

' Moroccan Rubbed Lamb Cutlets
- Slow Roasted Lamb Shank .
~ Stuffed Chicken Breast (Splnach Feta & Sundrled Tomato) Served Wlth A Parmesan

Cream Sauce <. .
Crumbed Chicken FiIIet, Stuffed With Sp‘inach, Feta & Drizzled With Mushroom Sauce
BBQ Roasted Chicken Quarter s

Herb Crusted Beef Fillet ‘

" Traditional Italian Beef Lasagne

Creamy Chicken Lasagne

Slow Roasted Beef With Caramelised Pearl Onion Gravy

Hearty Beef Cottage Pie With Cauliflower & Mature Cheddar Topping
Creamy Chicken & Mushroom Pie

Roast Lamb Leg

Lightly Crumbed Hake Fillets, Sauteed In Cajun Butter

Sautéed Chicken & Broccoli Penne Pasta

Grilled / Fried Hake Served With Tartar Sauce & Lemon Wedge

PRICES AVAILABLE ON QUOTAION REQUEST

m, -'XECUTIVE SIT DOWN LUNCHES & DINNERS

- We offer executive functions with multi course menus. They are most suited for formal lunches or dinners.-
The menus and Setup are tallored to your. specific requwements and typically involve a butler service. These options cater to plated S|t ‘down or buffet style
- - service. Remember you re also not trmlted to thls menu — send us your request today.

Starch Options P/P

Parsley-Steamed Rice or Savoury Rice-

= Rosemary & Garlic Roasted Potatoes- = : 044
Mashed Potatoes — Buttered Or I\/Iustard Or Basrl Peste = -~ _ : 00 :
Couscous 3 S = '

_ Basmati Rice
Creamy Potato Bake With Herbs &-Cheddar Crust
- “Buttered Rosemary Hassle Back Potatoes

side Vegetable / Salad Options P/P =

Grilled garlic & Herb Mixed Vegetables -
Balsamic & Honey Glazed Carrots

Cumin & Coriander Grilled Butternut

Sauteed Broccoli & Caulrflower Topped With Bechamel
Creamy Spinach

Garden Salad

Greek Salad

Ceasar Salad

Honey & Soy Asian Slaw
Waldorf Salad




- HALAAL PLATTERS & MORE L6

We offer executive functions with multi course menus. They are most suited for formal lunches or dinners.
~ The: ‘Halaal menus can be tailored to your specific requrrements and typrcally involve platters & plated meals options.
These optrons cater. to plated sit down or platter style service. Remember you’ re also not limited to this menu — send us
5 % : your request today

'Brazilr_i_an BBQ

RlOZl,OO : i
— : Zias e iy Vegetarran Mezze PIatter R892,
Prego Platter R930,50 Bagel Platter 'R1030,50 %
Mexicana Platter R900.00 Fresh'FromThe Garden Platter - R761,00
e o : . - Designer Canape Platter -~ R1040,00
~Satay Of Orient Platter R965,50 The Greek Platter- - - ‘R1070,00
<o : 3 Vegetarian Halloumi Wrap Platter R1010,00
FIES Flatter : , : R965’§O Light Vegetarian Delights Platter ' - R820,00
Kebabs For Africa Platter - - R1022,00 - Deluxe Sushi Platter -R1131,00
: = : Light Chicken Wrap Platter” = - R1031,00
ATaste Of Orient Platter - R965,50 Cheese & Biscuit Platter - 'R1087,00
BBQ Chicken Drumstick Platter R1100.00 Sublime Sarmies Platter R917,00
- Hearty Beef Wraps Platter R930,50
Speciality Platter R1100,00 Still Fishing Platter - R1061,00 %
: : Rock N Roll Platter R930,50
southern Chicken Selection ey Sweet Sensation Platter R1061,00
Miniature Beef Pita Platter R1000,00 Sweet Indulgence Platter R1080,00
s : _ Sweet Temptation Platter R1022,00
Miniature Chicken Pita Platter R983,00 Eclair Pop Platter R922.00
Mighty Meat Platter R1022,00 Cup Cake Platter (20ea) R896,00
Og,
Gourmet Platter R1040,00 : M"gey
- . . . . llp ppl
L5 e aains R930.50 Full Menu Wrth Descriptions Will %f%‘wg
: | Be Provided Upon Request Ty
Proudly South African Platter ~-"R1070,00



