
M E A T  F E A S T  P L A T T E R
R 7 5 0

( S E R V E S  8  -  1 0 )

Crumbed chicken strips w/ sweet chilli mayo
Mini meatballs w/ chutney

Mini Honey sausages
Peri peri chicken wings

Private events 
Platters

Available for pre-order only
Minimum of 10 people required with a maximum of 50 people

C H E E S E  P L A T T E R
R 8 9 5

( S E R V E S  8  -  1 0 )

Selection of mixed cheese
Cream cheese w/ sweet chilli & spring onions

Crackers & bread
Seasonal fruit selection & nuts

Selection of chutney & cheese toppers

C O L D  M E A T  P L A T T E R
R 7 9 5

( S E R V E S  8  -  1 0 )

Selection of cured meats
Fresh bread & Butter

Selection of pickles & olives

S A V O U R Y  P A S T R Y  P L A T T E R
R 6 9 5

( S E R V E S  8  -  1 0 )

Homemade sausage rolls
Spicy cheese bites

Mini vetkoek w/ curried mince

P O S H  S A N D W I C H  P L A T T E R
R 6 5 5

( S E R V E S  6  -  8 )

Egg Mayo
Cheese & Tomato

Ham, Cheese & Tomato
Chicken Mayonnaise

Served on French bread

V E G G I E  P L A T T E R
R 4 0 0

( S E R V E S  8  -  1 0 )

Veggie sticks ( Cucumber, carrots, peppers & tomato)
Mini Spinach, feta & red onion quiche

Olives & Grilled halloumi
Served w/ Hummus & Tzatziki

S W E E T  T R E A T  P L A T T E R
R 6 9 5

( S E R V E S  6  -  8 )

Triple chocolate brownies
Mini meringues
Mini Milk tarts

D I E T A R Y  R E Q U I R E M E N T S  A R E  R E Q U I R E D  W I T H  7 2 H R S  N O T I C E .
W E  D O  O U R  B E S T  T O  C A T E R  F O R  A L L  D I E T A R Y  R E Q U I R E M E N T S

W E  C O O K  I N  A  K I T C H E N  T H A T  C O N T A I N S  N U T S ,  D A I R Y ,  G L U T E N ,  E G G S .
A L L  P R I C E S  A R E  S U B J E C T  T O  C H A N G E



Private event 
Breakfast Buffet options

C O N T I N E N T A L  B U F F E T
R 1 6 5  P E R  P E R S O N

Ham & cheese croissants 
Chocolate muffins 
House muesli mix 

Fruit platter & Yogurt 
Tea & Coffee station

Fruit juice Station

Available for pre-order only

Minimum of 10 people required with a maximum of 30 people

F U L L  H O U S E R
R 2 0 5  P E R  P E R S O N

Egg station 
( Eggs are prepped fresh in front of the guests & to their liking -

Fried eggs, omelettes & scrambled eggs) 
Bacon

Breakfast sausage OR cheese grillers
Tomatoes

Potato wedges
Brown/ white toast

Tea & Coffee station
Fruit Juice station

“ A D D  O N ’ S ” :
P L A I N  C R O I S S A N T S  ( P E R  P E R S O N )  -  R 2 5

S C O N E  W /  C R E A M ,  C H E E S E  &  J A M  (  P E R  P E R S O N )  -  R 2 5
F R E S H L Y  B A K E D  S A V O U R Y /  S W E E T  M U F F I N S  (  S E R V E S  6 )  R 1 2 0

W H O L E  L O A F  O F  B A N A N A  B R E A D  (  S E R V E S  8  -  1 0 )  R 2 0 0
M I N I  Q U I C H E  (  S E R V E S  8  -  1 0 )  R 2 0 0

T E A  &  C O F F E E  S T A T I O N  W I L L  B E  S E T U P  N E A R  T H E  B U F F E T  T A B L E ,  S O
G U E S T S  C A N  G O  A N D  H E L P  T H E M S E L V E S .

A  5 0 %  N O N - R E F U N D A B L E  D E P O S I T  I S  R E Q U I R E D .
N O  T A K E A W A Y S  P E R M I T T E D  F O R  B U F F E T  O P T I O N S

A L L  O U R  F O O D  I S  H O M E M A D E  A N D  P R E P A R E D  F R O M  S C R A T C H .

D I E T A R Y  R E Q U I R E M E N T S  A R E  R E Q U I R E D  W I T H  7 2 H R S  N O T I C E .
W E  D O  O U R  B E S T  T O  C A T E R  F O R  A L L  D I E T A R Y  R E Q U I R E M E N T S

W E  C O O K  I N  A  K I T C H E N  T H A T  C O N T A I N S  N U T S ,  D A I R Y ,  G L U T E N ,  E G G S .
A L L  P R I C E S  A R E  S U B J E C T  T O  C H A N G E



Private event 
Buffet Lunch

M A M A ’ S  S T E W  
R 2 2 0  P E R  P E R S O N

Beef Stew w/ mixture of seasonal veg
Rice

Available for pre-order only

Minimum of 10 people required with a maximum of 30 people

B U I L D  Y O U R  O W N  B U R G E R  S T A T I O N
R 1 0 0  P E R  P E R S O N

Rolls
Beef or Chicken patties ( Vegetarian patties available)

Toppings - Lettuce, Tomato, onions, pickles
Add bacon: R10 Per person
Add Cheese R15 Per person

Homemade burger relish

T H E  " B O E R I E "  B R A A I
R 7 5  P E R  P E R S O N

Rolls
Boerewors

Onions
Selection of sauces

B R A A I  P A C K A G E  1
R 1 6 0  P E R  P E R S O N

Wors & 300g Sirloin 
( 1 of each option per person)

Garlic bread
Green salad

B R A A I  P A C K A G E  2
R 1 8 0  P E R  P E R S O N

Lamb chop, Wors & 300g Sirloin 
( 1 of each option per person)

Garlic Bread
Green Salad

A D D I T I O N A L  G O O D S :
P O T A T O  S A L A D  ( S E R V E S  1 0  -  1 2  P E O P L E )  -  R 1 8 5  P E R  B O W L

G A R L I C  B R E A D  (  S E R V E S  6  -  8  P E O P L E )  -  R 8 0  P E R  L O A F
R O A S T E D  V E G E T A B L E S  (  S E R V E S  8  -  1 0  P E O P L E )  -  R 1 8 5  P E R  T R A Y

B A K E D  P O T A T O E S  -  R 2 5  P E R  P E R S O N
T H R E E  B E A N  S A L A D  (  S E R V E S  1 0 - 1 2  P E O P L E )  -  R 1 8 5  P E R  B O W L

G R E E N  S A L A D  (  S E R V E S  1 0  -  1 2  P E O P L E )  -  R 1 8 5  P E R  B O W L

B U T T E R  C H I C K E N  C U R R Y  
R 1 9 0  P E R  P E R S O N

Mild Chicken curry
Yellow rice& Naan breads

Sambals

A L L  D R I N K S  W I L L  B E  C H A R G E D  O N  C O N S U M P T I O N  A N D  W I L L  B E  A N
A D D I T I O N A L  C H A R G E .

W E  R E Q U I R E  A  M I N I M U M  O F  7 2 H R S  N O T I C E  F O R  B U F F E T  L U N C H E S .
A  5 0 %  N O N - R E F U N D A B L E  D E P O S I T  I S  R E Q U I R E D .

N O  T A K E A W A Y S  P E R M I T T E D  F O R  B U F F E T  O P T I O N S
A L L  O U R  F O O D  I S  H O M E M A D E  A N D  P R E P A R E D  F R O M  S C R A T C H .

D I E T A R Y  R E Q U I R E M E N T S  A R E  R E Q U I R E D  W I T H  7 2 H R S  N O T I C E .
W E  D O  O U R  B E S T  T O  C A T E R  F O R  A L L  D I E T A R Y  R E Q U I R E M E N T S

W E  C O O K  I N  A  K I T C H E N  T H A T  C O N T A I N S  N U T S ,  D A I R Y ,  G L U T E N ,  E G G S .
A L L  P R I C E S  A R E  S U B J E C T  T O  C H A N G E

S P I T  B R A A I  (  2  M E A T  S P I T  B R A A I )
R 3 9 5  P E R  P E R S O N

SERVED WITH:
Cocktail rolls

Baby potatoes & baby onions
Roasted Mix veggies

Pumpkin cookies & caramel sauce
Green salad

L A S A G N E  
R 2 2 0  P E R  P E R S O N

 Beef Lasagne
Green Salad
Garlic Bread
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	Available for pre-order only
	Minimum of 10 people required with a maximum of 30 people

	Private event
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	ALL DRINKS WILL BE CHARGED ON CONSUMPTION AND WILL BE AN ADDITIONAL CHARGE.
	WE REQUIRE A MINIMUM OF 72HRS NOTICE FOR BUFFET LUNCHES.
	A 50% NON-REFUNDABLE DEPOSIT IS REQUIRED.
	NO TAKEAWAYS PERMITTED FOR BUFFET OPTIONS
	ALL OUR FOOD IS HOMEMADE AND PREPARED FROM SCRATCH.
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