Private events
Platters

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

-  —e——

MEAT FEAST PLATTER
R700
(SERVES 8 - 10)

Crumbed chicken strips w/ sweet chilli mayo
Mini meatballs w/ chutney
Mini Honey sausages
Peri peri chicken wings

COLD MEAT PLATTER
R750
(SERVES 8 - 10)

SAVOURY PASTRY PLATTER
R600
(SERVES 8 - 10)

Homemade sausage rolls
Spicy cheese bites
Mini vetkoek w/ curried mince

CHEESE PLATTER
R80O
(SERVES 8 - 10)

Selection of mixed cheese
Cream cheese w/ sweet chilli & spring onions
Crackers & bread
Seasonal fruit selection & nuts
Selection of chutney & cheese toppers

Selection of cured meats
Fresh bread & Butter
Selection of pickles & olives

POSH SANDWICH PLATTER VEGGIE PLATTER

R600 R400
(SERVES 6 - 8) (SERVES 8 - 10)
Egg Mayo Veggie sticks ( Cucumber, carrots, peppers & tomato)

Cheese & Tomato
Ham, Cheese & Tomato
Chicken Mayonnaise
Served on French bread

Mini Spinach, feta & red onion quiche
Olives & Grilled halloumi
Served w/ Hummus & Tzatziki

SWEET TREAT PLATTER
R650
(SERVES 6 - 8)

Triple chocolate brownies
Mini meringues
Mini Milk tarts

DIETARY REQUIREMENTS ARE REQUIRED WITH 72HRS NOTICE.
WE DO OUR BEST TO CATER FOR ALL DIETARY REQUIREMENTS
WE COOK IN A KITCHEN THAT CONTAINS NUTS, DAIRY, GLUTEN, EGGS.
ALL PRICES ARE SUBJECT TO CHANGE




Private event

_Breakfast Buffet options

Available for pre-order only

Minimum of 10 people required with a maximum of 30 people

-  —e——

TEA & COFFEE STATION WILL BE SETUP NEAR THE BUFFET TABLE, SO
GUESTS CAN GO AND HELP THEMSELVES.
A 50% NON-REFUNDABLE DEPOSIT IS REQUIRED.
NO TAKEAWAYS PERMITTED FOR BUFFET OPTIONS
ALL OUR FOOD IS HOMEMADE AND PREPARED FROM SCRATCH.

CONTINENTAL BUFFET FULL HOUSE
R150 PER PERSON R210 PER PERSON
Yogurt Yogurt, muesli & a selection of seasonal fruit
Muesli Freshly baked banana bread w/ butter
Selection of seasonal fruit Scrambled Eggs
Quiche Bacon
Tea & coffee station Pork sausage/ wors/ cheese griller

Tomato

Toast ( white/ brown)
Tea & coffee station

ADDITIONAL GOODS:
JUG OF ORANGE JUICE (SERVES 4 - 6) R75
JUG OF APPLE JUICE ( SERVES 4 - 6) R75
FRESHLY BAKED SAVOURY MUFFINS ( SERVES 6) R120
FRESHLY BAKED SWEET MUFFINS ( SERVES 6) R120
WHOLE LOAF OF BANANA BREAD ( SERVES 8 - 10) R300
WHOLE BAKED QUICHE ( SERVES 8 - 10) R300
TOASTED SANDWICH PLATTER ( SERVES 8 - 10) R550

DIETARY REQUIREMENTS ARE REQUIRED WITH 72HRS NOTICE.
WE DO OUR BEST TO CATER FOR ALL DIETARY REQUIREMENTS
WE COOK IN A KITCHEN THAT CONTAINS NUTS, DAIRY, GLUTEN, EGGS.
ALL PRICES ARE SUBJECT TO CHANGE




Private event
Buffet Lunch

Available for pre-order only

Minimum of 10 people required with a maximum of 30 people

-  —e——

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.

CHICKEN CURRY
R180 PER PERSON

LASAGNE
R200 PER PERSON

THE ROASTS
R325 PER PERSON

Roast Chicken & Pork
Roast potatoes
Roasted Vegetables
Homemade Gravy & apple sauce

Mild Chicken curry
Yellow rice
Sambals

Beef Lasagne
Green Salad
Garlic Bread

BRAAI BUFFET OPTIONS:

THE "BOERIE" BRAAI

R75 PER PERSON BUILD YOUR OWN BURGER STATION

R100 PER PERSON

Rolls
Boerewors Rolls
Onions Beef or Chicken patties ( Vegetarian patties available)

Selection of sauces

BRAAI PACKAGE 1
R200 PER PERSON

Wors & pork chop ( 1 of each option per person)
Pap & homemade tomato sauce
Green salad

BRAAI PACKAGE 2
R250 PER PERSON

Lamb chop, chicken piece & Wors
(1 of each option per person)
Garlic Bread
Green Salad

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

LAMB ON SPIT
R385 PER PERSON

Served w/ smashed rosemary potatoes OR Sweet corn pap & tomato gravy OR
baked potatoes ( Choose 1)
Roasted vegetables OR Roasted butternut w/ honey & cinnamon
OR Creamed spinach ( Choose 1)
Three bean salad OR Green salad OR potato salad ( Choose 1)

ADDITIONAL GOODS:

POTATO SALAD (SERVES 10 - 12 PEOPLE) - R250 PER BOWL
GARLIC BREAD ( SERVES 6 - 8 PEOPLE) - 120 PER LOAF
ROASTED VEGETABLES ( SERVES 8 - 10 PEOPLE) - R220 PER TRAY

BAKED POTATOES - R25 PER PERSON

THREE BEAN SALAD ( SERVES 10-12 PEOPLE) - R220 PER BOWL
GREEN SALAD ( SERVES 10 - 12 PEOPLE) - R220 PER BOWL

DIETARY REQUIREMENTS ARE REQUIRED WITH 72HRS NOTICE.
WE DO OUR BEST TO CATER FOR ALL DIETARY REQUIREMENTS
WE COOK IN A KITCHEN THAT CONTAINS NUTS, DAIRY, GLUTEN, EGGS.
ALL PRICES ARE SUBJECT TO CHANGE



Private event
High tea

Available for pre-order only

Minimum of 10 people required with a maximum of 30 people

-  —e——

HIGH TEA IS THE PERFECT OPTION TO CELEBRATE BRIDAL SHOWERS
OR BABY SHOWERS. WE KINDLY ASK FOR A MINIMUM OF 5 DAYS
NOTICE SHOULD YOU REQUIRE ANY OF THE HIGH TEA OPTIONS.

FOOD WILL BE SERVED FAMILY STYLE AND TO A BUFFET TABLE FOR

GUESTS TO HELP THEMSELVES.
TEA & COFFEE STATION AVAILABLE FOR GUESTS TO HELP
THEMSELVES.
50% NON-FUNDABLE DEPOSIT IS REQUIRED TO SECURE THE BOOKING,

OPTION 1 OPTION 2

R175 PER PERSON

Scones w/ Cream & Jam & Cheese
Triple Chocolate Brownies
Mini Sausage rolls
Selection of sandwiches
Jugs of tap water w/ lemon

R200 PER PERSON

Scones w/ Cream & Jam & Cheese
Triple Chocolate Brownies
Mini Sausage rolls
Quiche
Jugs of tap water w/ lemon

OPTION 4

ORTIonN 3 R250 PER PERSON

R225 PER PERSON

Scones w/ Cream & Jam & Cheese
Fruit Skewers
Triple Chocolate Brownies
Mini Sausage rolls
Quiche
Mini Meatballs
Jugs of tap water w/ lemon

Scones w/ Cream & Jam & Cheese
Fruit Skewers
Triple Chocolate Brownies
Mini Sausage rolls
Quiche
Jugs of tap water w/ lemon

ADDITIONAL GOODS:
WHOLE BAKED QUICHE ( SERVES 8 - 10) - R300
PLATTER OF DAINTY SANDWICHES ( SERVES 8 - 10 PEOPLE ) - R450
WHOLE BAKED CARROT CAKE ( SERVES 8 - 10) - R450
WHOLE BAKED CHOCOLATE CAKE ( SERVES 8 - 10) - R300
WHOLE BAKED MILKTART ( SERVES 8 - 10) - R350
WHOLE BAKED JAM TART ( SERVES 8-10) - R300
WHOLE BAKED FRIDGE CHEESE CAKE ( SERVES 8) - R450

DIETARY REQUIREMENTS ARE REQUIRED WITH 72HRS NOTICE.
WE DO OUR BEST TO CATER FOR ALL DIETARY REQUIREMENTS
WE COOK IN A KITCHEN THAT CONTAINS NUTS, DAIRY, GLUTEN, EGGS.
ALL PRICES ARE SUBJECT TO CHANGE




