
SEVEN SISTERS VINEYARDS

Brunch Menu

O u r  b r u n c h  m e n u  b l e n d s  f re s h ,  w h o l e s o m e  fa vo u r i te s  w i t h
a u t h e n t i c  So u t h  A f r i c a n  to u c h e s ,  o f fe r i n g  a  re l a xe d  m i d ‑ m o r n i n g

ex p e r i e n c e  i n  a  v i n eya rd  s e t t i n g .  E n j oy  a  v i b ra n t  b u f fe t  o f
s e a s o n a l  f r u i t s ,  ro o s te r ko e k ,  e g g s ,  a n d  s a vo u r y  b i te s ,  o r  a

s e l e c t i o n  o f  p l a te d  d i s h e s  s u c h  a s  q u i c h e ,  s m o ke d  s a l m o n ,
ro a s te d  ve g eta b l e s ,  a n d  h e a r t y  b r u n c h  c l a s s i c s .



SEVEN SISTERS VINEYARDS

Brunch Menu

- Buffet -

COLD

Granola & Yoghurt Cups

Fresh Fruit 

Roosterkoek (Bread)

Avocado

Caprese Salad

Preserves

HOT

Eggs (Boiled, Scrambled or Fried) 

Spicy Chicken Livers 

Sausage (Beef or Chicken)

Sautéed Mushrooms 

Baked Beans & Tomato relish

BEVERAGES

Mimosas (served from 11am)

Filter Coffee & Tea

Infused-Water Canister

Juice

- Plated -

Cold selection served at table (family style) and hot selection served buffet.

One option per 10 guests | Two options per 10< guests

QUICHE (V)

Spinach, feta & sundried tomato

Served with rocket Caprese salad, balsamic reduction and sauteed mushrooms

SMOKED SALMON ROOSTERKOEK

Cream cheese, capers and dill with Scrambled egg, or Avocado

Served with rocket and pomegranate salad

ROASTED VEGETABLE PLATE (VG)

Grilled mushrooms. peppers, beetroot & carrots

Served with creamy humus & Roosterkoek

CHICKEN SLIDER

Honey & mustard with slaw and greens

Served with crispy garlic potatoes, truffle-mayo & sauteed mushrooms

EGG & STEAK

Crispy fried egg with steak cutlets & green sauce

Served with Roosterkoek and brocollini


