
LUNCH | DINNER

Plated Courses

O u r  p l a te d  m e n u  c e l e b ra te s  t h e  h e a r t  o f  So u t h  A f r i c a n  c u i s i n e ,
i t s  b o l d  s p i c e s ,  s o u l f u l  c o m fo r t  d i s h e s ,  a n d  b e l ove d  c o o k i n g
t ra d i t i o n s .  F ro m  s l ow ‑ b ra i s e d  c l a s s i c s  to  v i b ra n t  c u r r i e s  a n d
g l o b a l  fa vo u r i te s ,  e a c h  d i s h  re f l e c t s  a  h a r m o n i o u s  b l e n d  o f

h e r i ta g e  a n d  m o d e r n  f l a i r .  D e s i g n e d  fo r  we d d i n g s ,  c e l e b ra t i o n s ,
c o n fe re n c e s ,  wo r k s h o p s ,  a n d  w i n e ‑ ta s t i n g  ex p e r i e n c e s ,  o u r
m e n u  o f fe r s  a  wa r m ,  f l a vo u r ‑ f i l l e d  j o u r n ey  ro ote d  i n  So u t h

Af r i c a n  h o s p i ta l i t y .



LUNCH | DINNER

Starters
Please use the below options to curate a set menu (2 options per course per event). Menu items will not be available a la carte. *Surcharge

- plated Menu -

MUSHROOM RISOTTO

AVOCADO & BEETROOT SALAD

MEDITERRANEAN SALAD

BUTTERNUT SOUP

ASPARAGUS & GOATS CHEESE SALAD

FISH FRIKKADELS

FISH FILO PARCELS

MUSSEL POT

PERI-PERI LIVERS

STICKY WINGS

DUCK BREAST

MEATBALLS

FLAME-GRILLED SIRLOIN

VEGETARIAN

Dairy-free or with Parmesan

with quinoa, coriander, mixed greens, carrot, cucumber and green sauce

Chickpeas, cucumber, bell pepper, red onion, olives, herbs and vinaigrette

Butternut, carrot and cream soup with parsley and pumpkin seeds

Toasted walnuts, lettuce, croutons, tomatoes and vinaigrette

FISH

Mixed greens, garlic-rosemary potatoes and cucumber-yoghurt sauce

Braised snoek, chilli and potato in filo pastry with dhanya chutney

Mussels in garlic-cream white wine sauce served with freshly baked bread

POULTRY 

Creamy peri-peri chicken liver with freshly baked bread

Sticky basted chicken wings, glame-grilled

With orange-honey glaze served with grilled baby potatoes

BEEF

Beef mince meatballs on mash potato with tomato & onion relish

Marinated beef sirloin with caramelised onion, broccolini & carrots



LUNCH | DINNER

Mains
Please use the below options to curate a set menu (2 options per course per event). Menu items will not be available a la carte. *Surcharge

- plated Menu -

CAPE CURRY

YELLOW THAI CURRY

BIRYANI

PENNE ARRABIATA

BASIL PESTO PENNE

CAPE CURRY

GRILLED HAKE

SMOKED ANGELFISH

SALMON TAGLIATELLE

CAPE CURRY

BUTTER CHICKEN

GREEN THAI CURRY

CLASSIC ROAST

GRILLED CHICKEN

CHICKEN & MUSHROOM ALFREDO

VEGETARIAN

Butternut, bell peppers, broccoli, sweet potato, jasmine rice, dhanya salad

Onions, carrots, beans, corn, potatoes, bell peppers, jasmine rice

Lentils, rice, seasonal vegetables, sauteed potatoes, dhanya salad, chutney

Penne pasta, tomato sauce, chilli, garlic, olives

Penne pasta, basil pesto, roasted tomatoes, grilled mushrooms

FISH

Hake, prawns, sweet potato, jasmine rice, dhanya salad

Lemon-garlic butter, mint-pea puree, lemon slice, potato wedges

Mango green salad, paprika & cayenne aioli

Smoked salmon, sweetened cream, chives, pasta

CHICKEN

Chicken, potatoes, jasmine rice, dhanya salad, chutney, coriander

Marinated chicken, tomato-yoghurt, basmati rice, cucumber raita

Chicken, potato, basil, coriander, coconut cream, jasmine rice

Roasted potatoes, glazed carrots, broccoli, cauliflower & butternut bake

Lemon & herb/ peri-peri / Bbq; wedges, creamed spinach, corn

Chicken, mushroom, butter & cheese sauce. fettuccine pasta

BOBOTIE

RED THAI CURRY

BRAISED OXTAIL*

LASAGNA

FLAME-GRILLED SIRLOIN*

FREE-RANGE BURGER

CLASSIC ROAST

BRAISED SHORT RIBS

ENGLISH CURRY*

LAMB SHANK*

CLASSIC ROAST*

POT PIE*

BEEF

Curried mince, raisins, savoury custard, sweet yellow rice, dhanya salad

Beef, green beans, red pepper, coconut cream, jasmine rice, coriander

Slow-braised oxtail (bone-in), mustard mash potatoes, Broccolini, carrots*

Braised ground beef, mushrooms, tomato, white sauce and cheese

Marinated beef sirloin, caramlised onion, broccolini, carrots

Mixed greens, tomato, gherkin, cheddar, caramelised onion and aioli

Roasted potatoes, caramelised sweet potato, pasta pomodoro

Slow-cooked and marinated in ginger, chili, honey and soya sauce

LAMB

Jasmine rice, dhanya salad, cucumber-yoghurt raita*

Grilled and slow-roasted, mustard mashed potatoes, broccolini, carrots*

Lamb roasted with garlic and rosemary, grilled seasonal vegetables, coleslaw*

Slow-roasted Harissa lamb and mushroom pie*



LUNCH | DINNER

Menu

CHICKEN STRIPS

CHICKEN BURGER

BEEF BURGER

BOEREWORS ROLL

CHICKEN & MUSHROOM PASTA

MACARONI & CHEESE

Crumbed chicken strips, fries or wedges, sauce

Grilled chicken breast, coleslaw, gherkin

Mixed greens, tomato, gherkin, cheddar, caramelised onion and sauce.

Beef sausage, bun, relish, fries or wedges, sauce

tagliatelle with cream sauce

Macaroni prepared with a cheese sauce and topping grilled in the oven.

FRESH FRUIT

DIPPED STRAWBERRIES

KOEKSISTERS

MALVA PUDDING

SAGO PUDDING

ROOIBOS PANNA COTTA

CHOCOLATE BROWNIE

CHOCOLATE TART

APPLE CRUMBLE

LEMON MERINGUE

CHEESECAKE

Seasonal selection of fruit with coconut cream

Dipped in dark, milk and/or white chocolate

Traditional confectionery of fried dough infused in syrup

Served with custard

Baked sago prepared in a cinnamon custard

Rooibos-infused with a selection of fresh berries

With salted caramel ice cream

Flourless tart, seasonal fruit

Stewed apple, cinnamon, short crust pastry

Lemon curd, meringue, short crust pastry

Baked cheesecake, sauce topping

- Kids’ Mains -

- Dessert -



O u r  d e s s e r t  s e l e c t i o n  b r i n g s  to g et h e r  t h e  n o s ta l g i c  s we et n e s s  o f
So u t h  A f r i c a n  fa m i l y  fa vo u r i te s  a l o n g s i d e  t i m e l e s s  i n te r n a t i o n a l
c l a s s i c s .  W h et h e r  e n d i n g  a  m e a l  o r  a d d i n g  a  c e l e b ra to r y  to u c h

to  yo u r  eve n t ,  t h e s e  d e s s e r t s  o f fe r  c o m fo r t ,  h e r i ta g e ,  a n d  a  l i t t l e
i n d u l g e n c e .  We d d i n g s  a n d  s p e c i a l  c e l e b ra t i o n s  a re  a l s o

we l c o m e  to  b r i n g  t h e i r  ow n  c a ke s  o r  s we et  t re a t s .


