
 

 

R 395.00 pp incl. vat (1starter, 1main & 
1dessert)  

R 445.00 pp incl. vat (1starter, 2main & 
1dessert)  
 

starters 

Chef’s Bread Basket 

cold appetizer  

Greek Sushi: Hummus | Feta | Sundried Tomato | Balsamic 
Reduction | Ciabatta Crisps  

Mediterranean Stack: Aubergine | Zucchini | Tomato | Feta | 
Balsamic Reduction 

Buffalo Mozzarella Caprese: Crisp Ciabatta | buffalo 
mozzarella | Rosa tomatoes | fresh basil  

Beetroot & Butternut Salad: Pickled Beetroot | Roasted 
Butternut | Balsamic Reduction | Feta Cheese | Rocket  

 

Hot Appetizer 

Spicy Carrot Soup: carrot frisee | coconut cream  

Egyptian Lentil Soup: toasted chickpeas | Fresh Coriander 

Baked Phyllo Parcel: Creamed Spinach | Feta | Sage infused 
Butternut Puree  

 

ENTRÉE 

fish 

Kingklip: Oven Baked | Herbed Kingklip | Creamed Mash 
potatoes | Julienne Vegetables | Beurre Blanc 

Salmon: Seared Salmon Fillet | New Potatoes | Roasted 
Cherry Tomatoes | Tender Broccoli | Dill Beurre Blanc  



 

 

 

Beef 

Mushroom Fillet: Roasted Beef Fillet | Mashed Potato | 
Mediterranean Roasted Vegetables | Creamy Mushroom Sauce  

Beef Medallions: Roasted Beef Fillet | Parmesan Risotto | 
Glazed Carrots | Red Wine Jus 

Maître D Beef: Roasted Beef Fillet | Butternut Puree | Green 
beans | Garlic & Herbed Fondant Potatoes  

 

Chicken 

Chicken Roulade: stuffed with Feta | Roasted Red Peppers | 
Green Beans | Fondant Potatoes | Creamy Mushroom Sauce  

Chicken Supreme: Roasted | Mushroom Bulgar Wheat | Oven 
Baked Fennel | Chicken Velouté  

Chicken Escalopes: Roasted | Carrot Puree | Buttery 
Asparagus | Fondant Potatoes | White Wine Jus  

 

Vegetarian 

Parcel: Baked Phyllo | Zucchini | Camembert | Tomato 
Parmesan Ragout  

Tartine: Potato & Brinjal layers | Crème Fraiche | Rocket | 
Roasted Red Pepper sauce  

Mushroom Croquette: Red Cabbage Compote | Crème Fraiche | 
sweet potato Frisee  

 

 

 

 

 

 

 



 

 

Dessert 

Lemon & Lime Mousse: Ginger Crumb  

Tiramisu: mascarpone cream | coffee | Lady Fingers  

Traditional Malva Pudding: Crème Anglaise | Vanilla Ice 
Cream 

Classic Crème Brule: Chantilly Cream | mint | Strawberries  

Chocolate Mousse: Berry Coulis | Honeycomb 

Chocolate Lave Cake: vanilla ice cream 

 

Optional Extras 

• Arrival Canapes (R 85 per person excl. vat) 

• Cheese platter (R 55 per person excl vat) 

 

Surcharge per additional starter  

r 45 excl. vat per person  

 

Surcharge per additional dessert 

r 45 excl. vat per person 

 
 

*Price per person is VAT exclusive and is subject to change without prior notice 


