INCLUDES



CANAPES

L ]

CANAPE MENU

Prawn Cutlets & Homemade Tartar Sauce

Smoked Salmon Wrap, Cream Cheese &
Cucumber

Beef Satay Asian-style with Hoisin Sauce
Chicken Kebabs with Curry Yoghurt Sauce
Mini Beef Burgers

Panko Crumbed Chicken Strips & Sweet
Chilli Sauce

Local Cape Cheese Board with Biscuits &
Fig Preserve

Spanakopita

Vegetable Spring roll with Sweet Chill
Sauce

Mezze Platter of Hummus, Guacamole,
Roasted Marinated Veg, Olives, Feta,

Sundried Tomatoes, Peppadews & Chips

Mini Cupcakes / Choc Brownies




BRAAI MENU

FROM THE GRILL:
e Karoo Lamb Chops

ON THE GRILL e BBQ Chicken Pieces

* Boerewors

ACCOMPANIMENTS
e Corn on the Cob with Seasoned
Butter
* Creamy Potato Salad
e Caprese Salad
* Beetroot
- * Garlic Bread

DESSERTS

e Selection of Finger Desserts




3 Course Meal
Served Buffet Style

Select 1 Starter & 2 Mains

Accompaniments Included

ALL CATERING IS STRICTLY HALAAL

STARTERS
CHOOSE 1

» Pan-Fried Hake on Roasted Potato Discs
with Baby Leaves and a Lemon Cream
Sauce

¢ Roasted Chicken Kebabs in a Mild
Yoghurt Curry with Couscous and Baby
Leaves

* Seared Beef on Puff Pastry with Salsa
Verde

» Ratatouille-style Veg on a Potato Rosti

with Olives and Feta

MAIN DISHES
CHOOSE 2

Roast Leg of Lamb with Garlic and Rosemary and a
Wholegrain Mustard Sauce

Roast Beef Sirloin with Green Pappercorn Sauce

Chicken Breast Fillets baked in a Creamy Thai
Coconut Sauce

Chicken Cacciatore - Chicken Thighs Baked in a
Robust Tomato Sauce with Carrot, Olives and Herbs

Roast Chicken with Lemons, Olives and Rosemary
Seared Linefish with a Caper Butter Sauce
Roast Vegetable Lasagne

Chickpea, Lentil and Potato Curry

DESSERTS

Selection of Finger Desserts



