BUFFET MENU 1                :    R 190.00pp
STARTERS
GARDEN SALAD
Crisp salad greens, cherry tomatoes, croutons, cucumbers and julienne peppers            
MEDITERANEAN GREEK
Crisp Salad greens, Mediterranean vegetables, olives and feta

MAINS  (choice of 2)
THAI CHICKEN
Marinated chicken strips, roasted bell peppers and grilled pineapple

MEDITERANEAN ROAST LINEFISH
Line fish of the day, roasted in feta, olives, sun dried tomatoes and fresh garden herbs

SHEPPARD’S PIE
Minced beef cooked in tomato and red wine, finished with a creamy potato crust

PORK PIE
Tender pork and stewed apple between layers of flaky pastry

ROAST BEEF
Thin slices of Roast Sirloin with horseradish cream and pan-fried button mushrooms

ROAST PORK NECK
Thin slices of slow roast pork neck and grilled pine apple in a citrus sauce

MELENZANI PARMESAN
Layers of aubergine, tomato and Parmesan baked to perfection

BEEF STIR-FRY
Slices of beef stir fried with julienne vegetables and toasted almonds

PUMPKIN CASSEROLE
Minced beef cooked in red and tomato, topped with mashed roast pumpkin

CHICKEN GORGONZOLA
Chicken and bacon simmered in a creamy blue cheese sauce

ACCOMPANIED BY 2 VEGETABLES
RICE

ROAST POTATOES

DESSERTS   (choice of 3)
APPLE MALVA 

Traditional favourite with a twist. Crème anglaise 


TRIFLE 
FRESH FRUIT PAVLOVA
Layers of meringue, fresh cream and seasonal fruit

CHOCOLATE BROWNIE
Moist Sponge covered in chocolate Ganache

DUO OF MOUSSE
Layers of white and dark chocolate mousse

APPLE CRUMBLE
Sliced apple baked golden in a sweet pastry crust crème anglaise
BUFFET MENU 2                :  R 205.00pp
Garden salad

Crisp salad greens, cherry tomato’s, croutons, cucumbers and julienne peppers

Mediterranean Greek

Crisp Salad greens, Mediterranean vegetables, olives and feta

Breads

Assortement of home made breads

MAINS

(choice of 3)

THAI CHICKEN

Marinated chicken strips, roasted bell peppers and grilled pineapple

MEDITERANEAN  ROAST LINEFISH

Line fish of the day, roasted in feta, olives, sun dried tomatos and fresh garden herbs

ROAST LAMB

Garlic and Rosemary studded leg of lamb

PORK PIE

Tender pork and stewed apple between layers of flaky pastry

ROAST BEEF

Thin slices of Roast Sirloin with horseradish cream and pan-fried button mushrooms

ROAST PORK NECK

Thin slices of slow roast pork neck and grilled pineapple in a citrus sauce

MELANZANI  PARMESAN

Layers of aubergine, tomato and Parmesan baked to perfection

BEEF STIR-FRY

Slices of beef stir fried with julienne vegetables and toasted almonds

PUMPKIN CASSEROLE

Minced beef cooked in red and tomato, topped with mashed roast pumpkin
CHICKEN GORGONZOLA

Chicken and bacon simmered in a creamy blue cheese sauce

Accompanied with 2 vegetables and 2 starch of the day

ACCOMPANIED BY 2 VEGETABLES


RICE 

POTATOES

DESSERTS              (Choice of 3)
APPLE MALVA

Traditional favourite with a twist. 

TRIFLE

FRESH FRUIT PAVLOVA

Layers of meringue, fresh cream and seasonal fruit

CHOCOLATE BROWNIES

Moist Sponge covered in chocolate Ganache

DUO OF MOUSSE

Layers of white and dark chocolate mousse

APPLE CRUMBLE

Sliced apple baked golden in a sweet pastry crust

CARAMEL & CREAM CAKE

Layers of chocolate sponge, cream and caramel

BUFFET MENU 3                 :  R 250.00pp

Garden salad

Crisp salad greens, cherry tomato’s, croutons, cucumbers and julienne peppers

Mediterranean Greek

Crisp Salad greens, Mediterranean vegetables, olives and feta

Breads and pates

Assortment of home made breads and pates

MAINS

(choice of 3)
Thai Chicken

Marinated chicken strips, roasted bell peppers and grilled pineapple


Mediterranean Roast Line fish

Line fish of the day, roasted in feta, olives, sun dried tomatoes and fresh garden herbs


Roast lamb

Garlic and Rosemary studded leg of lamb


Pork Pie

Tender pork and stewed apple between layers of flaky pastry

Roast Beef

Thin slices of Roast Sirloin with horseradish cream and pan-fried button mushrooms

Roast Pork Neck

Thin slices of slow roast pork neck and grilled pineapple in a citrus sauce

Melanzani Parmesan

Layers of aubergine, tomato and Parmesan baked to perfection

Beef stir-fry

Slices of beef stir fried with julienne vegetables and toasted almonds

Pumpkin casserole

Minced beef cooked in red and tomato, topped with mashed roast pumpkin

Chicken Gorgonzola

Chicken and bacon simmered in a creamy blue cheese sauce

Accompanied with 3 vegetables

RICE

POTATOES

DESSERTS

(choice of 3)
Apple Malva 

Traditional favourite with a twist. 

Trifle

Fresh fruit Pavlova

Layers of meringue, fresh cream and seasonal fruit

Chocolate Brownie

Moist Sponge covered in chocolate Ganache


Duo of mousse

Layers of white and dark chocolate mousse

Apple crumble

Sliced apple baked golden in a sweet pastry crust


Caramel and cream cake

Layers of chocolate sponge, cream and caramel

Tiramisu

Layers of boudoir biscuit, mascarpone, coffee liqueur, chocolate and cream

BANQUET MENU 1
STARTERS
Garden salad

Salad greens tossed with cherry tomato, julienne vegetable, sprouts, radishes, cucumbers and croutons

Mediterranean vegetable tartlet

Roasted with feta and basil pesto

Broccoli and blue cheese soup

Served with Parmesan bread sticks

Baked Camembert

Wrapped in phyllo pastry with cranberry coullis

MAINS
Pork neck

Slow roasted pork neck, caramelised pineapple and country mustard sauce. Served with roast potato’s and seasonal vegetable

Mediterranean vegetables

Wrapped in phyllo pastry drizzled with pesto cream

                 Greek lamb    ( max  40)
Tender lamb wrapped in phyllo pastry served with minted yoghurt and seasonal vegetables

Linefish

Set on fragrant basmati rice with glazed baby carrots and finished with lemon butter cream

DESSERT
Apple Malva pudding

Served with crème anglaise

Duo

White and dark chocolate mousse served in a champagne flute

Sticky toffee pudding

Drenched in butter scotch sauce with a fresh whipped cream

Pavlova

Seasonal fresh fruit, crème anglaise and whipped cream
R170.00pp

BANQUET MENU 2

STARTERS
Mushroom tartlet

Sautéed mushroom with goat’s cheese and caramelised onion

Roast honey and butternut soup

With caramelised baby apples

Carpacio

Thinly sliced kudu with horseradish cream and garden greens

Kingklip caviche

Thinly sliced kingklip fillet, with a spicy tomato salsa

Prawn salad

Salad greens tossed with cherry tomato, julienne vegetable and kataffi wrapped prawns

MAINS
Lamb shank

Slow roasted lamb shank with roast butternut, crisp baby potato and red wine jus

Oxtail

Slow cooked in red wine, served with roast crushed sweet potato

Kingklip

Set on fragrant basmati rice with glazed baby carrots and finished with parmesan and chive sauce

Duo of fillet

Beef fillet and chicken fillet skewers with peppered cranberry sauce, roast sweet potato and sautéed zucchini

DESSERT
Chocolate brownie

Drizzled with dark and white chocolate ganache

Cookies and cream

Shortbread biscuits, fresh strawberries and whipped cream, drizzled with chocolate sauce

Crème brulee

Amarula crème brulee

Passion fruit cheesecake

Served with fruit caulis and tuile wafers
Tea / Coffee

R 190.00pp                                                         DH
BANQUET MENU 3
STARTERS
Smoked salmon rosti

Crispy potato Rosti layered with cream cheese and smoked salmon

Capresse

Layers of buffalo mozzarella and marinated cherry tomato

Mushroom tartlet

Sautéed wild mushrooms with ripe brie, caramelised onion and wild rocket

Roast honey and butternut soup

With caramelised baby apples

Oysters

3 large freshly shucked oysters with tomato and vodka oyster shot

               Crayfish and prawn salad (R250.00)
steamed crayfish tail set on baby cos lettuce salad garnished with Cajun prawn tails

MAINS

Beef fillet

Set on creamed spinach with garlic and parsley baby potato’s finished with a red wine jus

            Crayfish (R300.00)
Crayfish thermidor  with seasonal roast vegetables and crisp baby potato’s

Rack of lamb

Slow roast rack of lamb, served with rosemary and onion salsa, roast potato and seasonal vegetables

Kudu

Seared medallions served with a peppered orange sauce and seasonal vegetables and potato.

Kingklip fillet

Wrapped in Parma ham and drizzled with a burnt sage butter. Seasonal vegetable and potato

Dessert

Dark chocolate lindt  pudding

Smothered in ganache with a dollop of fresh whipped cream

Passion fruit cheesecake

Served with fruit caulis and tuile wafers

Chocolate cake

Dark chocolate truffle cake

Gold flake chocolate truffles

4 bitter sweet chocolate truffles

Pavlova

Seasonal fresh fruit, crème anglaise and chantily cream

R 220.00pp                                           DH
