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Breakfast Buffet Full (R125pp) 

 

Continental Selection 

Four assorted cereals 

Selection of fruit yoghurts including plain 

Selection of tinned Fruit  

Selection of freshly sliced fruit 

Selection of pastries including muffins & croissants 

Cold & Cured Meats 

White & Brown Bread (Toasted / Plain) 

 

Hot Selection 

Grilled bacon 

Savoury mince 

Lam/ Beef or Pork Sausages  

Poached Haddock 

Grilled Tomato 

Scrambled Egg 

Sautéed Mushrooms 

Potato Hash Brown 

 

Tea / Coffee / 100% Fresh Fruit Juice / Hot & Cold Milk  
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Breakfast buffet Continental (R95pp) 

Four Assorted Cereals 

Selection of Fruit Yoghurts including plain 

Selection of tinned Fruit  

Selection of freshly sliced fruit 

Selection of pastries including muffins & croissants 

Cold & Cured Meats 

Smoked Salmon 

White & Brown Bread (Toasted / Plain) 

Hot Selection 

Scrambled Egg 

Grilled Bacon 

Sautéed Mushroom 

 

Tea / Coffee / 100% Fresh Fruit Juice / Hot & Cold Milk  
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Cocktail Snack Menu (R130pp) 

 

Something Savoury 

Golden baked mini sausage rolls         

Sticky Sweet Chilli Chicken wings         

Baby spanakopitas           

Butternut & feta mini tarts          

Asian vegetable springrolls          

Moroccan lamb and rosemary skewers with yoghurt dip       

Smoked Salmon and Cream Cheese Canapés        

 

Something Sweet 

Decadent chocolate & pecan brownies         

Orange & poppy seed shortbread         

Miniature Pavlovas with passion fruit cream 
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Braai Buffet (R160pp) 

Cold Section 

Baby potato and wholegrain mustard salad 

Mediterranean pasta salad 

Balsamic beetroot and red onion salad 

Mixed leaves with seasonal crudités and a host of dressings 

Selection of freshly baked rolls 

Homemade garlic bread 

 

Hot section 

Marinated tenderised steak 

Boerewors 

Sticky BBQ chicken 

Lemon and herb grilled pork chops 

Pap & sauce 

Roasted brown onion & rosemary potato bake 

 

Desserts 

Chocolate nut brownies 

Milk Tart 

Tropical fruit salad 

Strawberry cheesecake 
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Liquid Lounge Buffet Option 1 

Build a Salad Station 

Selection of Lettuce, cocktail tomatoes, Cucumber, Feta Cheese, Olives, Peppers and Dressings 

Cold Starters 

Half Shell Mussels with a French Dressing 

Marinated Baby Potato Salad 

Balsamic Beetroot Salad 

Breads and Spreads  

Selection of Breads and rolls served with flavoured butters 

Hot selection 

Protein, (please select two from the list below) 

 Lamb Curry Served with Sambals 

 Beef Stroganoff with Mushrooms 

 Chicken and Pepper Dew Casserole 

 Grilled Chicken Breast Served in a Creamy Pesto Sauce 

 Traditional Beef curry Served with Sambals  

 Battered Line Fish with Lemon wedges 

 Roasted Chicken Leg Quarters in a tomato and olive Sauce 

 Carved Roast Beef Served in a Mushroom Sauce 

Vegetables, (please select three from the list below) 

 Creamed Spinach 

 Roasted Mediterranean Vegetables 

 Broccoli and Cauliflower in a Cheddar Cheese Sauce 

 Oven Roasted butternut with an onion marmalade 

 Asian vegetable stir‐fry 

 Honey and sesame glazed baby carrots 

 Green Beans with Onions 

 Vegetable Curry 
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Starch, (please select two from the list below) 

 Steamed Rice 

 Spiced Savoury Rice 

 Whole Grain Mustard crushed Potato 

 Parsley and Butter Baby Potatoes 

 Oven Roasted Potatoes 

 

Dessert 

 Warm Malva pudding served with Custard 

 Tropical Fruit Salad 

 Chocolate Brownies 

 Fruit Cheesecake, (fridge Cheesecake) 

 Whipped Cream 

R170. 00 per person 
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Liquid Lounge Buffet Option 2 

Build a Salad Station 

Selection of Lettuce, cocktail tomatoes, Cucumber, Feta Cheese, Olives, Peppers and Dressings 

Breads and Spreads  

Selection of Breads and rolls served with two flavoured butters 

Hot selection 

Protein, (please select two from the list below) 

 Lamb and dried Fruit Tagine served on the bone 

 Beef Stroganoff 

 Chicken and Pepper Dew Casserole 

 Grilled Chicken Breast Served in a Creamy Pesto Sauce 

 Traditional Beef curry Served with Sambals  

 Battered Line Fish with Lemon wedges 

 Roasted Chicken Leg Quarters in a tomato and olive Sauce 

 Carved Roast Beef Served in a Mushroom Sauce 

Vegetables, (please select two from the list below) 

 Creamed Spinach 

 Roasted Mediterranean Vegetables 

 Broccoli and Cauliflower in a Cheddar Cheese Sauce 

 Oven Roasted butternut with an onion marmalade 

 Asian vegetable stir‐fry 

 Honey and sesame glazed baby carrots 

Starch, (please select one from the list below) 

 Steamed Rice 

 Spiced Savoury Rice 

 Whole Grain Mustard crushed Potato 

 Parsley and Butter Baby Potatoes 

 

Dessert 

 Tropical Fruit Salad 

 Traditional Trifle 

 Individual Milk Tarts 

 Whipped Cream 

R100. 00 per person 


