
2026 PLATTER MENU OPTIONS

6 Item selection @ R320 pp 

8 Item selection @ R390 pp 

10 Item selection @ R410 pp

PLEASE MAKE YOUR MEAT SELECTIONS BELOW 

□
Mini Maple Beef & Cheddar Sliders with

□ 
Maple & Mustard glazed Pork Cheese Griller 

Tomato Relish & Greens Skewer 

□
Glazed BBQ Beef Meatballs & Red Onion

□
Chilli & Coriander Fish Cakes with

Skewer Sriracha Mayo

□
Char-grilled Lemon & Thyme Chicken

□
Peri-Peri Chicken Drummettes with

Skewers Blue Cheese Dip

□ Crisp Phyllo Prawns with Tomato Chilli Jam □
Mini Bunny Chows with Lamb Curry or Butter
Chicken Curry

□ Petite Puff Pastry Pies with Peppered Beef □ 
Mini Roosterkoek with slow Roasted Pulled
Pork & Soya Reduction

□
Crispy Southern Style Chicken with

□ 
Bruschetta with Rare Roast Beef &

Sweet Mayo Caramelised Onion

□ Antipasto Skewers with Basil Dressing □ Sticky Pork Riblets with Spring Onion

□
Mini Baguette with Rare Roast Sirloin &

□ Chicken Coriander & Sweet Chilli Quichettes
Horseradish Cream

□ Mini Mutton Souvlaki with Tzatziki & Pickle □ Mini Biltong & Feta Quiche

PLEASE MAKE YOUR VEGETARIAN / VEGAN SELECTIONS BELOW 

□ 
□ 
□ 
□ 

Butternut, Aubergine & Coriander Sliders (V) 

Potato, Coriander & Chilli Samaoosa's (V) 

Roasted Mediterranean Tarts with 
Basil Pesto (VG) 

Phyllo Parcel with Preserved Fig & 
Camembert (V) 

□ 
□ 
□ 
□ 

Feta Cream, Basil Pesto & Roasted Rosa 
Tomato Bruschetta (V) 

Crumbed & Stuffed Jalapeno with Sweet 
infused Salsa (V) 

Vietnamese Spring Roll with Julienne 
Vegetables & Cashew Nuts (VG) 

Fried Halloumi Skewers with Sweet Jalapeno 
Dressing (V) 

PLEASE MAKE YOUR SWEET DECADENCE SELECTIONS BELOW 

D Decadent Chocolate & Nut Brownies 

□ Zesty Lemon Tartlets

D Caramel & Peppermint Tartlets 

D Dark Chocolate Mousse Cups with Berries 

□ Mini Baked Strawberry Cheesecakes

D Mini Lemon Meringue chocolate Eclairs 

D Traditional Mini Milk Tarts 

Page 1 of 1 




