


BUFFET MENU 
2 salads, 1 mains, bread, 1 dessert –R 150.00 per head

2 salads,2 main, bread, 1 dessert –R 200.00 per head

3 Salads  3 mains, 2 dessert–R 250.00 per head

(Additional R 40.00 per head if salmon or lamb are chosen )



BUFFET MENU 
Salads

❖ Mixed Mesclun, sweet pear, 

Parmesan and Pecan nut 

salad with a balsamic dressing

❖ Large tossed green salad and 

honey mustard dressing

❖ Couscous, roasted vegetable, 

pea and toasted almond salad 

with an orange sweet chili 

drizzle

❖ Broccoli, butternut and 

cranberry salad

❖ Capresesalad with fresh basil 

pesto, herb oil and balsamic 

reduction

❖ Caesar salad with Parmesan 

shavings, herb croutons and 

Caesar dressing

Sides 

Freshly baked breads with butter

Main Courses

❖Chicken, mushroom and pea casserole served with 

basmati rice

❖Beef, caramelized red onion and pepper casserole 

with creamy pepper mash

❖Creamy beef stroganoff with mushroom and green 

peppers and white green pepper corn sauce served 

with rooibos tea infused rice

❖Chicken, almond tagine served with apricot and nut 

spiced couscous

❖Chicken and butternut lasagne with fresh basil and 

a Parmesan crust

❖Lamb, rosemary and chickpea tagine with cumin, 

coriander and mustard seeds served with herb 

infused rice

❖Thai green chicken curry with coriander, julienne 

vegetables and coconut milk served with steamed 

Jasmin rice

❖Traditional beef lasagne with a plum tomato sauce 

and fresh basil

❖Smoked salmon, spinach and caramelized onion 

lasagne with fresh dill and lemon zest

❖Beef pot pie

Desserts

❖Malvapudding served with 

vanilla infused custard

❖Hot chocolate pudding, 

nutty caramel topping

❖Large vanilla Pavlova with 

fresh seasonal fruit

❖Caramel pop cheese cake

❖Baked Camembert with 

caramelized onion, 

crackers and grapes

❖Traditional South African 

Peppermint crisp tart



PLATED MENU
Plated Menu R350 Per Person 

Additional cost of R40 Per person if Salmon or Lamb are chosen 



PLATED MENU 

Canapés on arrival

❖Crispy haloumi fingers with 

chili cranberry dipping sauce

❖Crisp marinated chicken 

wontons with zesty ponzu, soy 

and cilantro sauce to dip

❖Cocktail blinis topped with dill 

crème fraiche and a swirl of 

smoked salmon trout

Starter

❖Tomato tart tatin with crumbled feta cheese, caramelized onion, olive snow 

and micro greens

❖Baskets of freshly baked breads and salted butter

Main Course

❖Herb and Dijon crusted rack of lamb on a rich rosemary and parmesan 

mashed potato with a classic red-wine jus and roasted root vegetables

❖Mildly spiced pan-seared fish, served over creamy pea and spinach risotto 

and finished with a light dill and lemon butter (Subject to Sassi Availability)

❖Sliced beef fillet served medium-rare served with parmesan shavings, 

seasonal root vegetables & thick twice fried polenta chips (or thick potato 

chips) with a rocket & balsamic garnish

❖Rolled chicken stuffed with spinach & feta & served with fondant potato, 

spiced carrot puree and a creamy chicken jus

Vegetarian Option (For Vegetarian Dietaries Only)

❖Spinach and ricotta gnocchi on smoked tomato jus, topped with brinjal chips, 

garnished with parmesan dust and a micro herb salad

Plated Dessert

❖Baked cheesecake slices 

served with rich caramel 

and honeycomb dust


