
EVENT MENUS 2027/8



PLEASE NOTE
The following menu is an indication of the type of catering that is
available. Our menu options are designed to give you the freedom to
create your own menu structure from the dishes on offer. 
The current menus and guideline pricing can be sent to you on request.
Please note that final pricing can only be confirmed six months prior to
event date due to the fluctuating cost of ingredients.
We welcome children of all ages and children’s menus can be arranged
Wedding cake and suppliers may be discussed with your coordinator 
Arrangements for guests with specific dietary requirements and allergies
must be requested prior to confirmation of the final event menu
Kosher or Halaal meals would need to be sourced and provided for
separately and for your own account
No outside catering is allowed, unless by prior arrangement



CANAPÉS 

BLINI WITH SMOKED SALMON & DILL CRÈME FRAÎCHE                                                       

BOBOTIE SPRINGROLLS WITH HOMEMADE CHUTNEY                                                          

BOCCONCINI CAPRESE SKEWERS                                                                                   

CARAMELISED ONION & CAMEMBERT TARTLETS                                                          

HONEY & SOY CHICKEN SATAY WITH SPICY PEANUT DIP                                                   

BUTTER CHICKEN ‘BUNNY CHOW’ 

MOROCCAN LAMB PITA POCKETS WITH HARISSA YOGHURT                                                  

HAKE GOUJONS & TARTAR SAUCE                                                                                  

MINTED MELON, FETA & BLACK FOREST HAM SKEWERS                                                    

MUSHROOM ARANCINI WITH TRUFFLE MAYO DIP                                                            

FRESH OYSTERS                                                                                     

PANKO CRUMBED PRAWNS WITH SPICY MANGO CHUTNEY                                    

CHORIZO & FETA CROQUETTE WITH TOMATO CHILI JAM                                         

SALT & PEPPER SQUID WITH LEMON & GARLIC AIOLI                                 

SEARED BEEF SKEWER WITH HORSERADISH CREAM                                   

SESAME CRUSTED FISH CAKES WITH PICKLED GINGER & APPLE SLAW         

SPICY PINEAPPLE & AVO TORTILLA                                                          

VEGETABLE SPRINGROLLS WITH ASIAN SOY DIP                                          

BEEF SAMOOSAS WITH MINTED YOGHURT 



HARVEST TABLE
Our fresh and abundant buffet-style harvest table includes an artisanal bread

selection with pâtés, dips and preserves, a selection of cheeses and
charcuterie, vegetable crudités and sliced seasonal fruit.

Specific items based on seasonal availability.



FAMILY-STYLE SHARING PLATTERS

Served family-style on the table

STARTERS
Choose one starter option to be catered to all guests:

BREAD BOARD
A selection of breads, pâté & dips

VINEYARD PLATTER
Bread, camembert, Danish blue cheese, beetroot hummus, marinated olives, preserves & fresh fruit 

MEDITERRANEAN PLATTER
Charcuterie, camembert, marinated olives, beetroot hummus, aubergine dip & toasted pita wedges 

SALAD PLATTERS
Choose two salads from the below: 

Grilled stone fruit, goats cheese & walnut  
Heirloom tomato, bocconcini & avo caprese-style salad 
Roasted butternut, beetroot & feta 
Strawberry, biltong & feta 
Greek-style salad 
Apple, blue cheese & pomegranate 
Tomato, cucumber & corn tabbouleh 



MAINS
Choose a maximum of two main items and two sides.
If choosing two meat items, they will be charged at an average price per person and
catered in smaller portions to allow guests to help themselves to both items should
they wish. 

MAIN DISHES:

ROAST CHICKPEA, CAULIFLOWER & BABY MARROW (V)
with sundried tomato yoghurt

GRILLED GARLIC & ROSEMARY LAMB LOIN CHOPS
with chimmichurri 

PARMESAN & HERB CRUSTED KINGKLIP
with dill & lemon butter

MAPLE & BOURBON GLAZED PORK BELLY

LEMON & PESTO CHICKEN THIGHS

ROASTED LEG OF LAMB
with harissa jus

CHICKEN BALLOTINE
stuffed with cream cheese & sundried tomato 

PEPPER CRUSTED WHOLE ROASTED BEEF FILLE T
with red wine jus

SIDE DISHES:

Basmati or savoury rice
Herbed mashed potatoes
Dauphinoise potatoes
Rosemary salted potato wedges
Garlic & herb buttered new potatoes
Rustic cut chips 
Sweet potato mash

Seasonal vegetables
Greek-style salad
Roasted butternut, beetroot & feta salad
Grilled stone fruit, goats cheese & walnut salad 
Broccoli & bacon salad with cheddar, cranberries
& red onion



DESSERT 

MINIATURE DESSERT TABLE:
Please choose a maximum of three items

ADDITIONAL OPTIONS:

Apple & Blueberry Turnover
Salted Caramel Baked Cheesecake
Dark Chocolate Torte Slice
Chocolate Nougat Spring Roll
Lemon Meringue
Milk Tartlet
Passion Fruit Cheesecake (fridge-set)
Dark Chocolate & Walnut Brownie
Seasonal Fruit Pavlova
Chocolate Mousse Wonton Baskets                                                  
Cinnamon Roll Puffs                                                                          
Churros with Salted Caramel Dip

Ice cream cart with locally-produced gelato
Sweets table



PLATED MEAL SELECTION

STARTER
Choose one starter option to be catered to all guests

TOMATO & BASIL SOUP (V)
with basil pesto & pecorino bread stick

SMOKED SALMON & AVO TORTILLA
with dill crème fraîche & crispy capers 

VENISON CARPACCIO 
with pickled red onion, curried aioli & seeded lavash

SALT & PEPPER SQUID
with cucumber & cherry tomato salad and lemon aioli

BEEF TATAKI 
with rocket, caper & parmesan salad and horseradish cream

PRAWN SALAD 
Greens, mange tout, red onion & harissa labneh

TEMPURA BATTERED CAULIFLOWER (V)
Hummus, black olives & crumbed feta



MAIN COURSE
Plated main courses are only available for groups of up to 100 people.
If offering more than one option to your guests, please confirm exact numbers of each
dish no less than two weeks prior to the event. We allow a maximum of two choices on
a pre-ordered basis.
All plated main meals are served with seasonal vegetables. 

CIDER-BRAISED PORK BELLY
with mustard mashed potatoes, braised cabbage, roasted apples & jus

PAN-SEARED NORGWEIGAN SALMON
with fondant potatoes and pea puree  

CHICKEN BALLOTINE
Stuffed with cream cheese & sundried tomato with wild mushroom & tarragon risotto

BEEF FILLET
Served medium with Dauphinoise potatoes and port wine jus 

OVEN BAKED KINGKLIP
Lemon bulgar wheat with mango, coriander & chilli salsa

HERB-CRUSTED RACK OF LAMB
with spring onion & parmesan mashed potatoes and salsa verde

MEDITERRANEAN RAVIOLI (V)
Aubergine, tomato, zucchini & wid mushrooms with lemon and herbs

BUTTERNUT, MUSHROOM & LENTIL PARCEL (V)
with roasted red pepper & tomato sauce



DESSERT
Choose one dessert option to be catered to all guests

ROOIBOS & PEAR MALVA PUDDING 
with Amarula crème anglaise 

DARK CHOCOLATE & PECAN BROWNIE 
with espresso gelato

SEASONAL FRUIT PAVLOVA
Meringue nest, cream and seasonal fruits

YOGHURT PANNA COTTA
with honeyed stone fruit and pistachio crumb

WHITE CHOCOLATE & LEMON TART
with lemon curd

SALTED CARAMEL CHEESECAKE
with salted caramel sauce, caramel popcorn & pretzels

VANILLA CRÈME BRÛLÉE
with shortbread




	EVENT MENUS 2027/8
	PLEASE NOTE
	CANAPÉS
	BOBOTIE SPRINGROLLS WITH HOMEMADE CHUTNEY
	BOCCONCINI CAPRESE SKEWERS
	CARAMELISED ONION & CAMEMBERT TARTLETS
	HONEY & SOY CHICKEN SATAY WITH SPICY PEANUT DIP
	BUTTER CHICKEN ‘BUNNY CHOW’

	HARVEST TABLE
	FAMILY-STYLE SHARING PLATTERS
	Served family-style on the table
	STARTERS
	Choose one starter option to be catered to all guests:
	BREAD BOARD
	VINEYARD PLATTER
	MEDITERRANEAN PLATTER
	Charcuterie, camembert, marinated olives, beetroot hummus, aubergine dip & toasted pita wedges
	SALAD PLATTERS




	MAINS
	Choose a maximum of two main items and two sides.
	If choosing two meat items, they will be charged at an average price per person and catered in smaller portions to allow guests to help themselves to both items should they wish.
	MAIN DISHES:
	ROAST CHICKPEA, CAULIFLOWER & BABY MARROW (V)
	with sundried tomato yoghurt
	GRILLED GARLIC & ROSEMARY LAMB LOIN CHOPS
	with chimmichurri
	PARMESAN & HERB CRUSTED KINGKLIP
	with dill & lemon butter
	MAPLE & BOURBON GLAZED PORK BELLY
	LEMON & PESTO CHICKEN THIGHS
	ROASTED LEG OF LAMB
	with harissa jus
	CHICKEN BALLOTINE
	stuffed with cream cheese & sundried tomato
	PEPPER CRUSTED WHOLE ROASTED BEEF FILLE T
	with red wine jus

	SIDE DISHES:
	Herbed mashed potatoes
	Dauphinoise potatoes
	Rosemary salted potato wedges
	Garlic & herb buttered new potatoes
	Rustic cut chips
	Seasonal vegetables
	Greek-style salad
	Roasted butternut, beetroot & feta salad
	Grilled stone fruit, goats cheese & walnut salad

	DESSERT
	MINIATURE DESSERT TABLE:
	Please choose a maximum of three items

	ADDITIONAL OPTIONS:
	Salted Caramel Baked Cheesecake
	Dark Chocolate Torte Slice
	Chocolate Nougat Spring Roll
	Lemon Meringue
	Milk Tartlet
	Passion Fruit Cheesecake (fridge-set)
	Dark Chocolate & Walnut Brownie
	Seasonal Fruit Pavlova
	Sweets table

	PLATED MEAL SELECTION
	STARTER
	Choose one starter option to be catered to all guests


	MAIN COURSE
	Plated main courses are only available for groups of up to 100 people.
	If offering more than one option to your guests, please confirm exact numbers of each dish no less than two weeks prior to the event. We allow a maximum of two choices on a pre-ordered basis.
	All plated main meals are served with seasonal vegetables.
	DESSERT
	Choose one dessert option to be catered to all guests

