Function Menus 2010

Prices subject to change
Minimum 10 guests all menus.

Savoury Snack Platter
8 bites per person

Cocktail sausage rolls

Cocktail pies

Vegetable tart

Margherita Pizza slice

Mini croissants filled with chicken mayo

@ R55.00 p/p

Dry Snack Options
2009 per person

Sliced biltong

Droéwors

Root vegetable crisps with dips
Cashew nuts

Any two items @ R50.00 p/p
Four items @ R70.00 p/p

Cheese Snack Platter Menu
120g per person

Portuguese crostini and water biscuits

Olives and peppadews

Ripe brie cheese topped with green fig preserve
Creamy blue cheese

Creamy flavoured cheese

Herbed Chevin goat’s cheese

Cream cheese

@ R80.00 p/p

Table Mountain Snack Platter
8 bites per person

Sticky barbeque wings

Fresh garden Thyme and garlic roasted chipolatas
Roast beef and gherkin rolls

Lemon and mint scented Greek styled meatballs
Garnish crudite

@ R80.00 p/p
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Mezze Snack Platter
8 bites per person

Dolmades

Marinated brinjal slices in dark balsamic vinegar
and Italian olive oll

Greek styled feta cheese

Olives and sun dried fomatoes marinated in olive all
Humus dip

Tsatziki dip

Garnish crudités

Portuguese crostini

Lemon and mint scented kofta kebalbs

Roast beef

Smoked salmon trout

@ R100.00 p/p

Seafood Snack Platter
12 bites per person

Tempura prawns

Oysters with lemon and Tobasco, served on crushed ice
Mussels with sweet tomato salsa

Cajun styled calamari

Fish goujons

@ R130.00 p/p

Dessert Platter

Decadent chocolate mousse with shortbread fingers,
served in demitasse cups

Miniature vanilla cupcakes with rainbow colors
Traditional South African Koeksisters

Individual milk tarts

@ R65.00 p/p

» Please note that these are snack platters and not full meal platters and that
menu items could change subject to availability.




