
Menu 
 
The final menu must be confirmed one month prior to the function.Choose from  the 
following : 

JJJoooeeefffiiissshhh***   
RESTAURANTRESTAURANTRESTAURANTRESTAURANT 

    

 
 

SUGGESTED MENUS 

Starter Options 
* Calamari Platters –R35 p/p 

*Mussel Pot in creamy wine sauce with fresh French loaf R40 p/p 
* Thai Fish Cakes with sweet chilly sauce R40 p/p 

* Thai Butternut Soup R35p/p 
*Assortment of Fresh breads and dips R40p/p 

*Greek Salad R35 p/p 
*Deep fried Camembert & Melba Toast R40 p/p 

Prawn & Green Bean Salad with ginger & coriander vinaigrette R45 p/p 
*Choice of 4 canapés (see canapé menu) R55p/p 

Canapés 
Tomato and basil Brochettes 

Smoked Salmon and cream cheese blinnies 

Coronation Chicken Philo Baskets 

Fillet steak and wasabi mayonnaise Philo Baskets 

Spring rolls with sweets chilly sauce 

Mini Calamari Cones 

Boboti Tartlets 

Roasted Vegetable and Brie Tartlets 

 

 

Main Options  
*Platters of choice placed on tables R105 p/p 

Beef Fillet with mushroom sauce 
Webered Roast Chicken 

Potato Wedges roasted with Rosemary 
Roasted Vegetable Platter 

Organic Herb & Green Salad 
 

*Fish Option R105 p/p 
Calamari & Prawn Platters 



Grilled Line Fish Platters 
Jasmine Rice 

Organic Herb & Green Salad 
Crusty French Loaf 

 
* Lamb Spit R95 p/p 

Oven Roasted Vegetables 
Roast Potatoes 

Mint apricot and almond couscous/rice 
Green Salad 

 
*  Roast Chicken R95 p/p 

Roast Leg of Lamb 
Roast Potatoes 
Buttered peas 

Broccoli and cheese sauce 
Sweet Carrots 
Rice and Gravy 

 
 

*Thai Prawn Curry R85 p/p 
*Spinach & Chickpea Curry 

* Indian Masala Chicken Curry 
Jasmin Rice 

Naan Bread & Sambals 

 
Dessert 

*Moist Chocolate Cake R35 p/p 
*Berries with a white chocolate sauce R35 p/p 
*Malva Pudding served with ice cream R30 p/p 

*Cheese Tart R35 p/p 
*Tiramisu R35 p/p 

*Zesty Lemon Tart R35 p/p 
*Dessert Cheese Board R45 p/p 

 
 

The above are some of our ideas  – we are open to your suggestions 
Prices will be determined according to your choices. 

 
 
 
The total number of guests must be confirmed 14 days before the function. The final 
numbers given will be the minimum amount charged for catering costs. 



We will charge accordingly should the final numbers increase. 
A service fee of 10 % of Food and Beverage totals will be added into the final account. 
 

 


