Healthy, Homestyle Cooking ~
Delivered to your Door!

BUFFET YEAR END MENU 1-
1 Course — R 320pp
2 Courses — R370 pp
3 Courses — R420 pp

Starter- Served on a platter per table

A CHOICE OF 1 OF THE FOLLOWING-

Platter of Samoosas, Spring Rolls, Chicken Strips & Cocktail Sausages - Served with a dipping sauce
OR

Platter of Greek Dips & Minim Pita Breads — Skordalia, Humus & Tzatiki Dips

Main- Set out buffet style

Lemon & Herb Roast Chicken Pieces OR Date, Feta & Nut Stuffed Chicken Breasts Wrapped in Bacon
Apricot & Mustard Glazed Gammon OR Fennel Roast Pork Neck with Crispy Crackling OR Slow
Cooked Garlic & Herb Roast Beef OR Garlic & Rosemary Slow Roasted Lamb (Beef or Lamb R35
more per person)

Two Seasonal Vegetables OR Two Seasonal Salads

Garlic Parsley Baby Potato’s OR Roasted Potatoes (up to 50 people only)

Homemade Gravy

And

Indian Chicken Curry OR Indian Lamb Curry (Lamb R35 more per person)
Yellow Rice

Carrot Sambals

And

Chicken Lasagna OR Mince Lasagna OR Vegetable Lasagna

Seasonal Green salad

Cocktail Rolls & Butter

Dessert- Set out buffet style

A CHOICE OF 2 DESSERTS-

Sticky Toffee Pudding — served with custard
Chocolate Mousse - served with fresh cream
Apple Crumble — served with custard

Chocolate Brownies — served with ice cream
Seasonal Fruit Pavlova — served with fresh cream




Healthy, Homestyle Cooking ~
Delivered to your Door!

BUFFET YEAR END MENU 2-
1 Course — R 290pp
2 Courses — R340 pp
3 Courses — R390 pp

Starter- Served on a platter per table
A CHOICE OF 1 OF THE FOLLOWING-

Platter of Samoosas, Spring Rolls, Chicken Strips & Cocktail Sausages - Served with a dipping sauce
OR
Platter of Greek Dips & Minim Pita Breads — Skordalia, Humus & Tzatiki Dips

Main- Set out buffet style

Lemon & Herb Roast Chicken Pieces OR Date, Feta & Nut Stuffed Chicken Breasts Wrapped in Bacon
Apricot & Mustard Glazed Gammon OR Fennel Roast Pork Neck with Crispy Crackling OR Slow
Cooked Garlic & Herb Roast Beef OR Garlic & Rosemary Slow Roasted Lamb (Beef or Lamb R35
more per person)

Two Seasonal Vegetables OR Two Seasonal Salads

Garlic Parsley Baby Potato’s OR Roasted Potatoes (up to 50 people only)

Homemade Gravy

And

Indian Chicken Curry OR Indian Lamb Curry (Lamb R35 more per person)
Yellow Rice

Carrot Sambeals

Dessert- Set out buffet style

A CHOICE OF 2 DESSERTS-

Sticky Toffee Pudding — served with custard
Chocolate Mousse - served with fresh cream
Apple Crumble — served with custard

Chocolate Brownies — served with ice cream
Seasonal Fruit Pavlova — served with fresh cream




Healthy, Homestyle Cooking ~
Delivered to your Door!

BUFFET YEAR END MENU 3-
1 Course — R200 pp
2 Courses — R250 pp
3 Courses — R300 pp

Starter- Served on a platter per table

A CHOICE OF 1 OF THE FOLLOWING-

Platter of Samoosas, Spring Rolls, Chicken Strips & Cocktail Sausages - served with a dipping sauce.
OR

Platter of Greek Dips & Pita Breads - Skordalia, Humus & Tzatiki Dips

Main- Set out buffet style

Lemon & Herb Roast Chicken Pieces OR Date, Feta & Nut Stuffed Chicken Breasts Wrapped in Bacon
Apricot & Mustard Glazed Gammon OR Fennel Roast Pork Neck with Crispy Crackling OR Slow
Cooked Garlic & Herb Roast Beef OR Garlic & Rosemary Slow Roasted Lamb (Beef or Lamb R35
more per person)

Two Seasonal Vegetables OR Two Seasonal Salads

Garlic Parsley Baby Potato’s OR Roasted Potatoes (up to 50 people only)

Homemade Gravy

Dessert- Set out buffet style

A CHOICE OF 2 DESSERTS

Sticky Toffee Pudding — served with custard
Chocolate Mousse - served with fresh cream
Apple Crumble — served with custard

Chocolate Brownies — served with ice cream
Seasonal Fruit Pavlova — served with fresh cream




Healthy, Homestyle Cooking ~
Delivered to your Door!

BUFFET YEAR END MENU 4-
1 Course — R 250pp
2 Courses — R300 pp
3 Courses — R350 pp

Starter- Served on a platter per table
A CHOICE OF 1 OF THE FOLLOWING-

Platter of Samoosas, Spring Rolls, Chicken Strips & Cocktail Sausages - Served with a dipping sauce
OR

Platter of Greek Dips & Minim Pita Breads — Skordalia, Humus & Tzatiki Dips

Main- Set out buffet style
Indian Lamb Curry

And

Butter Chicken Curry
And

Chicken Lasagna OR Mince Lasagna OR Vegetable Lasagna
Served with

Seasonal Green salad
Cocktail Rolls & Butter
Yellow Rice

Carrot Sambals

Dessert- Set out buffet style

A CHOICE OF 2 DESSERTS-

Sticky Toffee Pudding — served with custard
Chocolate Mousse - served with fresh cream
Apple Crumble — served with custard

Chocolate Brownies — served with ice cream
Seasonal Fruit Pavlova — served with fresh cream




Healthy, Homestyle Cooking ~
Delivered to your Door!

Above Menus Include-

Use of Cutlery & Crockery (if catering on our premises)
Serving Tables & Tablecloths (if catering on our premises)
Use of Chaffing Dishes

Salt, Pepper, Sauces

Serviettes

Additional Extras-

Cutlery & Crockery Hire @ R15 — R30pp (Depending on how many courses)
Table Hire @ R100 per table

Tablecloths @ R50 per cloth

Staff Member (@ R450 per function. (Max 5 hrs.)

Transport — (Charged per kilometer)

Menu available for a Minimum of 10 people




