
 

 
Year End Braai Menu 1 – R220 pp 

 
 
A Choice of Three Meats- Cooked by us and set out buffet style 
120 gr Beef Boerewors OR Mutton Sausage  
Marinated Chicken Thigh 
200 gr Short Rib OR 150gr Best End Lamb Chop 
 
A Choice of One Of the following Dishes- 
Garlic & Parsley Baby Potato’s  
Potato Salad (with or without egg) 
Phuthu Pap & Sauce 
Pap & Chakalaka 

 
A Choice of Two Salads- 
Green Salad 
Greek Salad 
Pasta salad 
Curried Pasta Salad 
Coleslaw 
3 Bean Salad 
Carrot & Pineapple Salad 

 
 A Choice of One Bread 
Knotted Cocktail Rolls & Butter  
Long Roll & Butter  
Garlic Bread (up to 50 people) 

 
 



 

 
Year End Braai Menu 2 – R240 pp 

 
 
A Choice of Three Meats- Cooked by us and set out buffet style- 
120 gr Beef Boerewors OR Mutton Sausage  
Marinated Chicken Thigh 
200 gr Rump Steak  
 
A Choice of One Of the following Dishes- 
Garlic & Parsley Baby Potato’s  
Potato Salad with egg 
Phuthu Pap & Sauce 
Pap & Chakalaka 

 
A Choice of Two Salads- 
Green Salad 
Greek salad 
Pasta salad 
Curried Pasta Salad 
Coleslaw 
3 Bean Salad 
Carrot & Pineapple Salad 

 
A Choice of One Bread- 
Knotted Cocktail Rolls & Butter 
Long Roll & Butter  
Garlic Bread (up to 50 people) 

 
 



 

 
Year End Braai Menu 3– R275 pp 

 
 
A Choice of Three Meats-Cooked by us and set out buffet style- 
120 gr Beef Boerewors OR Mutton Sausage 
150 gr Best End Lamb Chop 
200 gr Rump Steak 
 
A Choice of One Of the following Dishes- 
Garlic & Parsley Baby Potato’s  
Creamy Potato Bake 
Potato Salad with egg 
Phuthu Pap & Sauce 
Pap & Chakalaka 

 
A Choice of Two Salads- 
Green Salad 
Greek salad 
Pasta salad 
Curried Pasta Salad 
Coleslaw 
3 Bean Salad 
Carrot & Pineapple Salad 

 
A Choice of One Bread- 
Knotted Cocktail Rolls & Butter  
Long Roll & Butter  
Garlic Bread (up to 50 people) 
 
 



 

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 @ R 15pp – R30pp (Depending on how many courses) 
Table Hire @ R100 per table. 
Tablecloths @ R50 per cloth 
Staff Member @ R450 per function. (Max 5hrs) 
Chaffing Dish Hire @ R100 Per Dish 
Transport (Charged per kilometer) 
Add a Dessert @ R50pp  
Add a Starter @ R50pp 
Add Pap and Sauce @ R25pp 

 
Starter Options-  
Greek Dips – served with toasted mini pitas 
OR 
Snack Platter – Samoosas, Spring rolls, Cocktail Sausages & Chicken Strips– served with sweet 
chilli sauce 

Dessert Options- 
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 
 
 

Available for a Minimum of 10 people- Braai off site & Deliver 
20 people or more – Braai onsite 


