
 

THREE COURSE BUFFET A 

 

Honey lime glazed chicken drumstick 

                                    Tangy Italian pasta and seasonal grilled vegetable salad  

Crispy pap topped with roast beef and chakalaka dip 

***** 

 

 Carolina BBQ spice rubbed roasted beef, sliced with natural gravy 

Homemade “Chicken Masala” flavoured curry 

Fennel roasted whole carrots and harissa basting 

White steamed rice 

Baby potatoes with roasted garlic butter and rosemary 

***** 

 

Chocolate mousse cake 

***** 

 

R289.00 per person 

 

(All prices quoted excludes VAT & delivery) 

Hiring,Staff,Cutlery,Crockery 



 

 

THREE COURSE BUFFET B 

 

Nigella spicy yellow corn clusters, chilli dipping sauce 

Savoury crusted chicken fillet with 

     Focaccia sticks, smokey roast beef, roasted red pepper pesto 

***** 

 

Classic one pot beef bredie 

Lemon garlic roast chicken thigh, tuscan crust 

Seasonal medley of vegetables 

Jerra rice with golden onions 

Sweet potatoe and pumpkin bake  

***** 

 

Vanilla custard cake slice with raspberry jam  

***** 

 

R315.00 per person 

(All prices quoted excludes VAT & delivery) 

Hiring,Staff,Cutlery,Crockery 

 

 


