Platters

Our platters are well filled with your choices and serve
5 - 7 people as a light meal or 8 - 10 people as a shack.

You can also be assured that you are getting the Best
Value for your money in terms of Price, Quality and
Professional Services.

NB:
Platters can have a combination of any 2 items
Prices based on 1/2 platter quantities

If you would like us to prepare an item that is not listed
on the menu, please ask us, and we will do our best to
accommodate you.

Fillings presented in a combination of the following:

SANDWICHES

ROLLED SANDWICHES

WRAPS - Flour tortillas wrapped around a filling
MINI PITAS

MINI BUTTER CROISSANTS (add R120 per item)
MINI BAGELS (add R120 per item)

COCKTAIL ROLLS

SAVOURY TART CASES

HARD BOILED EGG CASES

Seafood Fillings

Nicoise - tuna, olives and anchovy - R90

Slices of smoked salmon with Avo, lemon mayo and capers - R260
Slices of smoked salmon with cream cheese and dill - R260

Blanched prawns with boiled egg and rouille - R260
Blanched prawns with cucumber and mint relish - R260
Prawn and avocado cocktail- R260

Peppered Mackerel with wholegrain mustard mayonnaise - R190
Mini quiche - Smoked snoek topped with moskonfyt - R220
Prawns Pesto - Skewers of Tiger prawns grilled and dressed with pesto - R350
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Calamari Skewers - Fingers of calamari steak char grilled and covered in a lemon butter - R180

Mini fish cakes - Our home made crumbed fish bites - R200

Vegetarian Fillings

Cheddar and Tomato - R100
Basil, tomato and mozzarella - R100

Roast vegetables with garlic and rosemary dressing - R110
Haloumi, Mushroom and Lettuce with sweet chilli sauce - R130

Brie with green fig and capers - R175

Egg Mayonnaise - R90

Mini quiche - Roast peppers - R150

Mini quiche - Mushroom & Haloumi cheese - R150
Mini quiche - Spinach and feta - R150

Mini quiche - Blue cheese & Broccoli - R150

Crudités - Various seasonal vegetables with yoghurt and cottage cheese dips.- R90

Fruit kebabs - Skewers of fresh seasonal fruit - R120
Muffins - Cocktail Bran muffins - R90
Carrot Cake - R90



Chicken Fillings U |NESS OF
Chicken mayonnaise - R110 ATERING

Smoked chicken - R160

Peking Chicken with cucumber, lettuce and plum sauce - R170 4MLA'?]}ISIE!IES§B
Mexican style chicken with avocado and sour cream - R170 LAKESIDE
Cajun chicken with lime dressing - R170 7945
Sticky Hawaiian Chicken wings - R250 021 7888 402

Sticky chicken strips - Sesame, honey and soya chicken strips - R150
Chicken Sate - Chicken fillet kebabs marinated in sweet chilli &
soya basting, grilled & served with a peanut sauce - R170

Meat Fillings

Ham and Cheddar - R130

Ham, Gherkin, Cottage cheese - R130

Parma ham and melon - R190

Bacon lettuce tomato - R130

Beef, mustard and caramelised onion - R150

Salami, sun dried tomato and mint - R150

Emmenthal and black forest ham - R190

Slivers of rare roast beef with gherkin and horseradish - R170
Spiced fillet with rocket - R190

Mini quiche - Bacon and leek - R160

Keftedhes - Balls of herbed beef mince glazed in sherry - R150
Barbeque lamb riblets - R250

Greek Lamb baskets - Greek style roast lamb - marinated in yoghurt with garlic and marjoram, served in crisp
phyllo baskets - R210
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