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ALLERGENS

Please ensure that you advise your
waiter of any allergies.



 

PLATTER MENUS

Harvest platter– R350 Per person
60cm circumference serves 8 people 
30cm circumference serves 4 people
 

COLD MEAT
Gypsy ham / Salami / Roast beef
 
CHEESE
Camembert, Brie, Blue cheese, Cheddar, Goats cheese roll
 
STARCH
Selection of savoury biscuits

DIPS AND PATE’S
Chicken liver pate and humus

CRUDITÉS
Baby carrots, cucumber slices, celery sticks, cherry 
tomatoes & baby corn
 
PICKLES AND OTHER 
Gherkins, pickled onions, olives

Build your own platter
Price is dependent on choices
Includes three sauces of your choice: garlic, lemon butter,
tartar, sweet chilli mayo, 1000 island, peri peri sauce
 
Spicy chicken wings (6 pieces) – R70 
Chicken goujons (6 pieces) – R60
Grilled pork ribs (6 pieces) – R180
Cocktail cheese grillers - (6 pieces) – R55 
Calamari (120g) – R95 
Prawns (6 pieces) – R265
Grilled halloumi (6 pieces) – R75 
Fries - Small - R15 / Medium - R30 / Large - R55 
Onion rings - Small - R15 / Medium - R30 / Large - R55
 


