
BRAAI BUFFET

R185 per Person

Variety of Fresh Bread and Butter

Marinated grilled Chicken Flatties

Boerewors (100 g)

Oven Baked Potato Dish layered with Bacon,

Onion, Garlic and Cheese Sauce

Garlic Butter Corn on the Cob

Seasonal Salad

Chakalaka Salad

Add Beef Sirloin Steak (200 g) – R215

Waiters (2 required for every 20 pax) – R 400 per Waiter

Bar Men (1 required for every 40 pax) – R 600 per Bar Man

Function Setup – R 25 per person



TRADITIONAL PIE

R160 per Person

Traditional Chicken and Mushroom Pie

Seasonal Salad

Variety of Fresh Bread and Butter

Additional Costs:

Waiters (2 required for every 20 pax) – R 400 per Waiter

Bar Men (1 required for every 40 pax) – R 600 per Bar Man

Function Setup – R 25 per person

   



EVERYONE’S FAVOURITE

R160 per Person

Beef Lasagne

Seasonal Salad

Variety of Fresh Bread and Butter

Additional Costs:

Waiters (2 required for every 20 pax) – R 400 per Waiter

Bar Men (1 required for every 40 pax) – R 600 per Bar Man

Function Setup – R 25 per person

   



CURRY DELIGHT

R170 per Person

   Light Chicken and Mango Curry

served with

Basmati Rice

Fresh Ciabatta

Seasonal Salad

  

Additional Costs:

Waiters (2 required for every 20 pax) – R 400 per Waiter

Bar Men (1 required for every 40 pax) – R 600 per Bar Man

Function Setup – R 25 per person

   



HEARTY STEW

R170 per Person

   Beef Shin Stew

served with

Basmati Rice

Fresh Ciabatta

Seasonal Salad

  

Additional Costs:

Waiters (2 required for every 20 pax) – R 400 per Waiter

Bar Men (1 required for every 40 pax) – R 600 per Bar Man

Function Setup – R 25 per person

   



SPITBRAAI

R255 per Person

   Lamb on the spit

Traditional Chicken and Mushroom Pie

Variety of Fresh Bread with Butter

Baby Potatoes with Herbs, Bacon, Onion

and Garlic

Garlic Butter Corn on the Cob

Seasonal Salad  

Additional Costs:

Waiters (2 required for every 20 pax) – R 400 per Waiter

Bar Men (1 required for every 40 pax) – R 600 per Bar Man

Function Setup – R 25 per person

   


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6

