
Open fire menu: 
The imagination box catering company has a wide range of open fire options, truly South African 

dishes cooked in front of your guests and served hot. 

 

With this catering menu: 
Please select a combination of meat with your style you would like for your evet, as well as side 

dishes and desserts to compliment your event. All cooking is done on site by qualified chefs. All 

foods will be served in chaffing dishes and placed on a lovely food table. 

Selection options: 
Choices: Choose any from the selection  

1 meat a salad, a starch, rolls and dessert 

2 Meats a salad, a starch, rolls and dessert 

3 meats and two of each: salad, a starch, rolls or ciabatta bread with dips and dessert 

4 meats and two of each: a salad, a starch, rolls or ciabatta bread with dips and dessert 

 

Mains selection 

Beef cuts  
Portuguese style espetada cooked on a bay 

leaf stick with coarse salt 

200g Sirloin or rump steak  

200g Fillet steak 

Beef potjie 

Oxtail potjie 

120g Boerewors 

150g Beef Skewer 

200g Beef chuck 

180g Burger Pattie (includes bun and Gourmet 

garnishes) or 180g Beef Prego (includes bun 

and Gourmet garnishes) 

 

Lamb cuts  
150g Chops / 200g Chops 

Potjie - lamb 

+- 150g Skewers 

Whole lamb on the spit min 35pax (excluding 

spit braai hiring) 

 

Ribs  
350g Pork ribs 

Beef ribs (Additional) 

 

 



Chicken  
Portuguese style flame grilled chicken pieces 

150g Skewers served with tzatziki yoghurt 

based sauce 

Chicken & Peppadew skewers cooked with a 

sticky apricot sauce 

Mediterranean chicken skewers with prawn 

tails 

Tandoori chicken skewers with a dill yoghurt 

sauce 

Chicken espetada – Cooked the authentic 

Portuguese way. Chicken thighs for the softest 

meat. 

Potjie – Traditional South African aromatic 

chicken potjie 

150g Chicken Prego (includes bun and 

standard garnishes) 

 

Basting & sauce selection 
Homemade bbq basting 

Pepper mustard crust or Cheese sauce 

Sticky balsamic dressing 

Curried style basting 

Mediterranean herb styled (assorted herbs) 

Yoghurt & mint 

Rosemary & smoked paprika rub 

Moroccan rub 

BBQ dry rub 

BBQ sauce 

Peri peri (mild or hot) 

Lemon butter 

Lemon & thyme dressing 

Garlic butter 

Salad selection 
Greek salad 

Oven roasted butternut and beetroot salad 

with, feta and rocket salad with basil pesto 

Caesar salad 

Waldorf salad 

Crunchy celery, apple & beetroot salad 

Summery pasta salad 

Avocado Caesar salad 

Three-bean salad with citrus vinaigrette 

Tabbouleh couscous salad 

New potato salad with a creamy mustard 

mayo 

New potato salad with chives 

Spinach salad with mushrooms & nuts 

Grilled Mediterranean vegetable salad with 

basil 

Caprese skewers with mozzarella and basil 

pesto drizzle 

 

Starch selection 
Jacket potatoes with chive cream & cheese 

Perfect roast baby potatoes 

Pap tert layered with fresh tomato & cheese 

Rosemary roasted butternut 

Corn on the cob with butter 

Whole grain mustard mash 

Italian herb, potato & onion bake 

Savoury basmati rice 

Polenta tart layered with tomato & cheese 

Classic pap & sauce 



Vegetables selection 
Seasonal grilled vegetables with rosemary 

Butternut & baby marrow sosatie 

Spring carrots drizzled with honey & mint 

Broccoli & cauliflower florets with toasted 

almonds 

Creamy spinach 

Ratatouille 

Stir fried vegetables 

 

    Dessert selection 

Chocolate sticky pudding with custard 

Milk tart slices 

Apple crumble 

Classic malva pudding & custard 

Caramel cheese cake 

Fruit platter skewers 

Lemon meringue 

Sticky hot chocolate pudding with custard 

 

Try a set menu option from below 

Open fire menu examples 
The menus below include a choice of starch from the following: Potato bake, basmati & gravy, 

vegetable stir fry rice or noodles, baked butternut & potato wedges, mashed potato, veg bake, 

creamed spinach.  

The menus below include a choice of salad from the following: Curried ribbon pasta salad, potato 

salad, Greek salad, cold slaw, Waldorf salad, butternut beet feta & rocket salad.  

Option 1  
Portuguese flame grilled lemon & herb or piri piri Chicken pieces & Traditional beef, mixed veg and 

potato potjie  

Option 2  
Portuguese flame grilled lemon & herb or piri piri Chicken pieces Rump Espetada skewers coarsely 

ground sea salt and bay leaf.  

Option 3 
 Mozambique prawn and calamari skewers covered in a lemon butter sauce. Rump Espetada 

skewers done either traditionally with coarse salt and bay or skewered with mixed peppers in a 

white wine marinate. 

 



Please see our paella catering pdf if you are looking for something a bit more festive 

http://www.imaginationbox.co.za/wp-content/uploads/2020/03/Paella-catering-menu.pdf

