
Guideline sample menus, for a comprehensive offering please be in touch 

 

Buffet Menu 

Sample menu

Accompaniments 
Artisan sourdough loaf and butter per table, 

Selection of mustards, hummus, dips and 

relishes 

Antipasto platter 
a selection of prime quality salami premium 

meats carefully selected by our chefs, locally 

grown farm fresh Mediterranean marinated 

vegetables, finest Italian cheeses. 

Salads 
Select two (2) from the following 

Potato, crispy bacon, sour cream, green 

shallots 

Cous cous with sundried tomato, pistachio & 

cinnamon 

Green bean, walnut, cherry tomato and red 

onion 

Roast pumpkin, olives, feta cheese, and rocket 

Mediterranean salad with tomato, cucumber, 

onion, feta, capsicum and olives 

 

 

Pasta / risotto 
Select one (1) from the following 

Orecchiette, pancetta, tomato, and buffalo 

ricotta 

Rigatoni with braised shoulder of lamb, peas 

and pecorino 

Mushroom and ricotta ravioli with spinach, 

pine nuts and truffle pecorino 

Casarecce pasta with tomato, broccoli and 

ricotta 

Hot selections 
Select two (2) from the following 

Baked salmon fillet with coconut, kaffir lime 

and coriander sauce *gf 

Beef medallions with pink peppercorn and 

brandy cream sauce *gf 

Moroccan spiced chicken breast *gf, lf 

Thai style Massa man beef and potato curry 

with jasmine rice *gf 

Lamb and eggplant tagine, preserved lemon 

and couscous *lf 

Stuffed Chicken with mushroom, cherry 

tomatoes and mustard cream

For more buffet options for gala and function dinners please contact us 

https://www.imaginationbox.co.za/contact/
https://www.imaginationbox.co.za/


Menu plated set menu 1 

 

Charcuterie and cheese table 
A selection of local and imported cheeses served with homemade breads, spreads, preserves, 

seasonal fruits and berries 

Variety of hams and cold meats (Black forest, pastrami, hickory, smoked salami, biltong, droe worse 

and mini smoked cocktail sausages) 

Selection of Mustards available 

Pates, pesto’s and spreads (liver pate, olive tapenade, salsa Verde, smoked chicken pate, roast beef 

with honey spread) 

 

Bowls and plates 
Braised beef cheek with, creamed gruyere cheese mash, wilted baby spinach, pan fried broccoli 

slices and garnished with rocket shoots, micro herbs and a pan jus 

Chicken roulade filled with, creamed spinach thyme and feta stuffing, served on silky mash, pan-fried 

Portobello mushrooms and garnished with deep fried thyme and served with a dark mushroom 

based sauce 

Or 
Springbok loin served with butternut mash, fruit chutney and finished with grilled root vegetables in 

an orange cooking syrup 

Wild mushroom and truffle risotto topped with truffle mayonnaise and pan grilled wild mushrooms 

 

Dessert 
Crème Brule ramekins with a berry compote 

Chocolate mousse and dark chocolate shavings 

 

 

 

https://www.imaginationbox.co.za/


Menu plated set menu 2 

Arrival Canapés 
Classic smoked salmon on blinis with soured cream and garnished with chive  

Salami mozzarella spikes with olive and pickle on rye 

 Mini pulled pork sliders/ (fish substitute) with coleslaw, salsa fresco & chipotle mayo 

Toasted brioche, topped with cream cheese, pepper crusted sliced fillet and caramelized onions. 

Sliced stuffed chicken breast on eggplant round with herbed olive oil and vinegar 

 

Plated Starter 
Basil infused mini fish cake aborigine puree sliced radicchio, served with a smoked salmon 

rose basil pesto mayo and pipped salmon mousse. 
 

Palate cleanser: sorbet shot glasses 

Mango, litchi and coconut 

 

Plated Mains 
Pan seared fillet cognac black pepper cream sauce pom Anne potatoes, 

Parsnip puree, shitake mushrooms and root vegetables. 

 

Lemon and herb crusted line fish, coconut aborigine, sweet potato crisp cubes toasted in a parsley 

oil sweet and sour chili sauce 

Plated Dessert 
Dessert apple flan served with vanilla ice cream and salted caramel almond brittle. 

Lemon meringue tartlet served on a sweet pear puree served with sweet pear slices and almond 

crumble 

 

 

https://www.imaginationbox.co.za/


Substitute in a harvest table 

Harvest Table: 
Pita crisps / French baguettes/ ciabatta loaves 

Cheeses: Brie, Blue wedge, camembert, cream cheese, matured cheddar and mozzarella 

cubed  

Leg ham off the bone, Salami, Cracked pepper mortadella, Italian prosciutto and sliced loaves 

Accompaniments: mixed olives and Danish feta 
 

Dried fruit – apricots, peaches & Fresh fruit - figs, grapes, strawberries & Nuts 
 

Fresh vegetables - radish, coloured baby carrots, baby cucumbers 
 

Liver pate, Olive tapenade 

 

 

 

https://www.imaginationbox.co.za/wedding-catering/


Add in some starter finger foods to the table: 
 

Chickpea falafel balls with mint yoghurt sauce. 

Mozzarella, cocktail tomato and basil pesto skewers. 

Parmesan crumbed chicken skewers. 

Marinated beef & green pepper skewers. 

Parmesan crumbed mushrooms 

Olive oils and balsamic vinegars 

 

 

EXECUTIVE CANAPE MENU FOR ALTERNATIVES 

FOR MORE COMPREHENSIVE PLATED SET MENUS PLEASE CONTACT US 

 

THE IMAGINATION BOX CATERING COMPANY IN JOHANNESBURG 

https://www.imaginationbox.co.za/wedding-catering/
http://www.imaginationbox.co.za/wp-content/uploads/2020/03/Cocktail-catering-bowl-menu-2.pdf
https://www.imaginationbox.co.za/contact/

