
 

Weddings 



Starters: 
Grilled halloumi cheese, marinated sundried tomatoes drizzled with balsamic reduction side 

of basil pesto. 
 

Pea soup with oxtail ravioli garnished with streaky bacon crisp and mint aioli. 
 

Potato gnocchi with gorgonzola – grappa sauce and roasted walnuts. 
 

Grilled prawn, creamy corn and basil risotto with sauce Americana. 
 

Tempura lemon seasoned squid, basil pesto dipping mayo with tandoori sweet potato 
wedges. 

 
Smoked salmon cream cheese & chive timbale served with classic French buttered 

bruschetta. 
 

Roasted honey glazed beetroot, roast butternut Danish feta rocket and walnut salad. 
 

Creamy chicken and mushroom phyllo pie parcels, julienne veg garnish. 
  

Toasted brioche, topped with cream cheese, Parma ham caramelized onions. 
 

Half shell New Zealand muscles served in a white wine based creamy sauce. 
 

Basil infused mini fish cake aborigine puree sliced radicchio, served with basil pesto mayo. 

Rose basil pesto mayo and pipped salmon mousse. 
 

Sliced duck breast served with Asian salad & hazel nut vinaigrette. 
 

Chicken liver terrine served with toasted brioche and fig preserve. 
Classic French noise salad. 

 
Crispy pear and fig preserve salad with camembert, herbed croutons, served with a classic 

French style vinaigrette.  
 

Mains: 
 

Pan seared beef in a phyllo parcel, covered in a creamy cognac mushroom sauce served with 
roasted autumn veg pipped halloumi and a butternut puree. 

 
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. 

 
Duck confit served with autumn vegetables, foie gras and blueberry red wine jus served on a 

mashed potato base. 
 

Honey seared salmon, cauliflower puree & mini potato bake rings garnished with a deep fried 
goats cheese ball & sliced jalapeno.  

 
Deboned roasted lamb served with a mint oil steamed basmati rice and root vegetables. 

 
Oven roasted pork belly served with braised apples, carrot puree mixed roasted veg and 

sweet potato wedges. 
 

Venison lion served with Anna potatoes and venison blueberry sauce and mixed roasted veg. 
 

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

 
Cheese cake lime puree served with fruity sorbet. 

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

almond crumble. 
 

Warm Apple bake served with vanilla extract ice cream crumble infused with dark chocolate 
bits. 

 
Strawberry panna cotta with a passionfruit gel fresh dusted strawberries. 

 



 

Starters: 
Olive, goats cheese and roasted vegetable tartlet (v)  

Smashed chickpea and spinach fritters with sumac yoghurt (v)  

King fish gourjons, brinjals and baby coriander leaf drizzle (gf) 

       Beef carpaccio with truffle oil and toasted olive ciabatta with olive tappanade (gf) 

 Goats cheese stuffed fig, topped with prosciutto and rocket (gf) 



 Sweet potato, cashew filos Rare roast beef, potato rosti, bush tomato chutney  

Mains: 
Grilled lamb cutlets with salsa verde or romesco sauce, pom anne potatoes and root veg (gf) 

served with a smashed chickpea, spinach fritters, sumac yoghurt (v) 

fish and crab cake with sweet corn relish and pipped parmesan mash topped with a char 

grilled queen prawn (gf) 

Creamy grilled prawn and chorizo linguine with crusty garlic bread crumble 

Smashed chickpea, spinach fritters, sumac yoghurt (v) 

Grilled squid tubes and heads,served with pickled celery, Macadamia and zucchini fritter, 

wattle seed aioli (v,gf) 

 

Sides 
 Asparagus, peas, butter beans, radicchio, mint, yuzo dressing (v,gf) 

Zucchini flowers, pecorino, truffle honey (gf, v) 

Grilled haloumi, toasted organic hazelnuts, sherry reduction (gf, v) 

Heirloom carrots, Persian fetta, baby rocket salad (gf,v) 

Charred prawns, lemon aioli (gf) 

Roasted cauliflower floret, toasted almond powder (v) 

Thyme, black garlic and hassleback roasted potatoes (v) 

Garden herb salad with a lime dressing (gf,v)  

 

Dessert Table: 
Granadilla cheese cake 

Peppermint shot glasses 

Moist dense dark chocolate brownies 

Lemon meringue squares 

Chocolate ecliars 

Pecan nut tart 

 



 

 

 

Arrival options:  
A choice of arrival Harvest table set out in the open or arrival snacks served by waiters 

(Arrival snacks can be substituted with the canape menus for on catering services page) 

 

Arrival Harvest Table: 

Harvest one: breads dips and condiments 
Selection of the following homemade breads: 



 

Ciabatta, French loaf, Seeded Breads, Bread Sticks & Rolls 

Dips: 

Marinated Olives & Danish style Feta, Grilled Artichokes and deep fried eggplant, Stuffed 

Peppadews, Grapes (in season), Droe worse, Chicken liver pate, Tzatziki, Hummus, Balsamic 

reduction onions, Biltong pate, Duo of Cream cheese pate with biltong shavings or cream 

cheese & basil pesto. 

Variety of Quiches: bacon and feta, spinach and goat’s cheese, caramelized onion. 

 

Harvest two: Cheese & charcuterie table 
Selection of the following homemade breads: 

Ciabatta, French loaf, Seeded Breads, Bread Sticks & Rolls 

Selection of the following cold meat & cheeses 

Salami, Chorizo, Pastrami, Ham, Prosciutto, Chicken, Roast beef 

Brie, Camembert, Cheddar, Mozzarella, Parmesan, Blue cheese 

Pickled seasonal vegetables and Chicken liver pate, Tzatziki, Hummus, Balsamic reduction 

onions, Biltong pate, Duo of Cream cheese pate with biltong shavings or cream cheese & basil 

pesto. 

 

Harvest Three: Rustic African table 
Selection of the following: 

Minis: Bacon & cheese beef slider, Crumbed chicken, tomato relish & mozzarella slider, 

Hawaiian beef sliders, beef and chicken Prego rolls. 

BBQ Pork belly Spare ribs, Bobotie tarts, Cocktail beef kebabs, curried chicken kebabs, 

Cocktail Vetkoek with savoury mince, BBQ chicken drumsticks, Vegetable Spring rolls 

(Or) 

Arrival snacks: Waiter served snacks 
Choice of: 

Grilled Eggplant topped with Basil Cashew Nut Crème and Roasted Tomatoes 

Harissa Spiced Sweet Potato Chickpea Puff Pastries 

Salt and Pepper Prawn Skewers with Tangy Mayo Dip 



Three Cheese Rosemary Tartlets 

Gourmet Sushi with Soy Sauce, Ginger and Wasabi 

Greek Lamb Kofta with Tzatziki 

Balsamic Glazed Beef Skewers with Peppers and Red Onion 

Chicken Peanut Satay Skewers 

Toasted Lamb Bruschetta with Caramelized Onion, Hummus and Tzatziki 

Spinach and Feta Phyllo Parcels 

Fish Cakes with Basil Pesto Dip 

 

For mobile bar services:  

Recommended site http://www.jozibars.co.za/ 



 


