
Create standardised pic nic set up packages: 
 

Our packages are made to be personalised and tailored to your style, 

location & requests. 

We pride ourselves on making your day unique so don't feel limited to 

the below package offerings, we will help customise to your 

requirements. 

 

Package 1 (10 guests) 

2 x white pallets 

2 x table clothes 

2 X Floor rugs, 2 x coffee sack rugs 

10 x Cushions  

2 x Runner’s hessian cloth 

10 x wooden place stands  

1 x Ice bucket 

2x large outdoor style Blankets,  

 1x Bunting 

2 x drink dispensers (drinks not included) 

 

Package 2 (20 guests) 

4 x white pallets 

4 x table clothes 

4 X Floor rugs, 4 x coffee sack rugs 

20 x Cushions  



4 x Runner’s hessian cloth 

20 x wooden place stands  

2 x Ice bucket 

1 X large champagne bucket 

2x large outdoor style Blankets,  

 1x Bunting 

2 x drink dispensers (drinks not included) 

 

 

 

ORDER YOUR FOOD: 

Basic package 

R195P.P 

Mixed layered salad Jar & rozandel dressing  

Chicken Caesar wrap  

Hummus dip with baby carrots 

Fresh seasonal fruit salad 

Chicken skewers 

Moist dark chocolate brownie 



 

STANDARD X 2 

R195P.P 

A fresh baguette Cheese (Brie and mature cheddar)  

Coos coos salad jars with yoghurt based orange dressing  

Quiche Lorraine 

 Hummus or Tzatziki with cucumber sticks 

 Mini beef burger and mini chicken skewers  

Brownies 

SERVED ON LARGE WHITE CERMAICS 

 

Summer Picnics 

R275 per person 

Curry spiced chickpeas & cashew nuts 
Marinated olives with orange, fennel & garlic 

Cheddar cheese with a selection of preserved pickles and crackers 
Baguette with charred aubergine dip & Farmers selection of charcuterie 

white cheddar and rocket 
Free-range roast chicken drumsticks with garlic aioli 

Courgette & cucumber salad with farm loaf croutons, sunflower seeds, 
and red onion dressed with avocado “cream” 

Chick pea salad with cheddar cheese, fresh herbs, celery, toasted 
hazelnut, roasted tomato, red onion and feta with vinaigrette 

Mini malva cups with berry sauce 
 



Plant-based Picnics 

R275 per person 

Curry spiced chickpeas & cashew nuts 
Marinated olives with orange, fennel & garlic 

Raw radish with cashew mayo raw carrot batons with herb pesto 
Baguette with charred aubergine dip and grilled vegetables 

Vegetable Vietnamese rice wrapped spring rolls with peanut dipping 
sauce 

Courgette & cucumber salad with farm loaf croutons, sunflower seeds, 
and pickled red onion dressed with avocado “cream” 

Cauliflower “rice” salad with vegan cheddar, fresh herbs, celery, toasted 
hazelnut, roasted garlic, dates and fynbos vinaigrette 

Vegan Chocolate brownie with farm-made berry compote 
 

High tea pic nic 

R325.00 

Sandwiches: 
 

Smoked salmon with cream cheese and 

cucumber 

Grilled sliced chicken and avocado with aioli 

on rye bread 

Tomato and buffalo mozzarella on rye with 

basil oil 

Egg mayo with cos lettuce on seeded roll 

Savoury: 
 

Chicken and mushroom pies 

Mini Bobotie tarts with chutney 

Mini cheese and bacon tarts with feta 

 

Sweet: 

Iced carrot cake 

Lemon meringue squares 

Meringue 

Chocolate ganache slices with white chocolate 

Oven baked crème Brule cups 

Scones with jam and cream 

Strawberries dipped in chocolate 

 



 

Babakush 

R325.00 P.P 

 
Artisan ciabatta breads  

Herbed farm butter  
Hummus with rosemary-turmeric-and-paprika sprinkles  

Crumbed mushrooms  
Potted snoek pâté  

Cold cut selection Dukkha roast chicken  
Crunchy Asian salad, mixed seeds, cashew nuts, and ginger-and-soy 

dressing  
Russian Olivier potato salad  

Local cheese selection (brie, blue, camembert, white rock) and 
preserves 

Crudité selection  
Sweet dessert berry cheese cake slices 

Carrot cake slices 
Deli pastry apple Danish 

Bohemian: 

R355.00P.P 

Moroccan style Chicken pita 

Beef teriyaki wraps with brown rice  

Artisan ciabatta breads  

Herbed farm butter  



Hummus with rosemary-turmeric sprinkle  

Slow roasted tomato based meatballs  

 Local cheese selection (brie, blue, camembert, white rock) and 

preserves 

Sliced chicken pieces, gherkins and mustard  

Harvest grilled vegetables with thyme oil  

French summer salad jars 

Pecan nut tart slices 

Carrot cake slices  

 

 

Kids menu 

Roast chicken kebab with BBQ dipping sauce 

Savoury Bolognese pasta 

Cottage pie 

Lasagne 

 FRUIT CUP Natural yoghurt and seasonal fruit cup, home-made dried 

fruit strips  

DIY COOKIE FROSTING KIT Edible art with creamed cottage cheese 

frosting, fun sprinkles, bits and bobs 

 

Kids' picnic 

R150.00 per child 

 Grilled lemon and herb Chicken fillet strips 
 Rootstock potato crisps 

 Cheese and tomato on a brioche bun 



 Liqui-fruit 
 Chocolate brownie with farm-made berry compote 

 

Platters only: 

Vegan Platter 

Sundried tomato pesto, hummus with Za’tar spice, babaganoush, and 
basil infused roasted red peppers, Afghan Pumpkin, Chinese green 

beans, pickled coleslaw, and marinated olives. 

Cheese Platter 

Gorgonzola, Chevin, brie, camembert, ciabatta breads, hummus dip, 
mini chicken skewers, preserve, mix nuts, rocket leaves. 

Charcuterie Platter 

Beef Carpaccio, salami, Parma ham, biltong shavings, sundried tomato 
pesto, olive tapenade, rocket, melon, honey mustard cream, pickled 

cucumber ribbons. 

Assorted mixed platter: 

Beef sausage rolls, beef samosas, Boerewors rolls mini, Spicy chicken 

wings, Mini Vetkoek and mince, Chicken skewers and chicken 

drumsticks 

Cold dessert: 

Mini milk tart, lemon meringue tartlets, chocolate brownies, mini 

carrot cake squares, and koek sisters and chocolate dipped Fruit  

Wrap catering platter 
 

Assorted seasonal fillings – Butternut, caramelized onion Coos coos 
and feta wraps, Crispy sweet chili chicken wraps, roast sliced beef, 

mustard & sliced gherkin. 

 



Grilled chicken, honey and pepper dews. Teriyaki beef with 
peppers and cream cheese 

 

 

Cocktail sandwich platter 
 

Egg, curried mayonnaise & chive, Grilled chicken breast and rocket, 
chicken mayo, 

 

Smoked salmon pate, cucumber and cream cheese & citrus 

 

Rare roast beef, caramelized onion, gherkin cream cheese 
 

Ham, tomato, cheddar & Dijon mustard 
 

Tuna, mayonnaise and lettuce 
 

Chicken pieces platter 
 

Sticky chicken on a platter 

Drinks: 

Ice tea  

Lemonade 



Caphrinha 

Orange juice 

 


