
Food stations: 

 

 

A terrific option for stand-up 

cocktail wedding reception or a 

distinct dining experience. Hire our 

station to add to your wedding vibe 

or as a stand at your wedding: 

 

 

 
 

 

 

WHY TRY AN EXPERIENCE 

STATION? 
 

An experience station can enhance your day 

gastronomically, giving it that extra something 

special. 

Making for a memorable event, an experience 

station offers an opportunity for guests to 

engage and mingle while sampling. An array 

of seasonal fresh produce. A bespoke 

interactive standalone station can be 

created to suite your personal 

tastes. 



 

 

Canape station 

Waiter served canape selection: 

Choose 5 options: 

 

Chicken or vegetable spring rolls 

with a sweet plum sauce 

Bruschetta topped with shaved 

beef, humus and caramelised 

onions 

Chicken and mushroom oven baked 

pies 

Bruschetta topped with cottage 

cheese, grilled cherry tomato and 

basil 

Bruschetta topped with shaved 

beef, cottage cheese and spring 

onion 

Bobotie tartlets with chilli chutney 

Caprese salad served on a stick with 

basil pesto 

Spiced mince and apricot pies, 

served with mint yoghurt 

Mini Beef sliders with cheese and 

Tomato Relish 

Mini vetkoek filled with spicy mince 

Oriental beef and soy sauce, 

cucumber and spring onion wraps 

Spiced Beef skewers with 

Mediterranean vegetables 

Roast butternut, cherry tomato and 

mozzarella skewers 

Chickpea fritters topped with grilled 

beef and crème fresh 

Mini chilli mayo Portuguese style 

Prego rolls with dark gravy 

Chicken liver pâté and caramelized 

onion canape 

Bruschetta topped with shaved 

beef, humus and caramelised 

onions 

Chicken and mushroom oven baked 

pies 

Bruschetta topped with cottage 

cheese, grilled cherry tomato and 

basil 

Mini chilli mayo Portuguese style 

Prego rolls with dark gravy 

Bruschetta topped with soy coated 

sesame beef slices, spring onion and 

button mushrooms 

Spicy beef, coos coos, red pepper 

and chilli wraps 

Bruschetta topped with honey 

glazed chicken and cream cheese 

with chives 



Mini chicken shawarma with spicy 

mayo and tomato 

Oven baked puff tarts with tomato 

and mozzarella cheese 

Butternut, caramelised onion Coos 

coos and feta wraps 

Pork sausages and mustard mayo 

 

 

 

Harvest table station: 

 

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. 
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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 

 

 

Finger snack station: 

Served on Large white ceramic 

plates 

 

Flaked Cold Smoked Trout served on 

a crepe with a dollop of crème 

Fraiche 

Chickpea Fritter topped with a 

shredded Butter chicken with sour 

cream and coriander shoots 

Bruschetta topped with soy coated 

sesame beef slices, spring onion and 

button mushrooms 

Mini puff tarts with olive, tomato 

and mature cheddar 

Mini balls of Asian style crumbed 

fish – with mayo dipping sauce 

Spiced chicken tikka mini pie with 

Smokey tomato relish 

Mini chilli mayo Portuguese style 

Prego rolls with dark gravy 

Bobotie tartlets with chilli chutney 

Caprese salad served on a stick with 

basil pesto oil 

Grilled chicken and pineapple kebab 

with a light lemon & lime 

mayonnaise 

 

 



World themed stations: 

 

 

 

Asian Themed Station: 

 

Rice and noodle dishes, along with 

spring rolls, pan fried dumplings, 

and Thai dishes like satay chicken or 

pad Thai. A dim sum station is 

another option. 

 

 

Mexican Station: 

 

Fajitas, quesadillas, tacos and 

nachos with lots of yummy 

toppings. 

Pasta Bar: 

 

A variety of gourmet pastas. Offer a 

cold pasta bar, a warm pasta bar or 

both. 

Crepe Station: 

 

Dessert crepes like crepes Suzette, 

cherry crepes with whipped cream, 

or hazelnut and chocolate crepes. 

You could also serve dinner style 

crepes such as chicken paprika 

crepes, seafood crepes and grilled 

veggie crepes. 

Cheese Station: A selection of 

domestic and international cheeses 

from gourmet cheese makers. Pair 

with a variety of wines, both red 

and white. 

 

Mediterranean Station: 

 

Hummus, tabbouleh, souvlaki, pitas 

and grilled veggies. 

Soup Bar: Perfect for winter. Offer a 

variety of homemade soups, like 
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seafood chowder, minestrone, 

lobster bisque, butternut squash 

soup, chicken gumbo, or asparagus 

soup. 

Seafood Bar: Oysters, sushi rolls, 

shrimp cocktail, crab salad, smoked 

salmon. 

 

Greek: 

Soul Slovakia’s -  Pitas of beef and 

chicken with tzatziki and hummus 

 

Italian: 

Pasta from around the world: 

Mini bowls with three of our 

original pasta dishes: 

 

Chorizo, chicken and tomato 

Alfredo mushroom & ham 

Three cheese pasta 

 

Sliced pork belly wedges on small 

plates with mustard seed oil 

 

Middle eastern: 

Falafel, hummus, tzatziki and 

shawarma meats slic 

ed and served in pita pockets 

(Chicken or beef) 

 

Potjie station: 

Traditional potjie bowls served to 

your guests 

 

Paella station: 

Mini bowls of paella, seafood paella: 

prawns, mussels, and calamari 

served with lemon wedges and 

fresh coriander stems 

 

Prawn and chicken braai: 

Traditional Portuguese style 

chicken, lemon and herb or piri piri 

and prawns on an open fire 

 

Carving Station: 

Roast tenderloin of beef, prime rib, 

ham or rack of lamb. 

Dessert Station: You could have a 

lot of fun with this. Offer a wide 

variety of homemade desserts or 

stick with a theme like chocolate. 

Ice Cream or Gelato Station: A 

variety of gourmet ice creams or 

gelato with lots of delicious 

toppings to choose from so guests 

can create their own sundaes. 

Espresso Bar: Espresso, gourmet 

coffees and teas – and don’t forget 

the hot chocolate. Have cinnamon, 

whipped cream, nutmeg, cane sugar 

and cream on hand. 



Children’s Food Station: 
Having more than a handful of kids at your 

wedding? Have a kid’s station with kids’ foods 

such as mini pizzas, French fries, veggies and 

dip, and chicken fingers. 

 

CHARCUTERIE  

A selection of continental Cured 

Meats, Pate, Cheeses, Olives and 

Assorted Artisan Breads 

 

PAELLA CLASSIC SPANISH 

STATION:  

Seafood, chorizo, and chicken with a 

saffron spiced Arborio rice, cooked 

from scratch right before your eyes 

 

LATE NIGHT BITE  

Glazed ham bread rolls served with 

an array of Condiments including 

Mustard, Cranberry Sauce and Slaw.  

Pates and French loaf slices, mini 

burgers, Prego’s, boerewors rolls 

and chicken/beef skewers with tza 

tziki 

 

CHEESE STATION 

Signature cheese station to start or 

finish your special day 

 

 

Cocktail and Canape 
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Pizza Station Classic pizzas 
 

Classic pizzas with wood fired crusts 

Dessert station 
 

Assorted glasses and jars of dessert from our 

list 

www.jozibars.co.za

