
 

Private events & functions: 
If you’re hosting a private event or function, try one of our international inspired menus or 

bowl style menu selection: 

 

 

International inspired menus:



Italian 
Shared table Boards / Ceramic Styled 

Plates: 

Starter boards: 

Mediterranean vegetables 

Marinated and char grilled Mediterranean 

vegetables 

Salami 

Salami, cured meats, prosciutto hummus 

and olive tapenade 

Caprese 

Sliced tomato topped with mozzarella, 

basil and olive oil 

Arancini 

Pumpkin & sundried tomato, Arborio rice, 

rolled, crumbed and fried 

 

Mains: 
Slow braised beef in a red wine sauce 

Pollo alla cacciatora chicken 

Mediterranean rubbed with tomato paste 

and oven baked 

Served with 
Baby baked potatoes with sea salt and 

rosemary 

Insalata di rucola e parmigiana: rocket and 

parmesan salad 

Penne Sicilian: Tubes of pasta served in a 

tomato and eggplant sauce 

Fluffy basmati herbed rice 

 

Greek Plates 
Spinach and cheese filo 

Mini pita bread: with grilled beef strips and 

grilled vegetables: 

Tzatziki dip homemade yoghurt, 

cucumber, garlic 

Lightly battered calamari with lemon 

wedges 

Herbed meatballs 

Yoghurt and paprika chicken skewers 

 

Mains 
Slow roasted lamb leg with coarse salt and 

rosemary rub 

Grilled lemon basted sliced chicken pieces 

Served with: 

Baked potatoes with sea salt and rosemary 

Mediterranean salad ripe tomatoes, sliced 

cucumbers, onion, feta, Kalamata olives, 

seasoned with salt and oregano and 

dressed with olive oil 

 

Middle Eastern feast: 
Danish style feta, olives & Grilled mixed 

vegetables with olive oil 

Baba ghanoush: made with smoked 

eggplant, garlic, yogurt & tahini 

Hummus: strained traditional Lebanese dip 

platter made from blended chickpeas, 

tahini sauce & lemon; garnished with 

paprika & extra virgin olive oil 



Flat bread 

Spicy Mince pies 

Lebanese spicy meat balls 

Moroccan style chicken skewers 

 

Mains 
Sliced Moroccan chicken Ballantine with 

red pepper sauce 

Sumac roasted lamb chops drizzled with 

lamb jus 

Served with 
Baby baked potatoes with sea salt and 

rosemary 

Pearl couscous, broad beans, grilled 

chickpea and herbs topped with roasted 

red peppers 

And  

Fattoush salad: Iceberg lettuce, tomato, 

radish, parsley, shallots & olives, fresh 

lemon juice, garlic and extra virgin olive oil 

 

Spanish fiesta  
Tapas served on ceramics 

Gouda and chorizo skewers with a 

sundried tomato dip 

Peppers stuffed with rice and tuna. Salt 

pepper and lemon 

Grilled calamari strips 

Spicy tomato based chicken pies 

Cream cheese, tomato & olive canape 

Mains 

Seafood Paella: Prawns, calamari and 

mussels finished with parsley and extra 

virgin olive oil 

Spanish Lemon and herb chicken thighs 

with zesty, bold flavours 

 

 

Served with 
Baby potatoes tossed in cilantro and 

coarse salt 

Summer Spanish Salad – Pipirrana: tomato 

olive red onion and green pepper 

Served with olive oil, vinegar 

 

 

 

THE IMAGINATION BOX CATERING COMPANY 

IN JOHANNESBURG 

 

Set Bowl style menus: 
Optional: Finger snacks on arrival  

Menu 1 
Char - Grilled chicken thighs in a sweet 

apricot sauce with Asian green salad 

Moroccan Lamb curry  

Lamb /Aromatic Spices/Jasmin rice 

Dessert 

http://www.imaginationbox.co.za/
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Tiramisu dusted with cocoa 

Saucy chocolate pudding with berry 

topping and cream 

 

Menu 2 
Chicken roulade filled with honey, thyme 

and feta stuffing, served on silky mash, pan 

fried mushrooms 

Beef Fillet with Creamy Exotic Mushrooms 

& Dauphine Potato 

Dessert 
A selection of mini milk tarts, cheesecake, 

chocolate mousse & lemon meringue 

 

Menu 3 
Authentic Thai Chicken in Coconut Cream 

Served with Basmati 

Rump espetada filleted on a mustard mash 

potato topped with a red wine jus 

 

Dessert 
Crème Brule baked and crumble 

Malva bake & Custard  

 

Menu 4 
Crusted fishcakes on julienne vegetables 

with a soy chili coriander drizzle 

Wild Mushroom Risotto with fresh micro 

herbs 

 

Dessert 
Lemon meringue served in glass cups 

 

Menu 5 
Chicken korma curry served on a bed of 

steamed fragrant basmati rice. Perfectly 

baked 

Lasagne served perfectly baked splashed 

with Napolitano sauce 

 

Dessert 
Mini milk tarts and caramel cheesecake 

served in glass cups 

 

Menu 6 
Caramelised, Sticky Pork Belly Served with 

Asian Noodles 

Spicy Chicken Skewers Served with Fried 

Rice and Authentic Satay Sauce 

Dessert 
Chocolate mousse and sticky chocolate 

served in whiskey glasses 

 

Menu 7 
Olive risotto with lamb and artichoke 

fricassee topped with herb pesto and 

finished with jus 

Chicken and Mushroom with a Creamy 

Dijon Sauce Served on Silky Smooth 

Mashed Potatoes 



Dessert 
Malva pudding in whiskey glasses with 

custard and apple crumble in whiskey 

glasses 

 

Menu 8 
Rump steak char grilled and served with 

Creamy Exotic Mushroom sauce & 

Dauphine Potato 

Beef Curry/Beef/Coconut Milk/Fragrant 

Rice/ Coconut Shavings 

Dessert 
Malva pudding in whiskey glasses with 

custard and apple crumble in whiskey 

glasses 

 

 

 

Mobile bars and welcome drinks, barmen and 

full bar set ups can be included. 


