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PLATTERS.

PLATED MENU EXAMPLE

STARTERS:
Beef carpaccio ciabatta brochette, accompanied by touches of pipped cream
cheese, creamy soft goat’s cheese sprinkle and drizzled with a red wine
vinegar and olive oil infusion.

Sticky crackling pork belly: Sticky Pork Belly squares and pickled cucumber
ribbons on a stick with covered in a honey glazed sauce and topped with
crackling shards.

PLATED MAIN:
Creamy Tuscan salmon with spinach & sundried tomatoes, served with a
Broccoli & Cauliflower au Gratin, Potatoes Anna, A wild rocket, goats cheese
and pine nut salad with a balsamic reduction.

The Karoo: Rosemary and lemon rubbed rack of lamb served with
Mediterranean grilled baby potatoes, pan roasted green beans and root
carrots tossed in garlic aioli served with a pumpkin and feta mini pie and a
drizzled dark jus sauce

DESSERTS:

Peach and lavender tart served with honey comb and praline crunch vanilla
ice cream

Layered Chocolate mousse jars topped with pecan crumble, choc fudge &
Meringues

White chocolate cheesecake served with a berry salad and edible flowers




PORTABLE DINING MENU:

Sample Menu: Canapés on arrival example menu:

Smoked salmon on sweet potato blini w caper cream, fresh dill

Crispy potato rosti w rare roast beef, baby spinach, horseradish cream,
tomato jam (GF)

PORTABLE DINNING MAINS:

Sample Menu: Main meal bowls, example menu:

Slow cooked Beef Osos Bucco on whipped mustard mash, glazed and grilled
marrow & carrots

. Rump espitada skewers on a mustard mash potato, Char grilled veg and
topped with a red wine jus

PORTABLE DINNING DESSERTS:

Dark Chocolate mousse pots with hazelnut chocolate brownies

Lemon fridge tart jars with crumble base

GET IN TOUCH WITH ONE OF OUR CHEFS BY CLICKING HERE: GET IN TOUCH.
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PLATTERS | CELEBRATIONS.




