
 

 

 

 
 

 

 

Hot Buffet 
 



 

Option 1 
 
R180 (1 X Mains, 1 X Starch, 1 X Salad, 1 X Veg) 

 
 
 

 
 

Mains 
Roast pork shoulder 
Roast Chicken 
Battered Hake Fillets 
Lemon & herb chicken 
Thighs 
Chicken Curry 
Beef Curry 
 

Starch 
Savoury Rice 
Creamy Penne Pasta 
Potato Bake 
Jeqe (Steamed Bread) 
Samp 
(Traditional/Creamy) 
Isigwaqane 
 

Vegetables 
Seasonal Roasted 
Vegetables 
Roasted Butternut 
Garlic Parmesan Green 
Beans 
Honey Roasted Carrots 
Sweet Corn 
Sautéed Cabbage 
Yams (AmaDumbe) 
 

Salads 
Mediterranean Garden 
Salad 
Roasted Beetroot Salad 
Warm Baby Potato Salad 
Pasta Salad 
Asian Slaw 
Chakalaka 
Tomato Salsa 
 

❖ We cater for a minimum of 10 people. 
❖ Crockery and cutlery (excluding glasses) as well as the necessary heating equipment and 

tablecloths for the food tables will be provided at no extra cost.  
❖ A deposit of 70% will secure the date of function. The balance is then payable on the date 

of function.  
❖ The final number of guests are to be confirmed 7 days before the function date.  

 



 

Option 2 
 
R210 (1 X Mains, 1 X Starch, 2 X Salad, 2 X Veg) 

 
 
 

 
 

Mains 
Roast pork shoulder 
Roast Beef 
Roast Chicken 
Battered Hake Fillets 
Lemon & Herb Chicken Thighs 
Marry Me Chicken 
Chicken Curry 
Beef Curry 
Mutton Curry 
 
 

Starch 
Savoury Rice 
Creamy Penne Pasta 
Potato Bake 
Mashed Potatoes 
Jeqe (Steamed Bread) 
Samp (Traditional/Creamy) 
Isigwaqane 
 

Vegetables 
Seasonal Roasted Vegetables 
Roasted Butternut 
Garlic Parmesan Green Beans 
Honey Roasted Carrots 
Roasted Sweet Potatoes 
Sweet Corn 
Sautéed Cabbage 
Yams (AmaDumbe) 
 

Salads 
Mediterranean Garden 
Salad 
Roasted Beetroot Salad 
Warm Baby Potato Salad 
Pasta Salad 
Asian Slaw 
Chakalaka 
Tomato Salsa 
 

❖ We cater for a minimum of 10 people. 
❖ Crockery and cutlery (excluding glasses) as well as the necessary heating equipment and 

tablecloths for the food tables will be provided at no extra cost.  
❖ A deposit of 70% will secure the date of function. The balance is then payable on the date 

of function.  
❖ The final number of guests are to be confirmed 7 days before the function date.  

 



 

Option 3 
 
R260 (2 X Mains, 2 X Starch, 2 X Salads, 2 X Veg) 

 
 
 

 
 

Mains 
Roast pork shoulder 
Roast Beef 
Roast Chicken 
Lamb Roast 
Battered Hake Fillets 
Lemon & Herb Chicken Thighs 
Marry Me Chicken 
Chicken Curry 
Beef Curry 
Mutton Curry 
Goat Curry (Add R35 Per Person) 
 
 

Starch 
Savoury Rice 
Creamy Penne Pasta 
Potato Bake 
Mashed Potatoes 
Jeqe (Steamed Bread) 
Samp (Traditional/Creamy) 
Isigwaqane 
 

Vegetables 
Seasonal Roasted Vegetables 
Roasted Butternut 
Garlic Parmesan Green Beans 
Honey Roasted Carrots 
Roasted Sweet Potatoes 
Sweet Corn 
Sautéed Cabbage 
Yams (AmaDumbe) 
 

Salads 
Mediterranean Garden 
Salad 
Roasted Beetroot Salad 
Warm Baby Potato Salad 
Pasta Salad 
Asian Slaw 
Chakalaka 
Tomato Salsa 
 

❖ We cater for a minimum of 10 people. 
❖ Crockery and cutlery (excluding glasses) as well as the necessary heating equipment and 

tablecloths for the food tables will be provided at no extra cost.  
❖ A deposit of 70% will secure the date of function. The balance is then payable on the date 

of function.  
❖ The final number of guests are to be confirmed 7 days before the function date.  

 


