AFTERNOON TEA
Minimum 30 guests
(Buffet set up)

R295 per person
Something Sweet
Red velvet cup cakes with cream cheese frosting
Little chocolate torte
Lemon meringue in glass jar
Tiramisu in chocolate cups with chocolate shavings
Mini scones with whipped cream and strawberry jam
Chocolate cake
Carrot cake
Naked vanilla chiffon cake

Open Danish Sandwiches
Smoked salmon, cream cheese, capers, lettuce, cucumber ribbon, German rye
Continental ham, Swiss cheese, gherkin, mustard on health bread
Pulled roasted chicken tossed with scallions, chipotle aioli on a soft seeded bun
Two-cheese, tomato basil pesto, dressed arugula on grilled Panini
Egg mayonnaise, diced gherkins, shallots, smoked paprika, fresh chives on a sesame bagel

Hot and Saucy
Chicken mushroom leek pot pie
Meat balls in mustard ketchup barbecue on bamboo sticks
Asparagus and ricotta quiche
Spinach and feta phyllo pies with Tzatziki
Bite size curried lamb puffs with green chutney

Please note that this includes teas and filter coffee

~ Special Meal Requirements ~
Halaal Breakfast
Halaal Tea and Coffee breaks
Halaal Lunch
Halaal Dinner
Halaal Cocktail Hot and Cold Snacks
Halaal food station for buffets
Kosher Breakfast
Kosher Tea and Coffee Breaks
Kosher Lunch
Kosher Dinner
Kosher Hot and Cold Snacks
Kosher food station for buffets

A surcharge of R375 will be charged per meal
Please also note that we do not cater for Halaal friendly or Kosher friendly meals and that all Halaal
and Kosher meals are ordered in from an outside catering company and therefore need to be
ordered 48 hours in advance
___________________________________________________

As a standard, with all set menus, we will provide a vegetarian meal option for 2.5% of the total
number of guests as part of your menu price; for any amount requested over and above these 2.5%
a charge will be levied accordingly.
For any other specific special meal requests for set menus, ie fish, chicken or any other, the dishes
must be chosen from our normal current menu selection and these will be charged accordingly, over
and above your set menu price
Regarding other special meals like dairy free, gluten, lactose and diabetic, these must be requested
48 hours in advance for specific dishes, otherwise Chef will choose and prepare a meal in line with
the specific dietary requirement.
___________________________________________________

If a client requires our Chef to draft a new menu using different ingredients to the existing ones from
our menu pack, please note that the menu will take 48 hours to be drafted and sent through to the
client.

